GRAND|HYATT

TOKYO

Monday, 29* June 2015

Menu

Homemade smoked Norwegian salmon, assorted vegetable, boiled egg
Avocado and caper vinaigrette, Oscietra caviar
INII—EY—EVDERBRE—VEFYBRDIEYFHIT
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Chilled white peach soup, Champagne
AHOARR—T v/ R

Roasted US prime beef tenderloin, Madeira wine and raisin sauce
Summer truffle and potato purée, green asparagus
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Fruit tomato and lettuce salad, shallot dressing
TIL—YRILELERDYSE TovAYRRLYILT

Grapefruit chibouste, grapefruit sherbet, fresh fruit
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Coffee
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