THE OAK DOOR

WEEKEND BRUNCH

Kindly choose one dish from each course

Appetizer, Main, and Dessert from the following selection
IR, XAV, THY-KE FRLD —RFD BREUIZE)

APPETIZERS @i

CROISSANT OMELET Home smoked salmon, sautéed spinach, dill yoghurt
200y YOALALVY BREIRE—DUY—EVERFDINAR T«IL3—TILE

PULLED PORK SLIDERS Pork, pickled apples, Caesar salad
MTENYZARSAE— K= Mg vy—-5354

CHARCUTERIE BOARD The Oak Door bacon gougeéres, Liptauer spread
YeIFaALU-—BODEDE A—DORPR=DIVITIT—)L UvTIT-RTL v R

@®MIMOSA SALAD White and green asparagus, pecan nuts, green goddess dressing, gluten free croutons
SEUPYSY 2BOPRNSHR E-HAYFwY JU=YTvTFRRLYy I VT TILTYITU=DILEY

SEAFOOD ON ICE King crab legs, cherry stone clams, scallop ceviche, tiger prawns (+4,400)
V—D—RFART1YTTU—k ISNAZ NPT IBOEE—F T 91 H-T>5DY

DESSERTS Y-

CHERRY CRUMBLE FROM THE BAKING TRAY Chocolate chip ice cream
FU—=DOSVT)I FaIL—rFyITPARDU—A

“ETON MESS” Strawberries, meringue, whipped cream
A—FUXZ ZORU—= XUIT A v TDOU—=A

MACARON ICE CREAM LOLLIPOPS
NAOQYVFPAROUIRY TR

COFFEE or TEA
J—b— FEE FIx

6,600 Food only BEZEDH
9,350 Menu including free flow D>, NOFILIU—=20-&228
13,500 Menu including Bollinger free flow ¥+ /N> DU —=2D0—-%&38

MAINDISH X1 Y5 1w

RAINBOW TROUT Shio-Koji marinated, sweet peas, lemon confit, polenta, white sesame sauce
ETWT—EVOEBVIR EEY LEYOVI« MLYS IRD1 EEYIV-X

LEMON RICOTTA CHICKEN RIGATONI Lemon ricotta, prosciutto, poached egg
FEIYOUIAR—Z LEYUDYY ENLA R=—FRIvT

AUSTRALIAN SIRLOIN Herb marinated and cooked for 12 hours, country style potatoes
12 BERN Z—AFSUPE U—041Y N=TVUR AYFJ—251ILIRF

®THE OAK DOOR BURGER
100% beef, The Oak Door bacon by White Smoke, Cheddar cheese, crispy onion, barbecue aioli
FA—=DRPIN=H—= R=2DY FrF—F—X DURE—FA_AY N—RFa—-P17H

WVEGETABLE GRATIN Turnip bechamel, new potatoes, young carrots, tomatoes, thyme oil
NIZTIWD S BORY v R FIVvHAE EAS b~ Y1 LTI

HOKKAIDO F1 SIRLOIN Baked anchovy potatoes, sauteed spinach (+2,200)
IBBEEF1 XUy TJOAY RAORPYFIERT L EOINABDYT—

®signature YTRFr—FTrwv¥a WVegetarian XIFYFPY

All prices are subject to a 15% service charge.

FRBIHAE 15%DOT - 2R EEHNE LET fg\\

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions s
BHCPUILT—-0H38EHR BEHIRIBH D ORERITELDRICKODEICHB U ZE0
Grand Hyatt Tokyo is ISO 22000:2018 _certified, internationally recognized as the highest food safety management system.
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THE OAK DOOR

FRUIT TOMATO

Organic sweet onion, extra virgin olive oil

=YV
Z—NZwD RA—bZAZAY TFRASDSTP»—=IA)=TFA1)

SIZZLING SUSTAINABLE PRAWNS

Herb butter, lemon
SRFFIINTSDVDT I
IN=TN5— LEY
HOKKAIDO F1 SIRLOIN (1309)
tBEEFY—01 Y
or izl
HOKKAIDO A5 TENDERLOIN (130g)
ILBEEAST VS —01 > (+5,500)

WHIPPED POTATO
NyYaRT kYO -=DU—A
GRILLED ASPARAGUS
PRINSTTRADT )

COFFEE JELLY SUNDAE
Cocoa nib cookie

O—E-BU=-9Y7—= 237D yF—

Coffee or tea
O—b— FEIE AR

9,680

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMCPUIF—DHDREHR. REHIRDNBDDOREHKIE. TEXDRICHEDDECRB UMITZE, |
Prices above include tax and are subject to a 15% service charge. (;_",)- )
FERHAMMIBIC Y —ERE LTI 5% ZBRVZ LET, ’ o
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.




THE OAK DOOR

CHAMPAGNE ¥ v V/\Y
Bollinger Special Cuvee Brut NV, France
MSYIT ARV )L FaJdx TUav bk ISUR

SPARKLING COCKTAILS R/N\—D UV TADFIL
Aperol Spritzer / Bellini / Mimosa

PRO=-IVRTIwY» /R=Z/ IEY

CLASSIC COCKTAILS 5V vyOANDFTIb
Gin Tonic / Highball / Campai Soda

IVEZVD /S INAR=)V /) AVINIY =5

BEER E—/U
Asahi Super Dry
PHEeRX—=/N\—F3+H

WINE D1~

Chateau d’Esclans, Whispering Angel, Rose, Cote de Provence, France, 2022
Vo b= FROSY D« 2N\UYT TI) O I-F R JOTJPYRITSVR
Francis Ford Coppola, Rosso&Bianco, Chardonnay, California, USA 2023
DSVYRITA—F JymRS OvVKEPYD IYp)LER AT AIVZP PXXUA
Clos Henri, Petit Clos, Sauvignon Blanc, Marlborough, New Zealand 2024

o0 PV TF«400Y-T4Z3YTSY V=)LIMO Za—I—-3YR

Francis Ford Coppola, Rosso&Bianco, Cabernet Sauvignon, California, USA 2021
DJSVYR IT#—F DyiRkS OwVEPYD AN Y—TZ3Y AUTAILZP
PAIRD

Clos Henri, Petit Clos, Pinot Noir, Marlborough, New Zealand 2020

o0 rPY) JF«00E/ /D=L ¥—=)bih0 Za—Y—-3U R

NON ALCOHOLIC

BEER E—)L
Asahi zero
PHe €0

MOCKTAILS 25U
Fruit Squash / Yuzu Lemonade / White Spritzer

IW=Y2ZANyya /AAVER—F/KRO1 ~ ZTUvY»

SOFTDRINKS VO RO
Coca Cola / Ginger Ale / Mitsuya Cider / Oolong Tea / Apple / Orange

-5 /I9VI%—I-)V/=ZVYRYAS—/D—0VUKR/PyII/ALYD

To ensure greater the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHMCPUINF—DHDREHK. BSBFERDBHDOREHE. TEXDRICHRDDECHB LTI IZS0,

Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVE NPy b RRIE, BEHRNRI « REICREBERRULHNERITDXRD,
BREEVRIAY Y RT AOBBRIB THDIS022000:2018ZES L THDFT



