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Festive Celebrations
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Afternoon tea

TIRR—=T L —

December 21 to December 25 Christmas Afternoon tea JPY 9,680

12H 21 Bb12 A 25 H JYARRAT THR—= T f— 9,680 M

December 26 to January 27 Strawberry Afternoon tea Weekday JPY 8,360

12 A 26 A1 H 27 A AR =T T HEX— T 4 — Weekend JPY 9,460

FH 8,360 M [ AR H 9,460 [
High tea
BDONAT4—
December 20 to December 25 KAVIARI Caviar and Champagne High tea JPY 30,800
12H 21820612 A 25 H KAVIARI F¥ET L v/ i—=a (T 1— 30,800 [

* The menu will be published on this website soon.

* Ao —d, NEBHEERE T 27 P ANITTERNNZLET,

Enquiries and Reservations-Restaurant Reservations
Telephone: +81 3 3270 8188 (9:00am-9:00pm)

TP BRINEDRIXV AN FRET
TU—Z AL 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.com/ja/tokyo/nihonbashi/festive-season

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

EREIE A AR CORBME IHEBIA & AR T, BIE15% DY — 2B LZ T £T,



Premium Afternoon Tea
DVAI AT TH A=V TA—

Paired with a glass of Veuve Clicquot, Yellow Label, Brut
T III—=2T A=Y N T =T D) AT — FN)L TVayNETTSACSTTHENELET
(Add 2,500)
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Flounder Terrine with Flavor of Rosehip
Semi Dried Fig and Gorgonzola Cheese Tart

Japanese Fillet Beef Sandwich with Brown Mushroom and Fluffy Mimolette

Tottori Daisen Chicken Terrine, Japanese Plum Wine Jelly

Steamed Makiebi and Cauliflower, Turnip Sauce with Caviar

Ad—V
SCONE
L—AVAd—Y VEVAD—
AFIATVv L LEVII—R
Raisin Scone, Lemon Scone
? . Strawberry Jam, Lemon Curd

~2.
%
% Brandade Tortilla with Tobiko and Beans, Aroma of Star Anise
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Decadence Cube

Pistachio
Chocolate and Raspberry
Chestnut
Yuzu Cheesecake
Strawberry
Stollen

Caramel Pound Cake

9,680
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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From December 20, 2024, to December 25, 2024

KAVIARI Caviar, Champagne Hight tea
KAVIARIFYE T &Y 78— Za) (T —

YNV O A0 — TG TUawyN B TU—JO0—(CCTHENELET

\ Y Free Flow with Veuve Clicquot, Yellow Label, Brut
% "
P ¢ TARY—
SAVORY ASSORTMENT
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. Potato Espuma, Onsen Egg Yolk, Truffle and Mushroom Duxelles, “Cappuccino”
Ricotta Cheese and Lemon Cannolo, Sweet Shrimp and Caviar
Black Truffle, Mortadella Plate, Pistachio and Parmigiano Choux
Scallop and Fennel Panna Cotta, Caviar
Milk Feed Veal and Rosty Potato Roll, Black Truffle
Cold Short Pasta, Smoked Salmon Tartare, Sour Cream and Caviar
White Turnip “Flower”, Cod Brandade, Caviar
Truffle Chicken Liver and Pumpkin Montblanc

TT4T—=)b
PEPTITS-FOURS

RSO YN
TATIA
Yuzu Tartelette and Japanese Strawberry

Original Tiramisu

30,800
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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From December 26, 2024 to January 27, 2025 (Weekday)

Strawberry

Legendary Afternoon Tea
LI HV— T IHZI—VT1—

Paired with a glass of N.V. Louis Roederer, Collection 244
TIIA=2T A=Y P NV A T V=)L AL Tvay 244127 TAZTZHENWELET
(Add 2,500)
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SAVORY ASSORTMENT
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Scallop and Strawberry Tartare with Roasted Walnut
Strawberry Gazpacho with Mozzarella and Peppermint
Daisen Chicken Terrine, Strawberry and Grapefruit Chaud-Froid
Roasted Ham and Strawberry Sandwich

Roasted Ezo Venison with Strawberry Balsamic Sauce

Ad—YV
SCONE
L= A0—y FGAR)—Ad—
HIvh LEVH—R

B Raisin Scone, Raspberry Scone
h Strawberry Jam, Lemon Curd
) TT4T—)
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Strawberry Confit and Pistachio Mousse
Strawberry and Red Wine Compote with Orange and Cinnamon Cream Puff
Kagami Mochi
Strawberry Shortcake Verrine
Strawberry Cheesecake
Anko Pound Cake

8,360
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From December 26, 2024 to January 27, 2025
(Weekend and Public Holiday)

Strawberry

Golden Fan Afternoon Tea
d=NFVIT7V T ITIRI—VTA—

Paired with a glass of N.V. Louis Roederer, Collection 244
T IRV T A=Y N LA OF L —)L ALV Vay 24417 SAZ TS HEVWELET
(Add 2,500)
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Scallop and Strawberry Tartare with Roasted Walnut
Strawberry Gazpacho with Mozzarella and Peppermint
Daisen Chicken Terrine, Strawberry and Grapefruit Chaud-Froid
Roasted Ham and Strawberry Sandwich
Roasted Ezo Venison with Strawberry Balsamic Sauce

Steamed Makiebi and Cauliflower, Turnip Sauce with Caviar

Ad—=Y
SCONE
B L= 20—y FARY—=ATd—V
; Iy LEVA—R
A Raisin Scone, Raspberry Scone

Strawberry Jam, Lemon Curd

TT4T—=)U

PETITS-FOURS
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Strawberry Confit and Pistachio Mousse

Strawberry and Red Wine Compote with Orange and Cinnamon Cream Puff

Kagami Mochi
Strawberry Shortcake Verrine

Strawberry Cheesecake
Anko Pound Cake

9,460
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.

EFT H AR TORARMMSISH Bhiz & A T2RE T &5 %D — AR ZHLZT T,

TS T ety

b




	Christmas AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	Christmas AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	High tea.pdf
	スライド 1

	Christmas AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	High tea.pdf
	スライド 1

	Legendary Strawberry AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	Gloden Fan Strawberry AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	Legendary Strawberry AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	Gloden Fan Strawberry AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	Gloden Fan Strawberry AFT.pdf
	スライド 1
	スライド 2
	スライド 3

	High tea.pdf
	スライド 1




