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SHUNBOU

Shunyu

Curry udon

Japanese style assorted dim sum
Steamed white rice

Dessert 3,630

Lunch set Shunpu

Daily appetizer (2 kinds), daily dish
Rice bowl

Tuna or

Whitebait or

Tempura
Miso soup, pickled vegetables

Dessert 4,620

Lunch box Shunsai

Appetizer

Upper box appetizers, sashimi

Middle box charcoal grilled daily dish
Lower box simmered dish, deep-fried dish
Steamed rice, miso soup, pickled vegetables

Dessert 6,600

ERBAERI —EZFE LCIS% R AR AL ET,

RHIZTULX—D b5 BBk RFHB» BH ) 0 BB,

TEXDOBIFE)OFITER LT EE 0w,

77K ATy b REE, BEKIFES - BRIBRFEBELAVAEETL L), RAEET A VALY P AT LAOBEBHAK TH 5150220002018 ]FLTHE) 7,

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

O ensure greater quality of your dlnmg experience, please let us know if you have any food aHergies or restrictions. _“ ° l
uKAS

Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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Grand gourmet trip to Fukui
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Fukui special lunch set

Appetizers

Flounder, sweet shrimp from Fukui sashimi
Deep-fried crab spring roll

Deep-fried tofu

Vinegar pickled sea bream

Deep-fried Echizen shrimp

Kuzuryu maitake mushroom tempura

Grilled mackerel

Deep-fried pork cutlet rice bowl, pickled vegetables

Soba noodles from Fukui, grated radish

Japanese sweets

Fukui sashimi rice bowl set

Appetizers

Fukui sashimi rice bowl
Deep-fried tofu

Miso soup, pickled vegetables

Japanese sweets

EEHABASIC Y —E B Y L CIS%ETAR VAL T T,

AMIITULE¥—0bs BEE. RFHBIBES )0 BEHIL. JEXOBIGEYoFIZEPL
CERIIBRFELBELLANEETA L),
REBEETFIAY I RAT LD BBHAKTH 5502200020182 FLTHH 7

77 R ATy b RFEIE

i EEw,
Y

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, internationally recognized as the highest food safety management system.

6,600

7,700
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SHUNBOU

HIH
Korin
(7 A b A —2%— 1430)
(Last order 14:30)

At
KEHHAEIW2T RACEL
Appetizer

Boiled mizuna greens maitake mushrooms, wheat gluten
Bonito flakes
A
fay
FHR SR By ) At Fok T
Soup
Minced crab dumpling
Shimeji mushrooms, sweet potato, young green, yuzu citrus
g 2
KB D&
Sashimi
Daily selection (2 kinds)

BN
CUBBRBE 5
ENEQE Ak AN
TR BE
RENE 7)) —LF—X
Assorted
Grilled tilefish
Deep fried blowfish
Prawn, ginkgo nuts,
Turnip
Candied chestnuts, cream cheese

A
B8 E3RA
KRB F5 TAS HEH
Simmered
Duck breast, radish, burduck, carrot, shiitake mushrooms
wWRF
AR FIIR 2R X
Ty VsV 7F =R A ) =T H AN KRG F0W
Japanese rice
Steamed rice, taro, mozzarella cheese, olive oil, miso soup, pickled vegetables
KEF
Fruit
FakF

Japanese sweet

12,100

ERAAMBAZICY —E AR LTIS%ERMMW AL ET,
RHIETUVLVE =D b5 5Bk RFHMSBL ) 0 BEMRIT. TEXOBRITE) OFIZER LT 3w,

77V F ATy b REB, BERSILS - BRLBRFEBELAVELT S L), RALEIA VA Y Y AT LOBEBRHAMETH 5150220002018 RIFLTH) 2,

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, internationally recognized as the highest food safety management system.
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SHUNBOU

w7 v F
N )
Ohmi beef lunch
Gogyo

A
AHD—g0
Daily appetizer
Daily dish

Prig b
KA DM
Sashimi

Daily selection (2 kinds)

JN) =77
EBENLVy 7
Green salad
Black vinegar dressing

TR R KBE S BESFFR
X ik
LA RGHR BNV =T
Main
Grilled Ohmi lean beef and vegetables
Or
Miso braised Ohmi beef burger steak

wWRF
& iR kg p F o
Japanese rice
Steamed white rice, miso soup, pickled vegetables

7 — R
Dessert

| 1,550

LRBAMERIT - EAF L LTIS% ARV AEZLES,
RHIZT VLV E—0 b5 55k RFHBHIESH ) 0 BEHRIE. TEXOBRIR)OFITBT LA A3,
77y R ATy b RRIE, BERIES - ZFRIEBRFLBELAVELETL L) ROBEETAIAY AT LOBEERETH 5150220002018 RFLTHEH 23,
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, internationally recognized as the highest food safety management system.
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8L (100g~)

5T

173 # (350g)
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Small dish
Mozuku seaweed

(W) Homemade tofu
Boiled vegetable
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~)

Sea urchin

Spiny lobster (350g)

