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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 31, January 1-6

12H3 H, 1 Hi~6 HDAZ 12—

LS 3 B i 2K BE =
Three kinds of Steamed Dim Sum Selection by Chef Hayashi
RODHT KD 2~y % ) T RAfEEGTARL SO S

RSB 45 B
Braised Spiny Lobster with Glass Noodle and Chinese Chive
FE3EE L BN O LIHEIL A

A 5t Bt A
“Buddha Jumps Over The Wall" Double-boiled Superior Broth
with Abalone, Aged Scallop, Black Bone Chicken and King Crab
FLAEE BEE 246H oL 2 -7 HBiE

ERBEMIRZ R B8
Braised Yoshihama Aged and Fresh Abalone with Radish
HEEFLHEE T vy vaffilog~ib~ KIRICFED REXRA

U A4 Fo 40 A
Pan-Fried A4 Tenderloin with Sesame Flavoured Sansho Pepper and Green Leek Sauce
ALFIHRZ 4 VIR fEILIRE LR F DY — 2

NG e
Braised Hong Kong Noodle with Shanghai Crab
LR b A O 15

K| ZiN:E R
Your choice of Chef's Signature Dessert
FH - b R MRS D R BRO AL

31,680

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
Please tell our staff if you have any food allergies or dietary requirements and our chefs will be delighted to assist you.
FRIBHAAMATORRMGICHEB 2GA KRR T, RO —-E2REHLZT ET,
BYTVNF—F R BAFHRL L2 B RHbOBEHIR, 22y 7EHHLAD (I, BARLMEITTOLREE LT,



Menu from December 31, January 1-6

12H3H, 1Hi~6 HDAZ=2—

ORCHID

M &

(A —%v v

Bbos IR B AR & AR = A4E
Three kinds of Steamed Dim Sum Selection by Chef Hayashi
RO RO 2~y v ) T RAMEZ UKL /UL =

XO # & AL
Pan-Fried Spiny Lobster with Lobster Broth XO Sauce
P mEOEHEO RS FFEBEERITDO XO Y -2 L8R

BB b AT S A 3E T kot
Double-boled Mushroom Soup
with Premium Dried Mushroom and Chinese Dried Fruit
WERELIRR T4 7 Vv — 9 OBk
HE RE KEE ABELHEEOR LA -7

BRI 2 Jo b 0,
Braised Fresh Abalone with Oyster Broth
EEEHEOF AR 2 =Y - 2FAA

B K e 78 4 AR
Barbecued Duck Served in Two Ways;
Breast with Chinese Sweet Miso and Plum Sauce & Crispy Duck Skin Roll
WHAOMARE L 77 LY — 22/ LAy 7OED GbY

2 A AR E QIR
Fried Rice with King Crab, Aged Scallop, Crispy Rice and Egg White
o EOMHME LR EKDOT 22 b

EEAEAE e
Your choice of Chef's Signature Dessert
THF—bP 2RI —mBRET (LI

20,680

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
Please tell our staff f you have any food allergies or dietary requirements and our chefs will be delighted to assist you.
FRBHAAMATORRMIGICHEB 2GA KRR T, RO -—E2REHLZTET,
AYT VAT -3 AFHRL L2 RbOBEHIE, 22y JTEBHLAD (LI, BAR MBI TR EET,



Menu from December 31, January 1-6

12H3H, 1 Hi~6 HDAZ 12—

PEONY
4 Jt

[~ F = — |

Bh 05 S0 B AR 1% K 85 = AF
Three kinds of Steamed Dim Sum Selection by Chef Hayashi
UL RO R~y e ) T RAMLERE UL /D =M

A KRS,
Steamed Kinmedai with Fish Soy Sauce
SHMOEEZEL 749 vary 4y —2

PNLL S EIV & o
Steamed Eqg Custard with Shanghai Crab Sauce
INRA EGRBIZAL LB —2

e ks
Deep-Fried King Prawn with Chili Sauce
RgEDF ) Y — 2

B HHE
Braised Pork Spare Rib with Black Bean
MEAZNRT VT BEENET T 9 78 —-vELA

Lotus Leaf-Wrapped Steamed Clutinous Rice
bHbROHOEHLATHL £ 3

LEELERT
Mango Pudding
vy —7) v

10,780

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
Please tell our staff if you have any food allergies or dietary requirements and our chefs will be delighted to assist you.
FRIBHAAMATORRMGICHEB 2GA KRR T, RO —-E2REHLZT ET,
BYTVNF—F R BAFHRL L2 B RHbOBEHIR, 22y 7EHHLAD (I, BARLMEITTOLREE LT,



Menu from December 31, January 1-6
2HA3H 1 H1~6HDAZ2—

DESSERT
# S
7 b

Sl S BEE
HREHEES LRI TET K
Modern & Classic Almond Pudding served in Two-ways;
Lychee Honey Syrup and Almond Soup with Lotus Seed
SLEDOHILGE

FTAFN=—v Ry TOKEELHEDOEAND HFILFK

LEHERT G
Mango Pudding

vvI—T) v

4R E AL
Hibiscus Marinated Pear with White Wood Ear Mushroom
HRLOE(OTDNAEZ ARV HR—b

N8B £k R WAL @
Chinese Milk Pudding with Black Vinegar Syrup
HEFAOT Yy £EOT 7wy b HEHEABHEiOoy ey 7






