WEEKDAY LUNCH SET MENU
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Fans of M.O. members enjoy additional dining benefits.
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Please tell our staff if you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you.
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Dim Sum Head Chef Hauashi Selected Three kinds of Steamed Dim Sum
MODER R 2V Y FIVEL L

BANGE 2 & A B A
Deep-fried King Crab and Truffle Spring Roll
oL ) 2T DK%

AR T E
Kyoto Duck and Foie gras Rol
WAL E Tl L7 2T 7700wl X v ”

AR A R A
Steamed Okinawa Tusk Fish with Leek and Ginger
TR E R ROBE LKL

5ok DA A
“Buddha Jumps Over The Wall"
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle Aged Scallop
ek S5 o B
ElRE SREE oKL 2 —7 1L HM BEM @A
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Spiny Lobster and Snow Crab with Chili Sauce
fEmBELTbDCEDOF ) Y -2

BB AR R R L & BT AL
Braised Kagoshima Beef Rib with Chinese Pickled Vegetable
BRIV SR E B4 ) 7 a — XK E M E A A
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Jade Fried Rice
Aged and Fresh Scallop and SENSE Superior Soup
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Your choice of Chef's Signature Dessert
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HEHER
Hong Kong Mignardise
HENFE ¥
24,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Dim Sum Head Chef Hauashi Selected Three kinds of Steamed Dim Sum
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Deep-fried Sweet Fish Marinated with Oriental Lime Sauce
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Rose Flavored with King Prawn and Mango Mayonnaise
HHOEFEDORWHEY Y IT—-vI 1= X

SENSE X 28 L% 2 i 4
SENSE Superior Soup with Hibiscus Flower and King Crab
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Braised Ezo Awabi Abalone with Chicken Sauce and Oyster Broth
HIRRIEO RKMABHG LA 2 X -V —2HAA
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Rraised Pork Rib with Black Rean Sauce and Coconut Flavour Taro Potato Sauce
WMEN BNEAXRTVITOFEENE T 79 78 —-VEIAA
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Braised Beef Rib with Hong Kong Noodle
BEREERTSY) 70 - 2FRAAOFEEE 714 LD0T 7€ b
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
HENFE T

13,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Dim Sum Head Chef Hayashi Selected Three kinds of Steamed Dim Sum
FODE MR ZF V)Y FNVEL AL =
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Double-boiled Mushroom Soup
with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
HE fRE KYH #fBE oRBLEAT O IHERXMEORKL XA -7

SRS ¢
Braised Okinawa Tusk Fish with Aged Mushroom Sauce
MABREAADTFENK s o I ERLAA

FAFAR 2R A SR N A
Yamayuri Pork Neck with Chinese 2 kinds of Vinegar Black and
Okinawa Moromi Sauce
WHEAR—7 OREENK TEBEE2ELPBEES 5 A8 71 4
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Shrimp and Snow Crab Wonton with Noodle Soup
TOCELBEDEL
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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7,480

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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DESSERT
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOHL G
HLEHEEEDEANY HLH
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Mango Pudding
vvI—-7) v

H AR A NG
Watermelon Purée with Lemon Jelly and Mint Flavoured Kiwi Sauce
Torta—Vv EEY2VvLEFIALIVIDOY -2
GBIk € 2 JHER 72 L £ 3 +880)

(Supplement Charge +880)
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Hong Kong Style Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
Wl 7K D AL Bk A
RARAT feOR Ty T THL@AH
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 15% service charge.
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BT EABEABEA
Jelly Fish with Caviar and Green Onion
(DUDHOBFRALELMA Y ETHA

AB B LK A% B ATk 4 AT
Deep-fried Sakura Fresh Shitake Mushroom with Sweet Sour Sauce
EREMEDOHEY — 2

B R VB 2 2 R B
Wok-fried Tiger Prawn with Fried Garlic and Soy Sauce
HEED7 74 A=Y v 7 FEMEET SR

L g WY A
Deep-fried Bean Curd Cube
PHEOGEOMREL ) @Bzt

BE A MAE 2N

Tricked the Empress Dowager

Wok-fried King Crab and Egg White
WKEZBRL 72 ICEDHEED
HELREZ - A=y 20l b dEo 1EE)

