NEW YORK GRILL

A LaCarte Menu

PARK HYATT TOKYO™

For reservations and inquiries, please contact us at New York Grill Reception.
+81-3-5323-3458  tyoph.newyork@hyatt.com
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Miyazaki Caviar Premium 20g, Traditional Condiments
Kaviari Kristal Caviar 30g, Traditional Condiments
Kaviari Kristal Caviar 50g, Traditional Condiments
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New York Grill Appetizer Plate for Two

S - Caesar Salad, Baby Gem, Croutons, Reggiano, Cherrywood Smoked Bacon
V - Hokkaido Burrata, Roasted Beets, Crunchy Walnuts, Basil Pesto

Crab Louie Salad, Butterhead Lettuce, Quail Egg, Pickled Onion, Tomatoes
Kombu-aged Yellowtail Crudo, Yuzu Kosho Dressing, Radish

Rainbow Trout Tartar, Sake Marinated Trout Roe, Pumpkin, Wasabi Cream
Japanese Beef Cheek Pastrami, Pickled Togan Melon, Mustard Seeds

S - Pan Seared Scallops, Lemon Caper Butter, Parsley

Seared Crab Cakes, Remoulade Sauce, Lemon

Clam Chowder, Cherrywood Bacon, Potato, Celery
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USDA Prime Rib Eye 280g
USDA Prime New York Strip 300g
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USDA Prime Tenderloin 210g
Hokkaido Akaushi Sirloin 180g
Sendai Tenderloin 160g
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S - Kobe Sirloin 180g
Kumamoto Premium Wao Sirloin 180g
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SPECIALITIES

Tochigi Pork Chop 350g
Australian Lamb Rack, Garlic Confit
Canadian Lobster, Whole Grilled, Lemon, 700g
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ROTISSERIE
Half Daisen Chicken from the Rotisserie, BBQ Glazed
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Sustainable Atlantic Salmon, Orange Tarragon Butter

Bourbon Barbeque Braised Short Rib, Celeriac Purée

Japanese Venison Loin, Grape Mustard

Fresh Tagliolini Pasta, Lobster, Tomato Garlic Sauce

V - Beans & Lentil Curry, Grilled Green Onion, Steamed Coriander Rice

SIDE ORDERS

S - Crispy Duck Fat Potato Fries
Mashed Potatoes

Sauteed Spinach

Broccolini

Mixed Mushrooms
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Béarnaise
Red Wine Sauce

Green Pepper Sauce
Mint Almond Chimichurri
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V - Vegetarian Choice
S - Signature Dish

Please advise our associates if you have any food allergies or special dietary requirements.
For inquiries about rice-based foods, kindlly ask our service staff.
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