
Bara chirashi

Daily appetizer

Vinegared rice with sashimi

Miso soup

Dessert 3,850

Assorted sushi set

Daily appetizer

Nigiri sushi (10 pieces), sushi roll
 Include 2 kinds of tuna, salmon roe
 Blue-skin fish, shrimp

Miso soup

Dessert                                  5,940

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.

15%

ISO22000:2019

The ingredients would be changed as per the food receiving.



Chef's special sushi set

Daily appetizer

Nigiri sushi (13 pieces), sushi roll
　Include 2 kinds of tuna,

　Salmon roe, conger eel, shrimp, clam

Miso soup

Dessert                                  8,030

Sushi course

Daily appetizer

Sashimi selection

Simmered dish

Grilled dish

Nigiri sushi ( 9 pieces )
　Include 2 kinds of tuna, salmon roe, clam

Miso soup

Dessert 9,460

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.

15%

ISO22000:2019

The ingredients would be changed as per the food receiving.



Small dish

Dried baby sardine 770
Ⓥ Small green salad 880

Mozuku seaweed 990
Dried skate fin 1,210
Salted sea cucumber entrails 2,530
Soybean milk skin, sea urchin 3,850

Sashimi

Daily selection (5 kinds) 7,370
Daily selection (3 kinds) 7,370

Grilled 

Daily fish 2,750~
  (collar or head)
Prawn with salt (1 piece) 3,190

Simmered

Daily simmered fish 2,750~

Deep-fried

Saimaki shrimp tempura (1 piece) 1,430
Saimaki shrimp and assorted vegetable tempura 2,420

Ⓥ 3,300

Soup 

Miso soup 550
Seaweed clear soup 880

Ⓥ  Vegetarian



Recommended dish

Boiled vegetable 880

Walnut tofu 990

Fried ginkgo nuts 1,980

Deep-fried figs 1,980

Lily bulb dumpling 1,980

Matsutake mushroom tempura 3,850~

Matsutake mushroom clear soup 5,500~

Dessert

Ice cream 660

(Green tea, black sesame, soybean flour)

Ⓥ Ⓥ Assorted fruit 2,090

Ⓥ  Vegetarian



Horse mackerel 770 Mackerel 770
Bonito 880 Aori squid 880
Conger eel 880 Flounder 1320

Tuna 1100 Ⓥ Ⓥ Leek 440
Medium marbled tuna 2200 Egg 440
Marbled tuna 2640 Fish roe with seaweed 1320

Salmon 770 Pink shrimp 1100
Striped jack 990 Snow crab 1650
Sea bream 1100 White shrimp 1650
Alfonsino 1320 Botan shrimp 2860
Blackthroat seaperch 1980 Tiger prawn 2970

Scallop 880 Gizzard shad 770
Pen shell 880 Sardine 770
Surf clam 880
Abalone 2200 Cuttlefish 880
Red clam 2200 Octopus 880
Whelk 2750

Salmon roe 1650
Sea urchin 3850

Cut roll Hand roll Cut roll Hand roll

Ⓥ Ⓥ Cucumber 770 550 Ⓥ Ⓥ Wasabi pickled yam 770 550
Pickled radish 770 550 Conger eel and cucumber 1760 880
Pickled wild burdock 770 550 Tuna 1980 990
Plum and shiso herb 770 550 Marbled tuna 3300 1650

Ⓥ Ⓥ Simmered dried gourd 770 550 Mabled tuna and leek 3300 1650
Ⓥ Ⓥ Fermented soybean 770 550 3300 1650
Ⓥ Ⓥ Wasabi stem 770 550

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

Mabled tuna and pickled radish

Ⓥ  Vegetarian
15

ISO22000:2019

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.

 Cut roll or hand roll

Seasonable Sushi

 Sushi a la carte


