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(7 A b A —#%— 20:00)
(Last order 20:00)
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Assorted appetizers
Garland chrysanthemum mousse, crab, soy milk skin
Deep fried firefly squid, sea cucumber entrails
Burdock, scallop, mashed tofu
Conger eel sushi
Sea bream, egg custard
Skewered chicken

2

RRAELZELDL FIRE ) (VTR
U o AL Ko 3t
Soup
Minced prawn dumpling
Japanese mugwort rice cake, udo shoot, young greens, carrot, Japanese pepper leaf

FrE L
AR A RiL F4REL LE
Sashimi
Daily selection (2 kinds), chrysanthemum, dried seaweed, wasabi

BE

W E H#E —TE )k
Grilled

Bamboo shoot, tilefish, fava bean, kelp

X
HEFFE B xigf
WL ¥ 7 0F
SHEDOY ) b AR
Simmered
Green pea dumpling, Ohmi beef, aralia sprout, butterbur starchy sauce

TRF
Bl IR 5 AR
KET Fow
Japanese rice
Steamed rice, Sakura shrimp, miso soup, pickled vegetables

AEF
Dessert

fad F

Japanese sweet

16,500

LEBABBIIY —EZAR Y L TIS%EAR AL 2T,
RMIZTULVX—D b5 b4k RFHRIBH) 0B, JEXOBIGE)OF BT LA 30,
77 KA T b RFE BERS LS BRI BRFLBELACELTL L), RELLTAIAY L AT LOBEBREHAMETH 5150220002018 RIFLTH ) L7,
Prices above include tax and are subject to a 5% service charge. @
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions. v seg 55

Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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(7 A b F —%"— 20:00)
(Last order 20:00)
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Assorted appetizers
Garland chrysanthemum mousse, crab, soy milk skin
Deep fried firefly squid, sea cucumber entrails
Burdock, scallop, mashed tofu
Conger eel sushi
Sea bream, egg custard
Skewered chicken

ki
gEEEELL FIRE ) CVTR
U6 AS R ¥
Soup
Minced prawn dumpling
Japanese mugwort rice cake, udo shoot, young greens, carrot, Japanese pepper leaf

P
ARE DA RiL FREL LK
Sashimi

Daily selection (2 kinds), chrysanthemum, dried seaweed, wasabi

Ben

PR R HE —<2 ) AR
Grilled

Bamboo shoot, tilefish, fava bean, kelp

G X0
HFE B xHT
A v 70
SHEDOY ) HABNT
Simmered
Green pea dumpling, abalone, aralia sprout, butterbur starchy sauce

A
A NG LR BT LT Tr
Hot pot
Kyoto Hime beef, Sichuan pepper, tofu, Japanese parsley

HRF
e A BR X AR
HHT Fow
Japanese rice
Steamed rice, Sakura shrimp, miso soup, pickled vegetables

KEF
Dessert

kT

Japanese sweet

22,000

LIEBMBIE IS — AR LTIS%ETMB AL ET,
RMIT VLV X =0 b2 BB REFHBIEH ) 0 BEHKIL, TEXOBIR) OFITER LA 30,
777K ATy b R, BEHRYES  ZRIIBRFLBELAVELETL L) RELETH VAL b L AT LDBEBAME T H 5150220002018 RIFLTHE) 7,
Prices above include tax and are subject to a 15% service charge.

To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions. @
Grand Hyatt Tokyo is ISO 22000:2018 certified, intemationally recognized as the highest food safety management system. ==
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Bincho
(7 A M A —%"— 20:00)
(Last order 20:00)

N2 A
S
RADGRE) bt
Assorted appetizers

Pk 2
AKHDfE
Sashimi
Today's sashimi (2kinds)

FFR—%
AN SN/ E AN a4
Salad
Green salad with crispy fish

EX 3
FRBE A A HKBE =
Xl
B4 3 A
Hida beef
Charcoal grilled with seasonal vegetables
Or
Sukiyaki

R
a) ok airRER X
REB FOW BT
Japanese rice
Steamed “Shunbou mai” rice, miso soup
Pickled vegetables, side dish

REF
Fruit

24,200

ERAAMBSIC Y —E AR LCIS%ETER VAL I T,
RHIZT VX -0 b5 BEM. RFHBSEL ) 0 BEHKIL, TEXOBITE)OFIZEY LAY 3w,

777 E ATy b RRIE, BEHRGECS - ZRLBRFEBELAVAELTL L), RAVEEIATVAY P L AT L0 BERMEMTH 5150220002018 ]RIFLTH) 7§,

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 22000:2018 certified, internationally recognized as the highest food safety management system.
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KB ZFERD
KA D AFERD
&8 (100g~)

3% (350g)
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Small dish
Mozuku seaweed

) Homemade tofu
Herring roe

Fresh vegetable
() Green salad

Black vinegar dressing

Tofu and onion salad
Mustard dressing

Green salad with crispy fish
Oriental dressing

() Fruit tomato

Sashimi
W) Kyoto soybean milk skin
Tuna and natto

Daily sashimi selection (3 kinds)

Daily sashimi selection (5 kinds)

Abalone (100g~)

Spiny lobster (350g)

