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HOLIDAY LUNCH COURSE
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CHOICE OF 3 APPETIZERS
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CHOICE OF 1 SOUP
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Fans of M.O. members enjoy additional dining benefits.

77V A A7 M.O. (Fans of M.0.) REOBESEIT, | CHOICE OF 1 MAIN COURSE
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CHOICE OF 1 DESSERT
T~ RBRU<ET)

5,720

SERVED WITH FRESHLY BAKED BREAD
WITH DUKKHA INFUSED BUTTER
BESZTDOINIICTIANI—ERAT
CRMHWEULET

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.
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APPETIZER
RIS

Y SLOW-COOKED HEN’S EGG
SAUTEED MUSHROOM,
HAZELNUT CRUMBLE, POTATO FOAM
R RFIRU AN
EDCOYT— N=EIFTYDIZ> T RFRIA— L

A7 DUCK BREAST SMOKED wiTH TEA
KUMQUAT CONFIT AND TURNIP TOP
PSRN DRE—D
EHOI> T4 EDTE

PUMPKIN TART

RICOTTA CHEESE, KALE, BACON, BASIL SAUCE
A Z) AN

DIAwAF—Z =)L R=T> NIV —-R

*» BURI MOSAIC
MUSTARD, SOUR CREAM
CUCUMBER VINAIGRETTE
$ADTEYAOMEIIT
YA—RYT=H)— L EWS0DDT1 2T Ly

¥ ROASTED PURPLE POTATO
-~/ CUMIN FLAVOR PAPRIKA SALSA
CURRY COCONUT SAUCE
v R=J4->00-Ab
KTUNEHZ>DHILY
J3FyIALb—-Y-X

A7 TUNA TARTARE

-~ GINGER DRESSING, MANGO AND PAPRIKA SAUCE
O
SUSv—RwS 2 I T-ENThDY-R

-~ OCTOPUS COCONUT

PICKLE DAIKON WITH RED CURRY SAUCE
HEEIFYY KEBEVILZ LYRILAL—Y—R

CARAMELIZED ONION SOUP
GRUYERE CHEESE AND GARLIC TOAST
TSIIAZAYR-T
JUIAT-INF-XEA - b= K

MUSSEL CHOWDER
NEW ENGLAND STYLE
BACON AND PARSLEY
L=IVEOFvI4—
Z1—A>I3 R

N=128)(E)
¥ Vegetarian W Vegan . Gluten Free
RIZIFP E—HY JIVToI—
A Lactose Free -~/ Hot
ZU—=RTV— FLREE

MAIN COURSE
A IFT4v>1

» CREAMY RISOTTO
SAUTEED PRAWN IN GARLIC AND BASIL
SHELLFISH BUTTER, AMERICAINE FROTH
H)—-z-JYwhk
BEONIAH -7 — iBERIKRD) 5 —
TXT—=3TA— 1

w OVEN BAKED SEABREAM

i TALI MACHI SAUCE, CONFIT LEMON
HiDA-T S
HJ-RwFY-X LEZIDIA

uw CHICKEN BALLOTINE

-~ CARROT SLOWLY BRAISED WITH SICHUAN PEPPER
CONFIT LEEK, ONION JAM
FF>)N\O0571—2R
TEWEIAS RRODI> 1 TROIV A

ROASTED “HITACHI NO KAGAYAKI” PORK
SAUERKRAUT WITH ONION AND BLOND BEER SAUCE
“HFEOIEE" R—I0-Z

PO-590 TOYRE-IEAZAZ DY -

» ROASTED HOKKAIDO VENISON LOIN
CELERIAC PUREE, POMMES MAXIM
BORDELAISE SAUCE
(SUPPLEMENT CHARGE +2,640)
bBEERO(>OO0-AN
BrOYoE 1L RAYFZ A RILRL—-XY—-X

(Genxls +2,640M)

GRILLED JAPANESE BEEF

POMMES ANNA, EGGPLANT PUREE

PORCINI SAUCE

(SUPPLEMENT CHARGE +3,080)

EEFOTII

RLT>F FAOEIL RIF—ZY—-2
(Gl + 3,080M)

DESSERT
FH—h

CITRUS & VANILLA FINGER
LEMON BIscUIT, ORANGE CONFIT
GRAPEFRUIT AND VANILLA MOUSSE
SNSRETFZSDIH - —F
LESOERF 24 A0 T4
JU—=TIN—WETPZ5DL—R

v APPLE PIE
CARAMEL SAUCE AND APPLE CHIPS
SALT AND MILK ICE CREAM
7yIIINA
BN —-RETYTINFYTX
BINITTARI— 1
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