DINNER SET MENU

TAF—a3—2A R =2—

English

Fans of MO. members enjoy additional dining benefits,
77v X %7 MO. (Fans of MO.) £EDOBE S 13,
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#(luten Free WwVegan V'Vegetarian Aif Lactose Free
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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.

BT VN - 3BEHRBLE L2 BRLOBERIL.
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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 LZD £,



JADE

e

|
TRADITIONAL CANTONESE

G X ARG IR AT R A
Hong Kong Style Assorted Appetizers
FYIEERY — 2 ILEAR— 27 OXWE AR 2 7 YOO REZN A £ MOERE

3h A BP M AR RO TE A
Kyoto Duck Flavoured with Straw and Foie gras Roll
AR T3] OFMES L7 2T 77 0T v 7

BN 2 A B A
Deep-fried King Crab and Truffle Spring Roll
ROWEL ) 2T DFE

T 2 RN B Jm R AT
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
LW ERE S A T DZEIKL

L A
Swallow's Nest with SENSE Superior Soup with Snow Crab
OB LTFDOVED LHRA—T

REIBUy 45 4% A
Wok-Braised Spiny Lobster with Class Noodle
i & AW O LY

5 2 o T 0 B
Braised Aged YOSHHAMA Abalone Ezo Awabi
FLIHEMOF A 22—V —2HIAA

B gy Fm A
Wok-fried A4 Wagyu Tenderloin with Black Bean
ALFIE 7 4 VIR BEABEIH D

it ok AT SR A
Hong Kong Traditional Cray Pod Rice with Chinese Sausage
TR fFE O L J1 A

B ARABP B e 5
Your choice of Chef's Signature Dessert
THF—ber=a—F3b—@BErG(ZI

HAHE

Hong Kong Mignardise
HBNE 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 LZD £,



CRYSTAL
K dh

EEEY Y
OMAKASE

XA A
Hong Kong Style Assorted Appetizers
FEIEmEKY — 2 IWEAER -2 OXWE WAL 27 VOHOBLELZMA LNOE KR

SRERHETHA KBS
Kyoto Duck Flavoured with Straw and Foie gras Roll
HAERINIREE TR OB S L7 2T 7T DI A v 7

A L E A
SENSE Superior Soup with Wonton
FGICE LB EDER AN =R 2DH

RN B
Wok-fried Plke Conger with Chii and Sweet Vinegar Sauce
i 0 8] 5% B = 740 9

T K A%
Wok-fried Rock Oyster with Black Bean Sauce
EHWEO T 7 v JE—v Y =20

Tt & E AL
Spiny Lobster and Snow Crab with Chili Sauce
B ETbCEOF ) Y -2

5k A K A
“Buddha Jumps Over The wall"
Double-boiled Superior Broth with Nagasaki Soft-shelled Turtle
Abalone Ezo Awabi, Aded Scallop
i 1 B \
RiGE BHEEE BoKL X -7 FLHM BEM

T RAe #6579 2 JaB & 40,8,
Chicken and Ouyster Broth Braised Abalone Ezo Awabi
IR O KFMABBEG A A XA -2 — 2K A A

5 F R S e B 44
wok-fried Wagyu Tenderloin with Seasonal Vegetables
FZEDODOYBROEMAL M7 A VRO AVYERY b T T 9 7Ry A= 9

8% LRI
SENSE Superior Soup with Hong Kong Noodle
o EAE THG &

ENERNE
Your choice of Chef's Signature Dessert
FHF—b g A=2—3b EBRE(LI O

&R
Hong Kong Mignardise
ERCYE S
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 LZD £,
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TASTING MENU

G X ERGIEAT /)RAT
Hong Kong Style Assorted Appetizers
RfiomE 27 FOHOEALELZMA XMNDOERE HYE ~"FORDXOXK

JE X A
Japanese 24 kinds of Micro Seasons Spring Rol
ik EE

BN TR R A
Trick the Empress
Wok-fried King Crab and Kurofuji Eqg White with Surmer Truffle
PREEHRL CEEDKEY BRELRGWNEEAOIEOEE yYv—-1 Va7

St B A LM R
“Dragon Boat” Wok-Fried Sole with Black Bean Sauce
XEBELEEOFEFLEHDO T 79 78—V Y = 2D v I TV R—DbYENT

AT R ZGFT B B HE AR IR R
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZL TEFE( B oifidiz b o2 — T
SEBLMES FLARL YR Z2XDOEKL 2 -7

FHARITBEESR
Steamed Okinawa Long Tail Snapper with Leek and Ginger
WihE BERIAOZELE LKL NWREZL ANV LMt

AR BB A A AT
Chinese and Japanese Black Vinegar
Yamayuri Pork Neck with Chinese 2 kinds of Black Vinegar and Okinawa Moromi Sauce
HEVLARE & L8 O RN MR E b A A EF O JNENE K

