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SHUNBOU
2N

Koetsu
(7 A M & —%— 20:00)
(Last order 20:00)

AR
WoF —ta ¥)—F¢
REL—R &Y
THREX ¥4
stée —mTL
358 ) TR 2o
Assorted appetizers
Seabream roe, fava bean, Dashi jelly
Garland chrysanthemum mousse, crab
Prawn, yam
Dried halfbeak
Deep fried firefly squid, sea cucumber entrails

i
BERT A%
ELb ) COTRIRVLAS Ko
Soup
Minced conger eel
Japanese mugwort rice cake, young green, carrot, Japanese pepper leaf

2
AB o _FE
Sashimi
Daily selection (2 kinds)

B
EHRET 78
PIRE L ¥ 7 0¥ FikE
Grilled
Butterbur miso gratin
Bamboo shoot, Ohmi beef, Tara sprout, Udo shoot

G X0
CEECATR- 4
EHE TANT ARE
Simmered
Deep fried tilefish
Burdock, asparagus, bonito flakes

wRF
AR BIR SR
AT Fom
Japanese rice
Steamed rice, Sakura shrimp
Miso soup, pickled vegetables

KEF
Fruit

Ao F

Japanese sweet

16,500

LIRS —E AR L TIS%E ARG AL E T,
RHETVLVX =0 b b BEK RFHRLBDH ) 0 BERIE, JEXORIUR) 0F BT LT E 3w,
77 E ATy b RRIE, BERSES  RREBRFLBELACELEYL L), RIEETATAY P Y AT LOBFRHMBTH 5150220002018 % RIFLTHH £,
Prices above include tax and are subject to a 5% service charge.
To ensure greater 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, intemationally recognized as the highest food safety management system.
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SHUNBOU

ol
Kenzan
(7 A b & —%"— 20:00)
(Last order 20:00)

GES
HoF —+8 ¥ —F¢
AHL—A BY
THhEE T4
e —mTL
3588 ) TR 2o
Assorted appetizers
Seabream roe, fava bean, Dashi jelly
Garland chrysanthemum mousse, crab
Prawn, yam
Dried halfbeak
Deep fried firefly squid, sea cucumber entrails

e
BEX T A%
BLL ICOTRILFLAS K3
Soup
Minced conger eel
Japanese mugwort rice cake, young green, carrot, Japanese pepper leaf

g2
AR 04
Sashimi
Daily selection (2 kinds)

Kewn
GHARE T 78
PIRE T 7 T 0¥ FIRE
Grilled

Butterbur miso gratin
Bamboo shoot, small abalone, Tara sprout, Udo shoot

5 X
HE IR L
L% TANT AAE
Simmered
Deep fried tilefish
Burdock, asparagus, bonito flakes

ok A
FACFIHAFLRIFRL ¢ 3L o &
Hot pot
Shabu Shabu
Kyoto Hirai beef, spring vegetables

wRF
R BR X MR
Fht Fod
Japanese rice
Steamed rice, Sakura shrimp
Miso soup, pickled vegetables

REF
Fruit

kT

Japanese sweet

19,800

LB —E R LTIS%ETER AL ET,
BHIETULX—Db s BBk, REFHBSBED )0 BEKIE, JEXOBRIER)OFKIZBR LT 23w,
772 F ATy b RRI, BEHRGES - ZRLBRFEBELAVELTS L) ROVLETAVAY P AT LAOBEBRSTH 5150220002018 RIF L TH ) £7,
Prices above include tax and are subject to a 5% service charge.

To ensure greater 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. s L2
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SHUNBOU

&

Bincho
(7 A M4 —2%"— 20:00)
(Last order 20:00)

2
ES
RAODGEE) &bt
Assorted appetizers

P 2

AH DA

Sashimi
Today's sashimi (2kinds)

K~

AN SN/ RE A
Salad

Green salad with crispy fish

EX3
B EARKBE X
X3
B T XK
Hida beef
Charcoal grilled with vegetables

Or

Sukiyaki

wRF
a5 K airRER =
kg WL FEom B
Japanese rice
Steamed “Shunbou mai” rice, miso soup
Pickled vegetables, side dish

AETF
Fruit

24,200

LRALMBES I —E AR L CIS%ETER AL TS,
RHETVNVX =D b b Bk RFHNMLEH ) 0 BEHRIT, TEXDRIR) 0FIZBEP LATF 3w,
T2V ATy b RFE, BERIES  ERCBRFEBELAVCELYD L), RBERTATAY P L AT L0 BB TH 5150220002018 RRIFLTH) 27,
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. é
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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Small dish
Mozuku seaweed

(W) Homemade tofu
Herring roe

Fresh vegetable
) Green salad
Black vinegar dressing

Tofu and onion salad
Mustard dressing

Green salad with crispy fish
Oriental dressing

W) Fruit tomato

Sashimi
() Kyoto soybean milk skin
Tuna and natto
Daily sashimi selection (3 kinds)
Daily sashimi selection (5 kinds)

Abalone (100g~)

Spiny lobster (350g)

