N

CANTONESE DINING

FESTIVE CELEBRATIONS

IRHCEHE [y %]

7z AT 4 7B a—2PED TEN

December 19 to 26
12 A 19 A5 26 H
* Only weekdays

H RE

December 29 to January 5
12H29H51H5H

December 20 and 21
12 420H, 21 H

December 27 and 28
12 H27H, 28H

December 19 to January 5
12H19 8261 H5H

Lunch Set Menu
FvFIA—R

6-couese : JPY 7,480 | 8-course : JPY 13,200
8-course : JPY 19,800 | 10-course : JPY 60,500
6 & 07,480 M | 8 % 13,200 M | 8 % : 19,800 M | 10 & : 60,500 [

8-course : JPY 13,200 | 8-course : JPY 19,800 | 10-course : JPY 60,500
8L 113,200 [ | 8 i : 19,800 [ | 10 & : 60,500 [

Platinum Bauhinia : JPY 19,800 | 8-course : JPY 19,800

10-course : JPY 60,500
KO —F—T 7= 119,800 [ | 8 & : 19,800 [ | 10 & : 60,500 [

Platinum Bauhinia : JPY 17,600 | 8-course : JPY 19,800
10-course : JPY 60,500
EDOF—F—T 7 117,600 | 8 & 19,800 [ | 10 & : 60,500 4

Dinner Set Menu

TA4F—a—=R

9-course : JPY 24,200 | 9-course : JPY 38,500 | 10-course : JPY 60,500
9 4L 124,200 1 | 9 & 38,500 [ | 10 & : 60,500 [

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


mailto:motyo-fbres@mohg.com

FESTIVE

WEEKDAY LUNCH SET MENU

YHI vFa—2 X =a2—

FrRoM 19 1O 26 DECEMBER

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,



#Cluten Free MwVegan VVegetarian A Lactose Free

W NFvI)— WMY—FHy PVRUAVTY KNI b—27 ) —

Please tell our staff if you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you.

BYT VN —FR3BEGRL 27O BEMKIT,
AA 9 ZICHHLMIKRI, RIBELMHE#EIT T EET,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZD £,



JADE

L

Yz A ]
TRADITIONAL CANTONESE

LONEYA R S R
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum
FRODRE RO 2Ny v )T RAMLEKE &KL D =H

Sh A PP RE AR A BLTE B A
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
AR PE THG) OFEMES L7 2T 770k F v ”

BANTE 2 i BB A
Deep-fried King Crab and Truffle Spring Rol
RoEELN ) 2T ORES

T AR JRAR B J R A
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
LW ERE S A T DZEIKL

REIBRy 45 A
Wok-Braised Spiny Lobster with Glass Noodle
gL & AW O LIEA A

K E Lo e
Swallow’'s Nest with SENSE Superior Soup with Shanghai Crab
DR D L E A A

e 2 4o 28 A F G AT
Braised Aged Yoshihama Abalone Ezo Awabi
W EPE 58 B L iR i

o Fr i B M AL Fe b 4g A
Wok-fried A4 Wagyu Tenderloin with Seasonal Vegetables
&5 5% O LA 5%
M VvDOAVYERY N T Ty 7Ry =1

SENSE &5 & % 4 40 47
SENSE Superior Soup with Hong Kong Noodle
35 7 V8 A

E AR P R S
Your choice of Chef's Signature Dessert
FH—b e A=2—dk b FHBEO LI

&EHER
Hong Kong Mignardise
HBNET
60,500

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZD £,



ORCHID

2

(F—% )

F S 30 BT A i 2K BL =
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum
RODRE RO 2~y v )T RAMLEKE &KL D =H

SRR AR RGBT
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
R ERE [5G ORES L7 2T 7700l X v o

B RIRKY N\t B, o B A9 AT A
Wok-fried Monk Fish with Sweet and Sour Sauce
ek O KEF T HFELD N> — 2

R o] B S\ B
Steamed Eqq Custard with Shanghai Crab Sauce
JIRERA EGrpizdL bL#EY -2

