DINNER SET MENU
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Fans of MO. members enjoy additional dining benefits.
77v X 7 MO. (Fans of MO) ZBEODOHE S it
o b A=V ke THHCLIZTET,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



#(luten Free W.Vegan V Vegetarian AV Lactose Free

WINTFLvI)N— WMV —FHy VRUADVFTY KNI =27 ) —

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

BYT VN —F R 3BEGRL 257D BEMKIT,
A2 TICHBHLAT (I, B LH#EITTOLLLZEET,

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



JADE

e

|
TRADITIONAL CANTONESE

G vk I R A
Hong Kong Style Seasonal Assorted Barbecue
FEDOAIKED AbY
RO WmE IEER—-20XHE AUE 27750

AP AR R
Kyoto Duck Flavoured with Straw and Foie gras Roll
R ERE [5G ORMES L7 2T 7700l X v s

B 2 & A A
Deep-fried King Crab and Truffle Spring Rol
oL Y 2T OFE

TP AR RN B J R AT
R I N W S
Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce
bEE ST AT DEKL
T I7E—-vIRL N AAEZKL

B A
Swallow's Nest with SENSE Superior Soup with Snow Crab
OB LT DODVED FERA—T

IR 45 KA
Wok-Rraised Spicy Lobster with Glass Noodle
e L AW O LMY D

# 2 Jo T8 & M
Braised YOSHIHAMA Aged Abalone
FL#ilOZFA XA - —2EIAA

X3 A A A e A
Wagyu Tenderloin and Beef Honycomb with Chinese Miso Sauce
FE7 4 v BRERFE)I 70 -2 ~FOR TXV 2| v v A OLEREHK
T D FE g A A

it ok AT AR AT
Hong Kong Traditional Cray Pod Rice with Chinese Sausage
TR JEEO 1l J A

E B ARA B o
Your choice of Chef's Signature Dessert
FHF—bEA=2—dD - WHBEOC IO

R

Hong Kong Mignardise
7N T

55,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



CRYSTAL
K dh

79y 22

OMAKASE

KBk H R B AT
Hong Kong Style Seasonal Assorted Barbecue
FEDOOAIKED AbY
MREMOWE IHER—-2OXHE "FORDOXOHE 77 7 DI

35 A5 PPV AR AR TE B AT
Kyoto Duck Flavoured with Straw and Foie gras Roll
AR T3] OFMES L7 2T 77 0T v 7

LG T A
SENSE Superior Soup with Wonton
EBIEr N EEOER

e X A5
Japanese 24 kinds of Micro Seasons Spring Rol

ik EE

by 4 RARAE A AR A F RAY
Steamed Hokkaido Surf Clam with Leek and Ginger
b EELLTFH L FROMEE LR =v=27&L

ELE R
Wok-fried Squid with Green Shiso and Caviar
RGO RS HEREBY -2 klBEESAT v I =X T

R B A AT
“Buddha Jumps Over the Wall”
MREAE AR R BEBE WoXRKL X -7 FLHM R

Tt T AL AL SR KA
Spiny Lobster and Snow Crab with Chili Sauce
WL TOCEDOF Y Y -2

L H AR SRR & B 4T
Wok-fried Kagoshima Kuro Beef with Seasonal Vegetables
FEHEOOYEXOFTHAM BRERFOAVRY P T T v 7y X

&8 LINTEAT
SENSE Superior Soup with Hong Kong Noodle
B LR AL THG &S

E BRI R B
Your choice of Chef's Signature Dessert
FHF—bEA=2—dD - WHBEOC IO

HEHR
Hong Kong Mignardise
HBNFE T
33,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



AGATE

(779 b

TASTING MENU

G XER SRR AT R A
Hong Kong Style Assorted Appetizers
HFHEANMKXIERLEDY 77 750 FEHOMBE AUIH

R TALR LTG5
Kyoto Duck Flavoured with Straw and Foie gras Roll
HAB IR RE TS ODEBES L7 2T 77 0dbl A v 7

