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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Deep-fried King Crab and Truffle Spring Roll
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Duck Roll

Kyoto Yamashiro Farm Kyogamo and String Leek
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Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce
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Braised Lobster with Class Noodle
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RBraised Swallow’'s Nest
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Braised Aged Yoshihama Abalone
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Wok-fried Wagyu Tenderloin with Black Bean
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SENSE Superior Soup with Hong Kong Noodle
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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55,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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Japanese 24 Micro Seasons Spring Roll
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Wok-fried Squid with Siso Green topped Caviar and Sea urchin
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Duck Roll

Kyoto Yamashiro Farm Kyogamo and String Leek
HAHEETE IR E S e FRO Xy 71— )

e
“Buddha Jumps Over The Wall
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle
ek ik A ik
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Braised Ezo Awabi Abalone with Chicken and Ouyster Broth
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Braised Kagoshima Beef Rib with Chinese Pickled Vegetable
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Kurofuji Eqgg and Saga Hoshiyutaka Fried Rice with Snow Crab
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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Japanese 24 Micro Seasons Spring Roll
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Yellow Tail with Sesame and Spicy Soy Sauce
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Rose Flavoured with Deep-fried King Prawn and Mango Mayonnaise
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Steamed Eqg Custard with Seaweed and King Crab Sauce
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Pan-fried Scallop with Vegetables and Sense XO Sauce
MZHOFEDHESE XO Y —2

FASE BB A TA N
Deep-fried Yamayuri Pork Neck with Black Vinnegar and Lime Sauce
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Blue Angel Shrimp and Snow Crab Wonton with Noodle Soup
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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11,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% 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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ERUE S TACE S S
Dekopon Mousse with Tapioca in Coconuts Mik
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(Supplement Charge +1,100)

B 1L A AT
R AN T 6 8 A F
Hong Kong Style Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
Wl 7K D AL Bk A
NARAT FROR Ty BT THLBAGH
FVTVENVTN—=I)DAA—PRA—=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 157 service charge.
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CANTONESE DINING



