THE HRENCH KITCHEN

Menu Pleine Saison ~ Kyushu~
VY- ~HAIN~

Amuse
PIa1—X

Kagoshima chicken ballotine
Citrus and chicken jus vinaigrette, Urui salad
SDOFBONOT+—X BREEY2DTARTILy bk
SBDN\NDYSE

Kumamoto cabbage cream soup, crispy bacon
RERBEFT vRNYDDI—LAR—=T

Crispy Nagasaki grunt wrapped in kadaif
Tomato and shallot vinaigrette
RBEEAYFONIAIES RAMYFEIY YOy FOTrRTL Y

Roasted New Zealand beef tenderloin
Bamboo shoot, maitake mushroom
Red wine sauce, sansho pepper, green pea mash
“aA-Y-SYVFEXD LU WINESDODO—-R ~ 8E
WHEBKDIR D V=R Vv adl)—VE—2R

Rice krispies and chocolate mousse, Dekopon
Dassai sweet sake vanilla ice cream
SA ROV RE=EFITIV—FDOA—R FTINY
WREOEBB/N_DPA XD )—A

Coffee or tea
O—kb— E2IF #IF

9,900

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



These courses include coffee or tea.

Pr eflx course J—2UclRO—t —FERUIRNSTNET.

3 course : Choose one soup, main, dessert from a la carte 5,830
RA=T e XA YFT1wvya « TH—-FNDS 1RFDR/ECLIZEN),

3 course : Choose one appetizer, main, dessert from a la carte 6,930
B s XA YTy TH—FD5 1R FDOEVEE0N,

4 course : Choose one appetizer, soup, main, dessert from a la carte 8,250
B « 2—T « XA VT 1w ya « TH-FNH5 1B FDRBEVESV),

Appetizers
BUE 2,750

® Quinoa detox salad, lemon dressing
X ThYDORYSY VEY LYY VD

Caesar salad, egg, parmesan cheese, bacon, croutons, anchovy dressing

V- —USSH W )NIUATYF—IANR=Y D)L~y PUFaLRLyIY VD
Homemade Balik salmon, caviar, celeriac remoulade, white wine jelly
BERENJyOTY—EY FoEP REOJOUAS—F BO1YEU—

Cured ham, mozzarella cheese, green apple, beetroot, walnuts, vincotto
FNAEBEYVYPUSF—XITIV=UPyvIN E=YELDHDTSY T3y

Sea bream carpaccio, Japanese lemon coulis, marinated asparagus, artichoke
SROANIVINyF3 BEVEYDD - PRINSTHREP—FT4F3—DNDVIR

® Bourguignon escargot, herb butter, croutons
TITRANIOTIVI——aR /N=TNI—= D)LY

Soup
2= 1,700

® Vegetables soup, basil sauce
NIBDT)IWVZA—=T NI)WR—=T

® Onion gratin soup
AZAITSHIR—=T
Kumamoto cabbage cream soup, crispy bacon
RRARBEFT vNRNYDD U —LAR=T
® Lobster bisque +550
IN—ILBEDERD

Fish - Vegetarian
£ o SN IE 3,650

@ Steamed vegetables and tofu cocotte, Guérande sea salt, French extra virgin olive oill
AF—LRIZFTIEGBDIDY ~ TSVUFTBDE JUYFIFRNS/N=IIAI=TAAIL

® Salmon en croute
Sustainable salmon, mushroom duxelle, spinach, bacon, beurre blanc
YT FIINEY—EVD/IN 1 BHES
NvYalb—ADTa 0TIl EONABE XRX=3Y J=)LTSIYV—-2X

Crispy Nagasaki grunt wrapped in kadaif, tomato and shallot vinaigrette
RBEEAYFONIAIEE RALIYFEI YO0y FOTrRITL Y b+

Pan-fried sword fish with herb bread crumbles, piperade
NIFITODBE/N MRS EXS—F



Meat
PR

3.650

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

BEREVWARADO—-—A+EBFCFEO>E RV FFIY—2

Roasted pork loin, mushroom cream sauce, sautéed asparagus bacon, potato herb crumbles
R=204YDO-R b Ry Yab=LDU=LY=R PRINSR=DYDOYFT— KT ON=T /NS

Grilled rack of lamb, olive jus, couscous, garlic confit
BNESSLADTUII AU=TDI21 DRADRX ZVZD03VT+«

Steak frites - grilled Australian beef sirloin (220g) French fries, red wine sauce
Z—RADUPEE—DU—-0142VDTJ)L (220g) JUVYFISA KRIAIVY—2R

Roasted New Zealand beef tenderloin, bamboo shoot, maitake mushroom
Red wine sauce, sansho pepper, green pea mash

Ta—Y-—-SYVREFED«LU WNESODO—Z ~ 85
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Dessert
FTH—

+1,790

+1,960

+3,170

1.320

® Creme brilée
oU—ALATJal

Le crémet d Anjou - berry sauce
DU—=IH>YIa RJ—=DY—2R
Chocolate cake, whipped cream
F3IDUV—KT—F KAV TDU—=A
Rice krispies and chocolate mousse

Dekopon, Dassai sweet sake vanilla ice cream
SARADIRAE=EFIDU—FDA—R TNV BEOEBE NZ3P1 D=1

Seasonal sliced fruit
)=Vl —k

Choice of dalily ice cream or sorbet
ECDTH—FCPAROU—AFZE Vv —Ry FERZDCENHERIT

Cheese
F—

+440

+1,430

+330

2,750

Artisanal cheese platter (3 kinds)
F—XTU—F (Gf&)

Coffee / Tea
J—b— /IR

Coffee / Espresso / Café au lait / Café latte / Cappuccino
J—k—/IRTUwY / RDOxAL /N S5F7 / RTF—)

Assam / Earl grey / Darjeeling / English breakfast / Herbal tea
Py P=IVobA /| F=IVY /4T )yYa TUYDIIPAL/N=TF«—

Grand Hyatt Tokyo uses Rainforest Alliance certified coffee beans.
DSVENAPY b RREVAYITAVRA S « PSAPYRREEODI - —2Z2FALTNET

(® Signature Dish ¥R F v — / @ Vegetarian XIS P

To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUILF—DHDIRER BEFIRDBH D DREBHKIE TEXDERICEDDBICRB UNITIZE0N,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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