BANTE 2 FEAE
Deep-fried King Crab and Truffle Spring Roll
RO LP) 2T DEES

AR R A EHm R
Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce
JedEpE 3 A DEKL
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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BROTH AND SOUP
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Hot and Sour Soup with Ezo Awabi Abalone 7,480
RN OMEI b Ab REERAG

R E Ay F AT S A A TR A VA

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom 7,480
HE WRE KYE KEE AOKRE kAT O JRHEXMEORL Z -7

A 45 F5 1T B & B AL By R

Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop 7,480
[—HIZL TEFRE( Lo iliiFE b o2 — T

SERLMAES FLARLYR Z2XO0AXL X -7

R AT o i N AT

“Buddha Jumps Over The Wall" Double-boiled Superior Broth

With Nagasaki Soft-Shelled Turtle, Ezo Awabi Abalone, Aged Scallop and Whelk 13,200
e 0 A7 Bk

ERE SREE oA L XA -7 TLHMN HHEM BA

L5 #(40g) A
Superior Soup with Swallow Nest (409) 13,200
HORD LR —T

* (luten Free  #LVegan V' Vegetarian Al Lactose Free
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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 £,



MAIN
X
A4 R
B E R AT A
Wok-fried Tiger Prawn and Scallop with Black Beans
HEZLWNVLHDOT 7y 78—V b9

ST AR R Z (4 A
Steamed Bean Curd and Scallop with Black Beans
SBEWLOERKL TIv I -V

KK TR (4 )R
Wok-fried Scallop with Yellow Chives
AL H O EFED D

R K oAn P3G 5 2 dedB R 4 A
Chicken and Oyster Broth Braised Ezo Awabi Abalone
IRRMEO RKNABHG T A 22—V —2KHAA

BT K R BT
Wok-fried Lobster with Black Beans
072 —0EE
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Braised KANNO Yoshihama Aged Abalone
S EIR T L MO EA A
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Traditional Style Braised Chicken with Black Bean in a Hot Pot 4,180
HERBLEE FOBLYXDOT I v 78—V HEHILA

R 2 S HER B A oA E A

Rraised Pork Rib with Black Bean Sauce and

Coconut Flavour Taro Potato Sauce 4,180
MEN BMNEAXRT VIOFEEENEZ T 79 78 —-VvEILAA

22ty YOFHDOAEF

HE By v P A
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat 5,280
WHAER—-—7%y 7OMK 245y 7)VHE—-1

R IR TN R 267K

Kung Pao Style Sauteed Chicken

with Chinese Aged Chili, Cashew Nuts and Vegetables 5,280
IR i RY Riiv #va—FT oY ol RKEFE¥XTFH¥ERD

Ao B(2009) A
Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper (200g) 18,700
AMFIHET AV Ky - 2342 AVEKRY P T T 9 7Ry =1
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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VEGETABLES
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Your Choice of Chinese Vegetables and Cooking Style.
Please ask our server about Daily's availability.
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VEGETABLE
S Morning Glory
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Pea Sprout
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“Kairan” Chinese Broccoli

HNEF Yy f=—XTaval—

Pak Choi
FyvrvyA

COOKING STYLE

BLAE I\

Stir-fried with Saltzs s v i
D)

Stir-fried with Garliczs s v i
AL D

Stir-fried with Gingerss w. v i
EZ D

Stir-fried with Spicy Shrimp Paste Sauce &
HEAZWD

Stir-fried with Conpoy and Oyster Sauce i
FLEHEY -2

M Cluten Free  MWVegan VY Vegetarian Al Lactose Free
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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RICE AND NOODLES
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Fried Rice with Lettuce and Vegetable 5,080
VAR LR DR

7L B & G k) R AT
Fgg White Fried Rice with Scallop 4,180
W2 L ek © 5F B R

2 A R
Fried Rice with King Crab Meat and Lettuce 6,580
USRS J RGP f

AR A A AL Fa R B A
Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,480
AAFIE 7 4 VIR E VX 2 DI

AR K T 44 2 i A

Kyoto Duck Broth Noodle

Shredded Barbecued Kyoto Duck and Kujyo Leek 4,180
UG & URA B © &l
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SENSE Superior Soup with Hong Kong Noodle 4,180
i LA THG & B
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
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Mango Pudding
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Watermelon Purée with Lemon Jelly and Mint Flavoured Kiwi Sauce
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Hong Kong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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CANTONESE DINING
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