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“A Taste of Japan” In-room Set Dinner Menu for Two
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Simmered eggplant, bonito fish jelly
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Baby sardine, cucumber, tosa vinegar
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Crab meat steamed egg custard
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3 pieces premium nigiri sushi
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Add sashimi — 2 pieces striped jack, 2 pieces red sea bream, 2 pieces botan ebi shrimp
$200
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Grilled miso marinated silver cod fish
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M6 Wagyu striploin teriyaki
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Steamed Japanese rice
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Red miso soup
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Shine muscat grape cream cake

Sommelier’s Recommendation

Staycation
Price

55 LR 1A A= ek 300ml

Otokoyama Tokubetsu Junmai Namachozou 300ml $150
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Menu items are subject to change, Grand Hyatt Hong Kong reserves the rights to alter without prior notice.
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Please advise our associates if you have any food allergies or special dietary requirements.
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All prices are in HK$ and subject to a 10% service charge.
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We commit that our Food & Beverage venues are 1ISO22000:2018 certified, an internationally recognized food safety management system.



