Gorandole

Dessert Menu

PARK HYATT TOKYO™

For reservations and inquiries, please contact us at Girandole Reception.
+81-3-5323-3459 tyoph.girandole@hyatt.com
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Field berry mille feuille.....................coo, ¥1,200 Coffee....ccccovivioiiiiieee e,
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Baked chocolate cake, raspberries.............. ¥1,200 Decaffeinated coffee
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Madagascar vanilla bean créme brulée......¥1,000
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Seasonal fruit and frangipane tart............. ¥1,200 )
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Café au lait
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Chocolate
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Café latte
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Cappuccino
Green tea AFF—
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Café macchiato
Mango -
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Kiwi English breakfast
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Raspberry Darjeeling
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Earl grey
Mixed fruit plate..................coo ¥2,500 T—ILF LA
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Chamomile
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3 types French cheese selection................... ¥1,500
Dried fruits, walnut raisin bread Rose hip
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‘Copee @ Tea

Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are subject to 15% service charge, and consumption tax.
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