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SHUNBOU MENU INFORMATION in May
<KAPPO LUNCH>

Express lunch Weekday limited special lunch set (only I I: 30~13: 00 available) 1,900
Weekday Appetizer, Tsuji soba from Yamagata or udon noodles and steamed rice with condiments
Or curry udon and steamed rice
Shun-yu Holiday lunch set 2,900
Holiday Curry udon, Japanese style assorted dim sum, vinegared rice in sweetened deep fried bean curd, dessert
Shun-kei Weekday set 2,900
Weekday Appetizer, small dish, rice bowl (tuna or whitebait or tempura), miso soup, dessert
Shun-pu Holiday lunch set 3,900
Holiday Daily appetizer(2kinds), daily dish, rice bowl (tuna or whitebait or tempura), miso soup, dessert
Shun-sui Weekday favorite set 3,900
Weekday Daily appetizer(2kinds), sashimi
(Grilled pork ginger or daily deep fried dish or daily grilled fish) Japanese rice, dessert
Shun-sai Lunch box 5,300
Amuse, appetizers, sashimi, charcoal grilled daily dish,
Simmered dish, deep-fried, steamed rice, miso soup, pickled vegetables, dessert
Setsugetsuka Lunch course 7,000
Appetizer, soup, sashimi, assorted plate, simmered, Japanese rice, dessert
Gogyo Special Ohmi beef lunch 8,000
Appetizer, sashimi, salad, grilled Ohmi lean beef and vegetables or
Miso braised Ohmi beef burger, Japanese rice, dessert
<KAPPO DINNER>
Kouetsu Japanese seasonal course 12,800
Assorted appetizer, soup, sashimi, grilled, simmered, Japanese rice, fruit, Japanese sweets
Kenzan Recommended Japanese seasonal course 15,800
Assorted appetizer, soup, sashimi, grilled, simmered, main, Japanese rice, fruit, Japanese sweets
Binchou Select Japanese beef course 19,000
Assorted appetizer, sashimi, salad
Main (Grilled Hida beef sirloin or Hida beef sukiyaki)
Japanese rice, fruit
Fuji Traditional Japanese dinner menu for overseas visitors 21,000
Appetizer, sushi 3pieces, salad, tempura, charcoal grilled Hida beef, udon noodles, dessert
A la carte 70 kinds of dishes 850~
Group size Room charge Lunch Dinner

Lunch | Dinner

Room MIZU tatami floor maximum of 6 persons 5000 | 10,000

Kappo room Kappo lunch menu

Kouetsu+Kenzan

Room KAZE table seat maximum of 8 persons 5000 | 10,000 Binchou* Fuji
Room YUKI tatami floor maximum of |12 persons 10,000 | 20,000 Weekday:kappo lunch menu
Ryotei room Room TSUKI wood floor maximum of 8 persons 5000 | 10,000 Weekend* Holiday: Kenzan * Binchou * Hatsukari

Room HANA wood floor maximum of 6 persons 5000 | 10,000 Shunsai* Setsugetsuka* Gogyo

<RYOTEI DINNER>
Recommended Japanese seasonal course
Kenzan Assorted appetizer, soup, sashimi, grilled, simmered, main, Japanese rice, fruit, Japanese sweets

Binchou Select Japanese beef course
Assorted appetizer, sashimi, salad
Main (Grilled Hida beef sirloin or Hida beef sukiyaki)
Japanese rice, fruit

* Hatsukari Today's Chef's special seasonal course
(Prior booking menu) Assorted appetizer, soup, sashimi, grilled, seasonal, simmered
Japanese rice, dessert

* |chie Chef's special ryotei kaiseki menu
(Prior booking menu)

15,800

19,000

21,000

25,000~

* Celebration menu YUI 12,500 yen MIYABI 15,500 yen HANAYAGI 21,000 yen

* Please make a reservation 3days prior for Hatsukari, Ichie and Celebration menu.
* Cancellation fee will be charged after reconfirmation.

Opening hours Lunch Weekday Weekend/Holidays
I'1:30am~3:00p.m (Last order 2:30p.m) I 1:30am~3:30 (Last order 3:00)
Dinner 6:00p.m~10:30p.m (Last order 9:30p.m)

Shunbou's phone number 03-4333-8786

Prices are subject to consumption tax and 5% service charge.
To greater ensure the quality of your dining experience, please let us know if you have any food allergies or restrictions.
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Small dish

Mozuku seaweed

) Homemade tofu

Moromi tofu with cucumber

Herring roe

Fresh vegetable

) Green salad
Black vinegar dressing

Tofu salad
Mustard dressing, onion

Green salad with crispy fish
Oriental dressing

W) Fruit tomato
Sashimi

W Kyoto soy bean milk skin
Salmon belly
Tuna and Kyoto Tanba natto
Sea urchin
Tuna

