THE RENCH KITCHEN

Fete de vendange (Bourgogne, Bordeaux) Semi Buffet
Enjoy our autumn dinner featuring the flavors of Bourgogne, Bordeaux, paired with French wines.
We offer eight main dishes. Please choose one of your favorites and enjoy.

JLYFOrvEEEIC, TNT—ZaERIVF—DBHZERDIMDT 1 T—ERBELHIZEL),
AL VT4 vV BBECABRLTRNET., REFEB1RERBUNCLESTREES,

Main
A1 YT1yYa

Beef Bourguignon, bacon, onion, mashed potato (Bourgogne)
E-J7IF a3y R=DVFRE Vyyamrk+ (JII-=2)

Chicken chasseur, roasted pumpkin, mushroom, white wine tomato sauce (Bordeaux)
FFEYYP -V O—RARF v EOC BIAVERIEDOY—Z GRILE—)

Pork confit cutlet, apple tartar sauce, Autumn vegetable salad
IN=D3VT71AYLY DATDIILIIY - MBET S

Mackerel meuniere, white wine ginger sauce, spinach
FEOLZIIL L&ODRKDADA VY- FEOINAE

Pbchouse Bourguignonne white fish, shrimp, mussels, veloute sauce (Bourgogne)
MyYa—-XTNWFZ3Yy 888 20 A—J)VE JIL—FVY—R (JIV3I—=2)

& pumpkin, chestnut and sage gratin
NEB5e B 2—IDITSHY

Grilled Australian beef sirloin, Bordelaise sauce (Bordeaux)
Truffle French fries, watercress (+2,200)
Z—2ASUPELC—=J9-01YDIJI)L MILEL—XY—= GRILE=)
FUADTIUYFISA DLYY (+2,200)

Grilled F1beef sirloin, Bordelaise sauce (Bordeaux)
Truffle French fries, watercress (+3,300)
BESFT-01YDOTU)L MILEL—XVY—=2 GRILE=)

FJ2DDIUYFOISA DY (+3,300)

Dessert
FH—

Canelé de Bordeaux, vanilla and rum aroma (Bordeaux)
AXU « B MILE=NZSESLADED GRILE—)

Chestnut Mont Blanc tart, blackcurrant compote (Bourgogne)
FEDEYTISVIILE AYRDVR—k (TILT3—-Z2)

Pear and caramel mousse, pain d'epices crumble
FREF v SAIIVDLA=R INITERDSY TV

Pumpkin creme brulee, cinnamon tuile
PMEHBeDILU—ATUal YFEYFa1IL

Grape and cassis verrine, red wine gelee, fromage blanc cream (Bourgogne)
BREAVZAOTI)—-X KO YYal JOV—Ia2I5Yo)—-A (T)VI-Z2)

Cheese selection, condiments, walnuts raisin bread, pain de campagne
F—XELOY3Y DAVTAAYE KBHEV—XVDINY NV RAYIN=Z12

Food only / 8BS D # 7,480
Sparkling Free flow/ 2/Xx=2U> 00«1 >21)-20- 11,880
Upgrade Champagne / ¥+ >V/X\YPvJJU—F 14,080

Prices above include tax and are subject to a 15% service charge.
ERBAMBICT —CRRE LTIS%ETERNZLET .




Bistronomie Fete de vendange (Bourgogne, Bordeaux)

Entrée

B3

Roasted duck breast, apple, Earl Grey tea dressing

Green beans, walnuts salad
BAROOD -~ DACEP—ILILAIT—DRLY YYD
ATV ELDHDOYSE

Pumpkin soup, maple milk form, cardamom flavored crouton
AMRFvDZA—=T A=TWIDTA =L RIVIEYDILEY

Main
ALY

Please choose one of the main dishes.
2MENOAA YT+ v Y ABERRUNEETET,

Pochouse Bourguianonne, white fish, shrimp, mussel (Bourgoane)
White wine sauce

M—Ya—-XTWF3Y 884 2V A—ILE (TILI-Z2)
BO1YY—-2

Or
BELLIE

Grilled Australian beef sirloin, Bordelaise sauce (Bordeaux)
French fries, watercress

Z—=RSUPEL=9-01YDTJ)L RLRL—XY—=2 GRILE=)
JLYFIS1 DLYIHSE
Dessert
TH-k
Tart Tatin, caramel ice cream, whipped vanilla cream
BIVEIIY FoSAIPA2ADU—=L IR v ITNZS5D ) —A

