DINNER SET MENU
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Fans of MO. members enjoy additional dining benefits,
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#(luten Free W.Vegan V Vegetarian AV Lactose Free
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Please tel your staff f you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you.
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BPE AR 7 TR B A
Duck Rol
Kyoto Yamashiro Farm Kyogamo and String Leek
HAHEETEE NIk EE RS e FRDO Xy 71— )

BEREINELFTELE
Deep-fried King Crab and Truffle Spring Roll with Salty Duck Eqq Yolk Sauce
ROWELP) 2T OBESY FEY -2

AR Bk
Steamed Hole Hokkaido Rock Fish with Fish Soy Sauce

(We wil serve a hole fish from 2 persons)
JbEEE & A T DRIKEL
(QARREIDZEARLICTIRMBIT T LT ET, )

SR iA N HREHE Ay 4 AT
Wok-braised Spiny Lobster with Class Noodle
L & BN O LY

AT B e A
Braised Swallow’'s Nest
MOHE L EGDEIAA

% 2 4w 38 AL IR EM
Braised Aged Yoshihama Abalone
S8 g E L+ L

HF F 2t A
Wok-fried Wagyu Tenderloin and Vegetable
with Five Spice Flavour Soy Sauce and Kampot Black Pepper
M7 AVDAVREY N T I IRy R 774 T 242 —2

b LR
SENSE Superior Soup with Hong Kong Noodle
B LR AL THG &S

E B ARAB o
Your choice of Chef's Signature Dessert
THF—ber=a2—Lb—WBETF(KI

HEHER
Hong Kong Mignardise
HENFE ¥

55,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAKICHER 2 G A KRBT, @150 -2 zM L2 ET,



CRYSTAL
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B T AR R R B A
Duck Roll
Kyoto Yamashiro Farm Kyogamo and String Leek
PR E IR RS L FRE DLy 7 m— )

—twHEhEE
Japanese Twenty-Four Micro Seasons Spring Roll
ZHHEI RS

BT 4 25 1 st oA
Wok-fried Squid with Hokkaido Sea Urchin and Caviar
HBOOUrDORKYD JLlEEST VI =X ET

ST B A RO IR AT
“Dragon Boat" Wok-Fried Sole with Black Bean Sauce
XIERELAOEFHDO T 7 v 7 E—v Y =2 “FI7 TV HR— M (LT

R A B S R
“Buddha Jumps Over The Wall
Double-boiled Superior Broth With Nagasaki Soft-Shelled Turtle,
Abalone, Aged Scallop and Whelk
i 1 o Bk
RigE BHEHE EoXKL 2 -7 FLHEHM il BA

BoRGR € Al R 40 @M
Hong Kong Aged Seafood and Ouyster Broth Braised Ezo Abalone
HHOMORE LITHREOF AR X -V -2 &iLA

B R A R R L B B P B A
Braised Kagoshima Beef Rib
with Chinese Pickled Vegetable and Deep-fried Taro Puff
FEREBERBAY 7w —2 kL KRR TIAA MO FA

R &G A REBRA B0
Fish Broth with Hong Kong Noodle and Cresson
MR EF KO ESR MGHEEBMEL 2 v Y v

EFEAENB M
Your choice of Chef's Signature Dessert
THF—ber=a—Lb—WBETF(KI

& AR

Hong Kong Mignardise
N T

33,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAKICHER 2 G A KRBT, @150 -2 zM L2 ET,
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BPE AR A TE B AT
Duck Roll
Kyoto Yamashiro Farm Kyogamo and String Leek
SRR EE (IR E AR L FRD A v 7 m— )b

— e A%
Japanese Twenty-Four Micro Seasons Spring Rol
—tfiEESE

B R IR i 8 AT
Kung Pao Style Deep-fried Pike Conger and Cashew Nuts
Vegetable with Chinese Aged Chil
GO KFEETHELD

BT ERBETARBEIL RGN
Tricked the Empress Dowager
Wok-fried Hanasaki Crab and Caviar with Eqg White
WAKGEBRL 22 IC EDIRE D
RELREA A=y 7H L fLRE *YyET O THE]

A 84 FG AT B B AR Sy AT
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZLTENFR( Lo ifidie b 22— 7]
SEBLMES TLHEL YR 2XO0X LA -7

XO ¥ 532 | A
Wok-Fried Turban Shell with XO Sauce
D XO Y =289

% 2 SR B A SR AT
Braised Pork Rib with Black Bean and Coconut Taro potato
MEN BRE 2T )V TOREENEZT T v 7€ -V HIAA
2aFyVOFEHOLXEE

B AR TR A NEARID R
Fgg White Fried Rice with Fresh Asparagus and Aged Scallop
M H e T LUHEM 72807 42 Jifiko il |k

