FESTIVE CELEBRATIONS
TVLVFT7AVEAZVT [V 7% Fx—] 72 AT 4 7HIM 2 —2R&E&ED TEN

Festive Lunch and Dinner
T2ARTATTF T4 F—
December 19 to January 3
202612 H19H 22 5202741H3H

Enjoy Our Exclusive Bollinger Premium Package
M7V TUIT ANy =V ZHELTEBY £7
Lunch and Dinner on December 24, 25 and 31
Lunch on January 1
20265E12H24H, 250, 31H (FoF - T 47 —)
20271 H1H (o FDH)

Enquiries and Reservations : Restaurant Reservations
Telephone: +81 3 3270 8188 (10:00am-8:00pm)

TFHK - B WA DIV A N T U PRET
FEE%: 03-3270-8188 (10:00-20:00)

email: motyo-fbres@mohg.com

SIGNATURE

FRENCH FINE DINING
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MENU DE NOEL 2026
L=a N )b

Hors-d'oeuvre | EnTrRéEE chaude | Poisson | Viande | Fromage | Dessert

RFVETR - I\ - AR - IRE - X - TH¥— b

33,000

2026 DEC 24 & 2%
DINNER

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BT VIF—E 3 BEHR R ERLDOBEIEIE, A2y 7ITERUTII<ZIN,
AZa—BFARIZIY FELRKERIIRDBENIEVETOT, FOTTABYETIOSEOHULITET,
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HORS-D'CEUVRE
AR -T2

Champagne Poached Oyster, Leek and Ginger Fondu, Seaweed Butter Feuilleré, Oscietra Caviar
VY UN—ZaTRY  UHEE RUD—CEEDT 4T a
BENZ—D742T AV bS5Fv T

ENTREE CHAUDE
N WA YT

Crepe Stuffed with Comte Cheese and Ham, Braised Endive Truffle Emulsion
NKE AV TF—RENNETAEIV—T
TUTFT4—UDTVE MaTdDIZIalvay

POISSON
FR

Pan-Seared Dover Sole with Crispy Porato Scale, Bergamor Beurre Blanc, Kristal Caviar
R=N=Y—=DRT L U»hHWEDMEIT
NIVHEY NDEDZT—NT TV JVAZNFYET

VIANDE
AR BE

A% Wagyu Beef WellingTon, Perigueux Sauce, Winter Truffle, Celeriac
AF FIED T =) ¥ N V&,
ZRVa7ORYIT—=Y—A fRtay

FROMAGE
F—2

Camembert de Normandie, Pomme Tatin and Truffle Lucullus, Sorber Cidre Cardamone
IRV TA—BEARYR=) RLAZZVERN)aT7DFal)aR
V= RIVERANEEYDY N

DESSERT
FHF—

“Poire Belle Hélene” Chocolate Sauce, Vanilla Ice Cream, Almond, Cocoa Nibs
HERDON) - T —X
YadIV—ANZIGTARA TRV REAAAZT
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MENU DU NOUVEL AN 2026
Ao TFa Xyzay

Hors-d'oeuvre | EnTrRéEE chaude | Poisson | Viande | Fromage | Dessert

RFVETR - I\ - AR - IRE - X - TH¥— b

33,000

(DECEMBER 71-JANUARY 1)
DINNER

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BYTVIF -3 BEHR R e BRbDOBEIEIE, A2y 7ITBRUTII<EIWY,
AZa—FARIZIY FERKERIIRDBENTXVETOT, FOTTABYETIOSENEHUETET,
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HORS-D'CEUVRE
AR -T2

Champagne Poached Oyster, Leek and Ginger Fondu, Seaweed Butter Feuilleré, Oscietra Caviar
VY UN—ZaTRY  UHEE RUD—CEEDT 4T a
BENZ—D742T AV bS5Fv T

ENTREE CHAUDE
N WA YT

Crepe Stuffed with Comte Cheese and Ham, Braised Endive Truffle Emulsion
AVFF—RENLEAAREIV—T
TUTFT4—UDTVE MaTdDIZIalvay

POISSON
FR

Pan-Seared Dover Sole with Crispy Porato Scale, Bergamor Beurre Blanc, Kristal Caviar
R=N=Y—=DRT L U»hHWEDMEIT
NIVHEY NDEDZT—NT TV JVAZNFYET

VIANDE
AR BE

AZ Wagyu Beef WellingTon-style, Periqueux Sauce, Winter Truffle, Celeriac
AF FIED T =) ¥ N V&,
ZRVa7ORYIT—=Y—A fRtay

FROMAGE
F—2

Camembert de Normandie, Pomme Tatin and Truffle Lucullus, Sorber Cidre Cardamone
IRV TA—BEARYR=) RLAZZVERN)aT7DFal)aR
V= RIVERANEEYDY N

DESSERT
FHF—

“Poire Belle Hélene” Chocolate Sauce, Vanilla Ice Cream, Almond, Cocoa Nibs
HERDON) - T —X
YadIV—ANZIGTARA TRV REAAAZT
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FESTIVE DINNER MENU 6 PLATS
6REDT T AT A TT4F—

