WEEKEND LUNCH SET MENU
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Fans of MO. 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

G & LR HUS L © A B i

E:F FNA R R
Your choice of Chef's Signature Dessert
THF—berX=a2—Lb—WHBETF(ZI LV

&R
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,



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

LEALRA oM
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.
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PLATINUM BAUHINIA
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Please choose one soup from below
TREIDZA-T—HeHRI (LI

A 5o B AT
“Buddha Jumps Over The Wall" Double-boiled Superior Broth
with Abalone, Aged Scallop, Black Bone Chicken and Whelk
FLAME FEH 2&5H oKL 2 -7 ki
or
2HREALGEENEAE
Superior Soup with Seaweed and Eqqg Custard
JERARWARL OB HFHED LA -7
or
W E AR F AT A8 A 3E T A VA
Double-boiled Mushroom Soup with Premium Dried Mushroom and Chinese Dried Fruit
HE WRE KNEHE AEELHEFORL -7

5% B AR IR 2 4R B =
Three kinds of Premium Steamed Dim Sum
TV ITLARLK =

EARFIS $E I - XO RLBF T8 - BT ERR
Steamed Dumpling with Truffle and Eqg White
Spiny Lobster and Scallop Dumpling with House-made XO Sauce
Steamed Siu Mai with Iwate “Platinum” Pork and Caviar
Va7 bHHOKLKT - FEEELNIZOKL B ABRHE XO Y — 2 Ak
HFRETIFIR—2I XYy ET OHEoE

2R RIE W
Deep-fried King Prawn with Mango Mayonnaise
BEOVYI—VvI -V =2

Jo FE AR
Unlimited Dim Sum, Rice and Noodle Dish
v ZBELETD FAED b - FRIE - R 2 B X 0

#Hn
Please choose one dessert
FH— b kB RO L

R T RAR AR ZIE /L FEFAA LR 0/ TR/ 4L 2/ Tk T AT M
Almond Pudding / Mango Pudding / Tapioca in Coconut Milk
Red Bean Sweet Soup / Mango Coconut Cream with Grapefruit
BLGHE - ~vvI=T )y - 2E¥FAnAbaafFy Y I NI
INGL D ¥ 1Ky 2
vyvIT—aatvI I )—=4 JU—=TT7 )= AbW

13,200

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,



DIM SUM SELECTION
fhixkvv ryvayv

LI 2
Steamed Silky Skin Dumpling with Shrimp
BEADELWRT

XO &t.&. 85
Steamed Squid Dumpling
BB XOBOKL BT

AR R F A
Steamed Beef Dumpling
BRSO TDHEL KT

BRREE
Pork Xiao-long-po Dumpling
INEET

K ah i 2 8T
Steamed Crystal Skin bumpling
with Snow Crab and Shrimp
TOCELEED 2 ) 2 X VKL BT

BATIE ST
Steamed Pork and Shrimp Siu Mai
KA L g D K 5E

BAN BT R LV A
Steamed Truffle and Mushroom Dumpling
FVa2a7L3Dl0ERLKT

ST HER
Steamed Spare Rib with Black Beans
HKLEANRT VT TI39 78—V —2

U,
Steamed Barbecued Pork Bun
P& xD)

st A RN
Steamed Chicken Feet with Black Beans
EHALDLEZEL

ARSI E R AR
Pan-fried Shrimp and Green Chive Dumpling
BELIZOADRTOEFEOIESE

B K A
Deep-fried Pork and Shrimp Dumpling
NLAA a2y

o JE A
Spring-rolls with Three Kinds of Seafood
BHEOHBIEE S

BRIEW S+
Deep-fried Shrimp Toast
KHHED A~ b~ —

Pan-fried Radish Cake
KIEBFOFH D M x

ik 2 55 A L KIRA
Deep-fried King Prawn
with Garlic and Chinese Soy Sauce
HBEOFLHZY FEBH LA 2 AV

FAT A AR B
Steamed Seasonal Fish with Fish Soy Sauce
flefioRERL

HIE 5
Noode Soup with Shrimp Wonton
Mty v 2 AN FEMBOZ—-T X =V

B Ak A 55
Steamed Glutinous Rice
with Chicken and Dried Scallop
B LETLUHBEOAL T #HOEDL A

