DINNER

7-COURSE VENTAGLIO DINNER
JI2HA T4F-1-X

3 KINDS OF APPETIZER, SOUP
RICE, MAIN COURSE, DESSERT
COFFEE OR TEA
BIZE3am/ A—7 / ZERE
A >FT4v21/TH-b
J-b—XI(IHTH

7,700

5-COURSE SHORT DINNER
23— F-1-2

40 SNVA

¢

3 KINDS OF APPETIZER OR SOUP
MAIN COURSE, DESSERT
COFFEE OR TEA

Fans of M.O. members enjoy additional dining benefits. A Y& 2-7 36

o s . A >F4v>1,/TH-~
Ty AR A7 MO. (F fM.O0.) &£ED I. <.
7 M-O- (Fans of MO SADBESH e UL TIS e
IORDE A= 7 REMA TR RAWZTE 0 £,
5,720

3-COURSE QUICK DINNER
D997 4F—

APPETIZER OR SOUP,
MAIN COURSE, DESSERT
COFFEE OR TEA
IS X RA=T /A >F4v>1/TH—-b
J-b— XIEHIH

4,180

SERVED WITH FRESHLY BAKED BREAD
WITH DUKKHA INFUSED BUTTER
BSTETOINIICTIHNI—EFRAT
CIRMEWLELEYT

Please inform us of any food allergies, dietary restrictions, or
requests. Please note that menus are subject to market
change and availability. All prices are in Japanese yen,
inclusive of consumption tax and subject to 15% service
charge.

BW7UINF—-FEREHIRALZBFEOEEIEE. ZAPvIICBERUAT
(FTZEW X1~ FATHCED P EKEER(CRZIBENTEVEIOT, F
ST TEBOFI LOBFEVERL EFET, MitgEAARATORREAE(TH
BRESAITRET. BR15%00-CXRZBRUZITET,




APPETIZER
ISR

NORTHERN RUBY POTATO MILLEFEUILLE
ToFu CREAM CHEESE WITH BALSAMIC
J—HUIE-RFDINT4—1

SEOI-LF-X )NILP0

ASPARAGUS VARIATION
MYOGA BEURRE BLANC
FANGHAD)NVI-23>
Z2RnJ-II5>

A7 GREEN PAPAYA SALAD

~ QUINOA TABBOULEH AND SPICY OCTOPUS
HU=> )L 5354
FA75TL 21—

-~/ STRIPED KOCHI BONITO
GARLIC LEAF Miso
SHISO FLAVOURED DAIKON
BAEE BEE— > IDkiz
ERERREIKRDOAIR

# PORK HAM HOCK TERRINE

ar Yuzu JELLY AND VIOLET MUSTARD
R=II\LRYI DT -3
WFE)-ETPA ALY RS- R

ir SEARED TUNA
-~/ ROLLED IN PUFFED RICE
COMPRESSED MooOLI
TOSAKA SEAWEED, BLOODY MARY SAUCE
A AN T HEIZHEDFD
KIBOEVIWR EEhEE TvT4XT7)-Y—-2

SAKURA PRAWN

PERILLA AND SEAWEED TUILE

SEA VEGETABLE MARINATED IN PONZU
rBEEEIBEOIILIIL

REUEROF 11— IVERVEFCIURUIES —RS5T)L

SOuUP
A=

Y ROASTED TOMATO SOUP
MOZZARELLA AND HERB GRISSINI
O—-ZRUIENMDR—T
BWrLSF-XEN-THy>——

- ACARAJE & VATAPA
COCONUT CURRY SOUP
SHRIMP FRITTER IN AFRO-BRAZILIAN STYLE
Th321&I7HI0
JaFwohl—2-7
BEDIA— 7I0T IV

Y Vegetarian W Vegan * Gluten Free
RIZYTY E—Hv TIWTI)—
A Lactose Free -/ Hot
FO—=2TU— FELVRHE

RICE
CHRAY

CHARRED CARROT RISOTTO
BEURRE NOISETTE AND GRANA PADANO
AE0UVYA

T=)-JIBYNI5FIF—)F-X

it TAKENOKO & SHIITAKE RICE SOUP

-/ ROASTED BAMBOO SHOOT SHIITAKE TEA SOUP
BB DA AT
BO-AHEEROZ-T

MAIN COURSE
ALIFT4v31

v MOUSSAKA

_+ EGGPLANT, POTATO, ZUCCHINI, TOMATO AND LENTIL

L snF Uvh g XvF—= BN LS

PAN SEARED SEABREAM

Yuzu Miso BEURRE BLANC PICKLED MYOGA
BRIV

HFRIBT )L T 5> BROETILR

» SAUTEED SEABASS
i TURMERIC POTATO AND RASAM SAUCE
s BoY7—

A= RWIRT RESYH LY —R

A7 ROASTED “HITACHI NO KAGAYAKI” PORK
MARINATED IN FIVE SPICE
SOMEN AND GINGER DASHI SAUCE
TIREE [EREOES IR—/0-2
hEN FEARDE £FEZDY—-X

ROASTED KOCHI VENISON BADAL JAAM

EGGPLANT AND ZUCCHINI TIAN AND AMASI CURD

(SUPPLEMENT CHARGE +2640)

SHNEE BBoO—X NFISv—2R591))

IFERVF—ZDA-TUBEE 7IIH—R
Genm#lE +2640M)

GRILLED JAPANESE BEEF

POTATO CONFIT RED WINE AND SHALLOT SAUCE

(SUPPLEMENT CHARGE +3080)

EEFOTII

RFRID T4 FRTAEISvOVRDY -
(Genn#tE +3080M)