PR
Wok-fried King Crab and Kurofuji Eqg White
VIRGEEERL CEEDKED BRELRGIN L o TEOEE

TR by 4 G AT
Superior Soup Braised Pak Choi with Glass Noodle and Dried Shrimp
HEOwOEY B FH JRRAXEFWDOH R FAA

A 84 FG AT B B HE AR Iy A
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZL TEVFR( Lo iidie b 22— 7]
SEBLMES TLHEELYR BXO0X LA -7

B B V8 K 9B R HAT
Deep-fried Ezo Abalone with Fried Garlic
WK D7 74 M A=Y v 78 FiEELE 15 R

B 8 S MHA & T A LS BORR LB A
Braised Pork Belly with Black Bean Sauce and Coconut Flavour Taro Potato Sauce
EARKITOHNOAE 22 )FyVD0FL DA FE HFEOFY OfLE

R AR B )RR AT
Fried Rice with Snow Crab, Aged and Fresh Scallop
R S LBOMNIH L THhUVE

E B A PP R A
Your choice of Chef's Signature Dessert
FHF—bAZa2—b -RBRO (LI

ERE Y
Hong Kong Mignardise
HBNE T

19,800

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DESSERT
o &=

7 — b

G BB RN
RGBS -ZRHEESTETELF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLBEOHL G
BLEH L HDOEAD HFLK

LEALRA N
Mango Pudding
vy a—-7) v

H AR A EINE
Watermelon Purée with Lemon Jelly and Mint Flavoured Kiwi Sauce
Tuohtalr EEY2LV FI9MLIVIOY -2
GBIkl € 2 HB 72 L £ 3 +880)

(Supplement Charge +880

L B A
R AN E #5755 84 F
Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
i A > 41 B
AAAT ROR T T T TE LR
FVZVEINTINVN—=I)DAAf = RA=T
GEAE 4 % EHE 2 L E T +1980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,



A-LA-CARTE

TIHhANDE A=a-—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,



APPETIZERS
A

BT RFBREAREGER
Jelly Fish with Cavier and Green Oniondr
(GUDQHOFERLEZMA FYETHRA

BN 2 A B A
Deep-fried King Crab and Truffle Spring Rall
oL )2 T DRES

BE T ARBE L F RN

Tricked the Empress Dowager

Wok-fried King Crab and Egg White
WKGZEL e IZEDIBRED
RELRGA A=y 7LD T K]

BP S AR A TE AT
Peking Duck Roll 4 Rolls
AR E IR E HIE O Xy 2 e— )V 4K

B B VB S 2K K IR BT
Deep-fried King Sea Tiger Prawn with Garlick and Soy Sauce
BHRKBEDT7 74 A=Y v 2800 FHENRELE TSR

5 A de e M
Sakun Style Deep-fried Crispy Abalone with Fried Garlick
BRI OMEL S 794 A —-) v 2

ABBENEIE A% B X35 A
Deep-fried Sakura Fresh Shiitake Mushroom with Sweet Sour Sauce
B EMEDOHEY — 2

&R g J§ A
Deep-fried Bean Curd Cube
PE DG OMRESE) @i T

H Cluten Free  MVegan V' Vegetarian A Lactose Free
WINFvIY)— WMy—viv VYrvzy7ry K52 —27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

3,080

5,500

4180

6,820

6,580

4,400

2,420

2,420



BROTH AND SOUP

2 S

B AR S s S A AT

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

With Nagasaki Soft-Shelled Turtle, Ezo Awabi Abalone, Aged Scallop
e S A0 Ok

REIFE BEEE oKL X -7 L HM R

K E A H AT S A3 TR Y AT

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
HH RE KYEH ABE OKRE kAT CEHEXMEOKL 2 -

A 44 F AT By FEAL A A

Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—WIZL TEPR (o iliGezboRA -7

SEBLMES TLHEL YR 2BX0X LA -7

stk B ERER SR B A
Hot and Sour Soup with Ezo Awabi Abalone
RN O b A EEERAG

L5 #%(40g) A
SupenorSoup\wthf%NaWDW/Nest(AOg)
MOKED EHRX—-T

TR 7 B AT
Double Boiled Souperior Soup with Swallow Nest (409)
MOROHEGARL 2 -7

#Cluten Free  MVegan V' Vegetarian Al Lactose Free
WINFYT ) WE—dy VRYZYVTY HI32b—27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

