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SHUNBOU

By TR 9% Weekend lunch Shunkei
AT Z Nl 24 Daily appetizer (2 kinds)

(FE2BECT W) Rice bowl
& X1z Tuna or

Lo3F it Whitebait or
Rt Tempura
KH DR ET Fo Miso soup, pickled vegetables
7% —b Dessert 4,180
b7 2008 A Favorite lunch Shunsui
IR, B#ED Daily appetizer (2 kinds), sashimi

(ERZ2BEUFT W) Main dish
ABDOKESE L Daily grilled fish
FERE XEILSROELEBE T Grilled Okinawa Kibimaru pork ginger or
FEE XEIZROO—RY Okinawa Kibimaru pork loin cutlet
A Steamed rice. miso soup. pickled vegetables
7Y —b Dessert 5,720
HHYRY 9 Lunch box Shunsai
FAd Appetizer
ENCE Upper box appetizers, sashimi

(TR h . B, Rx& bt Middle box charcoal grilled daily dish

KE DR KB, H4) Lower box simmered dish, deep-fried dish

TRF. KEK. Fow Steamed rice, miso soup, pickled vegetables
7 ¥ —b Dessert 7,590

ERBAMER L —EZB e LCIS% ARV ALE T,
BRHILTULX—0bs Bk, REHBIEH ) OBEMKIL. TEXOBICENOZICBET LATEI 0,
7Y FE ATy b KT BERLES  BRIIBRFEBELAVALETLL ) REBEECAT AL Y AT L0 BB TH HISO220002018 4 RIFLTH) £ 4,

Prices above include tax and are subject to a |5% service charge. q é
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions. ‘.\osm uKas

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

Lake Biwa eel set

gnEWBEAL

Hit R Eok Fow
Steamed eel and rice

Clear soup, pickled vegetables

®/E

kg F O

Broiled eel with steamed rice
Miso soup, pickled vegetables

RARE

Reg B F M

Broiled wild eel with steamed rice
Miso soup, pickled vegetables

14,300

13,200

B {ih

Daily market price

ERAAMEBIIT —E R L TIS%E AR AL T T,

BHIZT VLY —D b5 BEK RFHBRSEDL ) 0 BEKIL,

TEXDBIFE)OFIZBR LTS w,

7R ATy b REIE, BEESRC - RAIIBAELBELAVWELITSE LS,

RGEEIF YAV PP AT LD BB TS 5150220002018 RFLTH) £ 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.
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SHUNBOU

BEEREI—AA = 2—

BENE®I—X

Lake Biwa eel course

gAT

AED—5
Appetizer

BEIRT

Eel omelette

ﬁW%w %% L
TR EBRFoW
Steamed eel with rice
Clear soup, pickled vegetables

3
Or

®&E
KRG F DM
Broiled eel with steamed rice
Miso soup, pickled vegetables

74— b
Dessert

-

5B

17,600

Japanese seasonal menu

L2 —R

Ohmi beef course

A

ABD—5%
Appetizer

FEHERT

Ohmi beef omelette

ﬁﬁ*%w LEL

BT R ok Fow
Steamed Ohmi beef with rice
Clear soup, pickled vegetables

i
Or

TR T —F &
KRG H O
Ohmi beef steak with steamed rice
Miso soup, pickled vegetables

74— |
Dessert

ERBA LB T —E R L TIS%ER 2L £,
RHIZTUVX =D b5 BB RFHMLBH ) 0 BERIE, TEXOBIEY)OFITBER LRI (230,
772K A7y b REIE, BEKIERS - A

RBEETAXVA Y P AT LD BEBRAMKTH 5150220002018 % ]IFLTHEH 3,
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.

