THE RENCH KITCHEN

Dessert
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© Créme brilée 1,320
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Le crémet d Anjou - berry sauce 1,320
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Chocolate cake, whipped cream 1,320
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Strawberry and green tea cream crépe, caramel sauce, vanilla ice cream 1,540
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Fruit plate 2,750
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Choice of daily ice cream or sorbet +330
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Cheese
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Artisanal cheese platter (3kinds) 2,750
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Coffee / Tea
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Assam / Earl Grey / Darjeeling / English Breakfast / Herbal Tea 1,210
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Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.
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Petit fours
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Financier
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Chocolate
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Pates de fruit green apple
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Raspberry macaron
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Prices above include tax and are subject to a 15% service charge.
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To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BHICPUILT—DHDRERE RSHIRNBH D DREHL TEXDRICHED DBICHKB LTI ES)) [ 5
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system. ‘
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