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2000 Feullies Plaisir Sucré Odyssée
me Caramelised puff pastry, Hazelnut dacquoise, Brown sugar biscuit
hazelnut praline feuilletine, hazelnut praline feuilletine, with walnuts and chestnuts,
hazelnut praline mousseline cream milk chocolate, Okinawan brown sugar
milk chocolate ganache, nougatine, walnut
milk chocolate Chantilly cream mascarpone cream,

chestnut jelly.

Optional item Macaron Eclat Emotion Carré Blanc Talisman
Signature Mont Blanc

46th Anniversary Lemon-flavoured cream, pear compote, nut biscuit, Soft almond and vanilla biscuit,
Signature Mont Blanc pumpkin seed praline maple syrup-flavoured vanilla-flavoured rice pudding,
with premium European mascarpone cream, caramel mousse,
chestnuts, Madagascar vanilla, white chocolate caramelised puffed cereal

chestnut mousse and
house-made blackcurrant jam.
*Reservation by 6 p.m. the day before.

aoourees

Mushrooms and Autumn Chirashi
Chestnut Cream

Rich mushroom soup Two kinds of fish served on
with chestnut purée top of fresh sushi rice,
and cream, dressed with nikiri,
topped with sour cream and garnished with ikura.
and chives.

==

Endives and Ham Truffle-Cheese Danish Foie Gras Monaka
Autumn-inspired salad Savory Danish stuffed Chestnut-shaped monaka
with endives, pear, with baked ham, with foie gras mousse,
shaved Ibérico ham, gruyere cheese, truffle puree, candied chestnuts
caramelized hazelnuts, Dijon mustard and bechamel. and port wine gel.

and roasted shallot dressing.

Savory selections crafted by the Culinary team at Hyatt Regency Tokyo
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Timeless Elegance Reimagined

ThUOLOE—ZRHIT A TORT—Z 2w T UT IR
MESCRDBEDTRLDOLZEITRL.
1980F DRHEMRRTILZFHNSZINTDT A2 ELOGHRTER LT

B E28X =ML 8FEE T IIRIT A E A F I v IR ICHE
#91135,000@DRT7O7AF—C- 7 X2 EZZERIC
HLESDIBEDODHEBARI YT U7 COBAICEREBA-GmE
BT EHT5LTUVETD,

RTILDIVRILTH DD TITOREI—IL-TILA N ED
OTRL =23Vl LB T IEX—> T4 —HBOERMLALTE T,



COFFEE

Coffee (Hot/Iced)
Americano

Vienna Coffee

Caffe Latte (Hot/Iced)
Cappuccino
Decaffeinated Coffee g@

Black Tea

Assam Breakfast

Crafted from carefully selected Assam leaves, offering a
bold body, rich depth, and a full, aromatic finish.

Darjeeling Second Flush

Fragrant and refined, with a gentle grape-like sweetness.

A timeless classic, often celebrated as the queen of
afternoon teas.

Ceylon Breakfast
A blend of Ruhuna and Dimbula leaves from Sri Lanka.

Toasty sweetness, a deep aroma, and a bright, elegantly
balanced finish.

Flavored Tea

Earl Grey (Hot/Iced)

Ceylon tea from Ruhuna, Sri Lanka, gently infused with
natural bergamot, unfolding into an elegant citrus
fragrance and a beautifully balanced, refined cup.

White Tea
A

Organic Yunnan White Peony &

Crafted from Bai Mudan leaves grown in Yunnan, China.

A delicate white tea with gentle sweetness and a clear,
lingering finish.

Jasmine Tea Silver Needle

Sun-dried white tea layered with fresh jasmine blossoms.

A fragrant infusion with a luscious, melon-like sweetness
and an elegant floral aroma

Herbal Tea

Rooibos QQ

Harvested in the Cederberg region of South Africa.
Naturally caffeine-free, with a mellow honeyed sweetness
and a soft touch of vanilla.

Chamomile Flowers %

Whole chamomile blossoms, carefully dried to preserve
their natural fragrance.A gentle, soothing infusion with a
soft floral aroma that calms the mind and body.

Whole Peppermint Leaf

Refreshing and cooling, bringing clarity and balance with
every sip.

Lemongrass & Ginger (Hot/Iced) A QQ
Warming ginger meets bright citrus notes, creating a
comforting and gently restorative infusion.

Blackcurrant & Hibiscus (Hot/Iced)
Vibrant and fruity, blending antioxidant-rich blackcurrant with
the lively tartness of hibiscus for a beautifully refreshing cup.

Whole Rose Buds @2

FREE
Handpicked Iranian rosebuds, inspired by Persian tradition.

Watch them bloom in the pot, releasing a rich and elegant
floral fragrance.

Japanese Tea

Sencha
Gently brewed in the traditional kumidashi style to draw out
the leaves’ natural umami.

Hojicha
Roasted for a warm, toasty aroma and smooth character,
brewed in the traditional kumidashi style.

7 Recommend FREE Decaf
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Timeless Elegance Reimagined

High above the atrium, 15,000 Swarovski crystals shimmer in a magnificent chandelier.
Stnce the hotels opening in 1980, its gentle, radiant glow has welcomed guedsts,
qutetly accompanying conversations in the lobby and countless memorable momento.

Today, ths legacy of light continues above the Nineteen Eighty Lounge ¢35 Bar, where gueats
gather for afternoon tea and dining beneath its warm brilliance — connecting past and present.

Beyond their beauty, the chandeliers embody the hotels enduring philosophy, uniting
Japanese craflsmanship with international elegance.



	AFT_inside_JP.pdf
	AFT_inside_EN.pdf
	AFT_outside_JP.pdf
	AFT_outside_EN.pdf

