abNat

CANTONESE DINING

Festive Celebrations

Lunch Set Menu
FoFa—RA

December 31to January 6
12A31EB~1HA6H

JPY 10,780 / JPY 20,680 / JPY 31,680
10,780 1 /20,680 I / 31,680

Dinner Set Menu
FAF—a—R

December 17 to 23, 26 to 29
12H17H~23 H.12H 26 H~29 H

JPY 24,200 / JPY 36,300
24,200 4 /36,300 M

December 24, 25, 30, 31, January 1 to 4
12H24B.,25H,30H,31H.,1H1HB~4H

JPY 24,200 / JPY 36,300 (Special Set Menu)
24200 M /36,300 1 (Frhil=—R)

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

ZF K - BREWEDRIIVAN U FRET
TY—&A¥ L 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.co.jp/tokyo/fine/dining

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

FRRIE A AR TORRMTHE Bl & ATZEHE T BIR15% D —E A LT £,


mailto:motyo-fbres@mohg.com
http://www.mandarinoriental.co.jp/tokyo/fine/dining/

Menu from December 17-23, 26-29
12 H 17~23,26~29 H DA==2—

CRYSTAL
K

(7 )2 %)V

BRAEZ Ransg
Rose Flavored Chilled Chicken with Sesame Sauce
EEHOFDL OEEE

IR SR Y
Deep-Fried Matsukawa Flat Fish with Fried Garlic
IR D EIFIZAIL (D

B HE AR K TR S
Kyoto Duck Rall
ROy 2 a— )

XO & RE S A 44
Braised Spiny Lobster with Class Noodle
M E L BEWH D Sense XO T HEA A

A o B B A
“Buddha Jumps Over the Wal" Double-boiled Superior Broth
with Abalone, Aged Scallop, Black Bone Chicken and King Crab
FLAER BEH o8 oKL 2 — 7 #hBkiE

EREM B LB EHL
Braised Yoshihama Aged and Fresh Abalone with Radish
HREFLEL IV y vaflogxib~ RIRICED LEZRETA

2 AL A AP
Wok-Fried Wagyu Tenderloin with Hong Spices Kampot Black Pepper
METAVHDORY - 23432 AVEY N T I v IRy =1

SR T AT KT A R
Jade Fried Rice with Scallop
AL H & MR D FE ik D 25 2201 B

E S F - FNh R

Your choice of Chef's Signature Dessert
FHE—-bZHEA =2 D BB LIV

36,500



Menu from December 17-23, 26-29
12 A 17~23,26~29 H DA==2—

AGATE
H A

[T A2 b

BRAEZRamh
Rose Flavored Chilled Chicken with Sesame Sauce
BHROEGELY ODHEBE

Btk KR &,
Wok-Fried Knmedaii with Black Bean Sauce
SHEO 77 v 28—y =208

PR T a2 XA
Barbecued Platinum Pork with Malt Sugar with Hokkaido Soybean
STRETIFFHR—27OXEE LiEEERNTD IR

P e AR
Macau Style Baked Whelk
vAZFAOSKHDO T I &2 v

e Bt B AT A8 A 3E A Bt
Double-boiled Mushroom Soup
with Premium Dried Mushroom and Chinese Dried Fruit
WEELIRE NI A 7 V=2 OBk
HEH KRE AVEHE FEELHEEORL AT

B 4xIg 2 tn bt do 8.
Braised Fresh Abalone with Oyster Sauce
EEGHOF A 2 X -V = 2FIAA

B b 7 Th AR
Barbecued Kyoto Duck Served in Two Ways;
Breast with Chinese Sweet Miso and Plum Sauce & Crispy Duck Skin Roll
HIEMAOHME L 77 4 -2 28 HIEOIR Ay 7OBD b

THEE QIR
Fried Rice with Snow Crab
THOUVEOINH AR

E B ARANPP R i
Your choice of Chef's Signature Dessert
FH— b EHME A=k D RBET LE L

24,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
Please tel our steff if you have any food allergies or dietary requirements and our chefs will be delighted to assist you.
FRBHAMN TORRMBICHER 2EGA ST, JRIOY - 2R ERLZTET,
BTV AE - R BARBME L2 sHbOBERE. 220 7lsH LAY (LI, HEREMFEIC TV LLE ET,



Menu from December 24-25, 30-31, January 1-4
12 H 24~25,30~31 H, 1 H1~4 HDA =2 —

CRYSTAL
K

792 %)]

