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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A 1B A TE = A
Selected Three kinds of Steamed Dim Sum
AL D =

SR L EELTA Y
Wok-fried Squid with Hokkaido Sea Urchin and Caviar
TAIVAANDOREYD BEES T I =X YT

B & AR RN & A
Deep-fried Red Snapper with Oriental Lime Sweet Sour Sauce
MHERRMOZ Y = 2V T A LK

R B AG R A
“Buddha Jumps Over The Wall"
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle
Abalone, Aged Scallop, and Whelk
ML S R BREE oAkl 2—-7 FLHEM 1 WA

R 2 dedf & 0 6
Hong Kong Aged Seafood and Oyster Broth Braised Ezo Abalone
HEOBOLE LITIRROF A 22—V - 2K LA

EER SRR OBE B &y B R BET AT
Braised Kagoshima Beef Rib with Chinese Pickled Vegetable and Deep-fried Taro Puff
BREREY 7 —2 Jik L RRIHRTOAA MO F A

AR K 8 44 Ak A
Kyoto Duck Broth Noodle
Shredded Barbecued Kyoto Duck and Kujyo Leek
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E:F FNA R R
Your choice of Chef's Signature Dessert
THF—berX=a2—Lb—WHBETF(ZI LV
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Hong Kong Mignardise
HBNE T

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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A% R BE = AR A
Selected Three kinds of Steamed Dim Sum
AL RDZ=TE

BE AR E 2N
Tricked the Empress
Wok-fried King Crab and Eqg White
PIKGEL eI E0msy BRELRGI - A=v 7Lt o 8o L]

Ah 4 G T B R HE AR S AT
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZLTEFR( Lo ifidie b 22— 7]
SEBLMES TLHEL YR 2XO0X LA -7

B R VB Hh 2 IR R AT
Wok-fried Tiger Prawn with Fried Garlic and Soy Sauce
HEDT 74 A=)y 2o FiEMEE TSR

X S AR B A T A
Rraised Pork Rib with Black RBean with Coconut Flavour Taro Yam
MEX BNESAXRT V)V TOFEENST 79 78—V EAA
a2, v YOHFEHDOXBE

A5 4R KRk AR AT
Fried Rice with Hakodate YOKOZUNA ASARI Clam
Bk i O 1 A 1% R 1D Al

E B AR 4 A
Your choice of Chef's Signature Dessert
FHF—bEA=a—db - FEROC LI

AR
Hong Kong Mignardise
HBNE T

10,780
All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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A% R BE = AR A
Selected Three kinds of Steamed Dim Sum
AL RDZ=TE

TP R BT R A
Braised Okinawa Tusk Fish with Black Bean and Aged Mushroom Sauce
MIMADOEKR FEBECKLEZRIOIEEILA

ER AR FAY A A AT RO RV
Double-boiled Mushroom Soup
with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
HE fRE KYH #fBE oRBLEAT O IHERXMEORKL A -7

N4 5 2 2 5
Tangerine Flavoured Sweet and Sour Chicken with Spring Potato
WA LFH L B FEOFRE /NS BN

Blue Angel Shrimp and Snow Crab Wonton with Noodle Soup
FThOUVE L KL OELE

E B AR 4 A
Your choice of Chef's Signature Dessert
FHF—bEA=a—db - FEROC LI

AR
Hong Kong Mignardise
HBNFET

7,480

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,



DESSERT
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RBEESI-ZEA 86 TRTELH
Modern & Classic Almond Pudding in Two-ways
Honey Surup / Almond Soup with Lotus Seed
SLHEOHL T
BLEH L HDOEAD HFLK

LEAHLRA 0N
Mango Pudding
vy I—-7) v

RS AR S
Dekopon Mousse with Tapioca in Coconuts Mik
TIWEADL—R ZEFAADaaFY Y INT

LB R A
R I RN T $b 7Rik 8.4 F
HongKong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
B K D AL B A&
AAA4T EOR Tilh T TH MM
FIVZVRERNVIN—=IDAA =P RA—=T
CEAE 2 HE V22 L £ +1,980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAM TORTRMIEIZHEB & GAZRGT, MR 15I0Y - 2R EHLZT ET,
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CHEF RECOMENDATION
B B & £ N
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Wok-fried Eqg White with King Crab