DESSERT
FH—h

COCONUT PANNACOTTA
GRAPEFRUIT AND VANILLA CONFIT
J3FyYo/> w5
D—=TIN—YeNX=52>T¢

CHOCOLATE & CITRUS

CHOCOLATE MoussiE AND CREME CITRON
LEMON SORBET

FIAL—MDL—RETL—LS O

LEVILIA

DINNER WEEKEND




PREMIUM MENU

RESERVATION ONLY

11,000
(BFHY)

APPETIZER
HISR

SALMON MI CUIT
CRISPY SAKURA SHRIMP AND LEMON GASTRIC

Y—E> %14 #BEOIUYN LESAARNIYY

SEARED DUCK BREAST
CHARRED LEEK LEAF, SHAOXING WINE REDUCTION
BSRIDO—X N FERE BEGEDY —X

SOUP
A=T

CREAM OF ASPARAGUS
INFUSED CURRY WITH POACHED EGG
FPANGHADD) - LA—T HL—ZNAZADED R—F RIw)

MAIN COURSE
A IFT41v>1

POACHED SAKURADAI
PRAWN THERMIDOR STYLE
SHELLFISH FUME FLAVOURED LEMONGRASS
FEADONS T BEZOTIVZR=IAILIIRELEI T SADY —R

GRILLED JAPANESE BEEF
J MARINATED WITH SUMAC
RED WINE AND CORIANDER SAUCE

ARYITIIRUIEEEF DI RIA>EIV7H-DY—-

DESSERT
FH—h

CHOCOLATE AND RASPBERRY FINGER CAKE
CHOCOLATE MOUSSE AND RASPBERRY CONFIT
FAL—MSANY—-DT4>H—Z51)

Please inform us of any food allergies, dietary restrictions, or requests. Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax and subject to 15% service charge.
EMT7UNF—FIBSEFIRREZHIFEOER . APYIICBRUTIHKIZEN XZ1-BATICEDFEEBRICRIIBENTEVEITOT,
FHTTEBDFTLOBFEVERL LITET, MitEEEAMTORNMIMSCHEHRZSAITRET. BIR15%0Y-EXRZBRUZTFET,




A LA CARTE

APPETIZER
RIS

NORTHERN RUBY POTATO MILLEFEUILLE
ToFuU CREAM CHEESE WITH BALSAMIC
J=YIIE-RFhDIIINI4—1

2BE0Y)-LrF-X )OO 290

4T GREEN PAPAYA SALAD
~ QUINOA TABBOULEH AND SPICY OCTOPUS
HU=> )AL H555
F275TL AN — 118
1,320

ASPARAGUS VARIATION
MYoGA BEURRE BLANC
TANSGHZAD) I -23>

ZrEnJ-IVI5> 1,320

#» PORK HAM HOCK TERRINE
_ir YUZU JELLY AND VIOLET MUSTARD
R=DI\LIRYIDF) =R

WFEY-ETPA ALY IR —R 1,650

-~ STRIPED KOCHI BONITO
GARLIC LEAF MiIsoO
SHISO FLAVORED DAIKON
SN BEET S ID6hIE

SRERRRDOKAE 1,760

SOUP AND RICE
A= LR

¥ ROASTED TOMATO SOUP
MoOZzZARELLA AND HERB GRISSINI
O-ZRUIEhMDR =T

BYWYPLSF—XEN-TJ s —= 1,210

CHARRED CARROT RISOTTO
BEURRE NOISETTE AND GRANA PADANO
ASDYYY A

T JOCYNISFING—)F—X 2,860

¥ Vegetarian W Vegan ¥ Gluten Free
RIZP E—H> JIToI)—
A Lactose Free -~/ Hot
SOR—RTV— ELVREE

MAIN COURSE
AMOFT1Y>1

Y MOUSSAKA
~ EGGPLANT, POTATO, ZUCCHINI, TOMATO AND LENTIL

L9H 5T UehVe AvF—= NN LOXE 2,640
PAN SEARED SEABREAM
Yuzu Miso BEURRE BLANC PICKLED MYOGA
BffnRIL
ORI T — )L IS ZRmaETIL
80c 2,860
160G 4,070
W SAUTEED SEABASS
A" TURMERIC POTATO AND RASAM SAUCE
< fEDYT—
A= AUIIRT NESYH LY - 80c 2,860
160G 4,070
AT ROASTED “HITACHI NO KAGAYAKI” PORK
MARINATED IN FIVE SPICE
SOMEN AND GINGER DASHI SAUCE
RIEE [BFEOIES |FOO0—-I
RE FEARE EE20DY -
8oc 3,520
160G 5,060

ROASTED KOCHI VENISON BADAL JAAM
EGGPLANT AND ZUCCHINI TIAN AND AMASI CURD
SAEE EoO—-AN NI Svr—2291)
FERYF——DA-TVRE 7PIIH—R
100G 4,840
200c 6,820

GRILLED JAPANESE BEEF

POTATO CONFIT RED WINE AND SHALLOT SAUCE
EEFOIT I

NFRIZ Tt FRIAEISvOY MDY~

100c 5,720
200G 8,360
DESSERT
FTH-p
TODAY'S DESSERT 1,650
AKHOTH-h

Please inform us of any food allergies, dietary restrictions, or requests. Please note that menus are subject to market change and availability.
All prices are in Japanese yen, inclusive of consumption tax and subject to 15% service charge.
BT —FAREHIRBEEZSIFEOHEEE(E. RFVICHRUFIIEEV, XZ1—(FATFCIDFERKEB(CRZBENTETVEITOT, FHTTHEBOETLOBFEVERL EIFET,
A& B AR TOFRRMEASISHERZSATRET. BIR15%0Y-EANZBRURIIET.
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