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DINNER

Qeckideny

3-COURSE QUICK DINNER
D49I971F—

1 APPETIZER OR SOUP
MAIN COURSE, DESSERT
COFFEE OR TEA
I (& RA—T /A >T1v21/TH-b
O—-b— XI(FHIZH

3,960

10 SNVA

5-COURSE SHORT DINNER
S3-PF4F—1-2

¢

3 KINDS OF APPETIZER OR SOUP

Fans of M.O. members enjoy additional dining benefits. ! MAIN COURSE, DESSERT
77 A A7 M.O. (Fans of M.O.) 2BOBEIEI, : COFFEE OR TEA
SERBIA = SRR £, IS M3 27 38

AT Y31,/ F -
I-b- RiFAHE

5,500

7-COURSE
VENTAGLIO DINNER
91Y5UA T4F—-1-R

y 3 KINDS OF APPETIZER, SOUP
RICE DiIsH, MAIN COURSE, DESSERT
COFFEE OR TEA
BI3m,/ A—7 / CERPIE
A >F1v21/TH-h
J-b— X(FHH

| 7,920

SERVED WITH FRESHLY BAKED BREAD
WITH DUKKHA INFUSED BUTTER
B TCONIICTIHANI—ERZT
CREVELEY

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.

BYTUIF-FERBHRBEESRIEOBEEEE. ZFYICHRUIIZEN,
AZ1-RBABCEDFERER(CRBIZBENCEVNEIOT, FHE TABDEIT LSS
FEVERL EIFET . fMit&EEARMTORKMASICHERZSALRET. BIiE15%
OY—-EZARNZBRURFET,




