THE FRENCH KITCHEN

Menu Pleine Saison ~ Hokkaido~
LYY I-2 ~itiBE~

Amuse
PIa—X

Marinated salmon and Kitaakari potato terrine
Eggplant and anchovy pure
T—EYVIRESEHDDDT)—X
mFEPYFaENEa—U

Chilled corn cream soup with flan
ARI—VDI—LAR=TISY

Steamed Hokkaido scallop mousse and seabass
Caviar and vermouth cream sauce, herb salad
fECItBEERY TBDA—R
FrEPETIIVEY FDODY—AN=TYS5

Pan-fried New Zealand beef tenderloin, tomato bearnaise sauce
Sautéed green asparagus, tartiflette
“aA—Y-3SYREE-DFTUA -0 VORI Y FORPIVR = —2R
PRINSAHRADODIFT— ZF)v71 L v

Hokkaido ricotta cheese mousse, musk melon
Honey lemon jelly, vanilla ice cream
EEE) JvAF—AALA—RX JbvyaXOV
INFINVULEILU— INZSPARD)—=A

Coffee or tea
OJ—b— FEE AIFHE

9,900

Prices above include tax and are subject to a 15% service charge.
AP X Z 1 —fii8IC15% DT —E R EBRLVC LE T,



These courses include coffee or tea.

?TQfo course J—RCI—E—FERARINSTEINET,

3 course : Choose one soup, main, dessert from a la carte 5,830
RA=T e XL IFT1wya « TH—FDS5 1BFDHBEULZELN,

3 course : Choose one appetizer, main, dessert from a la carte 6,930
BIE « XA YUT1wYa s TH=FDS 1RFD/BEVESU,

4 course : Choose one appetizer, soup, main, dessert from a la carte 8,250
B e A—T + XA VT 1wya « TH—ED5 1R FDORBEUTTEL),

Appetizers
e 2,750

® Quinoa detox salad, lemon dressing
FXP ThrYvDORUSS LEY LYY YD

Caesar salad, egg, parmesan cheese, bacon, croutons, anchovy dressing
V=-S5 )N ATYF—IAXR=DY D)LY PUFaLRLyI VT

Balik salmon, caviar, celeriac rémoulade, white wine jelly

NIy DO —EY FvEP REOUOUAS—F B8OV —

Cured ham, mozzarella cheese, green apple, beetroot, walnuts, vincotto

NN TEYYPUSF—XITI)=UPvI)IL E=VELDHDTSY T3y b

Sea bream carpaccio, Japanese lemon coulis, marinated asparagus and artichoke
SRDOANILINYF3 BEVEYDD—) PRNSAREP—FT1F3a—DONDVIXR

® Bourguignon escargot, herb butter, croutons
T2V IDTIVI——aR /N\N=TIN5—= D)L+

Soup
A= 1,700

® Green vegetable gazpacho
DV)=INRIBDTIVDARINF 3

® Onion gratin soup
AZAITSHIR—=T
Chilled corn soup with flan
ARI—VD)—LAR=TDISY
® Lobster bisque +550
IN—ILBBDERD

Fish * Vegetarian
£ - BENE 3,650

® Grilled summer vegetable mille-feuille, shallot and balsamic sauce, mixed leaves
JUIUEEHEOIIN I +—1 ITyv0Oy RENIVSIDTIDY—-RX IV DOR)=D

® Salmon en croute
Sustainable salmon, mushroom duxelle, spinach, bacon, beurre blanc
YT IIBEY—EVD/I\ 1 BHES
NYYVa)lb—AhADOTa0TI)L EFONAB R—=3Y TJ=)LT0S5IYV—2R

Steamed Hokkaido scallop mousse and seabass, caviar and vermouth cream sauce, herb salad
IECIBEERYTEDODA—R FryEPETIIVEY ROV N=TH355

Pan-fried sword fish with herb bread crumbles, piperade
NIYFETODEE/\N VRS EXRS—F



Meat
AR IE

3.650

® Roasted Shingen chicken breast, chicken jus, salsify, mushroom, barley risotto

BREVDWADO—A+ BFEDEZEIVY H FFIYY—

Roasted pork loin, mushroom cream sauce, sautéed asparagus bacon, potato herb crumbles
M—2004>YDO0—AL Ny Ya)lb—LD )=V —=R PRINOR=TYDIT— MT ED/I\N=T/\UHRSE

Grilled rack of lamb, olive jus, couscous, garlic confit
BNESSLADTIIL AV =TDY2 DRADR ZY =DV D+

Steak frites - grilled Australian beef sirloin (220g) French fries, red wine sauce

Z—RARSUPEE=Y—0414>YDTJ)L 2209 JUYFISA HOAVI—2R

Pan-fried New Zealand beef tenderloin, tomato bearnaise sauce
Sautéed green asparagus, tartiflette
“_a—Y-SVFREE=-DFIUAF-O014YONRIL ¥ EORPI)VR = —2R
PRINSDHADIFT— )71 v

