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CANTONESE DINING

Golden Week LLunch Information
JRECEHR R
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Lunch Set Menu
FroFa—RA

All-7 courses menu (except Dim Sum Free Flow set menu)
ETT DA —AA=2—LIghET
CRBIR DA — 5 —F o7 = &)

April 29, 30, May 3, 4, 5
4H29-30H.5H 3°4.5H

JPY 7,800 (Dim Sum Free Flow set menu) / JPY 8,800 / JPY 15,800

7,800 M (Bk A —H —T7 v 7 =Da—=A) /8800 [ /15,800

May 1, 2
5H1-2H
JPY 4,800 /JPY 5,800/ JPY 8,800 / JPY 15,800
4,800 M/ 5,800 /8,800 1 /15,800 [

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

TP BRAWALRIIVAN FRET
TV —& A% L: 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.co.jp/tokyo/fine/dining

#CAll prices are in Japanese Yen, exclusive of consumption tax and subject to 13 % service charge

MMM B BL, P — AR RR R LT ET,


mailto:motyo-fbres@mohg.com
http://www.mandarinoriental.co.jp/tokyo/fine/dining/

Golden Week Lunch Menu

April 29,30, May 3, 4, 5,6, 7

T NVT Vv IA4—IHHIVvFA=Z2—
CANTONESE DINING 4H29-%0H. 5A3-4-5-6-7H
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GOLDEN BAUHINIA

ERIE -
Roasted Peking Duck with Pickled Vegetables Appetizer
R ZXY 707V TR LPOHXY) FDavEr—v 3y

o

77
One Soup
A = 7 — i

AL R 1% &
Minced Beef and Tofu Soup Cantonese Healthy Clear Soup Pumpkin Soup with Crab Meat
FHREALEGHEOR -7 JEHAANN Y —2 =T BRAD A Txv 2 -7

AT 7R F A R AR b
Steamed Crystal Prawn with Garlic and Grass Noodle
Rl L BEROTLAHRL LLAIL(DED

FEA AL I B 2R 4
Braised Beef Cheeks with Chinese Pepper
FHANORAA LR DOED

do BB A
Unlimited Dim Sum, Rice and Noodle Dish
v ZRELLDETO FAED ML - BRI - R E I RCY
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One Dessert
THE—b—FBBEET(LZI OV

L FRA LR G By AR EroHAE 7 F 4% T 5 R T7 kKR E TG
Mango Pudding Chinese Steamed Purple Rice and Tapioca Mango Coconut Cream Almond Pudding
in Coconut Milk With Grapefruits V=N 1

Sponge Cake
v—74a-

vvI—aafty sy —Ah
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7,800

All prices are in Japanese Yen, exdlusive of consumption tax and subject to 13% service charge.
FRIGHAM TORZRMME T, MAHEB L 1330 —CAREHLZT T,



L E B L
Steamed Silky Skin Dumpling
wth Shrimp
e ADHKLBET

HA EE A
Steamed Seasonal
Vegetable Dumpling

FZHOBHHX AL EL KT

B3R A 3E R A
Steamed Pork, Shrimp and
Chinese Chive bumpling
KA L g
=7 D& LET

FRABT 5
Steamed Scallop bumpling
WAz DAL BT

2WRER
Steamed Chinese Spinach and

Okinawa Star Grouper Dumpling
U ERENZDELKT

N Ao
Steamed Dumpling
with Pork and Vegetables
HEAL&TF

b Nat

CANTONESE DINING

Golden Week Lunch Menu
April 29,30, May 3, 4, 5,6, 7
T NVT Vv IA4—IHHIVvFA=Z2—
4A29-30H. SA3%-4-5-6-7H

DIiM SUM SELECTION
1 C A4

U K A
Deep-fried Pork
and Shrimp Dumpling
RER Y T Y F

B X A3
Spring-rolls with
Three Kinds of Seafood
e O B U B &

WL A
Fried Shrimp Wanton with
Sweet Chilli Sauce
WMEAODBIFI V2V D
24— F V-2

%R YEFA
Deep-fried Taro Puff Dumpling
q];%ljs.] D ﬂ = ? == 7-

HA RS
Pork Xiao-long-po bumpling
/INHE B

A 2 42T
Steamed Crystal Skin bumpling
with King Crab and Shrimp
o B LD
7 ) 2ANVEL BT

gt HE
Steamed Spare Rib with Black
Beans
KLBEART )T
779 IrE—-—vY =2

&R
Steamed Barbecued
Mochibuta Pork Bun

b b Ko X BEa

ZAN BB H
Steamed Truffle and
Mushroom Dumpling
P27 EE3DIOD

KLET

Pan-fried Radish Cake
KIBBEOF O B X

&ARF R
Beef Siu Mai
2k P o e

st A BON
Steamed Chicken Feet
with Black Beans
WEIVOHEKL

Pan-fried Shrimp and
Green Chive Dumpling

BEL=7AbD TFOEOHE

48 B AT e 5e
Abalone Topped Steamed
Pork and Shrimp Siu Mai
il % O 7 KA L iEE O B

GBE
Noodle Soup
with Shrimp Wanton
WEY V2V AY
HFEMBDO X — 7 X — b

ik 20 46
Wok-fried Noodles
with Dark Soy Sauce
FEMORE T 2 f

AR 45 K 5
Steamed Clutinous Rice
with Chicken and Dried Scallop
W ETLHBDOEL I
D A