Coffee or tea
J—b— FE IR

8,580
Entrée
AU
Quinoa detox salad, lemon dressing 2,530
FXP FhYDORYSH LEVYRLY YYD
Caesar salad, egg, parmesan cheese, bacon, croutons, anchovy dressing 2,640
=S M)W AFYF—ZIR=TY D)LY PUFaLRLyI VT
Home smoked salmon, caviar, celeriac rémoulade, white wine jelly 2,750
Y—EY FvEP REOVDUAS—R BD1YEU—
Jambon persille, Dijon mustard dressing 2,750
Marinated red cabbage, roasted persimmon
IpIINRIRIVYI T+ IIYNRI—RRLYyY YT
HFPAYDOVIR fMHNO—2 ~
Roasted duck breast, apple, Earl Grey tea dressing 2,750
Green beans, walnuts salad
BRADO—2A~ DATEP=ILIUIT1—DRLY YYD
ATV ELBDHDYSY
Bourguignon escargot, herb butter, croutons 2,860
IZANIOTIVI=Za@ /N\N=TNF—= D)L+
Soup
=7
French vegetables soup, basil sauce 1,540
DTUIFRIZTIVR—=T NIIY—2R
Pumpkin veloute, maple milk foam, cardamom crouton 1,650
ARF v DITI—FT X=TWINDITA—L AIFEVDILEY
Onion gratin soup 1,815
BZAVITSHVIR=T
Lobster bisque 2,310

ZV¥—-ILBEDOERD
Prices above include tax and are subject to a 15% service charge.
FERDAMIBICY - E UT1E%ETERNC LUET,




Fish « Vegetarian
A - BRERE

® Pumpkin, chestnut and sage gratin 3,300
NEHe B E2—IDTSHY
Péchouse Bourguignonne, white fish, shrimp, veloute sauce (Bourgogne) 3,630
MY1—TIFT3ay A8a B8E A—ILB JIL—FTV—-XX (TJIL3—-Z2)
Mackerel meuniere, white wine ginger sauce, spinach 3,630
WwOLAZIIL L&IDRKDBDI A VY- [FOINAE

® Sustainable salmon en crolte, mushroom duxelle, bacon, beurre blanc 3,850
PYRFFINY—EVD/\1 BHHEE
NvYal—ADTFa 0t R=D2Y T=ILTSVVU—-2R

Meat

ARE

® Roasted Shingen chicken breast, chicken jus, salsify, mushroom, barley risotto 3,630
BEREVWARADO—-2A+ FECFES S EEIVy ~ FFIYY-2
Roasted pork, girolle cream sauce, Boulingerie potato, asparagus 3,630
O—XAR=D IO-I)VEDDJ—LY—R T—=3VIa)—iRTk PRINSHR
Beef Bourguignon, mashed potato, bacon 4,180
E-DJIF 3y YvyamThk AN=-3Y
Steak frites
- grilled Australian beef sirloin (220g) French fries, red wine sauce 5,610
Z—=2ARSUPEEC—=DU—01YDTII (220g) JUVYFISA HmIOAVVY—R
- grilled New Zealand beef tenderloin(160g) French fries, red wine sauce 6,820
Ta-I-SYREFDsLDOTUJI (1608 JUYFISA HIA VY-
- grilled Japanese F1 sirloin(200g) French fries, red wine sauce 8,800
BEES F1Y—01>0TUJL (2008 JUYFISA RO+ II—2

Dessert

FH—h
Choice of daily ice cream or sherbet 1,100
PA2AOV =L FLEE Yy —Ry
Le crémet d"Anjou - berry sauce 1,320
DU—LFYYa R—DU—2R
Chocolate cake, whipped cream 1,320
FIDU—ET—F KAy TOU—=A

® Créme brilée 1,540
oOU—ALT)alb
Tart Tatin, caramel ice cream, whipped vanilla cream 1,760
BIVEZBY FoSAIVPA RO RA v ITNZS5DU—A
Mont Blanc, vanilla ice cream, cassis sauce 1,760
EVISYNISPARD) =L ANIYRAY—2R

® Seasonal fruit plate 2,750
2)W—=yTIL—+

Cheese

F—=Z
Artisanal cheese platter (3 kinds) 2,750

F—TL—F GiE

(® Signature Dish ¥R F v — / W) Vegetarian XIS 1PV
Prices above include tax and are subject to a 15% service charge.
ESERHAMBIBICY —EZXRE LTI BN EIRENZ UE T,
To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUILF—DHDRER BEHRD'BH D DRERXIE TIXDRICHRDDEICRBUNITES0.

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