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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 LUNCH 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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Dim Sum Head Chef Hauashi Selected Three kinds of Steamed Dim Sum
RODHEE KD 2Ry v )T RABEZ S AL UL =

KIS H A5
Shanghai Crab and Mushroom Spring Rol
LB LEORE S

KENIF 2 &8
Deep-fried King Crab with Salty Duck Eqg
e O EEDE ST

e
Buddha Jumps Over The Wall
Double-boled Superior Broth with Nagasaki Soft-shelled Turtle, King Crab, Abalone,
Aged Scallop
T JE A B
Rig BHEE BOoARL 27 o d%E TLHME i

B RA A KR
Deep-fried King Sea Tiger with Mango Mayonnaise
BHOBFTODOHEY — A4 H—- ~vvI—vIF—X

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

AT A& AT B 0.8 KR
Wok-fried Rice with Braised Abalone in Bamboo Basket
flioF A 22— - 2FAA LMHIOWER EDOF Y OREHAL

E AR B R e
Your choice of Chef's Signature Dessert
THF—ber=a—Lb—WBERETF(KI

& AR

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 TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eRLZD £T,
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B 30 B A 18 K B =0
Dim Sum Head Chef Hauashi Selected Three kinds of Steamed Dim Sum
UL KD ARy v ) T O RAMLEREGTAL SUL =

K Pl R 35 2 I8
Shanghai Crab and Mushroom Spring Roll
EHgEE L B ORS

RN B,
Kung Pao Style Sautéed Red Snapper Fish and Cashew Nuts,
Vegetables with Dried Chll
Hif oM XE¢rHE0D

ek BT H B AR RS
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—WIZL TR L ot #ihie b oA — 7]
SEBRLMES FLERLYR X0 L X -7

TT KA P #6357 9% 2 3B & 40 6 AT
Chicken and Oyster Broth Braised Ezo Awabi Abalone
TEIRRH O KNAKEGT A X2 -V - 2RiAA

BX S S HPE B A FE TN
Rraised Pork Rib with Black Rean and Coconut Flavour Taro Yam
MEN BNETAXRT YV ITOFEBE/NEZ T 79 78—V ELA
a3 F Y VDOHFEHLD X EE

THE R G F el
Kurofuji Egg and Saga Hoshiyutaka Fried Rice with Snow Crab
LWEEETDOVE BE LRSI e FEEEIEIL Q> DE S

E B AP R A
Your choice of Chef's Signature Dessert
FH—bEA=2—kb @BBEF( LS

HHBHR
Hong Kong Mignardise
HBNET
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,
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Three kinds Steamed Dim Sum Selection by Dim Sum Chef Hayash
RODAE RO 2Ry ¥ )T RAGEREZ ST AL L=

BHAAE R KB
Rose Flavoured with Deep-fried King Prawn and Mango Mayonnaise
KOV IT—vI 51—V — 2

L s eIV &y
Steamed Eqg Custard with Shanghai Crab Sauce
JIRRA LG RpiAL LYy — X

XO & &HFwT
Pan-fried Scallop with Vegetables and Sense XO Sauce
MWEZHOFOHES XO Y -2

PR IR IE R # 1R
Kung Pao Style Sautéed Chicken and Cashew Nuts, Vegetables with Chinese Aged Chil
IR LM 7+E RY¥ Ry Ava—-—FT o V0@l XExrHERD

A F T A S A
Blue Angel Shrimp and Snow Crab Wonton with Noodle Soup

L#EFLRAN A
Mango Pudding
vy I—-7) v

RS TE S

Hong Kong Mignardise
HBNET

11,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eRLZD £T,
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOHK G
OB LEDEA HLK

3 A= R A )W
Mango Pudding
vvI—-T ) v

B BB AaH HoRE
Kyoho Sorbet with Shine Muscat Coconut Mik
FIEDQ Y Vv RLy ¥ AV v 2AY POAEFTAANDaaF Y IV
GEBhRL & 2 THE 2L £ +1980)
(Supplement Charge +1,980)

EHE AL B AT
R ARINEE 3% 8 84 F
Hong Kong Style Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt
AAA4T EOR Tilh T TH MM
FVTVRZNVITIN—=IDAA—bRX—=T
CEATE 2 HE V72 L £ +1,980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAM TORTMEIZHEB & GAZRGRT, MR 15I0Y - 2R EHLZT ET,
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