E B A PP R A
Your choice of Chef's Signature Dessert
THF—ber=a2—Lb—WBET(KI

HEHER
Hong Kong Mignardise
HENFE ¥

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,



DESSERT
=
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By A= R
RBEESI-ZEA a6 TRTELHE
Modern & Classic Almond Pudding in Two-ways
Honey Surup / Almond Soup with Lotus Seed
G L BEORI G
BLEHEEDEANY BFLH

3 h 2 R A o) M
Mango Pudding.
vvI—-7) v

ERdL RN
Watermelon Puree with Aigyoku Jelly and Mint Flavoured Kiwi Sauce
TUrOa—-V BEEY FIALIVIOY—-X
GBIk 2 JHEK 72 L £ 3 +550)

(Supplement Charge +550)

“EAL B A A
R I AN T b i 8.4
Hongkong Stule Sweet Soup
with Papaya, Swalow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt
RAR4T FROH Ty BT THLBWGH
FVZVANITIN=D DAL =2 =T
CBAE S 2 TH#E V22 L £ +1,980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAM TORTRMIEIZHEB & GAZRGT, MR 15T - 2R EHLZT ET,
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CHEF RECOMENDATION

E B K & & A

BERBED

B JR Y S itk 2 )R SR
Wok-fried Tiger Prawn with Fried Garlic and Soy Sauce
HEED 7 74 FHA—D 2 7FiEMELETSE

LES F0 20T |
Wok-fried Squid with Shrimp Paste
HHHCLDOTRDERELD

SR X BTNV
Wok-fried Squid with Hokkaido Sea Urchin and Caviar
HBYLLV»ORKYS JLHEES T I =Y T

I i B A
Two kinds of Jellyfish
(L 2D &b

BT R BE TR R RN

Tricked the Empress Dowager

Wok-fried Hanasaki Crab and Caviar with Egg White
PRIGZERL e »IZ KD E Y

HELREA - A=y JLIEIKE Yy ET0 [EXE)

sl B A AL A
“Dragon Boat™ Wok-Fried Sole with Black Bean Sauce

XEFELROETFHO 7 7 9 78 —v =20 “FITviR—1" (&

XO ¥y g 2 N
Wok-Fried Turban Shell with XO Sauce
FiED XO Vv — 2o

B2 AT AT AL

Braised Pork Rib with Black Bean and Coconut Taro potato
MEN BNS ATV TOREBENET I v 78—V EiAAh
2aFyVOFEHDABE

EER AR B R B B A 4
Braised Kagoshima Beef Rib with Hong Kong Noodle
BEWRE R Y 70— 2 WAL A QT

48 LA
SENSE Superior Soup with Hong Kong Noodle
i EARAE THG

I

MT

3,080

5,080

5,080

3,850

4,180

4,180

4,180

4,180

4,180

4,180

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,



B ER A R A B A AT
Braised Beef Rib with Chinese Pickled Vegetable and Deep-fried Taro Puff
MAD 7a — 2 ke b SR M ROA A MO ¥

Bk 2 A0 R 08 AT
Hong Kong Aged Seafood and Ouyster Broth Braised Ezo Abalone
HEOBOLE LIHIRROF A 22—V - 2K LA

ST K A SRS
Wok-fried Spiny Lobster with Black Bean
84 1 % O 5 5 ©

FEMR By AR HLRE SRRy 44 A
Wok-braised Spiny Lobster with Class Noodle
b & HW O LY

+ R AY I T A
Braised KANNO Yoshihama Aged Abalone
P S Lo E A A

#(luten Free  #WaVegan YVegetarian ifLactose Free
WINTFVTY)— WME—HY VYRYZIVTY HI27b—27)—

6,580

7,480

13,200

13,200

33,000

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,



BARBEQUE & ROAST
B O’ OB M

LHEE I — b

B it U LAY
Barbecued Pork Honey Glazed 6.820
ETFRETIFFHR—27 O XK

B R 9 1 e e AR T A
Barbecued Kyoto Duck with Plum Sauce and Sweet Miso Sauce 7,480
RGN OEN S 2OY — 2 EEHED T T LY — 2 LS

B AR B PR AT
Peking Duck Roll 4 Rolls 6,820
B E IR PE KO Xy 2w — v 4K

BROTH AND SOUP

ﬂ%ﬁi

fa ks EEEER AR A
Hot and Sour Soup with Abalone 7,480
oot b Ab RN

K E AR AT S G A3k A O R W YA

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom 7,480
HE RE KYEH FBE ARE AT OHEXMEORL 2 -7

A 4 FR T B B AL R A AT

Double-boiled Black Bone Chicken and Chinese Herbs Soup with Aged Scallop 7,480
[~ HIZL TENPR( Lo liGie b o2 — 7|