WT R A A #6707 %% 2 Ja B R 0 @ MO
Chicken and Oyster Broth Braised Abalone Ezo Awabi
HERBPORNATHE L A 24— = 2F A A

BT 2 HE A
Braised Pork Spare Rib with Black Rean Sauce and
Coconut Flavoured Taro Potato Sauce
HMERDZANRT ) TOEHERAA 223t DEFELDO XTI
BEHmow L DfLE

it TR AT R AT
Hong Kong Traditional Cray Pod Rice with Chinese Sausage
TR iF O L Z A

E AR B R
Your choice of Chef's Signature Dessert
FHE—PEAZa—FY WBBOC LI

R

Hong Kong Mignardise
HBNE T

19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZD £,



PEONY
. JF

[~ = — |

E S 90 BT A a8 2K Bh =
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum

RODRE RO 2~y v )T RAMLEKE &KL D =H

HOohA £ R KRB
Rose Flavored with Deep-fried King Prawn and Mango Mayonnaise
BEHOFODKREEYY IT—vI 51—

FRmE o A
Steamed Sea Bream with Fish Soy Sauce
DA LKL

SENSE X 7&K L% 2 f 4R
SENSE Superior Soup with Hibiscus Flower and King Crab
Te LISEE D SENSE B 2 — 7 RE O fifh iz T

XO H & R TR
Pan-fried Scallop with Vegetables and Sense XO Sauce
MEZHOFOHES XOY -2

FAEAR 2B 7% TR A A
Yamayuri Pork Neck with Chinese 2 kmds of Vinegar
Rlack and Okinawa Moromi Sauce
WEAR— 27O RN FEENE —fMeidd A0 7144
LI D T 72 b

Jbig it &R E A A
Shrimp and Snow Crab Wonton with Noodle Soup
ThUE L XMEEOEAE

EN R NIE R
Your choice of Chef's Signature Dessert
TH¥F—b 2 A=2—Fb-WBBET (LI

& AHE

Hong Kong Mignardise
ERCUNE S

13,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZD £,



ROSE
b &

e — X

O R T
Three kinds of Steamed Dim Sum
Platinum Pork Siu Mai, Seasonal Vegetables Crystal Dumpling
XO and Squid bumpling

77 F SR OIREBETE T HE R D KR
SENSERFE XOBEAD G e R w ) OKRDOER

A B AT A8 A T O RV W
Double-boiled Mushroom Soup
with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
WE RE KYEH XHWE OARHLEAT IO CHEEHMEDOARL XA -7

B E TP RAR
Braised Okinawa Tusk Fish with Black Bean and Aged Mushroom Sauce
HAADOER FHECHLEZBEEIO EEILAA

NP B L 4
Tangerine Flavoured Sweet and Sour Chicken
IR O &FENEZBEEY O

LT E B
Shrimp and Snow Crab Wonton with Noodle Soup
THOCELBEDOER

E AR PP R A
Your choice of Chef's Signature Dessert
FHF—bEA=a—3b - FEBROC LI

R

Hong Kong Mignardise
HBNET

7,480

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZD £,



DESSERT
# &

7 — b

o A B R
RGBS -ZRHE S TETSLF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SELEORI G

HLERLEDORAD HLR

LA LRA N
Mango Pudding
vvI—-T )V

AR YEBAELALB A AR
Apple Pancake with Braised Apple
Mo v r—% BESHBR A

GCepmk & kv 2 LT +1320)

(Supplement Charge +1,320)

AL B R
BT ARINRE 5638 84
Hong Kong Style Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt
R4 T FOR Ty HdE T THLBMH
FVTVENVTN—=I)DAA—PrRA—=T
GE AR & THEK 72 L 23 +1,980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,



FESTIVE

WEEKDAY LUNCH SET MENU

YHI vFa—2 X =a2—

FROM 29 DECEMBER TO 5 JANUARY

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eWLZD £T,



A Cluten Free MeVegan V' Vegetarian M Lactose Free

Wi NFrvIY)V— Wb —Hy VYVRYZDVTY W52 b—27)—

Please tell our staff if you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you.

