THE OAK DOOR

WEEKEND BRUNCH

Please choose one dish —RKEV RS0 Please choose one dish —R&EV R
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SHRIMP CAESAR SALAD Gem lettuce, sourdough croutons, The Oak Door bacon, sustainable shrimp GRILLED RAINBOW TROUT Whipped potatoes, field mustard, whole seed mustard sauce,
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THE OAK DOOR BUTTERMILK FRIED CHICKEN Gravy, mashed potatoes

BREAKFAST TOAST Green goddess dressing, avocado, cage free fried egg, INI—)UD DS54 RFFY JL1E=I—2 Yy VahT
cured ham, smoked salmon, red onion
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N — . N . — BLT EGGS BENEDICT B , 1 to, - , ika, i
TENTID IS A RT v £NA ZE-DH—FEY Ly RA—AY acon, tomato, cage-free poached eggs, smoked paprika, Hollandaise
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GREEN PEA SOUP King crab, Meyer lemon AE—DNTUN ASYT—AY—=2
D)=V E=RADR—=T FSNAZ ¥4 Pv—-LEY
BBQ BURGER Pulled pork, BBQ sauce, Cheddar cheese, crispy onion
®CRAB CAKE King crab, snow crab, remoulade sauce IN=NRFa— NN=H— TILER=D N—ARFa—-I—-X FzH-—F—-X DURE—FZAY
DST7—F BSNAZEXDAHZ UAS—FY—2R
PHILLY CHEESE STEAK SANDWICH US Prime beef, bell peppers, onions, pickles

WSTRACCIATELLA CHEESE “from the Shibuya Cheese Stand” T4 )—F—ZT HYRAYF US TSAAE—=D E=VY A=A EDI)L
Kagawa white asparagus, blueberry, hazelnut vinaigrette
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AESYFPTYOTF-RX REF-ARIYE MHERB GNOCCHI Morrel mushrooms, broad beans, ricotta cheese
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SEAFOOD ON ICE King crab legs, cherry stone clams, scallop ceviche, tiger prawns (+4,400)
J—D—R AY PARIS/INHAZ 14 H=—T=59Y )\ IhWIBDrE—FT HOKKAIDO F1 SIRLOIN Buttered potatoes, arugula, black garlic (+2,200)
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DESSERTS FH'— |k

CHEESECAKE Banana, Myers's dark rum caramel
F—RT—=F NFTF A V—5-D SAh FvSX)L

THE OAK DOOR PAVLOVA Fresh strawberries, meringue, cream, vanilla ice cream
Z—=D R NNTO/N ZRORU = XUVT IR wTD )= NZSPA R0 )=

“With love from the baking tray” KUMQUAT COBBLER Vanilla ice cream
(N—=F VT FUADSBEADT] & 3TS5— NZSPAROU—-A

COFFEE OR TEA
J—b— FEE #Ix

All prices are subject to a 15% service charge.
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THE OAK DOOR

CHAMPAGNE Y v /XY
Bollinger Special Cuvee Brut NV, France
MUY ARV )V Fa2Tdx TUav kTSR

CHAMPAGNE COCKTAILS ¥ v >V/\>ADF)

French 75 / Aperol Spritzer / Fruit Champagne Sherbet / Bellini / Mimosa
JUYFT5/ PRO=IVATVyYP / TI—=YI v IINIYIIN /R—-Z /) TS
CLASSIC COCKTAILS OS5V wORNIFIL
Gin Tonic / Highball / Mojito / White Russian
IVRZVD /INAM=)L/ EeE—F /IRDA BILY P
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Asahi Draft / Sapporo / Kirin / Yebisu / Asahi zero
Pk /YyiRO/ FUY / IER / PYE 20O
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Chateau d’Esclans, Whispering Angel, Rose, Céte de Provence, France, 2022
I = FROSY D« 2NJVT T O I—F R JOJPYR ISV
Francis Ford Coppola, Rosso&Bianco, Chardonnay, California, USA 2023
DSV IDx—FR JylRS OwvV&EPYID IYpILRR AUDTAILZP PXUAN
Clos Henri, Estate, Sauvignon Blanc, Marlborough, New Zealand 2022
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Francis Ford Coppola, Rosso&Bianco, Cabernet Sauvignon, California, USA 2021
IDSVIYR IT#—R vk Qv EPYD ANIVR I—=T«Z3Y AUDIAIL_F
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Clos Henri, Petit Clos, Pinot Noir, Marlborough, New Zealand 2020
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NON ALCOHOLIC

MOCKTAILS EDOF /U

Fruit Squash / Berries Punch / Yuzu Lemonade / Cinderella
DIW=YRAvYa / RY=XN\VF /AXVER—F/ IYVYFLS

SOFTDRINKS VI ~RUYD
Coca Cola / Ginger Ale / Mitsuya Cider / Oolong Tea / Apple / Orange
DN-D-35/IVI%—I-)V/=ZVRYAS—/D0-0OVF/ PyvIIL/ FALVUD

Glass Champagne
Glass Wine
Cocktail

Beer

Soft Drinks

LIVE BARTENDER COUNTER
Create vour own "MARTINI"

GIN SELECTIONS YL oY 3V
Kinobi (Japan) / Monkey 47 (Germany) / Koval (USA)
FOE BX) / BEVF—AT (BAY) / D=T2I)L (PRUAN)

VODKA SELECTIONS Dz v ALDY 3 Y
Haku (Japan) / Belvedere (Poland) / Grey Goose (France)
B B8R/ NIJzT—IL ((IR=3YR) /T T-R (J3VR)

FRUITS AND VARIATIONS D /)L—=WYENU I -3y
Strawberry / Mango / Lychee / Espresso / Chocolate
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Prices above include tax and are subject to a 15% service charge.
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Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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THE OAK DOOR

STEAK SET

FRUIT TOMATO
Organic sweet onion, extra virgin olive oll
DIV=Y S ANV DRA—AZFY
THFREDTP=IA)=TAAI

SIZZLING IWATE SCALLOPS
Herb butter, lemon
SFEENIEDT U
IN=DONH— LEY

HOKKAIDO F1 SIRLOIN
CBEEF1—01 Y
or Ficl&
HOKKAIDO A5 TENDERLOIN (+5,500)
bBEEAST V& —0+ Y (+5,500)

WHIPPED POTATO
NyYalT kPO =01)—A
GRILLED ASPARAGUS
PZRINSAZXDT I

COFFEE JELLY SUNDAE
Cocoa nib cookie
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Coffee or tea
J—b— FEE IR

9,350 Menu
14,740 Menu including free flow beverage

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