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SHUNBOU

Weekday lunch Shunkei
Daily appetizer (2 kinds)
Rice bowl

Tuna or

Whitebait or

Tempura

Miso soup, pickled vegetables

Dessert 3,630
Favorite lunch Shunsui

Daily appetizer (2 kinds), sashimi

Main dish

Daily grilled fish

Grilled Ishigaki Kibimaru pork ginger or

Ishigaki Kibimaru pork loin cutlet

Steamed rice. miso soup. pickled vegetables

Dessert 4,950
Lunch box Shunsai

Appetizer

Upper box appetizers, sashimi

Middle box charcoal grilled daily dish

Lower box simmered dish, deep-fried dish

Steamed rice, miso soup, pickled vegetables

Dessert 6,600
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Prices above include tax and are subject to a 15% 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, interationally recognized as the highest food safety management system. " gas
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Grand gourmet trip to ~Hokkaido~
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Hokkaido special lunch set

Tokachi country home
Yogurt

Hokkaido sashimi selection (3 kinds)

Inca no mezame potato salad
Yam from Ozora town, comn, croquette
Grilled summer catch salmon

Tankaku beef from Tokachi

Steamed rice, pickled vegetables

Hokkaido soup curry

Tokachi country home 7,150

lce cream

Hokkaido sashimi rice bowl set

Tokachi country home
Yogurt

Hokkaido sashimi rice bowl
Yam from Ozora town, corn, croquette

Clam from Abashiri, miso soup

Pickled vegetables

Tokachi country home

Ice cream 8,800
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Prices above include tax and are subject to a 15% 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.



SHUNBOU

Lake Biwa eel set

ﬁm&b\ 5% L

R HER FoWm
Steamed eel and rice

Clear soup, pickled vegetables 14,300

& &
kG A O
Broiled eel with steamed rice

Miso soup, pickled vegetables 13,200

RA®ZE

kg & O

Broiled wild eel with steamed rice B
Miso soup, pickled vegetables Daily market price
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Prices above include tax and are subject to a 15% service charge.
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restriction
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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Seasonal menu
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Japanese Lake Biwa eel course
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Appetizer
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Eel omelette
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Steamed eel with rice
Clear soup, pickled vegetables

X
Or

B
kg F oM
Broiled eel with steamed rice
Miso soup, pickled vegetables

74— b
Dessert

17,600

a2 —R

Ohmi beef course
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Appetizer

F2EXRTF

Ohmi beef omelette
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Steamed Ohmi beef with rice
Clear soup, pickled vegetables

ld
Or

HIFFGgRA7T—% &
ReE L DM
Ohmi beef steak with steamed rice
Miso soup, pickled vegetables
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Dessert
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Prices above include tax and are subject to a 15% service charge.

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

Grand Hyatt Tokyo is 1ISO 22000:2018 certified, internationally recognized as the highest food safety management system.
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(Last order 14:00)
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Appetizers
Kamo eggplant
Prawn, comn, okra

Fermented tofu, sesame cream

e
¥i3452 LT hRL
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Soup

Com

Watershield, lily bulb dumplling

g 2
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Sashimi

Daily selection (2 kinds)
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Assorted
Deep fried Ayu trout, miso, fish bone cracker
Simmered sweet potato
Simmered Manganji pepper
Edamame tempura
Duck breast

5X ]

8 FRHE
LR b AP
XO#¥
Simmered
Pike conger
Summer vegetables, starchy sauce
XO sauce
RF
LVEVA Lo hALK
X2
ke otk Rlak Fot
Japanese noodles or rice
Lemon noodles, steamed chicken
Or
Japanese rice, grated yam, ginger simmered wheat bran, pickled vegetables

REF

Fruit

(F Soh

Japanese sweet

12,100
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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 15O 220002018 certified, internationally recognized as the highest food safety management system,
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Ohmi beef lunch
Gogyo

A
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Daily appetizer
Daily dish

Prig Y
AB DA
Sashimi

Daily selection (2 kinds)

R
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Green salad
Black vinegar dressing

LAY R S B S B
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Main
Grilled Ohmi lean beef and vegetables
Or
Miso braised Ohmi beef burger steak

R F
& #eR SRkg b F oW
Japanese rice
Steamed white rice, miso soup, pickled vegetables

7FH¥—F
Dessert

11,550
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Prices above include tax and are subject to a 15% service charge.