CBREEBHELAVWELTS L,

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

Korin
(7 A b A —2%— 1430)
(Last order 14:30)

A
AARLE HLw ARG OO RIMT
Appetizer
White sesame tofu, watershield Junsai, crab, okra, yuzu
A
WLFGHAE FEEEBOU X HY—A 2 HBH
Soup

Minced scallop and seaweed dumpling
Shimeji mushroom, saltwort, somen noodles, plum

L
KB D&
Sashimi
Daily selection (2 kinds)

BEAT
B KoRg T
i+ h ATAE
FEBEX TAEHALR

F TR
HREFY v 2L EA
Assorted

Rockfish pickled in miso
Simmered sweet potato with apple
Prawn, green bean paste
Mustard filled lotus root
Grilled Manganji pepper
Whitebait

A
Tt 60 FHE A WER RALFTE
Simmered
Kamo eggplant, duck breast, shiitake mushroom, wheat gluten, green pepper

TWRF
EhHEAR 2K X
kgt F oW
Japanese rice
Steamed rice, ayu trout, miso soup, pickled vegetables

RETF
Fruit

(uk S

Japanese sweet

12,100

LB — AR L TIS%E AR VAL ET,
RHIETUVLVE =D b5 5Bk RFHMSBH ) 0 BERIZ. TEXOBRITE) OFIZER LT 3w,
T7UE M T oy b AR, BEKAES - RRUBRFEBELAVCALETS L RBELTFTAY L AT LD BEBHASTH 5150220002018 RIFLTH ) £ ¥,

Prices above include tax and are subject to a 15% service charge. f-\ 2
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions. \0“ s

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

w7 v F
N )
Ohmi beef lunch
Gogyo

A
AHD—50
Daily appetizer
Daily dish

Prig b
KA DM
Sashimi

Daily selection (2 kinds)

JN) =Yo7
EBENLVy L7
Green salad
Black vinegar dressing

TR R KBE S BESFFR
X ik
LA RGHRB N Y =T
Main
Grilled Ohmi lean beef and vegetables
Or
Miso braised Ohmi beef burger steak

wWRF
& iR kg p F o
Japanese rice
Steamed white rice, miso soup, pickled vegetables

7 — R
Dessert

| 1,550

LRBAERIT —EAF L LTIS% ARV AEZLES,
RHIZT VLV X =0 b5 55k RFHBHIES ) 0 BEHRIE. TEXOBRIR)OFITBT LETC A3,
77 R ATy b RRIE, BERIFES - ZFRIEBRFLBELAVELETL L) ROBEETAIAY AT LOBEERETH 5150220002018 RIFLTHEH 23,
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.



N8R
I
AR EE
HROBZL
FHLEH

AR
Tty
EZFENLYy T

gErEhXoY o4y
EFFR VYo

DRV AN EHFY TS
L N

BeL7NV—Y b2 b

e
K rthain 1y s

ABDO=HBY
KB AKRD

. (100g~)

A E

R
REEr7EREA AL
T ANT HAERT
TR R KKE X

P FHE (-8 W 97F)
HitE X ET

R b

FFRRIS
FEEERILGR)
RELE) Sbt

B\ TR
ey s
7D N =
R DR

Small dish
Mozuku seaweed

(V) 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

Sashimi
() Kyoto soybean milk skin
Tuna and natto

Daily sashimi selection (3 kinds)

Daily sashimi selection (5 kinds)

Abalone (100g~)

Sea urchin

Vegetable

Regular
Small

Regular
Small

Regular
Small
Regular
Small

[,100
[,100
1,430
2,640

1,650
[,100

1,870

1,980
1,320

1,760

1,650
3,300

8,800
4,950
15,400
8,800
5,500~

B {th

Market price

Steamed soybean milk skin and avocado

(W) Deep-fried asparagus
() Grilled vegetables

Egg (Cage free)
Japanese omelette

Tempura
) 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

2,200
1,540

4,400
5,500

7,150
4,400

1,980
2,310
3,300

EHobT T oRE
e

Lo AR

AT AT S

B TFHITHL
RiaF D hsr-ot
REWMER B
RIREE aBt 5

AFr—v7r BATELE

Seasonal recommendation

Hairy crab from sea of Okhotsk

) Edamame 1,430
Watershield Junsai 2,750
Deep-fried Kamo eggplant with miso 1,980
Deep-fried Kamo eggplant with bonito Dashi 1,980
Pickled eggplant 2,200
Grilled Lake Biwa ayu trout 2,750
Grilled wild ayu trout B4

