
The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

 

 

 

 

 

 

 

 

 

 
 

Fans of M.O. members enjoy additional dining benefits. 

  M.O. Fans of M.O.  

 
 

 

 

 



The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

 

 

 

 

 

 

 

 

 

 

Gluten Free Vegan Vegetarian Lactose Free 

   

 

 

Please tell our staff if you have any food allergies or dietary requirements  
and our chefs will be delighted to assist you.  

 
 

 
 

  



The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

翡 翠
 

 
即烤京都片鴨巻  

Duck Roll 
Kyoto Yamashiro Farm Kyogamo and String Leek  

黒松露皇帝蟹春巻 
Deep-fried King Crab and Truffle Spring Roll with Oriental Lime Salt 

 
清蒸原條喜知次 

Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce 
(We will serve whole fish for 2 persons) 

 
豉汁炒澳州龍蝦  

Wok-fried Lobster with Black Bean 
豉

 
紅焼官燕  

Braised Swallow’s Nest 

 
蠔皇扣 38 頭吉浜鮑  

Braised Aged Yoshihama Abalone 

 
文華和牛肉  

Poached Wagyu Tenderloin with Five Spice Flavour Soy Sauce 

 
錦上添花  

SENSE Superior Soup with Hong Kong Noodle 

主廚推介即製甜品 
Your choice of Chef’s Signature Dessert 

 
 
 

55,000 



The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

水  晶
 

 
即烤京都片鴨巻  

Duck Roll 
Kyoto Yamashiro Farm Kyogamo and String Leek  

 
二十四節季春巻  

Japanese Twenty-Four Micro Seasons Spring Roll 

 
黒松露黒富士有機鶏蛋皇帝蟹  
Tricked the Empress Dowager 

Wok-fried King Crab and Truffle with Egg White 

 

豉汁炒生蠔 
Wok-Fried Oyster with Black Bean Sauce 

 
海味佛跳牆  

“Buddha Jumps Over The Wall” 
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle, 

Abalone, Aged Scallop, and Whelk 

 
海味蠔皇扣蝦夷鮑魚  

Hong Kong Aged Seafood and Oyster Broth Braised Ezo Abalone 

 
橙香黒椒和牛柳  

Wok-fried Wagyu Tenderloin with Kampot Black Pepper and Five Spice Flavoyr Soy Sauce 

 
魚子醤海膽撈飯  

Fried Rice with Wok-Braised Aged Scallop, Sea Urchin and Caviar 

 
主廚推介即製甜品 

Your choice of Chef’s Signature Dessert 

 
 

33,000 
 



The price is in Japanese Yen, inclusive of consumption tax and subject to 33,000yen one-time room charge and 15% service charge.  
Currently event requires a minimum attendance of four to eight guests. Please contact us for the group booking less than four persons. 

 

 

 

甜  品  
 

 

 
 

今古杏仁甜蜜  
蜜糖鮮磨杏仁荳腐拼百合干蓮子杏仁茶 

Modern & Classic Almond Pudding in Two-ways 
Honey Syrup / Almond Soup with Lotus Seed 

 
 

 
 

文華香芒果布甸  
Mango Pudding 

 
 

紅寶無花果酥 
Baked Fig Cake and Hibiscus Flavour 

(  +1,100  
(Supplement Charge +1,100) 

 
 

“甜”仏跳牆  

東方木瓜燉雪蛤燕窩亀冷膏 
HongKong Style Sweet Soup 

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

(  +1,980  
(Supplement Charge +1,980) 

 
 
 
 
 
 
 
 


