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

DINNER SET MENU

TAF—a—A X =2—

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 eRLZD ET,



H#Cluten Free WwVegan V'Vegetarian i Lactose Free

WINTFVvITI)V— WMV —Hy VRYUADVTY I —27)—

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

BT VN - 3BEHRBLE L2 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,
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TRADITIONAL CANTONESE

B KBk B ok s A A
Hong Kong Style Seasonal Assorted Barbecue
FEDOOAIED AbY
RERMOWH IAER—-27OXPE ~FORDXOE 77 7 DI

5 & PP AR RO TE B AT
SENSE Duck Roll
Kyoto Duck Flavoured with Straw and Foie Gras Roll
HAB IR RE TG OEBES L7 2T 77 0dbl X v 7

BN 2 A BN
Deep-fried King Crab and Truffle Spring Roll
oL 2T DEES

T AR RN B d R R
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
bEE ST AT DEKL

RE MR Ay 44 AT
Wok-Braised Spiny Lobster with Glass Noodle
FEME L BENO LHEIAA

K W 3 A
Swallow's Nest with SENSE Superior Soup with Shanghai Crab
Me D H D L g B E A A

¥ 2 o 38 A F KK BN
Braised Aged Yoshihama Abalone Ezo Awabi
WL EE 58 B L MR Rl

L X FHUE Y AL For 2 4 AT
Wok-fried A4 Wagyu Tenderloin with Seasonal Vegetables
&5 3% D T LA %
AMATFEVDAYERY N T T 9 7Ry X=f

SENSE b5 & 6 4 fa A7
SENSE Superior Soup with Hong Kong Noodle
5 7 v

E A B R
Your choice of Chef's Signature Dessert
FHF—bEAZ2—k D WMBROC LI
HEHE
Hong Kong Mignardise
HBNET

60,500

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,



CRYSTAL
K
(79 22)]

OMAKASE

LW Sk 37
Hong Kong Style Seasonal Assorted Barbecue
FEDOLAIXED AbY
R OWmE LEAK—-—27OXPE "FORDOXOHE 77 5D

AR TAL R LT E
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
HAB IR RE TG ODEBES L7 2T 77 0dbl X v 7

KAk aT A%
Deep-fried Spring Roll with Tiger Blow Fish Shirako
RMIKE FOFE S

£HXO BHFT
Pan-fried Pina Shell with Vegetables and Sense XO Sauce
FHeABXOWS XO Y —2

SENSE A% 5t # ok fh Bk A4S
“Buddha Jumps Over the Wall”

TR L XA REE ALY EEARE RIGE BREE
EoORL A =T

Tl E AR AR
Spiny Lobster and Snow Crab with Chili Sauce
fEmBELTDCEDOF ) Y -2

EER AR B R B B A
Braised Kagoshima Beef Rib with Chinese Pickled Vegetable
FER B REY T v — 2 Dk b )L BT HE K EOA A

UL S €0
Braised Hong Kong Noodle with Shanghai Crab
E R O FOA A FH B

E B AP B
Your choice of Chef's Signature Dessert
FH— bk Ama—E b BB (LI
HHBHR
Hong Kong Mignardise
7N T
38,500

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 eRLZD ET,
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[Ty b

TASTING MENU

G K ARG AR AT R
Hong Kong Style Assorted Appetizers
HEEAMEX=ZFMEOLEDOY 7770 FHOMBX AU

R EPPETARR LGB A
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
AR RE T55) O#EMES L7 2T 77 0T v 7

i # A R A
Steamed Sea Bream with Fish Soy Sauce
DAL LKL

AR IR N\ St B e e o AT
Wok-fried Monk Fish with Sweet and Sour Sauce
ek O KEF T HFELD N> — 2

K oA S P\ B AT
Steamed Eqg Custard with Shanghai Crab Sauce
IR LG ARBAL LY — 2

BT KA P #6745 2 der i R 40, % AT
Chicken and Oyster Broth BRraised Abalone Ezo Awabi
HIRRM O KHMABHG I A A -V —2HAA

thF K LB IFRAR
Yuzu Flavored Steamed Okinawa Tusk Fish with Leek and Ginger
ME > v 7 I RTOEEZARL LFRAI ANV LG fIFOR/D

BT 2 s HE A
Braised Pork Spare Rib with Black Rean Sauce and
Coconut Flavored Taro Potato Sauce
MEADZART ) TOEHEAA aatyVOFELOLRE
BEHmow L DfLE

JiE ok AR AT R AT

Hong Kong Traditional Cray Pod Rice with Chinese Sausage
FHRERE FE O Ll Je A

E AR PP R S
Your choice of Chef's Signature Dessert
THF—bA=a2—-F3 b —gEEBEF(ZI

AR
Hong Kong Mignardise
HBNFET
24,200

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

B B A= B
RGBS -ZRHE S TETSLF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEBEOELER
BLEH L HDOEAD HFLK

3 f = R A )M
Mango Pudding
vvI—-T ) v

3 R JERBCATIE A R R
Apple Pancake with Braised Apple
MDAy —% B s HIBR A

Gaimkl €% Hik Ve L +1320)

(Supplement Charge +1,320)

L B A
R ARINEE 3% 8 84 F
Hong Kong Style Sweet Soup
with Papaya, Swallow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt
AALT EOH Tin Ty THLAWE
FVTVRZNVITIN—=IDAA—bRX—=T
CaBhnel® & H#kV 72 L 3 +1980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAM TORTRMIEIZHEB & GAZRGT, MR 15I0Y - 2R EHLZT ET,
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