THE FRENCH KITCHEN

The French Kitchen Buffet

Welcome to The French Kitchen buffet!

Each dish is a testament to our commitment to quality and freshness,
featuring locally sourced ingredients and expert preparation.
Indulge in a symphony of flavors crafted by our skilled chefs,

as we redefine the art of dining with every bite.
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Set Menu

Home smoked salmon
Celeriac rémoulade, white wine jelly
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Bouillabaisse
Aioli, croutons
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Rotisserie of the day
Tartiflette, spring vegetables
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Créme brillée (+660)
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Coffee or tea
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3,300
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Prices above include tax and are subject to a 15% service charge.
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To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions.
BMICPUILF—DHDHBH BRBHIRNDD D ORBREIF TEXDIRICHRODBICHP UTIFTI S0,
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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A la Carte

Appetizer Bij3HE

& Quinoa detox salad, lemon dressing 1,925/ 2,750
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Caesar salad, egg, Parmesan cheese, bacon, croutons, anchovy dressing 1,925/ 2,750
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Homemade Balik salmon, caviar, celeriac rémoulade, white wine jelly 2,750
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Kagoshima chicken ballotine, citrus and chicken jus vinaigrette, Urui salad 2,750
TDFEONOT+—X BAEEIY2DTrRTILY ~ DBNDTFSE
Sea bream carpaccio, Japanese lemon coulis, marinated asparagus, artichoke 2,750
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@ Vegetables soup, basil sauce 1,190 / 1,545
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® The French Kitchen onion gratin soup 1,190 / 1,545
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Kumamoto cabbage cream soup, crispy bacon 1,190/ 1,545
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® White asparagus tart, ravigotte sauce, sautéed mushrooms, cream cheese, herb salad 3,650
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Crispy Nagasaki grunt wrapped in kadaif, tomato and shallot vinaigrette 3,650
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Sustainable salmon confit, Béarnaise sauce, roasted white asparagus and endive 3,650
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Pan fried sea bream, green pea purée, green asparagus, lemon tarragon sauce 3,650
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Meal NS
Spring cabbage chou farci, grilled bacon, tomato sauce 3,650
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Roasted Chiba pork loin, button mushroom cream sauce 3,650
Bacon wrapped asparagus, potato herbs crumbles
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Grilled red wine marinated beef flank, maitre d'hétel butter, roasted white asparagus, spring vegetable salad 5,140
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® Grilled rack of lamb, olive jus, couscous, garlic confit 5,440
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Steak frites - grilled Australian beef sirloin (220g), french fries, red wine sauce 5,610