PIRGEERL 72 £k b BRELRGMNE O ITED TEX)

B R VB i 2 R B
Wok-fried Tiger Prawn with Fried Garlic and Soy Sauce
HEDT 74 FH—0v 2e 7iEELETS5R

Bk BIER G KR
Wok-fried Squid with Shrimp Paste
TZFIVA D TFTREDODEREZWLD

SR LT EL AN
Wok-fried Squid with Hokkaido Sea Urchin and Caviar
TEIVANDOREW S JLilEEST I =Y ET

B & SRS K e 8 A
Deep-fried Red Snapper with Oriental Lime Sweet Sour Sauce
MR ERRIO A ) = v 2V T 4 LR

B IR R A
Wok-fried Turban Shell with Black Rean
JE SRR O G B o

Bw 8 S HE B A A A

RBraised Pork Rib with Black Bean with Coconut Flavour Taro Yam
MEN BNEAXRTVIOFHBENEZT 7y 78—V EAA
aaF 9V OFEH DX AE

Ha g F R SRA
Deep-fried Okinawa Tusk Fish with Sweet Sour Sauce
MREREY v 2 I RTDHEFY —

4 LR TeA
SENSE Superior Soup with Hong Kong Noodle
i B AL THG BB T

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eRLZD ET,
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Braised Beef Rb with Chinese Pickled Vegetable and Deep-fried Taro Puff

MAEY 7a—2 ke KRR XEAA MTOTFA

kR 2 duif K 40,6 M0
Hong Kong Aged Seafood and Ouyster Broth Braised Ezo Abalone
HEOBOLE LIMIBERMOF A 22— —2F A A

ERIBI SR
Wok-fried Spiny Lobster with Black Bean
e D G BN O

FEIR 77 A HORE SB A 44 AT
Wok-braised Spiny Lobster with Class Noodle
FEsgEE L BWHO LY D

2FH B 2 s Fe AP
Wok-fried A4 Wagyu Tenderloin with Black Bean and Mushroom Sauce
AT 4V HEOEGREDY — 2 L LB

H AP SR T A
Braised KANNO Yoshihama Aged Abalone
M EIR T L MO EA A

M Cluten Free  #Vegan V' Vegetarian A Lactose Free
HIiNFvIY—- M-y VRroa)Ty HI37b—-27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,

6,580

7,480

13,200
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13,200

33,000



G FR G WV A
Deep-fried Bean Curd Cube
@é@ﬁﬁ@% R¥af @B T

e B G VE A A A2k Wi
Deep-fried Sakura Fresh Shitake Mushroom with Sweet Sour Sauce
EREMEDOHEY — 2

I A
Two kinds of Jellyfish
(O 2FEY bt

AR QANT i 2 A
Stir-fried Shrimp and Scallop Diced with Vegetable in Lettuce Cup (4 each)
W LWL HOBS v 2Ay TaHE)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eRLZD ET,
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BROTH AND SOUP
-~ &

A =7

#4% DERBRIR A
Hot and Sour Soup with Abalone 7,480
oMb Ab HEEEREHE

A B AT A S A3 T O Y

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom 7,480
HE WRE KYH XBE oARE AT O IHEEMEOAXL X -7

A 4 TG T B R H AR 2

Double-boiled Black Bone Chicken and Chinese Herbs Soup with Aged Scallop 7,480
[—RICL TR o LiEe b o R =7 )

SEBLMES FLHELYR E2X0XKL 2 -7

R A S A S

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

With Nagasaki Soft-Shelled Turtle, Abalone, Aged Scallop 11,800
ik S A0 e A

RIFE BHEEE BOoXKL XA -7 FLHM il A

KR L 2% 8 A
Swallow's Nest and King Crab with Superior Soup 13,200
ROWEBLBEOROEF LG -7