13,200

7,480

7,480

7,480

13,200

15,180



SEA FOOD

& #

R Sk s w
Wok-fried Scallop with Black Beans
WLHDOT I v 78 —-vips

Y Sk
Wok-fried Scallop with Leek and Ginger
Az H OB EZD D

HIT AR ZBA
Steamed Bean Curd and Scallop with Black Beans Sauce
B EMNNOEREL TIvIE—-—v Y =2

REIR 7 $LIBE K o4 IR SR AT
Lobster Broth Braised King Sea Tiger Prawn with Chili Sauce
HHEKBEEZEOF V) Y — R

B # KGR BA
Wok-fried King Sea Tiger with Black Bean
FHERKEED T 79 78— b

AW B R B KGR S AT
Lobster Broth Braised King Sea Tiger Prawn with Grass Noodle
AU KL L BWOHKRETIAA

B R i RSB AT
Deep-fried King Sea Tiger Prawn with Sweet and Sour Sauce
KD HWE>Y — 2

AL K R A
Deep-fried King Sea Tiger Prawn with Mango Mayonnaise Sauce
KDYy I—vI L —-XY =2

i AR AR AL 1 B J R
Steamed Whole Hokkaido Rock Fish with Fish Soy Sauce
CHEEPE & A T DRIKL

# Cluten Free  MbVegan V' Vegetarian A Lactose Free
WINFvIY)— WME—viv Vrvazy7ry Ho2F—27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

4,620

4,620

4,620

6,580

6,580

6,580

6,580

6,580

14,500



SEA FOOD

& #

Yo b 48 A R
Deep-fried Okinawa Tusk Fish with Sweet and Sour Sauce
MREEY w2 I RT OHEEY — 2

HEFBHR
Deep-fried Okinawa Tusk Fish with Mango Mayonnaise Sauce
MREEY T 7279 RXRTOV IV I H— XY — 2

B HI TR HRA
Wok-fried Okinawa Tusk Fish with Black Bean
MR EY 1 2 I X T OIFY D

REYRL S0 3R ALK
Spiny Lobster Broth Braised Spiny Lobster with Chili Sauce
FRWELEDF VY — 2

AEBG By R B ALME 44 AT
Spiny Lobster Broth Braised Spiny Lobster with Grass Noodle
FEE L B OB RIFRIA

F LA
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
FHRWELOY Y T—vI XXV =2

% 2 Ju e A
Braised Aged Abalone
SEHEEFLOIAZZ -V —2EAA

T K Ao 26 3 2 Jd & 40800
Chicken and Oyster Broth Braised Ezo Awabi Abalone
HIRRIEO RKMABHG A 2 X -V —2HAA

H Cluten Free  MVegan Y Vegetarian A Lactose Free
WINFvIY)— WME—viv VYrvzy7ry K52 —27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

6,580

6,580

6,580

19,800

19,800

19,800

19,800

7,480



CHIKEN
% A

A RIRARCN T R 76 35K A
Kung Pao Style Sautéed Chicken and Cashew Nuts, Vegetables with Chinese Aged Chlli
RN O KE ¢ H DD

NI 8BS & 2 F i
Tangerine Flavoured Sweet and Sour Chicken
IR O FE /NS REFY O

ESR T N
Traditional Style Braised Chicken with Black Bean in Hot Pot
HEMERHE BRALBEXOT 7 v 78—V EILAA

R € AN 5 o
Braised Chicken and Deep-fried Tofu with Salty Fish
G L IRA DS A FA A

PORK
% R

ABEEvE 0 A
Deep-fried Pork with Sweet Sour Sauce in a Pineapple RBoat
B AHR—=2 39 2 OREK 4 F v 7V H— b

