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 Hayashi Selected Three kinds of Steamed Dim Sum
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Japanese 24 Micro Seasons Spring Roll
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Wok-fried Pina Shell with XO Sauce and Vegetables
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“Buddha Jumps Over The Wall
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle Aged Scallop
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Braised King Prawn with Chili Sauce
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Braised Kagoshima Beef Rib with Chinese Pickled Vegetable
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Kurofuji Egg 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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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 Hayashi Selected Three kinds of Steamed Dim Sum
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Sakura Leaf Marinated Sea Bream Spring Roll
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Sakura Flavoured with Deep-fried King Prawn and Mango Mayonnaise
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SENSE Superior Soup with Sakura Flower and King Crab
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Braised Ezo Awabi Abalone with Chicken and Oyster Broth
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Tangerine Flavoured Sweet and Sour Chicken with Spring Potato
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Hamagquri Clam Broth Noodle Soup
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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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
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Braised Sea Bream with Black RBean and Aged Mushroom Sauce
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Double-boiled Mushroom Soup
with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
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Kung Pao Style Sauteed Chicken with Chinese Aged Chili, Cashew Nuts and Vegetables
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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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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
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Mango Pudding
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Amaou Sorbet with Amaou Pudding
HEBLBOIDIIMRLOEEI>DT YV
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(Supplement Charge +1,980)
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Hong Kong Style Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
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CBMRL & 2 H# 72 L £ 3 +1980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Jelly Fish with Caviar and Green Onion
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Deep-fried Sakura Fresh Shitake Mushroom with Sweet Sour Sauce
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Wok-fried Tiger Prawn with Fried Garlic and Soy Sauce
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Deep-fried Bean Curd Cube
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Tricked the Empress Dowager

Wok-fried King Crab and Egg White
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Deep-fried King Crab and Truffle Spring Rol
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Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce
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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
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Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom 7,480
HE WRE KYE KEE AKRE kAT JRHEXMEOKRL X2 -7

A 45 F5 1T B & B AL By R

Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop 7,480
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“Buddha Jumps Over The Wall" Double-boiled Superior Broth

With Nagasaki Soft-Shelled Turtle, Ezo Awabi Abalone, Aged Scallop and Whelk 13,200
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Superior Soup with Swallow Nest (409) 13,200
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Wok-fried Tiger Prawn and Scallop with Black Beans
HEZLWNVLHDOT 7y 78—V b9
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Steamed Bean Curd and Scallop with Black Beans
SBEWLOERKL TIv I -V
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Wok-fried Scallop with Yellow Chives
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Chicken and Oyster Broth Braised Ezo Awabi Abalone
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Wok-fried Lobster with Black Beans
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Braised KANNO Yoshihama Aged Abalone
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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
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Rraised Pork Rib with Black Bean Sauce and

Coconut Flavour Taro Potato Sauce 4,180
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Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat 5,280
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Kung Pao Style Sauteed Chicken

with Chinese Aged Chili, Cashew Nuts and Vegetables 5,280
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Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper (200g) 18,700
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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
e Morning Glory
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2% Pea Sprout
9
IR “Kairan” Chinese Broccoli
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COOKING STYLE

-0 Stir-fried with Saltzw w v i
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3 2k Stir-fried with Garlicaw . v i
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ERY Stir-fried with Ginger: . Vi
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B %4 Stir-fried with Spicy Shrimp Paste Sauce i
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HAEP\ Stir-fried with Conpoy and Oyster Sauce i
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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
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Fgg White Fried Rice with Scallop 4,180
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Fried Rice with King Crab Meat and Lettuce 6,580
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Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,480
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Kyoto Duck Broth Noodle

Shredded Barbecued Kyoto Duck and Kujyo Leek 4,180
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SENSE Superior Soup with Hong Kong Noodle 4,180
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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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Amaou Sorbet with Amaou Pudding
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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



