STARTERS
A

SUSTAINABLE PRAWN COCKTAIL
YRFFITIWVTSOINITIV
2,916

SALADS
B354

® FRUIT TOMATO
Organic sweet onion, extra virgin olive oil
IW=Y Vbt A= 7=y
IFZASTrP—=IVAI=TZAAI
2,160

SOUPS
A=

® NEW ENGLAND CLAM CHOWDER Oak Door bacon
Ta—AVISVRDSAF YIS — R=DV

THE OAK DOOR

® CRAB CAKESE King crab, snow crab,
Remoulade sauce
DSTT—F ISNHZEXDAHZ
LAS—FRY—=2R
4,104

® TOKYO GARDEN GREENS Quinoa, carrot
Cucumber, tomatoes, red onion, avocado
RRAO—TIYTSHY X7 Fv0v k-
Faol RV Ly RAZAY PIRAR
2,376

FRIED CALAMARI Yuzu-chili dip
NSVUT Uy~ BFFUT1 VT
2,700

® CAESAR SALAD Gem lettuce
Sourdough croutons, The Oak Door bacon
Y—HY—U3S5 ax1 LI
HJO-TLw RO Y R=3Y
2,700

36-MONTH BELLOTA IBERICO HAM
367 BRAK NY3—H ANJDN\A
3,456 / 20g

COBB SALAD Roasted chicken breast
Avocado, egg, The Oak Door bacon,
Blue cheese

JITYSS FFY PRAR M

R=23Y TIL—F-X

PUMPKIN SOUP King club, amaretti crunch
INITFIR=T ISINHAZ PRUYT1DSIF

3,456

1,166 1,036
FROM OUR OAK CHARCOAL GRILL
FoI—)L TUI
JAPANESE WAGYU BEEF
EENFE—2
© HOKKAIDO A5 TENDERLOIN YAMAGATA A5 TENDERLOIN YAMAGATA A4 SIRLOIN
ILBBEAST V5 —01 Y WHAST V5 —0+ > WA —O1 ¥
15,120 170g / 60z 20,520 170g/ 60z 13,500 1409 / 50z
NORTH AMERICAN BEEF
IbKEC -2
CANADIAN PRIME TENDERLOIN CANADIAN PRIME STRIP LOIN OMAHA PRIME RIB EYE
NFIEETSA £F VS —01 Y NFIEETSA ARy TOAY USEEEAVNTSA LU TPA
11,000 170g / 60z 6,480 170g/ 60z 12,960 340g/ 120z 19,440 4509/ 160z
SAUCES
V=2
GREEN PEPPERCORN ® BARBECUE ® CHIMICHURRI ©® HORSERADISH CREAM PONZU
TY—YRyN\=T=Y N=RF1-U=2 FIFaU R—25F1vyao)—1 R BE
OTHER MAINS
XAy

ATLANTIC LOBSTER Herb butter, lemon
PrSVT1wvOAQTRI— N\=TN\5—

6,696 4509/ 160z 3,348 Half
GRILLED MARKET FISH
ABOHBEDT )V

3,888

THE OAK DOOR BURGER

USDA prime beef, signature Oak Door bacon by 'White Smoke'
Cheddar cheese, crispy onion, barbecue aioli

A—DRP N—H—
IN=RF2=PAFY K=Y
FIF—F—Z DURE—FZAY
2,484 140g/50z 3,456 220g/ 8oz

SIDES
Y1REFT1vYa

©® POTATO FRIES
TS5+ FIRT
1.404

@ WHIPPED POTATO
NYYYamFhk
1.404

DESSERT

FH—

BAKED CHEESE CAKE Blueberries
NADBF=ZT—F T)L—N1)—
3,240

© DRY AGED CHIBA PORK CHOP 20-day dry aged
208EF FREEDOR—DIF3v S
6,372

LEY

SMOKED PORK BACK RIBS Pickled vegetables
ZE—DR=DONy DT HEEOED IV
3,888

CUBANO SANDWICH

Honey ham, roasted pork shoulder, mojo sauce
Monterey jack cheese, house-made dill pickles
Fa-NIUUEAYF

NZ—/\LA O—REM=2 ERY—2R
EVRL—IpvDIOF-XBRET 1 ILEDILR
3,024

® DIRTY POTATOES
-7« —IRT bk
1.404

® GRILLED ASPARAGUS
PZINSHAZRDT IV
1.620

© MACARONI AND CHEESE
YAHOZF—-X
1.404

® CREAMY SPINACH
(1362101/1;50)9 =LA

CHEESE SELECTION Toasted fruits and nut bread
F—XTU—k D)L= FTyWYIly R
2,376

® Vegetarian XI&H1))7>  © Signature YITRFv—FT v

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPULF—0H2IREHR. REHIRDBHODBERIE. TEXOBRICHRO OBICHB UMD <EEL,

Due to the nature of the method for calculating the consumption tax, kindly note that there may be a discrepancy between a Tax Inclusive Pricing and the total amount billed at the cash register.

HEROHELE, LIYTORBORCSHANREIBENHOET,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVE NPy bk BRE, BERORI - ZECHRPESLUHELETDLD, BEEZVRIAY YT AOERRIE THDIS022000:2018ZMF L THOET

AUSTRALIAN LAMB CHOPS
A=A LSUPEDSLAFIVT
7,020

SHINGEN HALF CHICKEN Fresh herbs, lemon
N=DEREVDOO—-A+ JLyya/N=-T LEY
3,888

® GRILLED GARDEN SANDWICH

Zucchini & yellow squash, onions, arugula

Fresh Hokkaido ricotta cheese, bell pepper sauce
DIUIWH=FT IV R YF
AyF—ZRATIO—-RDDTvya FRAE )LwIS
IBEEUIVvIF—XNTUNY—-2R

2,310

©® JAPANESE MUSHROOMS
Ny ¥all—-LDVIT—
1.620

BRUSSELS SPROUTS
HE e NYDYT—
1.620

JAPANESE SEASONAL FRUIT PLATE
BEEIJIL-VYIU—F
2,700