SEBLMES FLHEL YR 2XOKL X -7

R AT S B H A AT

“Buddha Jumps Over The Wall" Double-boiled Superior Broth

With Nagasaki Soft-Shelled Turtle, Abalone, Aged Scallop and Whelk 13,200
T e A0 Ok

RiFE BEEE oK L2 -7 FLAMN 8 A

EipE & (A0g) A
Superior Soup with Swallow Nest (40g) 13,200
MORD L2 -7

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAKICHER 2 G A KRBT, @150 -2 zM L2 ET,



MAIN
X
A A vk
St AT R E (2 ) A
Steamed Bean Curd and Scallop with Black Bean 2,640
SEENLOERKL TIv -V

HE B MG JE 12 A 8 3 Wi
Deep-fried Sakura Fresh Shitake Mushroom with Sweet Sour Sauce 3,080
R EMEOHE Y — 2

rR G WV A
Deep-fried Bean Curd Cube 3,080
WHOEROMEREE S &bz T

T BK R T A
Wok-fried Tiger Prawn and Scallop with Black Bean 4,180
HELLWIHDO T I v 278 —-v b

KA 5 SR FG A
Traditional Style Braised Chicken with Black Bean in Hot Pot 4,180
HEMBLEHE FOBRBLYXDOT I v 78—V HEILA

B R IRAUNHRIE RS # 3R

Kung Pao Style Sauteed Chicken and Cashew Nuts

Vegetable with Chinese Aged Chil 5,280
WIRA LB RF RiiF Ava—F v YOl REEXTFHERD

ERHAE (4 4F) R

Wok-fried Scallop with Yellow Chive 5,280
Sz H O B 3EH &

ABBE VR A

Deep-fried Pork with Sweet Sour Sauce in Pineapple Boat 5,280

WEAR=2 32y 7 OB 4 F v T hH— b

AR B SR
Steamed Hole Hokkaido Rock Fish with Fish Soy Sauce 11,000
LHEERE S A T DEKL

B Fa -4p(2009) A
Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper (200g) 18,700
AMAIET AV Ry - 234 Y 2 AVERY P T T 9 7Ry A=

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAKICHER 2 G A KRBT, @150 -2 zM L2 ET,



VEGETABLES

4 R X

55
g R/ e
Your Choice of Chinese Vegetables and Cooking Style. 5,080

Please ask your server about today's availability.
B ADOHTEER L HBEGEE L RO LI 0,
W, RHOAMRBIZF —E22Z2 0 7iiEs5@0 LI,

VEGETABLE
ES Morning Glory

72 0

2w Pea Sprout
S
FEE “Kairan” Chinese Broccol
NEFYA=—XTnmya)-—
N EE Pak Choi
FrvrvyA

COOKING STYLE

F W Stir-fried with Saltz s v i
Ko

RN Stir-fried with Garlica s v ir
AL

=¥ 39 Stir-fried with Gingerss w v i

HE O

B %¥  Stir-fried with Spicy Shrimp Sauce.ir
AN 1)

HA Stir-fried with Conpoy and Oyster Sauce i
TLHEY =2

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORRMMKICIHLEB 2 & A RGBT, & 1570 -2 eRLZD E£T,



RICE AND NOODLES
;A

EES S T A
Fried Rice with Lettuce and Vegetable 3,080
V2R LR DR

TR & 8 kAT
Fgg White Fried Rice with Scallop 4,180
WAz H & Jfa ok o 51 E 4 i

L SRRSO T
Fried Rice with King Crab Meat and Lettuce 6,380
TOISEA LV 2 X

FAAEF AL Ao B
Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
AMMIETZ7 4 VA EV 2 XD

3E AR S 20 4R dr
Stir-fried Noodle with Yellow Chive and Bean Sprout 3,080
HIE bPLALDFER XA NVOEMEGEEE 218

FARK 4 B ik in (B 20 H48) A

Kyoto Duck Broth Noodle

Shredded Rarbecued Kyoto Duck and Kujyo Leek 4,180
G & SR HUIS i O F B i

HCluten Free  MVegan VY Vegetarian A Lactose Free
BINFv I )~ Wy—viv Vxva)7y K521 -27)—

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,



DESSERT
# &

74— b

bok A SR
RREES B 6TETHE
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SeEOH G
BLEHB L EDOFEALD HLA

3 A R A
Mango Pudding
vvI—-7) v

B AN

Watermelon Puree with Aigyoku Jelly

With Mint Flavoured Kiwi Sauce

TUrOEa—-V BEYF FIALIVIOY-XR

B4 AG

T RN T b 7 i B4 AT
Hongkong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Frut
WK DALBRAS 384T MO R Fig FE 1
EHLAVZVANTI NI DRA =R =T

# Cluten Free  MiVegan V' Vegetarian A Lactose Free

WrNFvI)— Wr—Hy VU )VTYy K32 h—27 ) —

1,760

1,760

2,420

4180

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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CANTONESE DINING