BYTVNVNX—FH3BEHRBLE 2 BRLOBERIL.
AR ZICHEHLMF (I, IR EH#EI T TS T,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,



JADE

L

Yz A ]
TRADITIONAL CANTONESE

LONEYA R S R
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum
FRODRE RO 2Ny v )T RAMLEKE &KL D =H

Sh A PP RE AR A BLTE B A
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
R ERE [5G ORMES L7 2T 77046l X v o

BANTE 2 i BB A
Deep-fried King Crab and Truffle Spring Rol
RoEELN ) 2T ORES

T AR JRAR B J R A
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
LW ERE S A T DZEIKL

REIBRy 45 A
Wok-Braised Spiny Lobster with Glass Noodle
gL & AW O LIEA A

KR8 b oy B e A
Swallow’'s Nest with SENSE Superior Soup with Shanghai Crab
DR D L E A A

e 2 4o 28 A F G AT
Braised Aged Yoshihama Abalone Ezo Awabi
W EPE 58 B L iR i

o Fr i B M AL Fe b 4g A
Wok-fried A4 Wagyu Tenderloin with Seasonal Vegetables
&5 5% O LA 5%
M VvDOAVYERY N T Ty 7Ry =1

SENSE B35 & % 4 40 47
SENSE Superior Soup with Hong Kong Noodle
| 7 A

E AR P R S
Your choice of Chef's Signature Dessert
FH—b e A=2—dk b FHBEO LI

&EHER
Hong Kong Mignardise
HBNET
60,500

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eWLZD £T,



ORCHID

id

(F—% )

F S 30 BT A i 2K BL =
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum
RODRE RO 2~y v )T RAMLEKE &KL D =H

SRR AR RGBT
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
R ERE [5G ORES L7 2T 7700l X v o

B RIRKY N\t B, o B A9 AT A
Wok-fried Monk Fish with Sweet and Sour Sauce
ek O KEF T HFELD N> — 2

R o] B S\ B
Steamed Eqq Custard with Shanghai Crab Sauce
JIRERA EGrpizdL bL#EY -2

WT R A A #6707 %% 2 Ja B R 0 @ MO
Chicken and Oyster Broth Braised Abalone Ezo Awabi
HERBPORNATHE L A 24— = 2F A A

BT 2 s HE A
Braised Pork Spare Rib with Black Rean Sauce and
Coconut Flavoured Taro Potato Sauce
HMERDZANRT ) TOEHERAA 223t DEFELDO XTI
BEHmow L DfLE

it TR AT R AT
Hong Kong Traditional Cray Pod Rice with Chinese Sausage
TR iF O L Z A

E AR B R
Your choice of Chef's Signature Dessert
FHE—PEAZa—FY WBBOC LI

RS TE S

Hong Kong Mignardise
HBNE T

19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,



PEONY
a JF

[~ = — |

E S 90 BT A a8 2K Bh =
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum

RODRE RO 2~y v )T RAMLEKE &KL D =H

HOohA £ R KRB
Rose Flavored with Deep-fried King Prawn and Mango Mayonnaise
BEHOFODKREEYY IT—vI 51—

FRmE o A
Steamed Sea Bream with Fish Soy Sauce
DA LKL

SENSE X 7&K L% 2 f 4R
SENSE Superior Soup with Hibiscus Flower and King Crab
Te LISEE D SENSE B 2 — 7 RE O fifh iz T

XO H & R TR
Pan-fried Scallop with Vegetables and Sense XO Sauce
MEZHOFOHES XOY -2

FAEAR 2B 7E TR A A
Yamayuri Pork Neck with Chinese 2 kmds of Vinegar
Rlack and Okinawa Moromi Sauce
WEAR— 27O RN FEENE ZfMe s »2AHE 7144
LI D T 72 b

Jbig it &R E A A
Shrimp and Snow Crab Wonton with Noodle Soup
ThUE L XMEEOEAE

EN R NIE R
Your choice of Chef's Signature Dessert
THF—DbPbERA=a2—Fb -FBETF(KZI

& AHE

Hong Kong Mignardise
ERCUNE S

13,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,



DESSERT
o &=

FHF - b

A AR A
RRGRES -ZRHE S TETELF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOH G
OB LEDEAD HLK

