Crossroads Kitchen Debuts at Hyatt Regency Tokyo
Dining in the Kitchen — An Intersection of Flavors

Hyatt Regency Tokyo proudly unveils Crossroads Kitchen, a vibrant experience where the
kitchen takes center stage.

Inspired by vibrant interactive bistro-style restaurants, the open kitchen features live cooking
stations, where each dish freshly prepared and artfully plated in full view of guests. Diners are

invited to immerse themselves in the action as chefs create dishes individually, right before their

eyes.

Celebrating the cultural crossroads of Shinjuku, the menu blends culinary traditions from Japan,
France, and China offering a seamless journey between local and global flavors. Whether for
breakfast, lunch or dinner, guests can enjoy a dynamic dining experience that celebrates both

cultural authenticity and creative fusion

Opening on Thursday, August 14, 2025 — ahead of the hotel's 45" anniversary in September
Crossroads Kitchen introduces a new-generation concept, dining in the kitchen. Guests are
welcomed into a warm, open-kitchen environment where the sizzle of the grill, the aroma of
fresh ingredients, and the artistry of plating come together in an atmosphere that combines the

energy of a chef’s kitchen with the elegance of a restaurant.



Experience Personalized Dining

The experience begins with a walk through a striking corridor lined with glowing LED
screens, designed by a world-renowned creative team. This leads into the vibrant live
kitchen zone, where a series of culinary counters, each dedicated to a specific cuisine, are
overseen by chefs preparing dishes fresh to order. Guests can enjoy their culinary

experience in the designated tranquil dining area in a relaxed yet refined ambience.

More Than a Venue—An Immersive Journey

The design of Crossroads Kitchen mirrors the dual personality of Shinjuku, the neon-lit
nightlife of the East and the calm, tree-lined boulevards of the West.

A dramatic LED art wall connects the live kitchen and dining area-transforming the
space with imagery inspired by Tokyo’s cityscape and koi fish, with the time of day and
synchronized with light and music to create a, cinematic effect.



A Next-Generation Approach to Sustainable Dining
By preparing dishes only when ordered, Crossroads
Kitchen eliminates mass production and significantly
reduces food waste — addressing the environment
impact often associated with traditional buffets. This
made-to-order firnat not only ensures peak freshness

but also streamlines operations and optimizing staffing,

striking a thoughtful balance between sustainability,

quality and efficiency.

A Culinary Intersection of Global Tastes and Local Ingredients

At Crossroads Kitchen, guests can enjoy a diverse and globally inspired menu that blends

Japanese, French and Chinese culinary traditions.

Appetizers feature seasonal cold dishes such as Melba Toast with Hokkaido Scallops and
Kelp-Cured Sea Bream Carpaccio.

Warm selections span global flavors — from seafood-rich Bouillabaisse to creamy Mentaiko
Carbonara and fragrant Dandan Noodles.

The beverage program includes a rotating selection of wines, featuring the world-renowned
cherry wines and juice from Frederiksdal Estate Winery in Denmark, along with domestic
and international craft beers served by the glass or bottle.

With Crossroads Kitchen, Hyatt Regency Tokyo continues to redefine dining — merging
sustainability with authentic hospitality and delivering a forward-thinking culinary experience

for the future



Restaurant Overview

Name: Crossroads Kitchen

Opening Date: Thursday, August 14, 2025
Operating Hours:

Breakfast : 6:00-10:30 (L.O. 10:00)

Lunch : 11:30-15:00 (L.O. 14:00)

Dinner : 17:30-22:00 (L.O. 21:00)
Location: 2nd Floor, Hyatt Regency Tokyo

Reservations & Details: Crossroads Kitchen / Hyatt Regency Tokyo - TableCheck

About Hyatt Regency Tokyo

Hyatt Regency Tokyo opened on September 15, 1980, as the first Hyatt hotel in Japan, part
of the global Hyatt Hotels & Resorts portfolio spanning 78 countries. Conveniently located a
nine-minute walk from Shinjuku Station’s west exit and adjacent to the Tokyo Metropolitan
Government Building, the hotel faces the lush Shinjuku Central Park, placing guests at the
heart of Shinjuku’s vibrant business, shopping, and entertainment district.

The hotel’s iconic atrium lobby, spanning from the lobby floor up to the eighth floor, features
three chandeliers adorned with 115,000 Swarovski® crystals, creating a dazzling and
elegant centerpiece. Following recent renovations, the hotel now offers 712 guest rooms
designed with warmth, texture, quality, and functionality in mind, embodying a modern
Japanese (Wa-Modern) aesthetic.

Facilities include the Regency Club Lounge, a fitness center, five restaurants and bars, and
18 versatile banquet rooms of various sizes, ensuring a comfortable and satisfying stay for
every guest. Hyatt Regency Tokyo combines a tradition of welcoming, approachable

service with ongoing innovation focused on guest comfort.

Homepage : https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-regency-tokyo
Instagram : https://www.instagram.com/hyattregencytokyo/

X ¢ https://x.com/HyattRegencyTyo

Website: https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-regency-tokyo

Instagram: @hyattregencytokyo
X (Twitter): @HyattRegencyTyo

About Hyatt Regency

Hyatt Regency is a global collection of more than 230 hotels and resorts across over 40
countries, offering dynamic hospitality in both urban centers and expansive resorts.

For over 50 years, Hyatt Regency has been dedicated to delivering enriching experiences

with fresh perspectives. Whether it's an unforgettable celebration, a moment of relaxation,
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or an elevated dining experience, Hyatt Regency properties provide welcoming, energizing
environments that encourage connection and collaboration.

With an unwavering commitment to thoughtful care, Hyatt Regency proudly welcomes
guests across cultures and generations.

For more information, visit hyattregency.com, and follow us on Facebook, X (Twitter), and

Instagram at @HyattRegency. We also invite you to share your moments using the
hashtag #HyattRegency.
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