Sea urchin

Vegetable

Regular
Small

Regular
Small

Regular
Small
Regular
Small

[,100
[,100
2,200

1,650
[,100

1,870

1,980
1,320

1,760

1,650
3,300

8,800
4,400
14,300
7,150
5,500~

15,400

B {th

Market price

Steamed soybean milk skin and avocado

() Deep-fried asparagus
W) Grilled vegetables

Egg (from Sagano Kyoto)
Japanese omelette

Tempura
() Vegetables tempura
() Spring vegetables tempura

Prawn tempura (5 pieces)
Assorted tempura

Deep-fried dish

Ohmi beef croquette
Creamy crab meat croquette
Deep-fried Kyoto chicken

Regular
Small

Regular
Small

2,200
2,640
4,400

1,980
1,210

4,400
4,400

4,400
6,600
3960

1,980
2,310
3,300

EFHobTToie

Seasonal recommendation

EHE0BZL ) Boiled vegetable 1,430
—< 835 (V) Fava bean 2,200
1272 5 GER IRE Brokg Firefly squid, udo shoot, vinegard miso 2,200
EHEK L () Spring vegetables tempura 4,400
HIEHH Bamboo shoot
Bobilg ) Sashimi bamboo shoot 6,050
BoRDFHS () Grilled bamboo shoot, Japanese pepper leaf 6,050
BB W Deep fried bamboo shoo 6,050
REFLE O X H Hida beef, bamboo shoot sukiyaki 17,600
TR IR AP (148) Egg from Sagano Kyoto (| each) 440
A P4 T EA Hirai beef Sukiyaki 22,000
% = RQEEA) Individual pot cooked rice for 2
(7 A b4 — 4% — 20:00) (Last order 20:00)
b, F ot s with miso soup, pickled vegetables
BRM4OTIZ WX LT Please allow 40 min preparation time
FIR 5 Ak IR Steamed rice, Sakura shrimp 6,600
B X B R Steamed rice, bamboo shoot 7,150
LR &G E RAFNRER "Shunbou Mai",
K2 Harvested rice from Yamagata
M X GRQELHA) "Shunbou Mai", steamed harvested rice 4,950
BYUE GHR(2 EHS) "Shunbou Mai”, steamed harvested rice 29,150
PE_EIP L 1T RER € o P Shunbou caviar from Setouchi,
HPAE GEF v+ E7 | B E Egg from Sagano in Kyoto
aNrE Seafood
SRIZ 5 ORI Grilled miso preserved sablefish 3,850
REME 8O ﬁﬁiﬁ = Broiled Lake Biwa eel 11,000
ABO—RKE X Grilled daily fish ey
Market price
RO —RER Simmered daily fish (LY
Market price
FH&. (100g~) Abalone (100g~) 5,500~
BN —8ihbE X3 % KK Sautéed Or grilled
P EE R KEES (350g) Grilled spiny lobster (350g) 15,400
ISESE:A Meat
BEGLEXECIARDELLES Grilled Ishigaki Kibimaru pork, ginger 3,960
RELEXEILR - Y Ishigaki Kibimaru pork loin cutlet 3,960
WL ARG BN TN N — Miso braised Ohmi beef burger steak 4,400
EERKBEE Charcoal grilled dish
FAHRRY D Kyoto chicken, vegetables 8,800
FFRREKIBEXRZ
M4 o — 2 (150g) Hida beef sirloin (150g), vegetables 14,300
FFRRKIBEXRZ
REEE7 4 L (1509 Hida beef fillet (150g), vegetables 19,800
FERRRKBEERZ
L+l s Shabu Shabu
MBS L o 300 30 (150g) Hida beef Shabu shabu (150g) 16,500
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Rice and Noodles
Steamed rice, miso soup, pickled vegetables
Assorted pickled vegetables

Egg from Sagano Kyoto (| each)

Tsuji soba noodles from Yamagata

Inaniwa udon noodles Regular
Small

Curry udon Regular
Small

Small rice bowl

"Shunbou Mai" from Yamagata

Tuna with steamed rice

Salmon roe with steamed rice

Assorted sashimi with steamed rice

Grilled marbled tuna with steamed rice

Prawn tempura with steamed rice

Ohmi beef steak with steamed rice

Broiled Lake Biwa eel with steamed rice Small

Broiled Lake Biwa eel with steamed rice Regular

Sea urchin and salmon roe with steamed rice

1,650
1,870

440
760

1,650

990
1,980
[,100

3,300
4,950
4,620
5,500

5,500
6,600

6,050
12,100

B {th

Market price

Sea urchin with steamed rice

Bl

Market price

Miso soup

Dessert, Japanese sweets
cherry blossom ice cream
Vanilla ice cream

Soy bean milk ice cream
Green tea ice cream

Today's Japanese sweets
Japanese confectionery and powdered green tea

Seasonal fruit
Assorted seasonal fruits

550

660
660
660
660

660~
2,200

2,200~
3,080~

\) Vegetarian XY ¥ ) 7 »

ERBAERIY —EZF Y LTCIS%E AR AL ET,

RHIZTULX—D b5 BEk RFHRISEH ) 0B EFIL

77K ATy b REIE, BEKRILC - ZRIBRFLEBHELAVWAEETA L),
RRBERTAIAY NP AT LOBEBHRKETH 5150220002018 ]RIFLTHH £9,

Prices above include tax and are subject to a 15% service charge.

VZEXOBICERYOFITBE LT E 3w,

To ensure greater 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, interationally recognized as the highest food safety management system.



