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< Sushi counter course >

Icho (Last order 20:30)

Appetizer

Sashimi

Grilled

Nigiri sushi (10 pieces)
Miso soup

Seasonal fruit

Hinoki (Last order 20:30)

Appetizer

Sashimi

Grilled

Deep fried

Nigiri sushi (10 pieces)
Miso soup

Seasonal fruit
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The above courses available for sushi counter.

19,580

23,980



<F—TIE> < Table seat course >

X X 4 (521 4——2100) Sazanami (Last order 21:00)

A A8 DA Appetizer Daily appetizer

B h AB o) MRS Sashimi Daily sashimi selection

# 3] #HNE, 2 Sushi Nigiri sushi (8 pieces), roll sushi

Prbe g it Soup Miso soup

RKEF Seasonal fruit 11,550
LHEXW (52r4-57-2030 Shiosai (Last order 20:30)

i'ﬁ' k¥ag Appetizer Yam tofu

B h KB Mg ) A ESE Sashimi Daily sashimi selection

BEHn KT] & EHE X Grilled Cutlass fish, salt

% 9 #HANE Sushi ( 8 pieces )

kg it Miso soup

RETF Seasonal fruit 16,060
5L B (72 4——2030) Roku Roku (Last order 20:30)

AR K¥EE Appetizer Yam tofu

BE 5 n T AR ARG Grilled eggplant, fig, sesame miso

il KB o ) wiE ks Sashimi Daily sashimi selection

AW AMN BTG XS5 bY Simmered Simmered winter melon, duck

KE ZITE] BT EE X Grilled Japanese butterfish, leek, teriyaki sauce

# 3] #H)N\E Sushi ( 8 pieces )

% it Miso soup

RKEF Seasonal fruit 20,350

LA 23T TN ED IR TITEVIET
The above courses available for table seats.
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Small dish

Dried baby sardine

Small green salad

Mozuku seaweed

Dried skate fin

Salted sea cucumber entrails
Soybean milk skin, sea urchin

Daily selection (5 kinds)
Daily selection (3 kinds)

Grilled
Daily fish
(collar or head)
Prawn with salt (1 piece)
Simmered

Daily simmered fish

Deep-fried

Saimaki shrimp tempura (1 piece)
Saimaki shrimp and assorted vegetable tempura

Assorted vegetable tempura
Soup

Miso soup
Seaweed clear soup

W N2 ¥ ) 7~ Vegetarian

770
880
990
1210
2,530
3,850

7,370
7,370

2,750~

3,190

2,750~

1,430
2,420
3,300

550
880
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Recommended dish

Boiled vegetable
Yam tofu
) Boiled edamame

Deep-fried Kamo eggplant, savory sauce

Corn and asparagus tempura

Simmered winter melon, duck
Grilled eggplant, fig, sesame miso

Pike conger tempura

Dessert

Ice cream
(Green tea, black sesame, soybean flour)
(V) Assorted fruit

VW ~xT2Y

880

990

1,650

1,980

1,980

1,980

1,980

3,300

660

2,090

7 » Vegetarian
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Horse mackerel
Sillago
Seabass

Tuna
Medium marbled tuna
Marbled tuna

Salmon

Striped jack

Sea bream

Flounder

Alfonsino
Blackthroat seaperch

Leek

Egg
Fish roe with seaweed

Cuttlefish
Octopus

) Cucumber

Pickled radish
Pickled wild burdock
Plum and shiso herb

® AU x 9% ) Simmered dried gourd

OECER 3

() Fermented soybean

VW bHIVELE ) Wasabi stem

A
Cut roll

770
770
770
770
770
770
770

L AAEE I —E AR L T15% 2 TAR AL E T,

SEEEE
Seasonable Sushi

770 bEH
880 NT
990 WX oX
b4 4 %9
Sushi a la carte
1,100 AL
2,200 X &
2,640 &35
770 . S2
990 - El
1,100 JLFE
1,320 &
1,320 7R B
1,980 230 E
440 Hia#
440 KT b
1,320 Gl LA X
X7 AEH#
KEGH
880 Wi b
880 £ 7t
mE ¥ -IIFA
Cut roll or hand roll
F5
Hand roll
550 @ &k¥FbIUk
550 NREp )&
550 Bk A
550 ¥ 5k
550 nxyr sk
550 ¥ A5 A
550

Aori squid 880
Conger eel 880
Grunt 1,100
Gizzard shad 770
Mackerel 770
Sardine 770
Scallop 880
Pen shell 880
Surf clam 880
Abalone 2,200
Red clam 2,200
Whelk 2,750
Pink shrimp 1,100
Snow crab 1,650
White shrimp 1,760
Botan shrimp 2,860
Tiger prawn 2,970
Salmon roe 1,650
Sea urchin 3,850
ta FA

Cutroll  Hand roll

(V) Wasabi pickled yam 770 550
Conger eel and cucumber 1,760 880
Tuna 1,980 990
Marbled tuna 3300 1,650
Mabled tuna and leek 3300 1,650

Mabled tuna and pickled radish 3,300 1,650

)~ # ) 7 Vegetarian

RMIT UL —0 b b bEk. REHMRIBS ) O BEEIE., TEXOBIEIOZICER LT E3 0w,
772 R ATy RRIE, BEBOVES - BAILBRFLBELAVEETLL ), RBEETAT ALY ML AT LOBBHM TH 5150220002019 RFLTHH I,

G5 THRA L Tw5s BRI,
Prices above include tax and are subject to a 15% service charge. m é
To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions. ‘.& uXAs
Grand Hyatt Tokyo is ISO 22000:2019 certified, internationally recognized as the highest food safety management system. -
The rice we serve in this restaurant is all from Yamagata prefecture.
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