Marbled tuna
(Sashimi or grilled)

Daily sashimi selection (3 kinds)

Daily sashimi selection (5 kinds)

Japanese abalone (100g~)

Vegetable
W) Deep-fried asparagus

Steamed soybean milk skin and avocado

W) Grilled vegetables

Egg (from Sagano Kyoto)

Steamed egg custard

Japanese omelette

(Regular)
(Small)

(Regular)
(Small)

(Regular)
(Small)
(Regular)
(Small)

(Regular)
(Small)

850

950

1,400

2,000

1,300

900

1,300

1,600

1,000

1,600

1,400

2,700

2,700

5,000

4,600

6,300

6,000
3,800
9,000
6,000

4,000~

1,800

1,800

2,300

1,400

1,600
1,000

HEERET T OFHE

Chef's recommendation

KRiaF o nahikit W) Pickled eggplant 1,600
R AT Deep-fried Kamo eggplant with miso 1,800
KR TFHITERL Deep-fried Kamo eggplant with savory sauce 1,800
B X LR Steamed rice with wild plant 5,000
B4 12 124 ¥ Hida beef or Fukushima beef and 13000
HEmTFoT 3H Kamo eggplant sukiyaki '
£AHE Seafood
& Bk i 1 Grilled miso preserved squid 1,600
SR/ G okeE LT Grilled miso preserved sablefish 3,000
T RBEEBE X 5K) Grilled prawn (5 pieces) 4,000
REME ROHPE Broiled Lake Biwa eel 8,000
KABO—RME X Grilled daily fish 5,800~
REDO—REAT Simmered daily fish 5,800~
FE# (100g~) Japanese abalone (100g~) 4,000~
RS — % ihBE A1t R KBE (Sautéed or grilled)
B TR Deep-fried dish
fiba o Ohmi beef croquette 1,600
B7)—Lavyy Creamy crab meat croquette 1,800
FRY ) 0BT Deep-fried Kyoto chicken 2,000
R Tempura
FRRHL Vegetables tempura 3,000
T ERBEERNG (GR) Prawn tempura (5 pieces) 4,000
RELE) &b Assorted tempura (Regular) 4,600
(Small) 2800
WHE Meat
WY LGN IN—=T Tofu and chicken meatball 1,400
T ARG BN TN Y S = Miso braised Ohmi beef burger steak 3,400
BEBEXEILROELHES Grilled Ishigaki Kibimaru pork, ginger 3,400
GBELEXEIARDO—RSY Ishigaki Kibimaru pork loin cutlet 3,400
RER K2 Charcoal grilled dish
FRIE D Kyoto chicken, vegetables 6,000
FFRR K X I %
MG o— 2 (150g) Hida beef sirloin (150g), vegetables 12,400
FFRRKBEEXRZ
REE47 1 L (150) Hida beef fillet (150g), vegetables 14,000

R R KB X R 2

BRHETULE—0 b5 5%k, RFHRL B L) O BRI, JEXOBIE)OFIIEP LAT LS,
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To greater ensure the quality of your dining experience. please let s know if you have any food allergies or restrictions,
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Shabu Shabu

Hida beef or Fukushima beef
Shabu shabu (150g)

Rice and Noodles

Tsuji soba noodles from Yamagata

Inaniwa udon noodles (Regular)
(Small)
Curry udon (Regular)
(Small)

Steamed rice, miso soup, pickled vegetables

Assorted pickled vegetables

Small rice bowl

"Nanatsuboshi" from Hokkaido
"Shunbou mai" from Yamagata

Tuna with steamed rice
Salmon roe with steamed rice
Assorted sashimi with steamed rice

Sea urchin and salmon roe with steamed rice

Broiled eel with steamed rice

Ohmi beef steak with steamed rice

Grilled marbled tuna with steamed rice
Sea urchin with steamed rice
Miso soup

Egg from Sagano Kyoto (| each)

Individual Pot cooked rice for 2
"Shunbou mai" Steamed rice
from Yamagata

With miso soup, pickled vegetable

Please allow 40 min preparation time
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As a part of CSR efforts, Grand Hyatt Tokyo supports the rebuilding of areas affected
by the aftermath of the Tohoku earthquake and tsunami of | | March 201 1.

In collaboration with farmers of Fukushima prefecture

we are pleased to showcase locally grown produce sourced from Tohoku.

LesSiles- 32T L TR IHEY & - 12356
WHEORMEZIAEL (BN ET, SHEDHF RS v 7ETHEILE {1730,

You can choice beef of shabu shabu, sukiyaki from Fukushima.

If you would like to order it please let our team know.

Prices are subject to consumption tax and 15% service charge.

() Vegetarian N2 % 1) 7

13,000

1,500

1,300

900
1,600
1,000
1,200
1,400

2,400
2,500
3,600
4,000

4,000
4,300

4,300
4,500
450
350

4,000