3 A= R A )W
Mango Pudding
vvI—-T ) v

3R PEXBLAT B A AR
Apple Pancake with Braised Apple
MDYy — % B X RIBA A

ekt & HE V2 LT +1320)

(Supplement Charge +1,320)

EHEAL B AT
RTT RN T b % 8 8.4
Hong Kong Style Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt
AALT EOH Tin Ty THLAWE
FVTVRZNVITIN—=IDAA—bRX—=T
CBMURL & 2 H# 72 L £ 3 +1980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAMTORTMEIZHEB & GAZRGT, MR 15T - 2R EHLZT ET,



WEEKEND LUNCH SET MENU

BHEITvVFa—-—A XA =a—

20 AND 21 DECEMBER

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eWLZD £T,



#(luten Free W.Vegan VY'Vegetarian i Lactose Free

=

WIOILNFUIT)V— WMV —FHy VRYVA)VFTY KNI 2 ph—27)—

Please tell our staff if you have any food allergies or dietary requirements
and our chefs will be delighted to assist you.

BYTVNIE—Fh3BFEHRL EEZBRLOIERKIT,
AA29 TICHBHLAT (I, B ELHBEIT TV ET,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
RRIE HARM T O RRMMHIZH B & & A KRR T, HE 1570% - 2R EHLZY 5,



JADE
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TRADITIONAL CANTONESE

LONEYA R S R
Dim Sum Head Chef Hayashi Selected
Three kinds of Steamed Dim Sum
FRODRE RO 2Ny v )T RAMLEKE &KL D =H

Sh A PP RE AR A BLTE B A
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
R ERE [5G ORMES L7 2T 77046l X v o

BANTE 2 i BB A
Deep-fried King Crab and Truffle Spring Rol
RoEELN ) 2T ORES

T AR JRAR B J R A
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
LW ERE S A T DZEIKL

REIBRy 45 A
Wok-Braised Spiny Lobster with Glass Noodle
gL & AW O LIEA A

KR8 b oy B e A
Swallow’'s Nest with SENSE Superior Soup with Shanghai Crab
DR D L E A A

e 2 4o 28 A F G AT
Braised Aged Yoshihama Abalone Ezo Awabi
W EPE 58 B L iR i

o Fr i B M AL Fe b 4g A
Wok-fried A4 Wagyu Tenderloin with Seasonal Vegetables
&5 5% O LA 5%
M VvDOAVYERY N T Ty 7Ry =1

SENSE B35 & % 4 40 47
SENSE Superior Soup with Hong Kong Noodle
| 7 A

E AR P R S
Your choice of Chef's Signature Dessert
FH—b e A=2—dk b FHBEO LI

&EHER
Hong Kong Mignardise
HBNET
60,500

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eWLZD £T,



ORCHID

2

[ F—%v )

F 5 30 5 A i K B = AR
Three kinds of Steamed Dim Sum
Heavenly Flower Dumpling, Seasonal Vegetables Crystal bumpling
XO and Squid bumpling
EZ b YT E—2iChk (KA 2T 3O K K
SENSERFE XOBEAD G e R w ) OKRDER

AP T AR R RGBT
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
HAB IR RE TG DEBES L7 2T 77 0dbdl A vy 7

IR IR N5k B e e 1P AT 2
Wok-fried Monk Fish with Sweet and Sour Sauce
ek O KE £ H¥ER D ABIHE Y — 2

K] A S\ B R
Steamed Eqq Custard with Shanghai Crab Sauce
JIRERA EGrpizdL bL#EY -2

WT R A A #6707 %5 2 da B R 0 0 M
Chicken and Oyster Broth Braised Abalone Ezo Awabi
MR O RKMAFHG LA 2 I =Y = 2AFAA

BT 2 s HEE A
Braised Pork Spare Rib with Black Bean Sauce and
Coconut Flavoured Taro Potato Sauce
MEADZART ) TOEHEAA aatyVOFELOARE
BEHmow L DfLE