FATF KT A B8 P B R AR
Steamed Rice with Salted Fish
BRLEDOEIHDARERL T
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CHEF RECOMENDATION
B B & £ N

BHELR 3 15 O

2R Y S AR
R 2 AN

Wok-fried Eqg White with King Crab

PIRGEERL eI £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—Dv 2 7FiEELETSR

Bk BIER G KR
Wok-fried Squid with Shrimp Paste
TA YA HDTF RO ERZID D

ST BN R R oA
Wok-fried Squid with Hokkaido Sea Urchin and Caviar
TEIVANDOREW S JLilEEST I =Y ET

B A AR BN KE R AAAT
Deep-fried Red Snapper with Oriental Lime Sweet Sour Sauce
MR ERRIO A ) = v 2V T 4 LR

B AR R A
Wok-fried Turban Shell with Black Bean
& R IR O G O

BR S HHFE B A AN

Rraised Pork Rib with Black Bean with Coconut Flavour Taro Yam
MEN BNEAXRTVITOFEENE T 79 78 —-VEIAA
aaF9wYOFEH DX AE

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

43 _EINTEAT
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,

3,080

3,080

5,080

3,080

3,080

5,520

4,180

4,180

4,180



BB B RO A B A A

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

CRIBI SR
Wok-fried Spiny Lobster with Black Bean
A& D G BN O

FEHR iy A HuAE SB A 44 AT
Wok-braised Spiny Lobster with Class Noodle
FEdEE 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  MVegan V' Vegetarian A Lactose Free
MINFvIY—- WE—hy VRUAIVTY K37 b—27)—

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

13,200

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,

2,420

3,080

5,520

4,180



BROTH AND SOUP
-~ &
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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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A AR

BT AARZMEQ )&
Steamed Bean Curd and Scallop with Black Bean 2,640
GBEWLOERKL TITv -V

HAFRN(E A 80Q) A
Steamed Okinawa Tusk Fish with Fish Soy Sauce (80g) 3,080
MR EY v 7 TR T DREAEZKL

B HI R T A
Wok-fried Tiger Prawn and Scallop with Black Bean 4,180
HHELLWVIHDO T 79 78—y b9

EFW TR (4 4) A
Wok-fried Scallop with Yellow Chive 5,280
3z H O #EIEK

ABBE NG VE A% B 8 3k vk g YA
Deep-fried Pork and Shitake Mushroom with Sweet Sour Sauce 4,180
WHEAR—-—27%y 7 LEg s O IEHDHE DK

N HR IR RN # 3R
Kung Pao Style Sautéed Chicken and Cashew Nuts 4,180
WAL Ay 2a—F v Y OH¥EEo

KA 2 SR 56 A
Traditional Style Braised Chicken with Black Bean in Hot Pot 4180
FWH LRI FOBLBEDT 79 2 -V HRS

A2 4H(2000) A
Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper (200g) 13,200
AMFIHET AV Ry - A4V 2 AVERY M T T 9 7Ry R=4be

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,



VEGETABLES
B4 &K
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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

O Stir-fried with Saltzs w v i
B

TR Stir-fried with Garlicas w v i
IZAIZ D

ERY Stir-fried with Gingers w v i
EEZD D

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

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

# Cluten Free  WVegan  VVegetarian Al Lactose Free
BWMINFv 7Y — M-y Vxva )Ty Horh—27)—

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,
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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,



DESSERT
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A B A= TR
RGBS LB B S TETELF
Modern & Cassic Almond Pudding in Two-ways
Honey Surup / Almond Soup with Lotus Seed
SELEBEOELER
HLEH L HOEAD HFLE

S A7 RATH
Mango Pudding
vvI—=7) v

FM B HKE
Dekopon Mousse with Tapioca in Coconuts Milk

TIIWXTADL—R ZEZFTAAYDaIatrY I INVD

“EALBEAS
KT ARINFT b i 04 B A
Hongkong Style Sweet Soup

with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit

BEK DLBRE R ARAT OB B T 1
EHLFVZVANLNITIN—IVDRAA—FZA—T

# Cluten Free  WVegan VY Vegetarian Al Lactose Free

Wrrsv7Y)— WMY—9y Vxyva)T7ry H5rpr—270)—

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,

1,760

1,760

1,760

4,180
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CANTONESE DINING



