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FRENCH FINE DINING

FESTIVE CELEBRATIONS
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Lunch Set Menu
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December 19 to January 4 4-course : JPY 15,400 | 5-course : JPY 19,800 | 6-course : JPY 24,200
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*The 4-course menu is not available on December 24 and 25
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Dinner Set Menu
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December 19 to 23, 26 to 30 5-course : JPY 28,600 | 6-course : JPY 33,000

January 2to 4
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December 24 and 25 Menu de Noél : JPY 46,200
1242410, 256 H L=a F /> 146,200 [
December 31 and January 1 Menu du Nouvel An : JPY 46,200
12H431H, 1H1H A=z T2 XJxznrr 46,200 M

*k The menu will be published on our website soon
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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

FRUT AR CORTMBISHERZEATEET, JlE1 5%0Y - X ZR LT ET


mailto:motyo-fbres@mohg.com

FESTIVE LUNCH MENU 6 PLATS
6D T T ATATIVF

Hors-d'oeuvre | EnTREE chaude | Poisson | Viande | Fromage | Dessert
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24,200

FESTIVE LUNCH MENU % PLATS
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Hors-d'oeuvre | EnTrRée chaude | Poisson | Viande | Dessert
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19,800

FESTIVE LUNCH MENU 4 PLATS
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Hors-d'oeuvre | EnTrRée chaude | Poisson ou Viande | Dessert
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15,400

(DEC 19-JAN 4)
Y¢DEC 24 & 25...ONLY 5 & 6 PLATS

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.
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HORS-D'CEUVRE
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Cauliflower Belle-vue, Yuzu, Horseradish Condiment, Buckwhear Blinis
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ENTREE CHAUDE
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Beaufort Cheese Soufflé, Caramelised Endive Salad, Bergamor VinaiGReTTE
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POISSON
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Poached Sole and Oyster, Beurre Blanc Sauce with Champagne
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OscieTra Caviar 7g Supplement (+7%,960)
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VIANDE
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Red Wine Poached Chicken Breast, Coo au Vin style, Braised Burdock, Bacon
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Roasted A% Japanese Beef Filler, Truffle Sauce, Pomme Boulangere
(Supplement Charge +8,800)
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Strawberry Variation, Matcha Mousse, Citrus Espuma, Strawberry Sorber
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