Vegetable

Steamed soybean milk skin and avocado

) Deep-fried asparagus
) Grilled vegetables

Egg (Cage free)
Japanese omelette

Tempura

) Vegetables tempura
Prawn tempura (5 pieces)
Assorted tempura

Deep-fried dish
Ohmi beef croquette

Creamy crab meat croquette
Deep-fried Kyoto chicken

[,100
[,100
1,430
2,640

Regular 1,650
Small [,100

1,870

Regular 1,980
Small 1,320

1,760

1,650
3,300

Regular 8,800
Small 4,950
Regular 15,400
Small 8,800

5,500~

-1
Market price

BF flh
Market price

2,200
2,640
4,400

Regular 2,200
Small 1,430

4,400

4,950

Regular 6,600
Small 3,960

1,980
2,310
3,300

TI7/FETNVA DY)y T ~1@F~
A AT 8
AR L W R h 4

R UIERE X

Grand gourmet trip to ~Fukui~

Snow crab
Prices based upon market availability

Grilled tilefish

B
Market price

Bl

Market price

oH R4 Wakasa beef from Fukui

T A Sukiyaki 16,500
o— 2 BHER KBS (150g) Grilled beef sirloin (150g), vegetables 16,500
L % 3L % 35 (150¢) Shabu shabu (150g) 18,700
1SR E ARESLL TR L Soba noodles from Fukui 1,760
HEEET T 3L Chef's recommendation

S EWIFIT Deep-fried blowfish 4,400
DY L5 EES XX AR Blackthroat sea perch Y

(Grilled or simmered)

Market price

TAHFH G0+ XA Hirai beef sukiyaki 22,000

FE AR (1E) Cage free egg (I each) 440

TARKIE A AP (118) Egg from Ohara Kyoto (| each) 660

8, 2 68 Hot pot

X4 Tuna and leek hot pot 8,250

3 {88 Blowfish hot pot 13,200

2K EHRQERA) Individual pot cooked rice for 2

(7 A b4 —4%"— 14:30) (Last order 14:30)

RGP, F oW X With miso soup, pickled vegetable

BEM405 I E Y W AEEE T T, Please allow 40 min preparation time.

BIR xR Steamed rice with taro 5,500

2 X% BRER Steamed rice with crab 9,350

LR dGTE IR AR "New Shunbou mai"

Ta] 5k #kl Harvested rice from Yamagata

20X GHRQLEA) "Shunbou mai", steamed harvested rice 4,950

Bl X GrR(Z L) "Shunbou mai" steamed harvested rice 29,150

LI TR P Shunbou caviar from Setouchi,

HPAE GHFF+ ET 1B E Fgg from Sagano in Kyotc

BAFHE Seafood

£ Vel X B 4 ) Grilled miso preserved sablefish 3,850

BENE ok Broiled Lake Biwa eel 12,100

REBD—RBES Grilled daily fish L
Market price

RO O—RAES Simmered daily fish £V
Market price

H# (100g~) Abalone (100g~) 5,500~

PN g — 3B s X1 % KBES Sautéed or grilled
P R KBS (350g) Grilled spiny lobster (350g) B fih

WEHE
GREEEXEILROE SN
GEEEXECIAR o—RHY
WL ARG H ALY =

Meat

Grilled Ishigaki Kibimaru pork, ginger
Ishigaki Kibimaru pork loin cutlet
Miso braised Ohmi beef burger steak

Market price

3,960
3,960
4,400

R K X

e R
R X R 2
RBEE7 1 L (150g)
B R X2

rE
Rt v b
FEoOMBY Sby

MBI XA

QEDOHL— A

DN

Charcoal grilled dish

LW REDG FRICRERAL TWI T,

“New Shunbou mai" from Yamagata

&

WL
BENT LG L
¥ 5%

NARR

LA F G AT — X

REME &
REYE & E

AT LK

A TR

R

R AT

WNZFTARZ ) — L4
2HTART ) — 4
HWERTAR7Y) — 4

RBDFagEF
Fa TR

EHoTIN—Y
TIN—VEY)Sbt

Kyoto chicken, vegetables 8,800
Hida beef fillet (150g), vegetables 19,800
Rice and Noodles
Steamed rice, miso soup, pickled vegetables 1,650
Assorted pickled vegetables 1,870
Inaniwa udon noodles Regular 1,650
Small 990
Curry udon Regular 1,980
Small [,100
Small rice bowl
Tuna rice bow! 3,300
Salmon roe rice bowl 4,950
Assorted sashimi rice bowl 4,620
Grilled marbled tuna rice bowl 6,050
Prawn tempura rice bowl 6,050
Ohmi beef steak rice bowl 6,600
Broiled Lake Biwa eel rice bow! Small 6,600
Broiled Lake Biwa eel with Regular 13,200
Steamed rice
Sea urchin and salmon roe rice bowl 54
Market price
Sea urchin rice bow! HF 1
Market price
Miso soup 550
Dessert, Japanese sweets
Vanilla ice cream 660
Soy bean milk ice cream 660
Green tea ice cream 660
Today's Japanese sweets 660~
Japanese sweets and powdered green tea 2,200
Seasonal fruit 2,200~
Assorted seasonal fruits 3,080~

W) Vegetarian XV ¥ J 7 ¥

LIBMBRE IS —E AR L TISBETAR AL ET,

RMIIT VLY -0 b s BEk. RFHBIEH ) O BEKIE, JEXOBIA)OZIBR LA A3,

772 K47y b RRIE, BEKES -
RBEETHRIAY P AT LOBEBEHKETH 5502200020182 RFLTHE) £7.

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

FERILBRFLBELAVELETS L.

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, internationally recognized as the highest food safety management system.



