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< Sushi counter course >

Ilcho (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

A3 AI VDI RATITENET
The above courses available for sushi counter.

19,580

23,980



<F—TIE> <Table seat course >

2 EL B GRA—5-2100 Sazanami (Last order 21:00)

At AH0RMA Appetizer Daily appetizer

#r AB o) MRS Sashimi Daily sashimi selection

% 9] #HYNE, 2 Sushi Nigiri sushi (8 pieces), roll sushi

b okeg it Soup Miso soup

KEF Seasonal fruit 11,550
LEIW 5214-r-20230 Shiosai  (Last order 20:30)

EAF LA Appetizer Green pea tofu

Vi) AB o) RS Sashimi Daily sashimi selection

Be WX X BB Grilled Grunt, salt

# 4 AN Sushi ( 8 pieces )

ok it Miso soup

KEF Seasonal fruit 16,060
5L B (52 F4—#—2030) Roku Roku  (Last order 20:30)

N F28% Appetizer Green pea tofu

i Marinated deep-fried young sweetfish

g KB DRpig ) Wi ke Sashimi Daily sashimi selection

Az U di¥ 78 Simmered Potato dumpling

e ik Ko FrEx Grilled Fat greenling, Japanese pepper leaf

% 9] #H)N\H Sushi ( 8 pieces )

kg it Miso soup

RKEF Seasonal fruit 20,350

IRA 23T =T NEDI—ATITENET
The above courses available for table seats.
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Sazanami

Dalily appetizer
Dalily sashimi selection

Nigiri sushi ( 8 pieces ), sushi roll

Miso soup
Seasonal fruit

Shiosai

Appetizer
Green pea tofu

Sashimi
Dalily sashimi selection

Grilled

Grunt, salt
Sushi

Nigiri sushi ( 8 pieces )
Soup

Miso soup

Seasonal fruit
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Prices above include tax and are subject to a 5% service charge.
The rice we serve in this restaurant is all from Yamagata prefecture.

To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions.
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.

1,550

6,060
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5 5K Roku Roku

EAF= Appetizer

LA Green pea tofu
ebd R AT Marinated deep-fried young sweetfish

i) Sashimi
AH DRSO Daily sashimi selection

A Simmered

U< 2337 5 Potato dumpling

Ben Grilled
it Ko FrE Fat greenling, Japanese pepper leaf

% 3] Sushi
BZhHNE Nigiri sushi ( 8 pieces )

B Soup

kg Miso soup

K¥EF Seasonal fruit
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Prices above include tax and are subject to a 15% service charge.
The rice we serve in this restaurant is all from Yamagata prefecture.
To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions.
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.

20,350
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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

Sashimi

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 (| piece)
TERBE CHRRGERSE Saimaki shrimp and assorted

Assorted vegetable tempura
Soup

Miso soup
Seaweed clear soup

vegetable tempura

W) XY %) 7~ Vegetarian

770
880
990
1,210
2,530
3,850

7,370
7,370

2,750~

3,190

2,750~

1,430
2,420
3,300

550
880



2 B B SR A A

U 57 3
gk g BT
Mg K35
R D BT

MEERGIT b5 LE

R

TARZ ) — 4

(AR, ZWAR, 2% 2)

W) 7I—rh by

Recommended dish

Boiled vegetable
Green pea tofu
) Boiled fava beans
Simmered turban shell
Potato dumpling
Marinated deep-fried young sweetfish
Young sweetfish tempura
Sakura shrimp tempura

Deep-fried fat greenling, radish sauce

Dessert

lce cream

880

990

1,650

1,650

1,650

1,980

1,980

1,980

3,300

660

(Green tea, black sesame, soybean flour)

) Assorted fruit

2,090

W) XY %) 7~ Vegetarian



HHh vy Aori squid

A4 Kasugo sea bream

4 F Alfonsino

i f Tuna

Ffra Medium marbled tuna

R¥ 5 Marbled tuna

& Salmon

LiIsdl Striped jack

A Sea bream

fas Flounder

DY H Blackthroat seaperch

AL Gizzard shad

A& Horse mackerel

X & Mackerel

& Sardine

A Leek

EF Egg

FHEA Fish roe with seaweed
W - lFk W) Cucumber

BLAZKR Pickled radish

LR Pickled wild burdock

L EA Plum and shiso herb

W 2 AU x 9% W Simmered dried gourd
OECER-S ) Fermented soybean
W bHIEER O Wasabi stem

fmk
Cut roll

770
770
770
770
770
770
770

LERBLABAGIZF —E AR LTI5% AR 2L E T,
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Seasonable Sushi

880 XX
880 &
1,320 ¥ hE
b 4% T
Sushi a la carte
[,100 RF
2,200 Wi b
2,640 =
770 HiEE
990 AThbuWig
[,100 aBEE A X
1,320 T AR
1,980 KEBME
770 PRS2
770 F Bl
770 LB
770 &
D 3E
440
440 ERCAAKA
1,320 7K &Y
mik I3 FAR
Cut roll or hand roll
F%
Hand roll
550 @ Ek¥FHIUAR
550 REpIE
550 KK A
550 ¥ -3
550 nx v sk
550 ¥5 - %
550

Halfbeak
Bonito
Cockle clam

Conger eel
Salmon roe
Sea urchin

Pink shrimp
Snow crab
White shrimp
Botan shrimp
Tiger prawn

Scallop
Pen shell
Surf clam
Abalone
Red clam
Whelk

Cuttlefish
Octopus

W Wasabi pickled yam
Conger eel and cucumber

Tuna
Marbled tuna
Mabled tuna and leek

Mabled tuna and pickled radish

RHIZTUNX—D b5 BEK REHNBLBL ) 0 BEKIY, TEXORIZE)OHFIZBT LRI E 30,
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Prices above include tax and are subject to a 15% service charge.

To greater ensure the quality of your dining experience, please let us know If you have any food allergies or restrictions.
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.

880
990
2,200

880
1,650
3,850

[,100
1,650
1,760
2,860
2,970

880
880
880
2,200
2,200
2,750

880
880

tmk F&
Cut roll  Hand roll

770 550
1,760 880
1,980 990
3,300 1,650
3,300 1,650
3,300 1,650

W XY %) 7 v Vegetarian



