FESTIVE CELEBRATIONS
A VE—=Fa A EA=V T [Tz R A
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Lunch Buffet
FUFTV T

December 20 to January 4 JPY 9,900
12H20H»H1 H4H 9,900 M
Dinner Buffet
TAF—T v 7=
December 19 to 23 and 26 to 30 JPY 9,900

January 1to 4

12 A 19 H»5 23 H, 26 H/»5 30 H 9,900 M

1H1H”»54H

December 24, 25, 31 JPY 11,000
11,000 H

12724 H, 256 H, 31 H

*k The menu will be published on our website soon
A== INEPMERE Y =7 A MTTITRANIZLET

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
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mailto:motyo-fbres@mohg.com

FESTIVE BUFFET MENU
JIAT4J JwIIAZ1—

AVAILABLE FROM 19™ DECEMBER (DINNER) TO 4™ JANUARY
*DINNER TIME ON 24, 25, AND 31 DECEMBER IS EXCLUDED

LUNCH | 5>F 11:30-15:30
BUFFET CLOSED | JvJ1/0-X 15:00

DINNER | 74— 18:00-21:30
BUFFET CLOSED | JvJ1/0—-X 21:00

PrICE | #& 9,900

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 F-FEEBHIRREZBRIEOHEEEH(E. AIYIICBRUIFEEN,

AZ1-FABHCIDFEEEB(CRIIGENTETVEIDT,
FHT TEBOET LOBFEVERLHITET
& E A TORRMEAS (CHER ZSAITRET.
B 15%0Y —EXREBRLZITET .



FESTIVE BUFFET MENU

FRESH VEGETABLE AND CONDIMENTS

MIXED GREEN | CUCUMBER | CHERRY TOMATO | CORN | DAIKON | HUMMUS

TZATZIKI | MARINATED OLIVES | VEGETABLE PICKLES
TUNA AND ROSEMARY | ANCHOVY
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
WIZH3H | F19Y | FIU-MA | O-> | KR | TAR (VLZEOT1YT)
Yo% A-IINN=TOT1vT) | AV=TIUR | ZYIREDILZ
O0-XXU-RAKOYF | 7>Fat
RLYS S PA) - T A NET R —EBBTRBLTHNET

CHARCUTERIE CORNER

CoPPA | PROSCIUTTO | SALAMI | CAPERBERRY | GHERKIN | FIG CHUTNEY
ORANGE CHUTNEY | PATE EN CROUTES | TERRINES
N | TFO3a—b | B33 | w-AR— | H-FIEDILR | BIERFrYLR
ALISFOYR | KFTI—h | FU-3

APPETIZERS
PERIGOURDINE SALAD SMOKED DUCK,BABY GEM LETTUCE, CROUTONS

CRAB CUSTARD, PINK GRAPEFRUIT, CRAB AND MINT SALAD
MARINATED SALMON WITH REMOULADE AND PASTIS
HOKKAIDO SCALLOP TARTARE SHISO FLOWER CHAMPAGNE SAUCE
GRILLED TUNA, BLACK GARLIC MAYONNAISE, CRISPY SEAWEED, PONZU JELLY
PORCINI MUSHROOM TART WITH CARAMELIZED ONIONS AND HERB SALAD
MIXED SEAFOOD SALAD, ROASTED CHERRY TOMATO, LEMON HONEY DRESSING
ZE-VEBROY 4 RUT—)VE,
Bouo(vIL JL-FI—-Y 8 > hOYIFRZ
H—E2RUR NZAFAARRDL L5—RY -2
EBEEMRNIZOFININ v YR
OV BICAKOYIR—X ROBED L
ANF-ZBEEFvIAEUAZAOFIL S
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BREAD

FOCCACIA | SOURDOUGH | GRISSINI | BAGUETTE
JAhyFv | HO—Ro— | Juvs—= | Fyk




SoupP
LOBSTER BISQUE
ONION SOUP WITH CHEESE CROUTONS
AR-IBEDERY
AZAYZA=T F=ZDII SRR

FrRoOM KITCHEN
PORCINI RAVIOLI WITH GIROLLES AND CHESTNUT SAUCE
RILF—ZOSEA) SO-IELEDY—-R

CARVING STATION

ROASTED JAPANESE BEEF WITH PERIGUEUX SAUCE
EE4OO-ANE-T RYJT-Y-Z

MAIN DISHES

DEEP FRIED COD AND TIGER PRAWNS IN COCONUT AND KAFFIR LIME

BEEF CASSOULET, PUYS LENTIL, MUSHROOM
SLOW COOKED CHICKEN WITH PETIT POIS A LA FRANCAISE, MINTED, MUSTARD
ROASTED SALMON SEASONAL VEGETABLES, SUDACHI AND HONEY SAUCE
WINTER BOUILLABAISSE
ROASTED WINTER VEGETABLE AND BABY POTATO AU GRATIN WITH GRUYERE
BECEEOII YWY -
4 LYXEDHALZIA)
FENOF71—RX JUSE-X T YR9—-RiRZ
Y—E>DO-AN ZFFOLIEZEDY -
TAVR=Z
REFRERT DTS5

DESSERT

WINE & SPICE PEAR | STRAWBERRY CHEESECAKE | MIX BERRIES CRUMBLE
YUZU CREAM & CITRUS | APPLE & CINNAMON TART | MONT BLANC TART
CHOCOLATE MOUSSE & MIX NUTS | COFFEE FINGER
PISTACHIO CHRISTMAS LOG | STRAWBERRY CHRISTMAS LOG
FRLORIANAR)AZE | BOF-XT—F | VIZAN)-0I5>T)
FI-LESRSR | MBESTEDAILN | E2TF>AILN
FIAL—MA-ZA IR FWY | I-t-J4>H—

ERAFADT Y 1-R-JII | BOTv1-R-JIIL

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
BM7UNF-FEREBFRRLZBFEOEREEF. APYICHBRUTIFEEN,
AZ1—-FAFCED T EREEICRIZENTEVETDOT, FHT TEBDFS LOIBFAVERLHITEY .