Aeigid &S LA
Hokkaido Snow Crab with Jellyfish
e EREE T OB L ( 5 U

K& %
Shanghai Crab Sauce with Swallow Nest
MDHED LY — 2

Bt R it & & kR
Barbecued Platinum Pork with Malt Sugar, Pickled Chinese Cabbage and Hokkaido Soybean
HTRETIFFR-7OXEE AROHEE b EE KD D F R

TEIEAD 4 1R
Braised Spiny Lobster with Glass Noodle and Chinese Chive
PEEE & BWO L#EHA A

A o
“Buddha Jumps Over The Wall" Double-boled Superior Broth
with Abalone Aged Scallop, Black Bone Chicken and King Crab
FLEKRE REH >&H HoORL 2 -7 Mk

ERBEMIZ 2 BB
Braised Yoshihama Aged and Fresh Abalone with Radish
HRETLHLE IV vaflor~l~ KIRICE O 0 Z2HRRA
or
Tk 28T RT®E
Old Style Yoshihama Aged Abalone
28PAEH T LM A — v v 2 A ANV
+22,000

R AL Feo A0 B
Pan-Fried A4 Tenderloin with Sesame Flavoured Sansho Pepper and Green Leek Sauce
ALFIHEZ 4 VIR Ll kR DY =2

AR K 4% B i i Ha
Shredded Roasted Kyoto Duck and Leek with Noodle Soup

ZLiso — 2 b OfY] O A Y A

E B AR PP R A
Your choice of Chef's Signature Dessert
TH— P EHMA =2 b BB HET (LI

36,500

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
Please tell our steff if you have any food dllergies or dietary requirements and our chefs wil be delighted to assist you.
ERlit HARM TORRMKICH SR 2 & ARG T, JR14OY -2z m L2 ET,
BYT VI -3 AHHBRL L2 HbOBEKE. 22y TESHLMAP(RIV, BHERLHFEITTULLEET,



Menu from December 24-25, 30-31, January 1-4
12 H 24~25,30~31 H, 1 H1~4 HDA =2 —

AGATE

RE RN

Aifid & REEA
Hokkaido Snow Crab with Jellyfish
g EETETOVEL (5T

B A HE s
Rose Flavored Chicken with Sesame Sauce
HEOoEOKRE ZEOEFEY HEKDO Y — 2

Bt R it & & SER
Barbecued Platinum Pork with Malt Sugar, Pickled Chinese Cabbage and Hokkaido Soybean
GTRETIFFHR-27OXEE BROHEE ALHEEE KD O HEE

XO # & AR
Pan-Fried Spiny Lobster with Lobster Broth XO Sauce
R EOEOR S FEEELITO XOY -2 LR

S H My F AT B B A SE A hBiE
Double-boiled Mushroom Soup
with Premium Dried Mushroom and Chinese Dried Fruit
WRRELIRE T4 70V — 9 Ol ki
HEH RE KEEH XBELHEORLRA-T

BRI ¢ i 8,
Braised Fresh Abalone with Oyster Sauce
EEEHOZF A2 X - —2FAH

B % I 78 4 4F
Barbecued Duck Served in Two Wauys;
Breast with Chinese Sweet Miso and Plum Sauce & Crispy Duck Skin Rol
ISR OFHAEEE L 7T LY — 22 bR Xy 70O AbY

FATF &R KIR AR
Steamed Fried Rice with Kinmedai in Bamboo Rasket
SHEIOKERL LHRE TR D 2Bk

EEAEA B s s
Your choice of Chef's Signature Dessert
FHE— b EHMA S~k D BRI

24,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
Please tell our steff if you have any food allergies or dietary requirements and our chefs will be delighted to assist you.
ERI AR TORRMKICHEB &G AZRGT, BRITOF - 2Rz d LZD ET,
BYTUNF -3 ARHRE L2 BRLOBERE. 22y TEBHLMNP (LI, BRREHEIT TR T ET,



Menu from December 24-25, 30-31, January 1-4
12 H 24~25,30~31 H. 1 H 1~4 HOA==2—

DESSERT
# &
5 —

Ad B HER
HHEGEES LR/ S TETSF
Modern & Classic Almond Pudding served in Two-ways;
Lychee Honey Syrup and Almond Soup with Lotus Seed
Gt EHOBRIL G

FAF ==y B TORLEBELEDOEAD HFLE

LEAERA A
Mango Pudding
vvI—-7Y) v

AT AL
Hibiscus Marinated Pear with White Wood Ear Mushroom
HRELAZ(S5TFONAEZR ARV E—}

N B LR R T 9
Chinese Milk Pudding with Black Vinegar Syrup
HRAFADOT Y)Yy REOT 22v b FHEABMEiOY Ry 7