JiE ok AT AR AT
Hong Kong Traditional Cray Pod Rice with Chinese Sausage
TR iF O L Z A

ENE RN R
Your choice of Chef's Signature Dessert
THF—ber=a—LD—WBET(KIL

& AE

Hong Kong Mignardise
HBNE T

19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,



DESSERT
o &=

7 — b

ER R LK S
BREES BB A6 TETSAHF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLBEOHL G
BLEOHEEEDEAY HLA

3 f = R A )
Mango Pudding
vvI—-7) v

R PEXBLAT B A AR
Apple Pancake with Braised Apple
MEg DAY — % B S HIBH A

Cenmkt e & HE V2 LT +1320)

(Supplement Charge +1,320)

EEAL B AT
R AN T 26 7% 5 8.4 F
Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
Bl K D AL Bl
NRRAT HOK Fih Fdy FHLAGE
FVZTVANTN=I DAL = =T
GBIkl % HEk 72 L 23 +1,980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAMTORTMEIZHEB & GAZRGT, MR 15T - 2R EHLZT ET,



PLATINUM BAUHINIA

¥ b 3
AeeFERRTE
YAy FY vV BE20EME KFEOF X Ty T za—-2
7
Please choose one soup from below
TREOZ=T 2B EF(LIV

Ao S s A
“Buddha Jumps Over The Wal"
BIHEEOE FEH GOt
NG RE —~FREGEAS #1722 o f Bk
or
2HEALGESINAE A
Superior Soup with Seaweed and Eqqg Custard
JIERARBARL oW BLERED LG -7
or
R RRGER RS e S A
Double-boled Mushroom Soup with Premium Dried Mushroom and Chinese Dried Fruit
WIRE LIRR I ATV =V DEL AT

B IE B R B S
Three kinds of Premium Steamed Dim Sum
TV IT LALLM

2RBENER - FETRE - HEMERT
Steamed Dumpling with King Crab Meat and Sea Urchin
Steamed Dumpﬁm with Beef Tonque and Chinese Celery
Steamed Dump%'ng with Abalone Ezo Awabi Siu Mai
ROWELEEROARLERY - FavLhEtr ) DXL BT
iz =5 i A 58

358 B AR R TR B AT
SENSE Duck Roll
Kyoto Duck Flavoured with Straw and Foie gras Roll
ALK R PE Tl ) O S L7 2T 77Ol Xy 7

Yo TR RS
Dim Sum Chef Hideaki Hayashi Hand Made Dim Sum Selection
Unlimited Dim Sum, Rice and Noodle Dish
TV ZAHOR MBEROFHEY GO - TR - SR e BiF s 0 U

Hon
Please choose one dessert
FH— b @ BEO (T
S AAR AR /S EF AL LRI 6/ R TR/ A 5 W W/ 0T A KA
Almond Pudding / Mango Pudding / Tapioca in Coconut Milk
Red Bean Sweet Soup / Mango Coconut Cream with Grapefruit
BLEHE - v I—T Vv - AE¥FAAbaatry Y I Ny
ING D 351K
vyId—aaty Vs )=LJTV =TT )V=YAY

19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eWLZD £T,



DIM SUM SELECTION
fhixkvv ryvayv

BN FER S
Steamed Dumpling with Truffle
and Eqg White
Y27 ERHDAKL KT

#6850 & 5L

Steamed Dumpling with Abalone Ezo Awabi

and Coriander
WSEEa L 4> 14 DKL AET

e 2 T AL
Steamed Dumpling with
Wagyu Beef Filet and Morel
MAvvRLE) —a2HOKLKT

2N A2
Pork Xiao-long-po bumpling
N

RAFEH
Steamed Snow Crab
and Shrimp bumpling

ThuELBZEDOKRLKRT

BN T BT ALV AT
Steamed Truffle and Mushroom Dumpling
PVa2T LDl DAKLKT

I ER
Pork Stomach
with Bean Curd Skin and White Pepper
KA D &G EED R A A

U6,
Steamed Barbecued Pork Bun
X e

st A RN
Steamed Chicken Feet with Black Beans
By ALDOEEIEL

X0 AL T
Steamed Dumpling with Scallops and
House-made XO Sauce
FE8HEE L WL DKL KT
HR# XO v — 2 H Ik