To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions. fo‘
)
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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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Small dish
Mozuku seaweed

(W) Homemade tofu

Boiled Vegetable
Herring roe

Fresh vegetable

() Green salad

Black vinegar dressing

Tofu and onion salad
Mustard dressing

Green salad with crispy fish
Oriental dressing

) Fruit tomato

g Sashimi

¥ () Kyoto soybean milk skin

Z]&ﬁ Ygoay s Tuna and natto

KA D ZFERE D Daily sashimi selection (3 kinds)
KA D AFERED Daily sashimi selection (5 kinds)
&8 (100g~) Abalone (100g~)

1FE g% (350g)
£ EF
%R

RHEECTERHFAL
T AT HAERS

Spiny lobster (350¢)

Sea urchin

Vegetable

Regular
Small

Regular
Small

Regular
Small
Regular
Small

[,100
[,100
1,430
2,200

1,650
[,100

1,870

1,980
1,320

1,760

1,650
3,300

8,800
4,950
14,300
7,700

5,500~

B {th

Market price

B AT

Market price

Steamed soybean milk skin and avocado

() Deep-fried asparagus

PR R KB & () Grilled vegetables
IR (P IF) Egg (Cage free)
HiTEEXET Japanese omelette
R3:5 Tempura

FRRNL () Vegetables tempura

T EEZRXNLGAR) Prawn tempura (5 pieces)
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Assorted tempura

Deep-fried dish

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

Meat

Grilled Ishigaki Kibimaru pork, ginger
Ishigaki Kibimaru pork loin cutlet
Miso braised Ohmi beef burger steak

Regular
Small

Regular
Small

2,200
2,640
4,400

1,980
1,210

4,400
4,400
6,600
3,960

1,980
2,310
3,300

3,960
3,960
4,400
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Grand gourmet trip to ~Hokkaido~

Shishamo smelt from Hokkaido Hiroo 3,520
3R Hairy crab from Hokkaido A B
|24F B
+B Z A4 Tankaku beef from Tokachi
AWM TFOT EH Kamo eggplant sukiyaki 17,600
o— 2 BHERKEES (1509 Charcoal grilled sirloin (150g), vegetables 14,300
FFRRKIBEXRZ
74 L BEREKEEE (1500) Charcoal grilled fillet (150g), vegetables 19,800
FFRREKIBEXRZ
FEEBT T oRE Chef's recommendation
R ] () Boiled Edamame with salt 1,320
BLowAR Watershield Junsai 2420
KiaF o vah->1t Pickled eggplant 2,200
& 5ol x Simmered pike conger 4,400
¥y 8562 Lol Deep fried corn 1,540
GO ¥R Deep-fried Kamo eggplant with miso 1,980
Rk THFa L Deep-fried Kamo eggplant with bonito Dashi 1,980
B &L e 5 Grilled Lake Biwa ayu trout 2,310
RNREE IBRE X Grilled wild ayu trout K fdh

HEANRILIS L) s R ) £ ¥

Varies depending on the day's purchases.

Market price

TA PFHFO T XA Hirai beef sukiyaki 22,000

P IR (18) Cage free egg (I each) 440

ARKIR A AR (148) Egg from Ohara Kyoto (| each) 660

S RQEH%A) Individual pot cooked rice for 2

(7 2 b4 —2%"— 1400) (Last order 4:00)

hEp, FoWA X With miso soup, pickled vegetable

BEM407ITE WA EE T Please allow 40 min preparation time

2K EY I B LK Steamed rice with com 6,050

ZR = gE AR Steamed rice with ayu trout 7,700

L& &G E IRABEHRIER "Shunbou mai",

6] 5 K1 Harvested rice from Yamagata

M X GRQEHA) "Shunbou mai", steamed harvested rice 4,950

BM XGRS "Shunbou mai", steamed harvested rice 29,150

FE_LEIP )R o P Shunbou caviar from Setouch,

HPAE GEF v ET | B £gg from Sagano in Kyoto

e Seafood

SRIZ 5 ORI Grilled miso preserved sablefish 3,850

rBE ﬁ&@@ﬁ%% Broiled Lake Biwa eel 12,100

ABD—RBE X Grilled daily fish B4
Market price

RBO—RAR Simmered daily fish B fih
Market price

E# (100g~) Abalone (100g~) 5,500~

Rf /S 8 — 4 i X Sautéed
Xid R KEES or grilled
PEEE R KBES (350 Grilled spiny lobster (350) A

RHERKHE X
FAHL
FFR R KB X R 2

Market price

Charcoal grilled dish
Kyoto chicken, vegetables

8,800
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Shabu Shabu
Hida beef Shabu shabu (150g)

Rice and Noodles
Steamed rice, miso soup, pickled vegetables
Assorted pickled vegetables

Cage free egg (| 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

16,500

1,650
1,870

440
760

1,650

990
1,980
[,100

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

5,500
6,600

6,600
13,200

B Al

Market price

Sea urchin with steamed rice

B {th

Market price

Miso soup

Dessert, Japanese sweets
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

Shaved ice

2 L T8 H 7 See summer dessert menu.

550

660
660
660

660~
2,200

2,200~
3,080~

1,430~

\) Vegetarian XY ¥ ) 7 »
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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.

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



