summer menu

chilled cappellini with sea urchin,

4,950

chilled cappellini arrabbiata

fruit fomato, burrata cheese sauce
JI=Y VY FORRPOSEP—H TS5V —2

3,630

iInsalata di mare

120> —459 ¥—U

2,750

sicilian taliolini al limone
IFYPEUEYDODR A —Z

2,970

grilled kirishima olive red
3 sauces, checca, balsamic, gremolata

TwAV—= /NP3 TUA

caviar

DZDRENIYN)—Z FvEPHRA

fruit fomato, sicilian olives

=YY IFUPEZI—T

pork,

BIEESEEZESA ) —TJmEOT UL

4,840

to ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions
BMICPUILF—DHDRERkR. BEFIRDDDDDORERRIE. SEXDRICERODDBICHRB UNITI S0,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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estate
ITRI—7F

insalata di mare
fruit ftomato, sicilian olives
19255V —U
DW—=Y Y~ IFUPEFI-T

rigatoni - sustainable salmon, fennel, pepperoncino
H—EYVUREDT T YRV I DIA == RROVYF—J

saltinmbocca alla romana, roast potatoes

marsala butter sauce
FILTF My D O—ARNRTFFERXYF—ZFv IR IITISI/INI——2

pistachio semifreddo, cherry compote, red wine arabesque
EXIFACIDUY E FU—IVR—F HFOAIPISIRRD

coffe or tea
O—b— F2IE #IF

5,940
fiorentina prefix course
J4FLYT 4 —F JUJ4wPDR -2
2 course menu
florentina antipasto misto choose one antipasto or soup and pizza or pasta
RIEBDENE PIT A INRAT 1 FRER=THB18. EYEZIF/NRINBAIBRBULKIEEL),
|
fresh truffle tagliolini add 1,210 for spaghettini alla pescatora
JLwyakUaodnduz)—= add 1,320 for the bavettini alla genovese
| 2INT YT 4 —Z RN =L KEOBEEBOZED Y FY—2 (+1,210)
japanese beef fillet tagliata,balsamic vinegar SSNEEPSSHRADI IRy T« —=Z I IR=EY—2 (+1,320)
EESF D« VRDOYI =S )N)VYIDIDUV
3,520
tiramisu
T153R 2 course menu
coffee or tea choose one antipasti or soup and secondi
O—b— FEE AR PITAINRAT A FERER=THB18. IV R EPY DS 1RBRULEI),
add 1,760 for the tagliata japanese beef sirloin
EEFY—01 2D 7P—2(+1,760)

6,930 4,620



Antipasti > 5T 1 /]\XT «

florentina antipasto misto
ABDRIFERDEHE

caprese - italian burrata cheese, fruit ftomato
A RIPETYS—FF—XETI—=Y I +ONTLU—F

white fish carpaccio, bottarga, micro herb
ABDBREDAIV/INYF3 My v+ o0/N=T

caesar salad - romaine lettuce, anchovy dressing, croutons

crispy pancetta, parmesan cheese

Y—H—BSH OXAYLIRENYFTVE PYFILRLY YIS

fiorentina salad - cured ham, shrimp, squid, scallop, shallot vinaigrette
J4FU YT+ —F Y IOXTS5F Iyv0Oy FERA—DRLYY VD

cured ham melon, olive
EN\AXOY FAU—THZ

truffle french fries, truffle aioli
NJaD2DJUYFOSA RJaDdrPaAY)