36 €0, 4 VF At
Deep-fried Crab Claw with Kadayif
BINDO A X4 7 &FH

B A
Deep-fried Pork and Shrimp Dumpling
NLAA a2y

o B JE A%
Spring-rolls with Three Kinds of Seafood
OB T EE S

W%+
Deep-fried Shrimp Toast
oON— h — ¥ —

A AL B AR
Pan-fried Radish Cake
KIBFOFH O B x

3 by 44 R IR
Steamed King Prawn with Garlic
HED=v=27L

i h BE AT B
Steamed Rean Curd Sheet Roll
with Oyster Sauce
MU L EDOLESE X
FTARR =Y — 2EIA A

HIRE 540
Noodle Soup with Shrimp Wonton
BT v 2 AN FBMBEDO R -7 X — kb

HARAE R 5
Steamed Clutinous Rice
with Chicken and Dried Scallop
BAL TLHMOKL Tl HOEDA

R
Congee
BT & T U HAE D & ik

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G A KRBT, @150 - 2R zM L2 ET,



FESTIVE

WEEKEND LUNCH SET MENU

BHEIFvVFa—-A XA =a—

27 AND 28 DECEMBER

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,



#(luten Free WVegan V'Vegetarian i Lactose Free

=

WIOILNFUIT)V— WMV —FHy VRYVA)VFTY KNI 2 ph—27)—

Please tell our staff if you have any food dllergies or dietary requirements
and our chefs will be delighted to assist you.

BYTVNIE—Fh3BFEHRL EEZBRLOIERKIT,
AA29 TICHBHLAT (I, B ELHBEIT TV ET,



ORCHID
B

[ F—%v )

F 5 30 5 A i K B = AR
Three kinds of Steamed Dim Sum
Heavenly Flower Dumpling, Seasonal Vegetables Crystal bumpling
XO and Squid bumpling
EZ b YT E—2iChk (KA 2T 3O K K
SENSERFE XOBEAD G e R w ) OKRDER

AP T AR R RGBT
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
HAB IR RE TG DEBES L7 2T 77 0dbdl A vy 7

B SR VB HR R HAT
Hon Kong Sai Kung Style
Deep-fried Abdlone Ezo Awabi with Fried Garlic
RO 7 T4 A=Y v 70D FEEEZX XA )V

A i o B A
“Buddha Jumps Over The Wall”
BREEOE SEHR Ko dit
FINEE—EREEANS WL 175 O 6k Bk

RH TR T AL
Spiny Lobster and Snow Crab with Chili Sauce
FEEEL TbObCE FHEELTOF I Y -2

B S HHTAH
Braised Pork Spare Rib with Black Bean Sauce and
Coconut Flavoured Taro Potato Sauce
HMERDODZNRT ) TOEHEAA 233+ v )DFEL DA B
BEHoFY OfLE

K W] 455 4 A
Braised Hon%Kong Noodle with Shanghai Crab
LV A D EGA AU

ENE RN R
Your choice of Chef's Signature Dessert
FH—bEAZ2— 0 FHBEC (LI

& AR

Hong Kong Mignardise
HBNE T

19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DESSERT
# &

7 — b

ER R LK S
BREES BB A ETRETSAHF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLBEOHL G
BLEOHEEEDEAY HLA

3 f = R A )
Mango Pudding
vvI—-7) v

3 R JERBCAT A A R
Apple Pancake with Braised Apple
MEg DAY — % B S HIBH A

Cenmkt e & HE V2 LT +1320)

(Supplement Charge +1,320)

EEAL B AT
R I ARINEE 34 % 8 84 F
Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
Bl K D AL B
NARAT HOK Fih Fd T FSHLAGE
FVZTVANTN=I DAL = =T
GBIkl % HEk 72 L 23 +1,980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,



