SIGNATURE

FRENCH FINE DINING

FESTIVE CELEBRATIONS
TV F T A VEA=V T 97 %xFx—]
7z AT 4 7THIH a—RApeED TEZN

Lunch Set Menu

FvFaA—R
December 19 to January 4 4-course : JPY 15,400 | 5-course : JPY 19,800 | 6-course : JPY 24,200
123198751 H4H 4% 015400 M | 544 119,800 4 | 6 ¢ = 24,200 [

*The 4-course menu is not available on December 24 and 25
Afha—2F12 24 BE 25 HIZZHRELTBY FHA

Dinner Set Menu

TAF—a—XR
December 19 to 23, 26 to 30 5-course : JPY 28,600 | 6-course : JPY 33,000
January 2to 4 5 128,600 M | 64 33,000 H
1219”523 H 26 H2H 30 H
1A2EH”54H
December 24 and 25 Menu de Noél : JPY 46,200
12 H24H, 256 H A== K =T/ 46,200 [
December 31 and January 1 Menu du Nouvel An : JPY 46,200
12H31H., 1 H1H A=za Ta XUzl 46,200 M
January 1 Menu du Nouvel An
1A1H L=ma Ta X Tz

6-course : JPY 46,200 | 6 & : 46,200 H
5-course : JPY 40,700 | 5 & : 40,700
4-course : JPY 35,200 | 4 & : 35,200 [

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

TFK c BREWEDEEILVA I FHET
7Y —%4¥/1:0120-806-823 (10:00-20:00)

email: motyo-fbres@mohg.com

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge
EREIF AR TORBMMEICHEB 2 S AT, JR1 5%D— X a i L7
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FESTIVE DINNER MENU 6 PLATS
6REDT T AT A TT4F—

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

RFVETR - I\ - AR - BIRE - F—-X - T b

33,000

FESTIVE DINNER MENU 5 PLATS
S5REDIT AT A TT4F—

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

WoT\ RIS - BANEISE - AR - BIREE - T — b

28,600

(DEC 19-2%, 26-70 / JAN 2-4)

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.
BEYT VX —F 73 BEHIRRL 2 BRHLOEFIEIE, Ay ZITEHUFITEINY,
RYBYVT v E—=HVBIOTNT VIV —DAZ2—EZHBRLTEYET,
AZa—RARIEY) FERERIBLHBENIZVEGTOT, FOITERBIETIOBECELLITEY,
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HORS-D'CEUVRE
AR -T2

“Homard Arkangel” Poached Lobster, Beetroot Coulis, OscieTra Caviar

AR—IBEDT =AYV IVE E—=YDI—) A¥z b IFvET

ENTREE CHAUDE
BOETE

Roasted Hokkaido Scallop, Demi-devil style, Albufera Sauce with Shiro-Miso
tiEEEWNZBEOT T« Ry IR/ 2| HREDOV)IVEa7 7Y —2A

POISSON
FkHE

Crispy Scale Amadai, Sauce A la créme, Sea Urchin and Yuzu, Sake Accent, Roasted Topinambur

HiADOHES EfEHMTFOI VA BRBEOEY HFOTIT 4

VIANDE
PR

Hokkaido Venison A la Royale, Roasted Loin and Shoulder, Royale Sauce with Chartreuse, Endive Orloff

BEEOOY A VIVE S TREBROTT ¢
YY) hY a—ADFEZOATAYIY =R TVUT 4 =T DA T

Roasted A% Japanese Beef Filer, Truffle Sauce, Pomme Boulangere
(Supplement Charge +8,800)

A FIET7 4 VADOE—A N BN a7V —ZA UsNEDT—F I —I)VE
GEMMBl&ZTEE N -L X7 +8,800)

FROMAGE
F—X

Brillar-Savarin, Fresh and Affine, ElderFlower and Citrus Jelly, Bergamor Accent

2REOTIV T Ty TNE—T5U—LEDYalL NIVHEY NOT YV B

DESSERT
FHF— k

Mont Blanc, Chestnut Cream, Hazelnut Sable, Yuzu-Vanilla Ice Cream

MFOEFEDZEYTITY N—EIFvVDY T HFENZTDTAATZY—A
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MENU DE NOEL 2027
L=a N )b

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

RFVETR - I\ - AR - IRE - X - TH¥— b

46,200

(DECEMBER 24-2%)

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 UNF -3 BERRRL 2 BRLOBR IR ALY ZIZERUTITIEIN,
AZa—BFARIZIY FELRKERIIRDBENIEVETOT, FOTTABYETIOSEOHULITET,
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HORS-D'CEUVRE
B 7=\ ORISR

Foie Gras Brioche with Winter Truffle, Jelly Flavoured with Macvin du Jura
TAT7TITVAYYa XN)a7
RIT 7Y« Fa - -TVasiDEdVal

ENTREE CHAUDE

>, N
BNNETSE

Roasted Hokkaido Scallop, Demi-deuil style, Albufera Sauce, Topinambour Chutney, Kristal Caviar
EEENNEOUT 4 Ry I RwA2E 7Ihkay7zoY—A
MEFUT=ADF ¥V R JYREZILFYEY

