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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

LRBMBIEICT —ERF L L TCI5% A TERVAZL 2T,
AMIZTUVLX—D b5 BB, REHBRI BEL ) D BEMKIL, TEXOBIGR)OHFITER LATLCEI W,
770 R ATy b RFE, BEKIES - ERIIBRFLBELLVAETSL L), RGERETATAY ML AT L0 BB TSH 5150220002018 RFLTH) 2§,

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. % sgs
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SHUNBOU
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(Last order 14:00)

AT
Frsm AHFEBIZL
IR EE Y 2 | HEokeE
Appetizers
Firefly squid, boiled spring vegetables
Vinegar jelly, vinegar miso

e
HERTAE
#BEL I CWTRAROH
Soup
Minced conger eel
Japanese mugwort rice cake, young green, Japanese pepper leaf
ka4
KA
Sashimi
Daily selection (2 kinds)

AT
FARAL ) FH KGR X
REL—A &Y
TERBEE T4
—<ta2%%

B B A0 F a2
Assorted
Grilled Kyoto chicken, butterbur miso
Garland chrysanthemum mousse, crab
Prawn, yam
Boiled fava beans
Bamboo shoot, squid, Japanese pepper leaf

X
&) AEA
4 FHZL
HéR
Simmered
Bamboo shoot
Burdock, tilefish

HRF

P AR AV R

X3
FEE D EH O
Japanese rice and noodles
Sakura shrimp tempura, cherry blossom udon noodles
Or
Sakura shrimp tempura, steamed rice

REF

Fruit

Aadf T

Japanese sweet

12,100

ERBLMEB Y — € AB Y LTIS%E AR AL 2T,
RULET LAY =0 b2 55K RFHEI B )0 BERIL, JEXOBIE)OF BT LT E X0,

7Y E ATy b R, BEMSES - ZRIBRFLBELACELTS L) RIERTA T AL PP AT LOBRMAITH 5502200020182 RIFLTHE) £ ¥

Prices above include tax and are subject to a |5% service charge,
To ensure greater quality of your dining experience, please let s 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.
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Ohmi beef lunch
Gogyo

A
AHD—%
Daily appetizer
Daily dish

Prig b
KE D _f&
Sashimi
Daily selection (2 kinds)

AFR
7)) =7
ZHENLy T
Green salad
Black vinegar dressing

ER
MRS R KBER B EFFR
X1
LA ARG HIA LN N =T
Main
Grilled Ohmi lean beef and vegetables
Or
Miso braised Ohmi beef burger steak

wRF
& #reR RUG WL & oW
Japanese rice
Steamed white rice, miso soup, pickled vegetables

74— |
Dessert

11,550

LERBABIEIS —E AR LTIS% 2R AL 2T
RHIZTULVX =055 BEK RFHNRIEL )0 BRI, TEXOBRIZEIOFIZEF LATLE S,
TR ATy b RRUE BERSES - ZRELBRFLBELAVAEETLL ), RBELETHIAY P L AT LOBEBHSTH 5150220002018 RF L TH ) 7.
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. @ é
Grand Hyatt Tokyo is ISO 22000:2018 certified, internationally recognized as the highest food safety management system. 5 sog | 5A%
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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

) Fruit tomato

Sashimi
W) Kyoto soybean milk skin
Tuna and natto

Daily sashimi selection (3 kinds)

[,100
[,100
2,200

Regular 1,650
Small 1,100

1,870

Regular 1,980
Small 1,320

1,760

1,650
3,300

Regular 8,800

Small 4,400
Daily sashimi selection (5 kinds) Regular 14,300
Small 7,150
Abalone (100g~) 5,500~
Spiny lobster (350g) 15,400
Sea urchin B {h
Market price
Vegetable
Steamed soybean milk skin and avocado 2,200
() Deep-fried asparagus 2,640
() Grilled vegetables 4,400
Egg (from Sagano Kyoto)
Japanese omelette Regular 1,980
Small 1,210
Tempura
() Vegetables tempura 4,400
() Spring vegetables tempura 4,400
Prawn tempura (5 pieces) 4,400
Assorted tempura Regular 6,600
Small 3,960
Deep-fried dish
Ohmi beef croquette 1,980
Creamy crab meat croquette 2,310
Deep-fried Kyoto chicken 3,300

EFHobTToRe

Seasonal recommendation

EHE0BZL ) Boiled vegetable 1,430
—<+ 835 () Fava bean 2,200
1272 5 G IR E BEokg Firefly squid, udo shoot, vinegard miso 2,200
EHEK L () Spring vegetables tempura 4,400
HIEHH Bamboo shoot
BHobRl g () Sashimi bamboo shoot 6,050
B ORDFBE X (V) Grilled bamboo shoot, Japanese pepper leaf 6,050
B BT W Deep fried bamboo shoo 6,050
REEF Y E DT XA Hida beef, bamboo shoot sukiyaki 17,600
TOEREF AP (118) Egg from Sagano Kyoto (| each) 440
A PHF T XA Hirai beef Sukiyaki 22,000
S S RQEH%A) Individual pot cooked rice for 2
(7 A M4 —%— 14.00) (Last order 14:00)
hE, oW with miso soup, pickled vegetables
BEM407 T W5 5T Please allow 40 min preparation time
IR X kAR Steamed rice, Sakura shrimp 6,600
AR X B AR Steamed rice, bamboo shoot 7,150
LR AGTE RAKFIRER "Shunbou Mai",
(6] B K] Harvested rice from Yamagata
21k 5 aRQEER) "Shunbou Mai", steamed harvested rice 4,950
B X GHR(2 &) "Shunbou Mai" steamed harvested rice 29,150
FE_LEIP SR o P Shunbou caviar from Setouch,
HPAE GEF v E7 | B A £gg from Sagano in Kyoto
BAFHE Seafood
SRIZ 5 ORIE L Grilled miso preserved sablefish 3,850
RENE 8O /iﬁ BE X Broiled Lake Biwa eel 11,000
ABDO—REBEE Grilled daily fish B4
Market price
AHO—RAEATT Simmered daily fish £y
Market price
F& (100g~) Abalone (100g~) 5,500~
FF 89 — % ihke A3 % KB Sautéed Or grilled
PEEE B KEEE (350g) Grilled spiny lobster (350g) 15,400
ISESS: 4 Meat
GIEEEXEIAMROE LR Grilled Ishigaki Kibimaru pork, ginger 3,960
BEHEXEILR o—R Y Ishigaki Kibimaru pork loin cutlet 3960
WL ARG H N LN R — T Miso braised Ohmi beef burger steak 4,400
EHRKHE & Charcoal grilled dish
AR Kyoto chicken, vegetables 8,800
FERRRKEERZ
MeBE4 o — 2 (150g) Hida beef sirloin (150g), vegetables 14,300
FERRRKEEERZ
R4 7 4 L (150g) Hida beef fillet (150g), vegetables 19,800
FFREKBESXRZ
Leslei Shabu Shabu
FeBEA L 3L % 3% (1509) 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 fTh

Market price

Sea urchin with steamed rice

B {th

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~

W) Vegetarian XY 2 ) 7~

EEBABERS I —E B Y L TCIS%ETAR VAL T T,

RHIZTULX—D b5 BBk RFHB» BH ) 0 BB

7Y ATy b REIE, BERYVES - RRICBRFEBELAVWELTL L),
RBERRIVAY NI AT LOBEBHRRTH 5150220002018 RFLTH ) £4,

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

3. TEXOBIEYOFITER LIFTCEI W,

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.