ST BB S AT
Deep-fried Pork with Black Vinegar Sauce
WEAER—27 %30 7 O ENENEK

2 HOR) Fe 2 A AT
Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper
MHMETZ AV Ry - 23432 AVEY P T T 9 7Ry R=0pH

B E K Fe - AT
Wok-fried A4 Wagyu Tenderloin with Black Bean
AMAE7 4 vH FENABGEND

HCluten Free  MaVegan VVegetarian Al Lactose Free
WINFVT ) W -Gy VROZYVTY HI327b—27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

5,280

5,280

4,180

4,180

5,280

5,280

9,900

9,900



VEGETABLE
¥

Th AR I B W VA
Stir-fried Chinese Kale with Garlic
A TYDIZAILBS

GEES SURIS ¥
Stir-fried Chinese Kale with Shrimp Sauce
A v DOBFHEDD

TR 8 A VAT
Stir-fried Morning Glory with Salt
72RO

LES SRR
Stir-fried Morning with Shrimp Sauce
ZELHRKDBFHREL D

Y e T A
Stir-fried Morning Glory with Garlic
ELKDIZAIZ (WD

ENNEES S A
Stir-fried Morning Clory with Ginger
ZENKDLEZD D

T BN R VAT
Stir-fried Pak Choi with Garlic
HFREOIZAIL (DD

R N SRR VAT
Stir-fried Pak Choi with Salt
H I D I

AP EEM
Stir-fried Pak Choi with Aged Scallop Sauce
HFHEEOF L HFEY — 2

TOFU

8

RN E GV A

Kung Pao Style Deep-fried Tofu with Chinese Aged Chili
U EEOHKEETFHELD

EHAKS B VA

Steamed Tofu with Black Bean Sauce

GO GBI L

# Cluten Free  MiVegan V' Vegetarian A Lactose Free

WrLrsy o )— Wr—9y Vrva2yr7y M5 ph—270)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

2,420

2,420

2,420

2,420

2,420

2,420

2,420

2,420

2,420

4180

2.420



RICE AND NOODLES
;R

ERE S I T 0L
Fried Rice with Lettuce and Vegetable
V22 LB RE LRGN DER

ST & G IR
Fgqg White Fried Rice with Aged and Fresh Scallop
WZHeHT L AROINE DMK

2 B AR AT
Fried Rice with King Crab Meat and Lettuce
o TERA LY XA X DHR

A AEF M Fo IR
Fried Rice with A4 Wagyu Tenderloin and Lettuce
MAIEZ A VR LV X 2D

SENSE 3% &} A
Kurofuji Eqq Fried Rice
EHERERYa2 2 AL+ LHRE BELREGINOE G

AR K T 44 i Fa0 A0

Kyoto Duck Broth Noodle

Shredded Barbecued Kyoto Duck and Kujyo Leek
UG & Juse B WG i O & v M

b LALLM
SENSE Superior Soup with Hong Kong Noodle
i ETRTE THG &

TR L B an A
Noodle Soup with Snow Crab and Shrimp Wonton
WL HEOFHRELM

H Cluten Free  MVegan Y Vegetarian A Lactose Free
N5 7Y)— WY -y Vava)Ty Hy2b—27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

5,630

5,280

6,580

7,580

4,180

4,180

4,180

4,180



DESSERT
# o

A A= e N

RGBS -ZRHEESTETSLF

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

BLEB L EDOFEAL HLA

3 A R A o) M
Mango Pudding
vvI—-T Y

AR A NG
Watermelon Purée with Lemon Jelly and Mint Flavoured Kiwi Sauce
Tomrtal EEY2LVY 943V bDY -2

LB

T AN 56 7 5 8.4 A

Hong Kong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
WK DILBRHE 2384 T DR Fih T 1
ZEHLZVZVANTINV—=IVDRA = RA=T

H Cluten Free  MVegan Y Vegetarian A Lactose Free
WINFvIY)— WME—viv VYrvzy7ry Ho2F—27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

1,760

1,760

2,640

4,180
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CANTONESE DINING