L E % (40g) A
Superior Soup with Swallow Nest (40q) 13,200
WORD 12— T

* Cluten Free  #LVegan V' Vegetarian Al Lactose Free
HINFvI7Y)— WE—viv Vo )Ty W32 —27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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Steamed Bean Curd and Scallop with Black Bean 2,640
SBEWLOERKL TIv I -V

i A& F R (F R 80g) A
Steamed Okinawa Tusk Fish with Fish Soy Sauce (80q) 3,080
JHREREEY B 7 TN T DREEEKL

G WK R T A
Wok-fried Tiger Prawn and Scallop with Black Bean 4,180
HHLLWIHO T I v 278 —-v b

EFRH AR (4 #) B
Wok-fried Scalop with Yellow Chive 5,280
WAz 2 O & FEW D

BB e e A A A3k v o P
Deep-fried Pork and Shitake Mushroom with Sweet Sour Sauce 4,180
HEAR—27%y 2 biEA SO I HDHEH D EEIK

R R 7 R
Kung Pao Style Sautéed Chicken and Cashew Nuts 4,180
WAL A a2a—F v VOHERD

KRB BUR 76 T A
Traditional Style Braised Chicken with Black Bean in Hot Pot 4,180
HEBLRHE FOBLHRDOT I v 78 -vEILA

B A Fa - Hp(200Q) A
Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper (200g) 13,200
AMRIET AV Ry - 2234 Y 2 AVEKRY DT T 9 7909

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,



VEGETABLES
B4 & X
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Your Choice of Chinese Vegetables and Cooking Style.
Please ask your server about today's availability.
BHAOHMEER LM GIEE R (LI L0,

W, RHOAMRBIZF —EZ2Z2 20 7IlEs5@0 LI,

VEGETABLE
TES Morning Glory
25 0 K
29 Pea Sprout
SR:]
FEE “Kairan” Chinese Broccoli
HNEFYy A =—XTayal—
N EFE Pak Choi
FUrFUHA

COOKING STYLE

H O Stir-fried with Salts w v i
o D)

TR Stir-fried with Garlicas w v i
AL WD

=39 Stir-fried with Gingers w v i
LI D

B gk Stir-fried with Spicy Shrimp Sauce &
WA ZID

EREXN Stir-fried with Conpoy and Oyster Sauce i
FLHMEY =2

M Cluten Free  WVegan YV Vegetarian Al Lactose Free

HINTVIY - WSy VX )Ty Wb —-27)-—
All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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RICE AND NOODLES
;A

Hi B KE

ERS 3% C A |
Fried Rice with Lettuce and Vegetable 5,080
VAR BRI

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

2 B YA RO AR
Fried Rice with King Crab Meat and Lettuce 6,580
USRS RGP f

A A AL Fa I B
Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
ALFIEZ 4 VR EV 2 2 DR

3E S AR ik 2 1) 4
Stir-fried Noodle with Yellow Chive and Bean Sprout 5,080
HE bPLADEFEEBRZANOEMEGLES £ 1L

ARG Bihda (T 20 94E) A

Kyoto Duck Broth Noodle

Shredded Rarbecued Kyoto Duck and Kujyo Leek 4,180
HHS L LA A BUHS I O 7 il i

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eRLZD ET,
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Modern & Cassic Almond Pudding in Two-ways
Honey Surup / Almond Soup with Lotus Seed
SELEBEOELER
HLEH L HOEAD HFLE

L A= RAH
Mango Pudding
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FM B HKE
Dekopon Mousse with Tapioca in Coconuts Mik
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Hongkong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
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M Cluten Free  WVegan YV Vegetarian Al Lactose Free

W O LFrvI7Y—~ WY -y VR DVTY WS h—270)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eRLZD ET,
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CANTONESE DINING