Sea urchin

Vegetable

Regular
Small

Regular
Small

Regular
Small
Regular
Small

[,100
[,100
2,200

1,650
[,100

1,870

1,980
1,320

1,760

1,650
3,300

8,800
4,950
15,400
8,800
5,500~

B {th

Market price

B {th

Market price

Steamed soybean milk skin and avocado

(W) Deep-fried asparagus
() Grilled vegetables

Egg (Cage free)
Japanese omelette

Tempura
() Vegetables tempura
() Spring vegetables tempura

Prawn tempura (5 pieces)
Assorted tempura

Deep-fried dish

Ohmi beef croquette
Creamy crab meat croquette
Deep-fried Kyoto chicken

Regular
Small

Regular
Small

2,200
2,640
4,400

2,200
1,430

4,400
4,400

4,950
6,600
3960

1,980
2,310
3,300

ZWHobT T oEE Seasonal recommendation

EHXOBZL () Boiled vegetable 1,430

—t 835 () Fava bean 2,200

13 7= 5 &R IRE Brokeg Firefly squid, udo shoot, vinegard miso 2,200

-3 () Spring vegetables tempura 4,400

I/ H 5 Bamboo shoot

Bobilg (W) Sashimi bamboo shoot 6,050

Bl KD FRE X () Grilled bamboo shoot, Japanese pepper leaf 6,050

BB () Deep fried bamboo shoo 6,050

REFLEH DT XA Hida beef, bamboo shoot sukiyaki 17,600

TAHFHFE DT X4 Hirai beef, bamboo shoot sukiyaki 22,000

T AR (11R) Cage free egg (| each) 440

AR A AR (118) Egg from Ohara Kyoto (I each) 660

LR EGTE IR ARIRER "Shunbou Mai",

M Xl Harvested rice from Yamagata

29 5 RPER Individual pot cooked rice

(7 2 b A — 2 — 2000) (Last order 20:00)

Rg L, F oW X with miso soup, pickled vegetables

BRM40 1IN A5 ST Please allow 40 min preparation time

5 aftk "Shunbou Mai", steamed harvested rice 5,500

B 5 Rk g AR Steamed rice, Sakura shrimp 7,150

S5 B R Steamed rice, bamboo shoot 7.150

R 5 R cAR LI TR » b "Shunbou Mai", steamed harvested rice 30,250

HPRE G FX v BT AT X Shunbou caviar from Setouchi, cage free egg

BAFHE Seafood

7GR R T Grilled miso preserved sablefish 3,850

RENE G0k Broiled Lake Biwa eel 12,100

ABD—RBEX Grilled daily fish ey
Market price

ABD—RERT Simmered daily fish £y
Market price

& (100g~) Abalone (100g~) 5,500~

RS & — ke X1d R KB Sautéed Or grilled
R R KBEE (3509) Grilled spiny lobster (350g) B A

W FHE
GEEEXE L LR E LSS
BREAHEEXE IR o—R7 Y
LA R HRL NN =T

TR KB X
FHRHL D
TR KEERZ

MRBE4 o — 2 (1509
HERRKBEERZ

&4 7 1+ L (1509)
FERKBEERNZ

Lol %48

MEEAF L o 35 L % 35 (150g)

Market price

Meat
Grilled Ishigaki Kibimaru pork, ginger

Ishigaki Kibimaru pork loin cutlet
Miso braised Ohmi beef burger steak

Charcoal grilled dish
Kyoto chicken, vegetables

Hida beef sirloin (150g), vegetables

Hida beef fillet (150g), vegetables

Shabu Shabu
Hida beef Shabu shabu (150g)

3,960
3,960
4,400

8,800

14,300

19,800

16,500

RF
iRt » b
Fomgk) bbby

LR E R E
REH XA

QAEDHV—I) XA

l]\#

Rice and Noodles
Steamed rice, miso soup, pickled vegetables
Assorted pickled vegetables

Tsuji soba noodles from Yamagata

LR EDGEREEHAL TWET,

"Shunbou mai" from Yamagata
L RS

BE ST LG LA
WG

¥ 5%

RNARKH?
HOTA R g A T — X I

REME &1
RENE & &

EEF LA
A EF

A

Kty A% F

BTA A7) — A4
WZFFTARZY) — A4
Z5LTA4 A7) — L4
BEATA4 A2 ) — 4

KB DFak T
Fa F kA

EHOTIN—Y
TN—=V ) bb

ERBABR IS —EZF L TIS%E AR V2L ET,

Inaniwa udon noodles Regular
Small

Curry udon Regular
Small

Small rice bowl

Tuna rice bowl

Assorted sashimi rice bowl

Salmon roe rice bowl

Grilled marbled tuna rice bowl

Prawn tempura rice bowl

Ohmi beef steak rice bowl

Broiled Lake Biwa eel rice bowl Small

Broiled Lake Biwa eel with Regular

Steamed rice
Sea urchin and salmon roe rice bowl

1,650
1,870

1,760
2,200
1,540
2,530
1,650

4,400
4,620
4,950

6,600

6,600
6,600

6,600
13,200

B fl

Market price

Sea urchin rice bowl

B fl

Market price

Miso soup

Dessert, Japanese sweets
Cherry blossom ice cream
Vanilla ice cream

Soy bean milk ice cream
Green tea ice cream

Today's Japanese sweets
Japanese sweets and powdered green tea

Seasonal fruit
Assorted seasonal fruits

550

660
660
660
660

660~
2,200

2,200~
3,080~

\) Vegetarian XY 2 ) 7

@

RHIITULE -0 b5 bR RFHRIBL ) OBERIL, TEXOBIRNOFIZBR LRI E I v,

77K A7y b REIT,

BEALES - BRIBRFEBELLVAEETL L,

BRREETHITIA Y P AT LOBEBRHRKTH 5150220002018 % RFLTHEH ¥,

Prices above include tax and are subject to a |5% service charge.

To ensure greater quality of your dining experience. Please let us know if you have any food allergies or restrictions.

Grand Hyatt Tokyo is ISO 22000:2018 certified, interationally recognized as the highest food safety management system.