APPETIZER
HISR

Y SLOW-COOKED HEN'’S EGG
SAUTEED MUSHROOM,
HAZELNUT CRUMBLE, POTATO FOAM
BRSO
ZEOCOYT— AN=EIFTYWDIS>T I KT DTA— L

A7 DUCK BREAST SMOKED wWITH TEA
KUMQUAT CONFIT AND TURNIP TOP
PSRN DRE—Y
EHOI>T1 ZDTE

PUMPKIN TART

RICOTTA CHEESE, KALE, BACON BASIL SAUCE
NVESZ AN

VIvAF =X 7= R=0> \NZ)IY-X

*» BURI MOSAIC
MUSTARD, SOUR CREAM
CUCUMBER VINAIGRETTE
SDEYAI4EIIT
NAA—RYI=9)— [ Fe3DDT4RT Ly k

¥ ROASTED PURPLE POTATO

-~/ CUMIN FLAVOR PAPRIKA SALSA
CURRY COCONUT SAUCE
SvR=04->00-XK
NTVBEDZ>DHIG
J33wYhlb—-Y—-R

AT TUNA TARTARE

-/ GINGER DRESSING, MANGO AND PAPRIKA SAUCE

wOHIIII
SU3v—RLyS 2 X2 T-ENTUHDY—-R

SouP
=T

CARAMELIZED ONION SOUP
GRUYERE CHEESE AND GARLIC TOAST
IS AZAIR-T
PIAT-INF-REH -V R=Z b

MUSSEL CHOWDER
NEW ENGLAND STYLE
BACON AND PARSLEY
L—=IVEOFvI4—
Z1—A2I3 KRG

N=1>E)01Y)
¥ Vegetarian W Vegan #» Gluten Free
RIZIT E—A TJIWVToI—

A" Lactose Free 7 Hoft
SO—=RT— FEL\RIE

RICE OR NOODLES
CHRPER 3R

* HOKKAIDO CRAB PULAO
KASHMIRI STYLE
bBEEDT5A
NZ=IWARFAI

47 MALAY BEEF LAKSA

-~/ SPICY COCONUT CREAM WITH NOODLE
NL-RE-J37Y
AA2=00FyY7)—LEX-RIL

MAIN COURSE
A OFT4v>1

4T MARMITE DU PECHEUR
FISH OF DAY MUSSEL SQUID
ROUILLE WITH SAFFRON AND CROUTON
hehiBE BN OA—S
AREHORE LA—-IVE B8 YIS IV

*» OVEN BAKED SEABREAM

A TALI MACHI SAUCE, CONFIT LEMON
BfAOA-T S
Ay —-A LEIDIA

% CHICKEN BALLOTINE

-~/ CARROT SLOWLY BRAISED WITH SICHUAN PEPPER
CONFIT LEEK, ONION JAM
FE>N\071—-2
TEMEDIAES RRBDI 1 TEBDSv

ROASTED “HITACHI NO KAGAYAKI” PORK
SAUERKRAUT WITH ONION AND BLOND BEER SAUCE
“HFEQIEE R—I0-2 b

PO-590 JOYRE-INEAZAZDY—R

GRILLED JAPANESE BEEF

POMMES ANNA, EGGPLANT PUREE

PORCINI SAUCE

(SUPPLEMENT CHARGE +3,080)

EEFDOTII

LT >F FAOEIL RIF—ZY—-2
(EniflsE + 3,080M)

DESSERT
FH—h

CHOCOLATE BROWNIE

SoFT CARAMEL PEANUT ICE CREAM
FaAL—KI5U_=—
YIRFrIAIEE=FYYTA R~

CHEESECAKE
STRAWBERRY YUZU AND MERINGUE
BOF—XT—F lFEAL Y

DINNER WEEKDAY




A LA CARTE

APPETIZER
([

Y SLOW-COOKED HEN'’S EGG 880
SAUTEED MUSHROOM,
HAZELNUT CRUMBLE, POTATO FOAM
{EEAIEL RO
EDCDYT— AN=CIFTVDIZ>TIV KT NIA—L

i DUCK BREAST SMOKED wITH TEA 1,100
KUMQUAT CONFIT AND TURNIP TOP
BERIPIDRE—Y
E£MOI>T1 EDTE

PUMPKIN TART 880
RICOTTA CHEESE, KALE, BACON,

BASIL SAUCE

INSDESZIAN

UIWAF - =) "=0> NZIY-X

. MOSAIC 1,100
MUSTARD, SOUR CREAM
CUCUMBER VINAIGRETTE
DTS AT
YZAA—RYT=9)— L FeSDDOT4 T Lk

Y ROASTED PURPLE POTATO 880
-/ CUMIN FLAVOR PAPRIKA SALSA

CURRY COCONUT SAUCE

A R=I4->00-Ak

NTUAEDZ> DYV Y

J3FrwYhlb—-Y—-2X

CARAMELIZED ONION SOUP 990
GRUYERE CHEESE AND GARLIC TOAST
IS9AZAIR-T

HUIAAT-INF-REH U R=Z

MUSSEL CHOWDER 1,100
NEW ENGLAND STYLE

BACON AND PARSLEY

L=IVBOFvI5 -

Z1-AYIIVRRIAI R=T2E)0EY

MAIN COURSE
A7 4v31

*»CREAMY RISOTTO 2,090
SAUTEED PRAWN IN GARLIC AND BASIL
SHELLFISH BUTTER, AMERICAINE FROTH
JJ-3-UYyh
BEDON\DIWH-IvIYT— BERKD/NG—
TRAVT=3T A=

» OVEN BAKED SEABREAM 2,530
A TALI MACHI SAUCE, CONFIT LEMON

BfA0A-T RS

) wFY-X LEZIDIA

*CHICKEN BALLOTINE 2,860
~ CARROT SLOWLY BRAISED WITH SICHUAN PEPPER
CONFIT LEEK, ONION JAM
FH2N\071—R
TEMEDIAE RBDI> T4 FRDIv LA

ROASTED “HITACHI NO KAGAYAKI” PORK 3,630
SAUERKRAUT WITH ONION AND BLOND BEER SAUCE
“HBEOIEE” R—I0-2 b

HI-93598 JOYRE=)VEAZAS DY -

GRILLED JAPANESE BEEF 5,060
POMMES ANNA, EGGPLANT PUREE

PORCINI SAUCE

EEFOTUL

RLAT>F FAOEIL RIVF-ZY—-R

CHEESE
F-X

REGIONAL ORGANIC CHEESE 1,760
WITH CONDIMENT
A—HZWI)F-ZETTAAT S

¥ Vegetarian W Vegan ¥ Gluten Free
RIZIFP E—H TIWNTI—
A Lactose Free -~ Hot

SOb—XTV— F\REE
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