PLATINUM BAUHINIA

A& e FRRARER

YAy FY vV BE20EME KFEOF X Ty T za—-2
7
Please choose one soup from below
TREOZ=T 2B EF(LIV

A 5% B A
“Buddha Jumps Over The Wal"
BIHEEOE FEH GOt
NG RE —~FREGEAS #1722 o f Bk
or
2HEALGESINAE A
Superior Soup with Seaweed and Eqqg Custard
JIERARBARL oW LBEHRED LG -7
or
R RRGER RS e S A
Double-boled Mushroom Soup with Premium Dried Mushroom and Chinese Dried Fruit
WIRE LIRR I AT V=V DEL A =T

B IE B R B S
Three kinds of Premium Steamed Dim Sum
TV IT LALLM

FaB L E B - XO B T - FrFF LR A
Steamed Dumpling with Ezo Awabi Abalone and Coriander
Steamed Durmpﬁ%g\wth Scallops and House-made XO Sauce
Steamed Dumpling with Wagyu Beef Fillet and More
MRl 1 v A1 ORLERT - FBBELNZOKL BT AFRKEXO Y — XAk
MIEeVvAEALE) —a2HOXRLET

358 B AR R TR B AT
SENSE Duck Roll
Kyoto Duck Flavoured with Straw and Foie gras Roll
ALK R PE Tl ) O S L7 2T 77Ol Xy 7

Yo TR RS
Dim Sum Chef Hideaki Hayashi Hand Made Dim Sum Selection
Unlimited Dim Sum, Rice and Noodle Dish
TV 2AHLR MBEROFEY GO - R - SR B e BiF S 0y

Hon
Please choose one dessert
FH— b G BEO (T
R Ty ok AR KR E G/ T FALA LA 0) /R TR G 2R B R 0 R
Almond Pudding / Mango Pudding / Tapioca in Coconut Milk
Red Bean Sweet Soup / Kyoho Grape Coconuts Milk Soup
HLEH - vvI-T )y - 2E¥FAADaafryY Iy
INE D ¥ ik
ElgozazaF vy s ) —2L4

17,600

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DIM SUM SELECTION
fhixkvv ryvayv

AN TR #0555
Steamed Dumpling with Truffle
and Eqg White
Va7 LOIHDOAL BT

XO #8885
Steamed Squid Dumpling
R Le XOBDOHEL BT

4 M
Steamed Beef Dumpling
HALRIZAILCORLET

2N A2
Pork Xiao-long-po bumpling
N

RAFCH
Steamed Snow Crab
and Shrimp Dumpling

ThuoELBEOKL BT

BATHE 5T
Steamed Pork and Shrimp Siu Mai
KA L g D K oE

BN LY M
Steamed Truffle and Mushroom Dumpling
PVa2T LDl DAKLKT

Ryt
Pork Stomach
with Bean Curd Skin and White Pepper
KA b iGHEDRIA A

U,
Steamed Barbecued Pork Bun
X 5t

ot A RON
Steamed Chicken Feet with Black Beans
B ALDOEEIEL

36 €0, 4 VF At
Deep-fried Crab Claw with Kadayif
BINDO A X4 7 &FH

B A
Deep-fried Pork and Shrimp Dumpling
NLAA a2y

o o VE A
Spring-rolls with Three Kinds of Seafood
OB T EE S

W%+
Deep-fried Shrimp Toast
oON— h — ¥ —

A AL B AR
Pan-fried Radish Cake
KIBFOFH O B x

TR Hoby 44 AR
Steamed King Prawn with Garlic
BED=v=277L

i h BE AT B
Steamed Rean Curd Sheet Roll
with Oyster Sauce
MU L EDOLESE X
FTARR =Y — 2EIA A

HIRE 540
Noodle Soup with Shrimp Wonton
BET v 2V A FBMBEDO R -7 X — Fl

HARKE K
Steamed Glutinous Rice
with Chicken and Dried Scallop
BAL TLHMOKL Tl HOEDA

R
Congee
BT & T U HAE D & ik

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



\k

CANTONESE DINING

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERRAAM TORRMMICHAB 2 H ARG T, MR 1570y - 2R L ZT £,





