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Nigiri sushi business lunch

e 118F30% ~ 148830 8 [RE
11:30~14:30 weekdays

AH O FEA

Daily appetizer

# 3]
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Nigiri sushi (8 pieces), sushi roll

NS~
R

Miso soup

b & Ut
Warabi mochi

3,850

LIHAMERSIC - E AR LT1E% AR AL E T,
AHIZTULX—D b5 BEK. RFHMBH ) D BEMKIE, JTEXOBIE)OHFITE LAT 23w,
77V E NAT b RFUE, BEKOES - ZAULBRFLBELAZVAETLL) REEETATA Y PL AT LD BB TH 51S022000:2019 % RIFL TH ) £ ¥,
YETEAL TS BRIE, 2 TLBRETT,

Prices above include tax and are subject to a 15% service charge. m &

To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions. [ ° @s

Grand Hyatt Tokyo is ISO 22000:2019 certified, internationally recognized as the highest food safety management system. b 565 o=
The rice we serve in this restaurant is all from Yamagata prefecture. ' )



Io6b6 L Bara chirashi

AH DS Daily appetizer

o b6 L Vinegared rice with sashimi
kg it Miso soup

b 6 U Warabi mochi

LiE H F4 Assorted sushi set

AH DS Daily appetizer
LErvd®gH)+E, &M

3,850

Nigiri sushi (10 pieces), sushi roll

FCB M WL L Include 2 kinds of tuna, salmon roe
XA B e L Blue-skin fish, shrimp

- Miso soup
b L U HE Warabi mochi

BARRIFIZL ), FELKELINEHEHITENIT,
ERBLAMBEEICI5% O —E AR TR L T
RHIIT VLV X =0 b5 BBk, REFHMRIBH ) OBEHKIL, TEXOBRIE)OFIZET LA 230,
772 ATy b RFIE. BRI TS
GETHEAL TS BRI, 2 TLBRETT,
The ingredients would be changed as per the food receiving.
Prices above include tax and are subject to a 15% service charge.
To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions.
Grand Hyatt Tokyo is ISO 22000:2019 certified, internationally recognized as the highest food safety management system.
The rice we serve in this restaurant is all from Yamagata prefecture.
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5,940
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HEEsT TS FLE ) FF] Chef's special sushi set

KB o EAMA Daily appetizer
LEINEgEH)+=F, AW Nigiri sushi (13 pieces), sushi roll

R P S Include 2 kinds of tuna,
WwWi{ b XRT #E AHEEL Salmon roe, conger eel, shrimp, clam
ok o 5t Miso soup

RET Seasonal fruit 8,030

FI R Sushi course

KB D EMA Daily appetizer

gl Sashimi selection
AW Simmered dish

BEd Grilled dish
BIrdEHILE Nigiri sushi ( 9 pieces)

Y4583 0A 4 WL B A Include 2 kinds of tuna, salmon roe, clam
ko Miso soup

REF Seasonal fruit 9,460

HANKRRFIZL ), TELLERINGHLHHG T VI,
ERBMBII5% DO Y — E AR A TAR VAL E T,
BRHIETUVLVX—D b5 BBk RFHBIFBH ) 0 BEHKIE, JEXOBIE)OFITET LTS w,
777K ATy b REIE, BEEOGES - BRIIBRFEBELAVAEETL L) ROGEETATVA Y MY AT LDERMATH 51S022000:20192 RFL THH £,
BETHEAL TS BRIT, 2 TLBRETT,

The ingredients would be changed as per the food receiving. . & .
Prices above include tax and are subject to a 15% service charge. 0 @
To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions. ‘;9\ 68 MKAS

Grand Hyatt Tokyo is ISO 22000:2019 certified, internationally recognized as the highest food safety management system. L -
The rice we serve in this restaurant is all from Yamagata prefecture.
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Small dish

Dried baby sardine

Small green salad

Mozuku seaweed

Dried skate fin

Salted sea cucumber entrails
Soybean milk skin, sea urchin

Sashimi

Daily selection (5 kinds)
Daily selection (3 kinds)

Grilled
Dalily fish
(collar or head)
Prawn with salt (1 piece)
Simmered
Daily simmered fish

Deep-fried

Saimaki shrimp tempura (1 piece)

FAEEYIFRRESLBEAE  Saimaki shrimp and assorted vegetable tempura
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Assorted vegetable tempura
Soup

Miso soup
Seaweed clear soup

W XY # ) 7 Vegetarian

770
880
990
1,210
2,530
3,850

7,370
7,370

2,750~

3,190

2,750~

1,430
2,420
3,300

550
880
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Kasugo sea bream

Conger eel
Bonito

Tuna

Medium marbled tuna

Marbled tuna

Salmon
Striped jack
Sea bream
Flounder
Grouper
Alfonsino

Blackthroat seaperch

Pink shrimp
Snow crab
White shrimp
Botan shrimp
Tiger prawn

Octopus
Cuttlefish

) Cucumber

Pickled radish

Pickled wild burdock
& Plum and shiso herb
& Simmered dried gourd
A Fermented soybean
W Wasabi stem

BYT 0

Seasonable Sushi

880 a @
880 X
990 A ¥
B AT 55 71
Sushi a la carte
1,100 & ¥ % )
2,200 B
2,640 FHREA
770 PRS2
990 FE
1,100 L E
1,320 e
1,320 7R Bl
1,320 23 E
1,980
1,100 55
1,650 &
1,760 AL
2,970 X &
2,970
880 Wi b
880 T
mE I -IIFE
Cut roll or hand roll
EE-3 FH&
Cut roll Hand roll
770 550 @ &kIFbHIUvAR O
770 550 REwp )E
770 550 NS
770 550 ¥ 5k
770 550 n vy sk
770 550 Yy 57-{ %
770 550

EEBAMBERICY —E AR L C15% A TER WAL E T,

Icefish
Halfbeak
Simmered clam

Leek

Egg
Fish roe with seaweed

Scallop
Pen shell
Surf clam
Abalone
Red clam
Whelk

Sardine

Horse mackerel
Gizzard shad
Mackerel

Salmon roe
Sea urchin

Wasabi pickled yam

Conger eel and cucumber

Tuna
Marbled tuna
Marbled tuna and leek

Marbled tuna and pickled radish

BRMIZTUVLE -0 b5 B84, RFHBIEH N0 BEKIL. TEXOBIAYOFIER LATL 3w,
FERULBRFLBELLAVWELEITSZ L), REEATAIA Y P AT LDEBHEK TH 515022000:20192RFLTHH 3,

GETHAL WL BRI, 2TLBEETT,
Prices above include tax and are subject to a 15% service charge.

To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions.
Grand Hyatt Tokyo is ISO 22000:2019 certified, internationally recognized as the highest food safety management system.

The rice we serve in this restaurant is all from Yamagata prefecture.
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Cut roll

770
1,760
1,980
3,300
3,300
3,300

880
990
1,320

440
440
1,320

880
990
990
2,200
2,200
2,750

660
770
770
880

1,650
3,850

F&

Hand roll

550
880
990
1,650
1,650
1,650

W) XY ¥ ) 7 v Vegetarian
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Recommended dish

Japanese matcha tofu

Steamed Spinach

Simmered firefly squid, cherry blossom
Icefish tempura

(V) Boiled fava beans

\) Grilled bamboo shoot, Japanese pepper leaf

Dessert

Ice cream
(Green tea, black sesame, soybean flour)

Assorted fruit

W) XY # ) 7 Vegetarian

990

1,430

1,980

1,980

2,200

3,850

660

2,750