Market price

B {th

Market price

MBI LR D )88 Hida beef hot pot with Japanese pepper 9,900
REF LR R0 TOT 3A Hida beef, Kamo eggplant sukiyaki 17,600
TAHFHFH KW TFOT X4 Hirai beef, Kamo eggplant sukiyaki 22,000
P AP (14E) Cage free egg (1 each) 440
TARKIR A AFIP (118) Egg from Ohara Kyoto (| each) 660
LRk BGTE RABFHRER "Shunbou Mai",
] 5 R Harvested rice from Yamagata
B xR Individual pot cooked rice
(7 A b4 —2"— 1430) (Last order 14:30)
heg ML, FoW with miso soup, pickled vegetables
BEM4OTIZ YW AEEET Please allow 40 min preparation time
R xR "Shunbou Mai", steamed harvested rice 5,500
EHREYLHIE S LR Steamed rice with comn 6,050
2R = B iER Steamed rice with ayu trout 7,700
ER S iR X AR LI 2 HERE v b "Shunbou Mal", steamed harvested rice 30,250
HMPWE 8 F % v E7 RN X Shunbou caviar from Setouchi, cage free egg
AR Seafood
S Sk Grilled miso preserved sablefish 3,850
REME &S Broiled Lake Biwa eel 12,100
KB D—REES Grilled daily fish 5
Market price
RABDO—RAMN Simmered daily fish ]
Market price
&#. (100g~) Abalone (100g~) 5,500~
A8 o — % mkE X 1d % KHE Sautéed Or grilled
ISESE: A Meat
TBEXEILROELBES Grilled Okinawa Kibimaru pork, ginger 3960
FREXEILIR O—RAGY Okinawa Kibimaru pork loin cutlet 3960
WL RGHERNLIN Y N—T Miso braised Ohmi beef burger steak 4,400
EHERKBE X Charcoal grilled dish
bt AR Kyoto chicken, vegetables 8,800
FFRRKBESIRZ
MEE4 o — 2 (150g) Hida beef sirloin (150g), vegetables 14,300
FFRRKBE SR L
R4+ 7 1+ L (1509 Hida beef fillet (150g), vegetables 19,800

FFRRERKBEXRZ

Lesil s
MBEE L 310 & 35 (150g)

£F
Rt > b
Fomgh bbby

LR E i HE
RE I ¥ A

QEOHNL— A

l]\#

Shabu Shabu
Hida beef Shabu shabu (150g)

Rice and Noodles

Steamed rice, miso soup, pickled vegetables

Assorted pickled vegetables

Tsuji soba noodles from Yamagata
Inaniwa udon noodles

Curry udon

Small rice bowl

LR EDG B REEHA LTI T,

"Shunbou mai" from Yamagata
&

BE ST 5O LA
RGNS

¥ 5%

NARKRH
LA AT — X HF

REME B
REME BE

AT b
A E R

A

K AT

NZZF4 A7) — 4
FHTARL ) — 4
BEXT7A4Z22) — A4

ABDFET
LE SR TS

EHo7IN—
TIN—=VE) bbby

Tuna rice bowl

Assorted sashimi rice bowl
Salmon roe rice bowl

Grilled marbled tuna rice bowl

Prawn tempura rice bowl
Ohmi beef steak rice bowl

Broiled Lake Biwa eel rice bowl
Broiled Lake Biwa eel with

Steamed rice

Sea urchin and salmon roe rice bowl

Sea urchin rice bowl

Miso soup

Dessert, Japanese sweets
Vanilla ice cream

Soy bean milk ice cream
Green tea ice cream

Today's Japanese sweets

Japanese sweets and powdered green tea

Seasonal fruit
Assorted seasonal fruits

Regular
Small
Regular
Small

Small

Regular

16,500

1,650
1,870

1,760
2,200
1,540
2,530
1,650

4,400
4,620
5,500
6,600

7,150
7,150

6,600
13,200

B fl

Market price

B fl

Market price

550

660
660
660

660~
2,200

2,200~
3,080~

W) Vegetarian XY % ) 7~

LERBABEICY —E 2R L TIS%E AR V2L ET,
RHIZT VLY =D b s BEE RFHNBLES ) O BEHKIL, TEXOBIEYIOZIIBE LR (LI,

777K ATy b REIE. BEROES -
REEETHATAY N AT LOEBAKS TS 5150220002018 ]RIFL TH ) £ 7,

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

FRIBRFLBELLZVEETS L,

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.




