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CANTONESE DINING

Festive Celebrations
JRBRIER 2 R |
T2 AT 47 HiEla— 2B DT RN

Lunch Set Menu
FoFa—R

December 23, to January 6 8-course: JPY 11,000 / 9-course: JPY 22,000 / 9-coutse: JPY 33,000
12423 HM2»51 H6H 8 fin: 11,000 A4/ 9 fl: 22,000 FH /9 i: 33,000 F

Dinner Set Menu
FTAF—a—2R

December 23, to January 6 9-course: JPY 22,000 / 9-course: JPY 33,000 / 10-course: JPY 55,000
12323 H2»51 H6H 9 fh: 22,000 F/ 9 &h: 33,000 FH /10 fh: 55,000

Enquiries and Reservations-Restaurant Reservations
Telephone: +81 3 3270 8188 (9:00am-9:00pm)

ZFH - BRAWEDLRIZV AN FHET
TU—Z AL 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.com/ja/tokyo/nihonbashi/festive-season

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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FESTIVE DINNER MENU
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Fans of MO. members enjoy additional dining benefits.
7y v X A7 MO. (Fans of MO) REDOBEE 13,
o b A=V ke THHCLIZTET,
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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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B AR TG B A
Duck Roll
Kyoto Yamashiro Farm Kyogamo and String Leek
HAHEETEE IR RS e FRO Xy 71— )

BEL2FEAE
Deep-fried King Crab and Truffle Spring Roll with Oriental Lime Salt
ROWELIN V27 DESE VTV ANVT ALY IVD

R A B Sk
Steamed Hole Hokkaido Rock Fish with fish Soy Sauce
RMEES S * OBHEL
(2%kk & D BIHEL)

RS 45 &
Wok-braised Spiny Lobster with Grass Noodle in Hot Pod
gL & AW O LT A A

K o) S e
Braised Swallow Nest with Shang Hai Crab
Me D H D L g HEEOA A

¥ 2 o 28 A FIEH L
Braised Yoshihama Aged Abalone
& RE 58 §H L fif

B AL Fo A
Wok-fried A4 Wagyu Tenderloin and Vegetables with Black Bean Sauce
ALFIA7 4 VA L XKD GO

SENSE i & % 4 46
SENSE Superior Soup with Hong Kong Noodle
35 7 v

E B A PP R A
Your choice of Chef's Signature Dessert
FHF-b A=k D BBROC LI

ERE Y
Hong Kong Mignardise
HBNET
55,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICIHLEB 2 & A RGBT, HE 1570 -2 eWLZD E£T,
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B T AR TG B A
Duck Roll
Kyoto Yamashiro Farm Kyogamo and String Leek
HAHEETEE IR RS e FRO Xy 71— )

K bl A R 3% 2 )5
Shanghai Crab and Mushroom Spring Rol
L L HORE

KEMIE 2 w8’
Deep-fried King Crab with Salty Duck Eqg
e O EEDE ST

e
Buddha Jumps Over The Wal
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle King Crab, Abalone,
Aged Scallop, and Whelk
T JE A B
Rl BREE oKL 2A—7 o8 FLEKM il BH

BORA L RA AR KR
Deep-fried King Sea Tiger with Mango Mayonnaise
LZHoOoFOORFHEY — XA - vvI—vIx—2X

BB SR E R R & B A
Braised Kagoshima Beef Rib with Chinese Pickled Vegetable
BEWR IR Y 7T v — 2 O & A SR HE S EOA A

FAT AT A 8 K
Wok-fried Rice with Braised Abalone in Bamboo Basket
flioF A 22— - 2FAA LEIFDOWER EDHD OHREHAL

F e AR PP R S
Your choice of Chef's Signature Dessert
FHF-PEAZa—3 b - EEBRE LIV

ERGE Y

Hong Kong Mignardise
HBNE T

33,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICIHLEB 2 & A RGBT, HE 1570 -2 eWLZD E£T,
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B AR R T B A
Duck Roll
Kyoto Yamashiro Farm Kyogamo and String Leek
PRI RE ISR G L FRAO X v 7 u =)L

K Pl R 3 I
Shanghai Crab and Mushroom Spring Roll
L L B OFE

RN F
Kung Pao Style Sautéed Red Snapper Fish and Cashew Nuts,
Vegetable with Dried Chil
Hif oM XE¢rHE0D

A 45 F5 1T B B HE AT K A
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—RIZL TEFR( Lo iidie b 22— 7]
SEBRLMES FLERLYR E2X0RL X -7

BT RA #6595 2 4ok 40 @ A
Chicken and Oyster Broth Braised Ezo Awabi Abalone
HIRRIEO KMABHG LA 2 A -V —2HKAA

Bw S HHFE B A AN
Rraised Pork Rib with Black Bean and Coconut Flavour Taro Yam
MENXN BNEAXRTVIOFHBENEZ T 79 78—V EAA
22F9VOFEHDOLXTE

THE G KW
Kurofuji Eqg and Saga Hoshiyutaka Fried Rice with Snow Crab
dbHEE T OVCE RE LRGN AEEREIRL QK OH K

E B AR 4 A
Your choice of Chef's Signature Dessert
FHF—bEAZ2—I b @BEC (LI

R

Hong Kong Mignardise
7N T

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERE HAM TOXRRMMISHEB 2 A KRR T, & 1570 —E2REHLZY £T,
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