Seasonal Delights

SEPTEMBER —NOVEMBER 2012

PARK HYATT TOKYO™




Park Hyatt

Masters of Food & Wine

TOUR OF THE WORLD
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A lively programme of epicurean experiences awaits at the
Masters events hosted by Park Hyatt locations worldwide.
In Tokyo, Chef Michael Anthony of Manhattan’s Gramercy
Tavern conducts an intimate cooking demonstration and
presents four nights of signature dinners at New York Grill.
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MASTER CLASS AND LUNCH

November 13 from 11 a.m. at Private Dining

Experience the art of cooking with Gramercy Tavern Chef Michael Anthony,
who will share preparation tips for original recipes
that you may then enjoy in a sumptuous sit-down feast.

¥30,000 per person
Reservations are accepted between 9:30 a.m. and 10 p.m. from
October 13 to November 2. Please call New York Grill at 03-5323-3458.
This event is limited to a minimum of 6 and a maximum of 8 guests.
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NEW YORK GRILL
NEW YORK GRILL MEETS GRAMERCY TAVERN

November 14 to 17

In a perfect collaboration uniting New York Grill with
its namesake, we are delighted to welcome Michael
Anthony, named this year’s “Best Chef: New York City”
by the James Beard Foundation. Taste the seasonal
flavours and craftsmanship in cooking that have earned
Chef Anthony this coveted distinction.

Dinner Menu ¥18,000



i
BREOK BRELZWLD
10H5H (%)~ 28H (H)

VI =
FARTA F—FH ~ TFTYA VATV T4—2 2012
9H24H(H)~10A7H (M)

WEMOTHEFHEZ I L0 & §HEEREREMEOEY, LOUH L
HWOWERDBL DD UEN B EITEL AN T EYOKE HIT L
FYLRMREH T TEI A% GlBL TR IDBLEND [ORBAL]
EEBITHAREL L 5 TIIOFH 2 5 CTHEMIKE T 28w,

TGVATHMRBENGZHDL [ 7TV A VAT Y4 =2 | 32y Tk
WA KRL, XVERHEZFLVESEDHARN, [VIFTVF=LV]TH
ERERET V== 2Ty L= Wik 5 5%) T—A A= 2 —% KIEIZ
BERELANWIZEZTFEAZAN T, St 77 Y AR BEORZ IO,

FrFa—R ¥2012 BBRE S ¥7,50080
74F—a—=2Z ¥5000 ML ¥13,000&0 (7 A0 FA=2—b THELTED $50)
HEBL - —EAREEAT T HARW 79 Z ¥1,400%0
11
!:".‘.'r‘ L "‘"
sl (1T s, KOZUE
{HISESH R
TASTE OF MATSUTAKE
GIRANDOLE October 5 to 28
FRANCE RESTAURANT WEEK 2012 Seasonality drives the aesthetic experience of a fine Japanese
September 24 to October 7 meal, and in autumn the sought-after delicacy is matsutake.
Savour this fragrant king of mushrooms grilled, steamed
As “France Restaurant Week” launches two full weeks of e . ) . .
with rice, in delicate dobinmushi soup, and in hearty hot pots.

attractively priced menus at Japan’s best brasseries and bistros,
Chef Tsuyoshi Sato and Executive Pastry Chef Anthony Stettler
offer dishes that celebrate Girandole’s refined, authentic style.

Lunch Menus from ¥7,500
Dinner Menus from ¥13,000 (a la carte specialties are also available)
Sake by the Glass from ¥1,400
Lunch Menu ¥2,012
Dinner Menu ¥5,000

These prices are inclusive of tax and a 10% service charge.
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THE PEAK LOUNGE

PRECIOUS TEA TIME

November 1 to 30

Acclaimed for the subtly sweet flavour and rounded character of
its prized green teas, Nara’s Inokura Chaen debuts black and
oolong teas grown and prepared expressly for Park Hyatt Tokyo.
Enjoy these a la carte, or with our popular Afternoon Tea menu.

Inokura Chaen Black or Oolong Tea ¥1,300
Afternoon Tea ¥3,900
Afternoon Tea is served from 2 to 5 p.m. on weekdays

and from 12 noon on weekends and holidays.
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PASTRY BOUTIQUE

REALLY? NO SUGAR

October 1 to November 30

Delectable Belgian chocolate enrobes the creamy ganache filling
of Executive Pastry Chef Anthony Stettler’s latest creation—
a sugar-free chocolate bar laced with star anise and cinnamon
and filled with dried orange peel for an extra zing of flavour.

Original Chocolate Bar (16.5 cm)
¥1,800
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All prices are inclusive of tax and, with the exception of
Pastry Boutique items, are subject to a 10% service charge.
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