crispy fried calamari, herb mayonnaise
NSPUDT )y b N=TVIR—-HKZ

Zuppa Xwv/\

daily soup
AEHDRA—T

tuscan minestrone

SRAKO-X

Pizza EwvwW»p

margherita - tomato, mozzarella, basil

Yk BYYPUSF—XN\IILOEVYYRYIVT ) —H

cured ham e rucola - arugula, mozzarella

FN\A Iy ISDEYY P

quattro formaggi - mozzarella, parmesan, gorgonzola, taleggio cheese

RO IPYF—ADEYY 7

Risotti UV'w |

porcini risotto
MNIVF——UVw

seafood risofto
Uy kY=L XEDBEEBDFE

Snack X FwD

clubhouse sandwich, french fries
DSTNDRAY Y REDwvF IJUYFISAIRA

florentina cheeseburger, french fries

D142V YT A —FTF—AN=A—= JTUIFISARAZ

curry rice (beef or shrimp), green salad

AU=SA R TIV=UYSHRAZ E=D FLF ¥a VT

W vegetarion XIF1 P

small

1,430

1,870

770

1,100

to ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions

BMICPUILF—DHDHEHk BBHIRD DD D DRBHRIE SEXDIRICHED DBICHP UL ITIZS0)

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

FEFHAMBICY —ERXRE L TIS%ZIERILVZ UE T,

regular

1,980

2,860

2,750

1,980

2,640

2,860

2,420

2,530

1,100

1,540

2,420

2,970

2,750

3,190

3,740

2,530

2,750

2,860



Pasta /Y2~

rigatoni - sustainable salmon, fennel, peperoncino
Y—EYVIURED T VRIVIVIDADIAH = RROAVYF—_/

penne alla bolognese - beef ragu, tomato sauce, italian parsley
NYR MOR—T

spaghettini napolitan - tomato sauce, pancetta, onion, mushroom, bell pepper
AINTwT 4 —_ FIRJBZ> 70s

spaghettini alla carbonara — pancetta, cage free eggs (+2,200 add truffl
PENIRENYF TV IDRINT v T« —Z NDILINFT =5 (K1) 27800 +2,200)

spaghettini alla pescatora - tomato sauce, shrimp, calamari, scallop, white fish
AINTvTF 4 —Z RIAALF—=U KEODBEEBO=D VY FY—X

bavettini alla genovese - king crab, green asparagus, genovese pesto
BDSINEEPZINSHADIINRNY T« —Z I IR—BY—2

gluten free pasta is available on request.
CHRBCKDIINFT Y=\ RIZCABNZLET,

Secondipiatti POV E EPv

grilled swordfish - angel shrimp, hokkaido scallop, calamari, salmoriglio sauce
BT )L AYFYT0 XEOBE IEEEN BHE FILEUyUZY—2R

roasted japanese chicken, herb, potatoes
N=TTVIRUEEREDERT FOO—R

australian pan-fried lamb chops, white kidney beans puree, anchovy caper sauce
A—RAESUPESAFIVIDYT— BT VEDE2—L PUYF3EETv/N\—DY—2R

japanese beef sirloin tagliata, balsamic vinegar
BEE4Y -0 YOI P—=F )NLTIDIDIUV

bistecca alla fiorenfina~chianina beef~

EXFTY AN PYS e D4FUYT A —F~FPZ—TH~

Xlimited quantities available. not available for prefix courses.
KHSRETHDRFTICENDET, TUIT+ DRADI—RATIEBBEVNERITEE A,

Dolci TH— |k

calzone melted italian chocolate, mascarpone cheese, berries
NIV A =R AFIPEFIILV—F VAAIIN=—RF—=AXJ—

florentina pancakes, pistachio cream, mascarpone cheese, chocolate cream
D123 IT 14— NIT—F ERIFAD ) =LA NANIN—RF—=X F33IL—rDJ—=A

florentina seasonal parfait
142U YT7«—F B&® FRO/N)ILD T

tiramisu
T4

frozen yogurt soft ice cream
20—V 3TNVt VDI RDU—=1A

"affogato’- vanilla ice cream, espresso
214 Z0IT4—F PARDOU—=A PI#7]—h

Grand Hyatt Tokyo is ISO 22000:2018 certified,

internationally recognized as the highest food safety management system.
TS5VE N1y E BRIE. REHENDNZIN) « ZEICRESERREUHNERITDXD.
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2,530

2,530

2,640

2,750

3,740

3,850

3,850

3,960

4,070

5,610

33,000

1,980

2,750

1,870

990

550

990