Dessert

FH—

+1,790

+1,960

+3,170

1.320

® Creme brilée
oU—ATJal

Le créemet d Anjou - berry sauce
DU—=LF>YIa N )—DY—2R
Chocolate cake, whipped cream
FaOU—tT—F KAV TD =LA

Hokkaido ricotta cheese mousse, musk melon
Honey lemon jelly, vanilla ice cream

IBEBEE) VA F—XA—R JlyyaXOY NFIVYUEIYERI—- NZSPARAD U=

Seasonal fruits plate
)=yl —+hk

Choice of daily ice cream or sorbet
ECDTY=RCPA RO =LA FERE I v —RNy FERZDCENERTT

Cheese

F—X

+440

+1,430

+330

Artisanal cheese platter (3 kinds)
F—XTU—F (i@

Coffee / Tea
J—b— / #HI5

Coffee / Espresso / Café au lait / Café latte / Cappuccino
J—k—/IRTUYY / ADxAL /DD x55 )/ ATF—)

Assam / Earl grey / Darjeeling / English breakfast / Herbal tea

YYD P=IIUA [ F=IUY [ YTy ya Ty DI PR/ N=TF 1 —

Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.

TSV NAPYy bk RREVAVYITAUVR L « PSAPYARADI—E—22FALTNET

(S Signature Dish ¥ RXF v — / @ Vegetarian XI5 )P

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUILF—DHDIREH BEFIRDDBD D DRERIE TIXDRICHEDDBICRB UNITIIZE0N,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
TSVENAPy bk RRIG. BERDZI « REICRRBLERDREUHNELEITDELD
BREZEVRIAY FYRT ADEERB THDISO22000:2018ZES L TRV KT,




Appetizer from the buffet
Tea smoked duck breast, roasted apples, rocket
T4 —RAE-DULEHIA J>3IN0—t Jby35
Grain salad with young sardine and bamboo shoots
ISREBDIUA VAT SE
White eggplant quiche, bacon
Fvya giFEN-3V
Pate Provencal, Dijon mustard, orange
INTRAYIN=Z23 T«4Y3IUVREI—F ALVY
Seafood ceviche, corn
anorE—FI £O5EACUL
Smoked salmon tartar vol au vent
RE=DOY—EVDIILIIV Tx0-—"Tr
Caesar salad
V—F-5355
(V) Summer vegetable crudité, green pea and tofu dip
EBEDD)aT47T JUVE—REGBEDT 1w
Green vegetable gazpacho
D) —=IRIBDTIVDARINF 3

Dessert from the buffet
Apricot and white chocolate mousse
PTUDw DA FFa3IU—FA—2R

Passion fruit tart
Ny 3V I)—=YZ)L
Banana chocolate cake
INFFF3aAL—k —=F
Mango shortcake
NYI-Y3a—krT—F
Earl Grey tea chiffon cake
P=ILOUAT 4 =047 —F
Lavender blanc manger
SRS =TSV I T
Camembert and Gouda
AVIR=)L T—=4

Main - Choose one of the following dishes
XA YT vy 1 RERBRUNERTEY

Wrapped chicken breast with cured ham
Summer tomato and bell pepper sauce
FN\ANTEVCHERRDIERRIE
FTRARY FENIUR Y /N=DY =2
Or X2l&

Roasted Australian beef sirloin, horseradish jus
Manganiji pepper and mashed potatoes
Z—ARSUPEY—-0CYDO—-RAE—-D M—RASTrwvya1&EYa
PREFEFEFEVYYIRT
Or F2IX
Grilled Chiba sea bass and mussels
Herb sauce, summer vegetables tian
FEEEEDTJILELA=ILE N=TVY-X EBFEDT 1PV
Or F2IX
Sustainable salmon meuniere, Dekopon rouille
Mushroom and crushed potatoes
YRFFTIINBY—EVDAZIIL TINYDASYT—X
BEEMTROIOSE
Or X2l&

) Grilled summer vegetable mille-feuille
shallot and balsamic sauce
Mixed leaves
DU UEEBEDIIN I =1 ITYv0v +ENILTFIINOY—2X
SO )=

Food only /| #&=n# 7,480
Sparkling Free flow /| z/s—ou>oo1>v7)-20-& 11,300
Champagne Free flow / ¥yv>/t>v2U—-2D0—f¢E 14,080

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUINF—DHDREHk BEFIRIBDHODRBKIE TIXDRICHRDDEICHB UTITIES0N,
Prices above include tax and are subject to a 15% service charge.
FAdH X Z 2 —fBi8IC 15%DY —EXRNZRENZLET.
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Summer semi buffet
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