POISSON
FkE

Lobster Grand Veneur, Cassis Coulis, Bergamor Cream, Turnip Fondant, OscieTra Caviar
FR—IVBEDT T VT X—)VE
HYADT =V ERIVHEY NDI VL BEDTAHAVERY IV bhTFYET

VIANDE
AR EE

A? Beef Filler Pithivier, Rossini style, Périqueux Sauce, Winter Truffle, Dauphinoise Potato
AF =7 4 VROB Y ¥ —= [
ZRVaT7DORYT—=Y—A USHNEDORT 1 )T

FROMAGE
F—X

“Diamant Noir” Vacherin Mont d’Or, Black Truffle, Champagne GraniTé
“Far7zxv - 27—V BN aJZIlRITAEY7Yasy - &Y - K-l
VY UN—ZaDT T =T

DESSERT
FH— k

Boule de Neige, Japanese Citrus, GRANd MaARNieR MEeRINGUE
J—=l Ry - 3—Va
FMEOEY JI V<= DALV VT
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MENU DU NOUVEL AN 2026
Ao T XUy

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

B7-OEISE - IEAWVETE - ARE - RBPE - F—X - FH¥— b

46,200

(DECEMBER 71)

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 UNF -3 BERRRL 2 BRLOBR YL, ALY ZIZERUTITIEIWN,
AZa—BFARIZIY FERKERIIRBBENIEVETOT, FOTTABYETIOSEOHLULITET,
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HORS-D'CEUVRE l
B 7-\OEIR
Foie Gras Brioche with Winter Truffle, Jelly Flavoured with Macvin du Jura
TATIITVAYYa £RYa7
NOT7Y - Ta-VaiDELZVal
ENTREE CHAUDE
BN IS
Roasted Hokkaido Scallop, Demi-deuil style, Albufera Sauce, Topinambour Chutney, Kristal Caviar
LEEENMIEDOD Tt Ry IRy A2FE Yhkag7z IV —2A
NEFUT=ADF ¥V JYREZILVFYET
POISSON
R
Lobster Grand Veneur, Cassis Coulis, Bergamor Cream, Turnip Fondant, OscieTra Caviar
FR—=IVBEDT T VT X—)VE
HYADT =Y ENIVHEY NDI VL BEOTAVEY AV hIF¥ET
VIANDE
PR
A% Beef Filler Pithivier, Rossini style, Périqueux Sauce, Winter Truffle, Dauphinoise Porato
AF 147 4 VRAOB Y ¥ —= [
ZN)aTDORYT—=V—Z U»NHNEDRT 1 )T
FROMAGE
F—2
“Diamant Noir” Vacherin Mont d’Or, Black Truffle, Champagne GraniTé
“Fav<y - IJT7—=NV" B Y aZIlRIThYyYasy - £V - K=l
VXY UN——aDT T =T
DESSERT
FH—
Boule de Neige, STRAwberry Declinason
T=l Ry - F—Va
BOT7)ARJ YV
R,




MENU DU NOUVEL AN 6 PLATS
Az Ta XUy 65

Hors-d'oeuvre | EnTREéE chaude | Poisson | Viande | Fromage | Dessert
MRVETR - BNV - ARE - IR - F—X - T — b

46,200

MENU DU NOUVEL AN 7 PLATS
Al TFa XUy 55,

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

Wl IS - SURHE - PIRME - F— X - FH— b

40,700

MENU DU NOUVEL AN 4 PLATS
Az T2 X0V 45

Hors-d'oeuvre | Poisson | Viande | Dessert

MMVETHE - SR - IR - T —§

35,200

(JANUARY 1)

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 REHR R e BRbDBEIEIE, A2y 7ITBRUTII<EI Y,
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HORS-D'CEUVRE
BRI
Foie Gras Brioche with Winter Truffle, Jelly Flavoured with Macvin du Jura
TATITZTVAYYa Xh)a7
RIT 7Y - Fa - -TVasiDEdVal
ENTREE CHAUDE
BRI
Roasted Hokkaido Scallop, Demi-devil style, Albufera Sauce, Topinambour Chutney, Kristal Caviar
LEEENMEDOT T+ Ry IR A2FE 7hkad7z IV —A
FMEFUT=ADF ¥V I JYAREZNFYETY
POISSON
FURIEE
Lobster Grand Veneur, Cassis Coulis, Bergamor Cream, Turnip Fondant, OscieTra Caviar
AR—=IBEDT T VT X —IVE
HYADT =V ERNVTEY "DV BEOT7HVEY AV bhIF¥ET
VIANDE
PR
A? Beef Filler Pithivier, Rossini style, Périqueux Sauce, Winter Truffle, Dauphinoise Potato
A F147 1 VROB Y ¥ —= [
ZMNVaT7DRYT—=Y =R USNEDRT )Y
FROMAGE
F— 2
“Diamant Noir” Vacherin Mont d’Or, Black Truffle, Champagne GraniTé
“Far<v - JT7=)" BEN)aTIZRMETAY YTy - EY - K=
VY UN—ZaDT T =T
DESSERT
FHF—
Boule de Neige, STrRawberry Declinason
J—=l Ry - 3—Va
BOTFI7IRI YV ]
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