NEW YORK GRILL

Dinner A La Carte Menu

PARK HYATT TOKYO™



APPETISERS

New York Grill Appetiser Plate For 2

Mixed Salad Leaves, Goat Cheese, Maple Roasted Pumpkin, Whole Grain Mustard Dressing
Caesar Salad, Romaine, Herb Croutons, Reggiano and Crispy Bacon

Crisp Lettuce, Atlantic Lobster, Philippine Mango, Spicy Cocktail Sauce

Oak Leaf Salad, Blue Stilton Cheese, Pear Ribbons, Walnut Vinaigrette

Fresh Burrata, Iberico Ham, Kochi Tomatoes and Basil, Thyme Grissini

Sliced Cold Gras Fed Veal Loin, Ponzu Braised Onions, Pickled Brown Beech Mushrooms
Butternut Squash Soup with Ginger, Garlic Croutons, Pumpkin Preserves

Yellowstone River Caviar 309, Traditional Condiments For 2

Mebachi Tuna Tartar with Yuzu Soy Marinade, Crispy Amaranth, Avocado, Spiced Pecans
Crispy Jumbo Lump Crab Cakes, Avocado Pureé with Cilantro, Mango Relish

Pan Seared Foie Gras, Vanilla Glazed Fuji Apples, Spanish Almonds, Home Made Ricotta

Pasta Radiatori with Black Truffle, Forest Mushroom Cream, Truffle Cheese Shavings

ENTREES

GRILL

Catch of the Day

Prime Tuna Steak, Blackened Spiced, Avocado - Tomato Salsa

Jumbo Shrimps, Grilled in Shell, Lemon Butter Sauce, 3 Pieces

Mixed Grill : Tasmanian Beef Tenderloin, Kanagawa Pork Fillet, Australian Lamb Loin

Japanese Pork Chop, Jerk Spiced, Pumpkin Salsa with Green Onions

GRILLED BEEF

US Beef Ribeye 300g

Prime Australian New York Strip 300g

Prime Australian Grain Fed Tenderloin 230g

Surf & Turf : Tasmanian Gras Fed Beef Tenderloin 1609, Half Rock Lobster
Japanese Ribeye 200g

Japanese Sirloin 180g

Omi Tenderloin 150g

Kobe Beef Prime Cut 220g

OVEN

Tasmanian Salmon with Honey and Mustard, Baked on Cedar Wood, Greek Yoghurt Dip
Hokkaido Scallops, Sun Dried Tomato - Wasabi Salsa

Spring Chicken, Herb Roasted

Aomori Duck Rotisserie, 5 Spice - Honey Glaze

Braised Japanese Beef Cheek, Black Truffle, Melted Tomato

Australian Rack of Lamb, Herb Crusted

SIDE ORDERS

Whipped Potatoes, Garlic Chips

Crispy Duck Fat Potato Fries

Truffle Mac'n Cheese with Leeks

Maple Caramelised Seasonal Root Vegetables
Sautéed Mushrooms, Ricotta, Hazelnut - Garlic Butter
Creamed Spinach

Steamed Green Asparagus, Chervil Hollandaise

SAUCES

Anchovy Herb Butter
Bourbon BBQ Sauce
Red Wine Steak Sauce

Mustard & Green Pepper Cream Sauce

Stefan Resch
Chef de Cuisine
ATIF7obyia
17

All prices are inclusive of tax and are subject to a 10% service charge.
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