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Fromage | Dessert

BRI - JBAVETE - ARE - ABE - F—X - FY¥—

28,600

FESTIVE DINNER MENU 5 PLATS
S5EDIT T AT A TT4F—

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Dessert

WT\ RIS - BANEISE - AURE - BIREE - T — b

25,300

(DEC 19-23, 26-30 / JAN 2-3)

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.
VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BT VIF—E 3 BEFHR L2 ERLDOBEIEIE, A4y 7ITBRUTII<ZIN,
RIBVT Y C=HVBIOTNTY7)—DA=2—EZHEUTEYET.
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HORS-D'CEUVRE
B 7=\ VB3

Iwate Pintade Breast Bellevue-style, Savagnin and Horseradish Dressing, Pain Perdu with Comté Cheese
SEFEREAODROEHAD NI E 2 —
YT y7=vy e V74—V DT 27V~ AVFF—ADNNYR)VT 2

ENTREE CHAUDE
BOETE

Hokkaido Scallop in Brioche, Champagne Emulsion, Leek Fondue with Ginger, Truffle
REERNLEDO TV Ay Y a@A Yy NN—=aDTIalva Y
EEFEDLZRIO—D74VTaEN)aT

POISSON
FUR

Turbot Grenobloise, Vermouth-flavored Sabayon, Roasted Jerusalem Artichoke, Oscietra Caviar
SEED TV ) —TIVE NIVEY NDFBZYINA IV
HEOU—AL AV bIF ¥ LY

VIANDE
AR

Hokkaido Venison Loin and Shoulder Crépinette, Juniper-Scented Beurre Blanc, Savoy Cabbage
e ERERED - AN EERNDZ LELX Y b
VazN=—RY)—=DEFEDZT—NTIFY T x4 FyRY

Roasted A5 Japanese Beef Filet, Sauce Poivre, Quince, Turnip
(Supplement Charge +6,600)

ASFIHETZ7 4 VDB —A DN RT7TI5—RKY—2 )b A0 LEE
GEINEIE % TEE VN~ L £ +6,600)

FROMAGE
F—X

Camembert and Apple Tatin, Apple Sorbet
AR Y NR—) EIED R X AELT HIEDY I

DESSERT
FH— k

La Vie en Rose Pear and Chestnut Mont Blanc, Madagascar Vanilla Pear Jus
HEL 5 Uy 7Y u—R" LEDEVTITV
REHFATIIVENZTHDLHERDY —
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FESTIVE LUNCH MENU 6 PLATS
6D T T ATATIVF

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Fromage | Dessert
72O RIR - IRINOETSE - AR - R - F — X -7 —h

19,360

FESTIVE LUNCH MENU 5 PLATS
SEDT T ATATSVF

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Dessert
B OETSE - JENOETS - AR - AR - Y —

16,940

FESTIVE LUNCH MENU 4 PLATS
4EDT AT 4TI VF

Hors-d'oeuvre | Entrée chaude | Poisson ou Viande | Dessert

WVEISE - BRI - AN F7213 POREE - TV b

13,420

DEC 19-JAN 3

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.
VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.
BTV - REHRRL e BRLDEEI L AZY ZIZERUTITEIWY,
RYBVT v E—=HVBIOTNT VIV —DAZ2a—EZHBRLTEYET,
AZa—RARICEY) FERERIBDHBENIZVEGTOT, FOITERBIETIOEECEULITEY,
&I H AA TORTRMIGIHER 2 EARET, HRIS%DOY —EANEALZITET,
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HORS-D'CEUVRE
AR

Foie Gras Terrine, Pain d'Epices and Pear "La Vie en Rose", Cacao Nibs and Red Port
TATTIDT) =X NVTEREHR ST 170 —R" BHRAT
HAhFA=TERNVNEDY 7 b

ENTREE CHAUDE
BANNETZ

Waffle with Beaufort and Ham, Winter Truffle, Endive Salad, Hazelnut Dressing
R—=T A —=IVF—=XENLDT YTV X N7
TVTFA4—=TDYSE N—E¥NFwVDT 427y bk

POISSON
FUR

Braised Sole and Oyster, Seaweed Beurre Blanc, Bergamot, Kristal Caviar, Nori Jam, Sautéed Cucumber
FEEEHEHIBOT VY NIVHEY NOFZIWBEDT—INVTZY JVAZINFYLEY
BEDAY T4 Fa—) HHRDY T —

VIANDE
Py

Pintade Breast, Albuféra Sauce with Savagnin and Horseradish
Parsnip, Tarragon Coulis
FOFOBREOO—AN YU 7=y e T4 —VDEZT7IE2TTV—A
N—R=ZwTeA5aVDI—Y

Roasted A5 Japanese Beef Filet, Sauce Poivre, Quince, Turnip
(Supplement Charge +6,600)

ASFIET7 4 VRDOEO—A N RYTI7—RY—2 )L AT LEE
GEINEIE % TEE VL £ +6,600)

FROMAGE
F—X

Selection of French Cheeses
TS VAEF—ADR VIV a v

DESSERT
FH— b

Strawberry Mosaique, Almond Cream Blanc-Manger, Yuzu Confit and Sherbet
BOEYA 2N T 7—EVRDTS5u 0V MIiFDIAV Iy vy —XRy b
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