[ #i13¢ / Appetizer ]

o BHEENEZATE

W ;
ant

HEH R
554785

%t Uk

TR AR

3

fz %0 K5

(% 43 FLER A TR

SRk

KIE=ER

[ A / Dim sum ]
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Assorted appetizer

BHOY A BEERLYI VT
Chrysanthemum cress, garlic, ginger vinaigrette

Y—HA-=Z@N\TVh-pEEO)-F 755 DHo>IYHA
Pickled vegetables (Zha cai, peppers, Chinese celery, wood ear)

BERNREBHESTFVv—ra—
Honey roasted barbecued pork

WmEITTOEERL YL VT
Jellyfish salad, cucumber, sesame

ARG KNS
Poached Sichuan style chicken, spicy sesame sauce

R BEOBEEERT(TE)
Drunken shrimp, Chinese rice wine (1 piece)

mE EZLBREEY—X
Poached chicken, onion and ginger sauce

BRI RAE—EE
Roasted crispy pork belly

BERLERT
Steamed shrimp dumpling

LEHABS
Deep-fried spring roll, pork, mushroom, bamboo shoot

N7 DFYENG/NFED
Shanghainese style truffle pork dumpling

[ 7L=7 LA / Premium Dim sum ]
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[ X—Z / Soup ]
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FEBBEEN LT AYERLERF
Steamed dumpling, spiny lobster, truffle

A4 AU/RA B EAMUR R
Wagyu beef in puff pastry, black pepper

)AL PR EREDIT—VA—T
Snow crab, Shanghai crab miso, collagen soup

BEAYBRENR—T
Hot and sour seafood soup

VINADREDT 50035 —7 U A—=TREtREILT
Braised superior collagen, bird's nest soup
(BINKE£2,200H TV /NADREIZEERIEETY)
Can be changed to blood birds nest at an add 2,200 yen

WINADED EBEKREIS—S Y A—THEIRIEILT
Braised Shanghai crab miso collagen, bird's nest soup
CEME£2 200 T /N\ADEIZZE EAJRETT)
Can be changed to blood birds nest at an add 2,200 yen
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[ &—7—FK / Seafood ]
XK IRNEEPRHFAHDHAE A ETHEE L LEHAYTIN

Please choose preferred

i EEFBBEE 16,500
Spiny lobster

& 1= HOS/NBERD 4F 3,080
Shrimp 4 pieces

K R ER KEEWSD 4B 6,600
Prawn 4 pieces

FI)V—R/RAX—AV—R/BAEE/XOZ/BEEV—X
Chili sauce / Mayonnaise sauce / Leek and ginger / XO sauce / Black bean sauce
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[ B3¢ / Vegetable ]
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AHEHDMA 350g ~
LRABEZRL/ EBTHEFY—X
Daily fish 3509 ~

Steamed leek and ginger with seafood sauce, sweet and sour sauce

100g /2,420

FLEDOREZEAHFRTTI)—X

Braised dried abalone, superior collagen sauce ——+88 38,500
BYEBLEMDOEIAH 4,400

Stewed crab and vermicelli

RKEBOEEFRLO
(&/H—)v7/X0E/F A X2—J—X)

Stir-fried daily vegetable

(Salt / Garlic / XO sauce / Oyster sauce )

100g /2,200

RG)IX REZE 3,300
Sichuan style braised bean curd, minced beef, chili sauce

FREFT R 3,300
Braised eggplant, minced pork, chili sauce

LA R VY 1/233 11,000 / 133 18700
Peking duck Half 11,000 / Whole 18,700

KON LDLBEBOIYRE—FF> 1/238 5500 / 13 11,000

Crispy chicken Half 5,500 / Whole 11,000
X BLERDR /M — b 4,840

Deep-fried chicken Sichuan style

MBBEDOLBRLHR ZV ZJIERY—X 4,840
Matsusaka pork, garlic soy sauce

EEKO—ZXD LBETIERLOHMER) 4,840
Deep-fried Japanese pork, Zhenjiang vinegar (4 pieces)

FELARDT Ty IRyR—bsh BE/INIT— 7920
Black pepper beef, deep-fried garlic, seaweed powder

EHE4 Y -0/ DOX0E DD 6,820
Wok-fried Japanese beef sirloin, XO sauce

EE4Y—O/ E=BE—< U DOF o vAO—R 6,820
Japanese beef sirloin and three kinds of bell pepper

[ #fifk / Rice and Noodle ]
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*OARICIZEEXEFERALTHYET
*Domestic rice is used for fried rice

RTNELE FHBEREAVESDER
Fried rice, red king crab, Shanghai crab miso

TE FLEFHOINRLER
Egg white fried rice, shrimp, conpoy

EREFv—a—1Ek
Barbecued pork fried rice, shrimp

EEHAMT (HEK)

BEEZ(E/ 22X/ ZIEA

Seafood and vegetable

Fried noodle / Noodle soup / Rice bowl

T EHHAMNT (EHER)

=2/ 2EE/ZEA

Barbecued pork, seafood, vegetable, soy sauce
Fried noodle / Noodle soup / Rice bowl

A7—F UV RA—TREBELAHZIL
Chicken collagen noodle soup

XBEOWPEIL
Honey roasted barbecued pork noodle soup

H < T]H| 8

Tan-tan noodle

4R HOL BZTDEITBE—TU®
Wok-fried flat rice noodles, sliced beef, bean sprouts

[ 49—k / Dessert ]
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HMIE EHOIIL—YY—X
Almond bean curd custard, fruit sauce

RUOA—=T)Y TR NAT bk BEHERLAIL
Grand Hyatt Hong Kong style mango pudding

INSBRBLCEE <>I—T) €A DAY+ YIILY
Assorted dessert

PRI T—HEK FTOEDE ZEF DAY T—Y—X
Mango shaved ice, bird’s nest, tapioca and mango sauce

[ FEZ / Chinese tea ]
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AL IR 2R

T—T7—ILE
Pu-Er

F—N—HFLAVR—
Over The Rainbow

w1 IHETITHAZa— / Recommended dish

EREFAMBICT—ERBELTIONETRRWLET

Prices above include tax and are subject to a 15% service charge.
BMIZ7UILEF—DHIEEH. BEFHFIRASHYDOSERRE, EXDBRIZFBRYDEIZH B LTI

To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions.
TR N7 b BRI BERDNLD - LRITERERFEEELAVEETSELD
BREEVRVAVN AT LOERREE THSHIS022000:2018 FEL THYET

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