FESTIVE DINNER BUFFET MENU
JIATAT T4F— JWIIAZ1—

AVAILABLE DURING DINNER TIME ON 24, 25, AND 31 DECEMBER

DINNER | 747 — 17:30-21:30
BUFFET CLOSED | JvJ1/0—-X 21:00

PriceE | £l& 11,000

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.
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FESTIVE DINNER BUFFET MENU

FRESH VEGETABLE AND CONDIMENTS

MIXED GREEN | CUCUMBER | CHERRY TOMATO | CORN | DAIKON | HUMMUS

TZATZIKI | MARINATED OLIVES | VEGETABLE PICKLES
TUNA AND ROSEMARY | ANCHOVY
SELECTION OF OLIVE OIL, VINEGARS AND DRESSING
WHAHSS | a0V | FIU-RE | O-2 | KB | TAR (DLZEDT1vT)
I+ @-IIRN-TOFT 1) | AV-TIUR | VIREVILZ | O-ZARU-EEROYF | 7>FE
RLYS S 0A) - TAET1 2 -6 B BTRBLTHENET

CHARCUTERIE CORNER

CoPPA | PROSCIUTTO | SALAMI | CAPERBERRY | GHERKIN | FIG CHUTNEY
ORANGE CHUTNEY | PATE EN CROUTES | TERRINES
)X | FO2a—K | §33 | w/{-—RU— | H-F2EIILR | BIERFrY*
ALDSFoYR | NFPI—K | FU-2

APPETIZERS
PERIGOURDINE SALAD SMOKED DUCK, BABY LETTUCE, CROUTONS

CRAB CUSTARD, PINK GRAPEFRUIT, CRAB AND MINT SALAD
MARINATED SALMON WITH REMOULADE AND PASTIS
HOKKAIDO SCALLOP TARTARE CAVIAR SHISO FLOWER CHAMPAGNE SAUCE
GRILLED ASC TUNA, BLACK GARLIC MAYONNAISE, CRISPY SEAWEED, PONZU JELLY
RED PRAWN SALAD, MICRO CRESS, JERUSALEM ARTICHOKE
PORCINI MUSHROOM TART WITH CARAMELIZED ONIONS AND MICRO HERB SALAD
MIXED SEAFOOD SALAD, ROASTED CHERRY TOMATO, LEMON HONEY DRESSING
AE-VBERANY 4 RUT—ILE
Bono4vIL JL-TI—Y HZ T2 MOBITRZ
B—ERUR NZFAARKDOL LAT—RY—-Z
LBEEMNIZOINAIN FrETIAINY-R
FEOTUI BICAIKDYIR—X ROBEFZ 1L
INEBE FF Y34
RNF-ZEEF IR EUAZAC DS
AE-VEAROYSY RYT—)LE,
>—J—-REFIU-MNOB S IBEELED RLYS 2T

BREAD

FOCCACIA | SOURDOUGH | GRISSINI | BAGUETTE
JANyFv | YO9—Ro— | Juys—= | )\Fwhk




SOoupP
LOBSTER BISQUE
ONION SOUP WITH CHEESE CROUTONS
AX-IBEDOERD
AZAYVZA=T F=ZADIIWNIRZ

FRoM KITCHEN
PORCINI RAVIOLI WITH GIROLLES AND CHESTNUT SAUCE
MIF—ZO3EAY SO0-IEHEEDY—-R

CARVING STATION

BEEF WELLINGTON WITH MADEIRA SAUCE
ROASTED PORK WITH PORK JUS
RO/ M BHEE ¥TIVY-R
BAOO-Zb Ta1kR-7

MAIN DISHES

DEEP FRIED COD AND TIGER PRAWNS IN COCONUT AND KAFFIR LIME

BEEF CASSOULET, PUYS LENTIL, MUSHROOM
SLOW COOKED CHICKEN WITH PETIT POIS A LA FRANCAISE, MINTED, MUSTARD
ROASTED SALMON SEASONAL VEGETABLES, SUDACHI AND HONEY SAUCE
WINTER BOUILLABAISSE
ROASTED WINTER VEGETABLE AND BABY POTATO AU GRATIN WITH GRUYERE
BELEIEOIITYYY -
G LOXEDHALZIA)
FE2NOF71—X JUSE-Z T2 YR RRZ
HY—E>DO-A~ ZFFLEEDY -2
TAVR=Z
e S5E9e) Sl SOUSZ M

DESSERT

WINE & SPICE PEAR | STRAWBERRY CHEESECAKE | MIX BERRIES CRUMBLE
YUZU CREAM & CITRUS | APPLE & CINNAMON TART | MONT BLANC TART
CHOCOLATE MOUSSE & MIX NUTS | COFFEE FINGER
PISTACHIO CHRISTMAS LOG | STRAWBERRY CHRISTMAS LOG
FHFOTRTANEZNARE | BOF-XT5—F | 29IZAN-0535>T)
WFI-LEINSR | MBESFEDDHILS | BVTSDHILN
FaIL—RA-Z IR FwY | J-bt=J4>H—
EX9FADTYa-R-JTI | BOTv1-R-JI

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS, OR REQUESTS.
PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.
BTV -FRRBHRBEESFEOEREEF. RIYICHRUFHITEN,
XZ1-[FATCEDFEEERICRIHENTEVEFIDT, FHT T RBDFILSBMEOHLHITET,
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