All prices are in Japanese Yen, exdlusive of consumption tax and subject to 13% service charge.
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CANTONESE DINING IT—NVFTVI 4=
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HEAVENLY FLOWER

JB B A 18 2K RS =
Dim Sum Chef Selected Three kinds of Steamed Dumplings
B 2 &0 LY » 7L SO =

g%‘ )] rJE,
Steamed Pork Dumpling Xiao Long Po
INEE T

rENFEABRE
Spinach Soup \Mth Eqg White, King Crab and Dried Scallops
oL T LABEADHRR -7

FUME BE = AF A%
AT HETA BERGESE ARG
Three kinds of Fried Dim Sum
Deep-fried Taro Puff and Duck Dumpling - Pan-fried Radish Cakes - Deep-fried Angel Shrimp Toast
BURDLDEZFEY bt
WO uFavyy  REBEOH -2 b - KRHGIOFO IS

U,
Steamed Barbecued Pork Bun
bbb XS

o A% K26
Glutinous Rice with Chicken, Pork and Salted Eqg
WAL Xt WOHMAY ~2OHEGLADL £ &

iRl N pid
Sweet Bean Curd with Ginger Syrup
HEL vvYry—yvuy 7

F IR E

Hong Kong Petits-Fours
ERCVIE S

4,800

All prices are in Japanese Yen, exclusive of 8% consumption tax and subject to 13% service charge.
LR HARM TORRMM T, A& SGOHER L 13O F —E 2R ERLZY T,
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B I R B
Assorted Barbecued Meat and Chilled Appetizers
INHRBES Y R L KRR OBEY b

5% B AR i 2K B =4
Dim Sum Chef Selected Three kinds of Steamed Dumpling
Ry =7V 27 bELJLEFE

A B EE K
Today's Double-boiled Soup
BHZARANVDOANY —FK L A —T

F B TR
Stir-fried Prawn and Scallops
wBELWZLHOBD

HEFR AT A AR 28
Braised Bean Curd with Minced Pork and Eggplant
b LKA LAl T O KRR A A

SEIBE B4
Shrimp Wanton Soup Noodles
ERET R EEES

EFERL AL S A
Rice bumplings with Sweet Red Bean Sauce
NSO HEHATAD

F R E

Hong Kong Petits-Fours
HHNET

5,800

All prices are in Japanese Yen, exclusive of 8% consumption tax and subject to 137 service charge.
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Golden Week LLunch
CANTONESE DINING IT—NVFTVI 4=
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3 R Ed 4 VS
TRADITIONAL CANTONESE MENU
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Assorted Barbecued Meat and Jelly Fish
AR S =F L (O OB Y oY

AR LRSS
Peking Duck Rolls
s Fy 72m—n

e R AR
Shredded Abalone Soup with Mushrooms and Conpoy
oMb LT IDOLGLEALAR—T

B 4 — s
Please Choose One Okinawa Star Grouper Dish
MHBERE N2 OB R Z — 5
ke LI i g2 228 H AR B

Stir-fried Okinawa Star Grouper and Scallops Steamed Okinawa Star Grouper

with Green Vegetables with Fish Soy Sauce

MHEPERE X LIV H OB B PE R N 2 DR EZIRL
IR 7 ) — v B R A T4y a)—2

o 3 —5%
Please Choose One Pork Dish
KA D o FL L 2 — i
B KA R "k g
Braised Pork Spare Rib and Chinese Pickles Deep-fried Pork with Sweet Sour Sauce
KRR ~T ) 7 OHgEER A

R b b IK D EEIK

LR SIE
Wok fried Rice with King Crab and Lettuce
ROHOTERLVAZAND F ¥ —v

By A F A% A
Fresh Mango Cream with Sago and Grape Fruit
vvI—aafyVINg ZEFIALEY I TV =TT )V—=J KD

FRHE
Hong Kong Petits-Fours
HHNET

8,800

All prices are in Japanese Yen, exclusive of 8% consumption tax and subject to 13% service charge.
LR HARM TORRMM T, A& SGOHER L 13O F —E 2R ERLZY T,
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CHEF'S TASTING MENU

BHEBEODOI vFa—2

LR A N5 S
Assorted Barbecued Combination and Poached Shrimp
INRBES =L T BBEDORED AbY

WKy 2T Rk
Stir fried Horse Clams and Scallops
FEBMmEHETIH2 240V INVEH LIPS HOY

A FIOK &,
Double-boiled Soft-shelled Turtle Broth with Fresh and Dried Ginseng

THoIFTALEBEBASOERRELZA -7

K R Z B
Steamed Okinawa Star Grouper with Fish Sauce
MRERENZOBEZRL T4 9 v a2y =2

XO ¥ £ B H A4
Stir-fried Wagyu Beef Tenderloin with XO Sauce
7 4 VHD XO Y =219

LR Wy
Steamed Fried Rice with Abalone Wrapped in Lotus Leaf
DM TR D IR E DD A

L#EHLERN 9
Fresh Mango Pudding

v~ I—7) v
FIRAE

Hong Kong Petits-Fours
RV S

15,800

All prices are in Japanese Yen, exclusive of 8% consumption tax and subject to 13% service charge.
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