G835
Fried Rice with Snow Crab, Aged and Fresh Scallop
WD & LIROMNLH & FThuvE

E B AR 8
Your choice of Chef's Signature Dessert
FHF-bA=2—D BRI IO

HHBHR
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 LZD £,



DESSERT
o &=

7 — b

b A A=A
RGBS LRI S TETSLF
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOHK G
B LEDEAND HLH

LA LRA 0N
Mango Pudding
vvI—-T )V

A1 5% 4 70 R BR
Baked Fig Cake and Hibiscus Flavour
MRy —F L AfEZ2AHR2DaVE—}
(B bkt 2 TH# G 72 L 23 +1,200)
(Supplement Charge +1,200

“EL B AS RAT
RIT AN E #5755 84 F
Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
B 7K D AL B
NARALT FOR Ty T THLAGH
FVZTVANTN=I DAL = =T
GBIkl % H# 72 L £ 3 +1980)
(Supplement Charge +1,980)

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



A-LA-CARTE
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
R AN TORMRMMKCIHEB 2 & A KRG T, HE 15703 -2 eWLZD T,



APPETIZERS
A

BT R FBEAREEAM
Jelly Fish with Caviar and Green Onion
(GUDQHOFER L EZNMA FYETHRA

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

B EHARBE 2w RN

Tricked the Empress Dowager

Wok-fried King Crab and Egg White
PRIGZBRL 7e»IZ KD E Y
BELRGI - A=y 270t oD 1K

BP S AR A TE AT
Peking Duck Roll 4 Rolls
HAHEETEE IR E Fio Xy 7 m—)v 4K

B B VB S 2K K IR BT
Deep-fried King Sea Tiger Prawn with Garlick and Soy Sauce
BHRKWBEDT7 74 A=Y v 20 &L TSR

7 R NE S S AT
Sai Kun Style Deep-fried Crispy Abalone Ezo Awabi with Fried Garlick
BRI OIS S 7594 A —-) v 2

ABBENEIE A B XS5 A
Deep-fried Sakura Fresh Shiitake Mushroom with Sweet Sour Sauce
EREMETOHNEY — 2

R g A
Deep-fried Bean Curd Cube
WHOEEOMHES S &L T

# Cluten Free  MaVegan V' Vegetarian Al Lactose Free
WINTFvIY)— WE—iv VRYAYVTY HI7b—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 LZD £,

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-boled Superior Broth
With Nagasaki Soft-Shelled Turtle, Abalone Ezo Awabi, Aged Scallop
T 1 b e
RRFE BHEEE oKL X -7 T L HM HHKEH

R B AT A8 A E AT RO VAT

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
HE RE KYEEH ®fBE ORH AT IHEXMEORKL X -7

A 84 FG AT B B AR AT

Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZL TEFR( L o ilidie b 22— 7]

SEBRLMES FLERLYR Z2X0R L2 -7

fo k% BEEER AR 2 AT
Hot and Sour Soup with Abalone Ezo Awabi
MR DML b A Y RN S

B #%(40g) A
Superior Soup with Swallow Nest (40q)
WORD LHR—T

TR 7 B T
Double Boilled Souperior Soup with Swallow Nest (409)
MORDIHGHRL XA -7

A Cluten Free  MVegan VY Vegetarian Al Lactose Free
WINFvIY)— Wr—viv VRrvzy7ry M52 —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 LZD £,

15,200

7,480

7,480

7,480

13,200

15,180



SEA FOOD

& #

ZH T A
Wok-fried Scallop with Black Beans
WLHDOT I v 78 —-vips

£ BT A
Wok-fried Scallop with Leek and Ginger
Az H OB EZD D

HIT AR B A
Steamed Bean Curd and Scallop with Black Beans Sauce
EELWLOEREL 779 78—V Y —2

REHR % S0k K i IR IBAT
Lobster Broth Braised King Sea Tiger Prawn with Chili Sauce
FHEHREEDOF YV Y — 2

BHK K& RN
Wok-fried King Sea Tiger with Black Bean
FHERKEED T 79 78—V o

REBG By R B K R Sk 4 AT
Lobster Broth Braised King Sea Tiger Prawn with Grass Noodle
BE KL L BHOERFRILA

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

B L R R
Deep-fried King Sea Tiger Prawn with Mango Mayonnaise Sauce
KfpEDOvy T—vI r— XY —2

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

H Cluten Free  MVegan Y Vegetarian A Lactose Free
HINTFUT Y- Wy—dv Vv yTy H527F—-279-—

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 LZD £,

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
MHEEY I 79I XTIDY Y T—F I F—X ) — 2

B HI TR HRA
Wok-fried Okinawa Tusk Fish with Black Bean
MHRBEEY R 2 TN T OEEDD

REYR S0 3R ALK
Spiny Lobster Broth Braised Spiny Lobster with Chili Sauce
FEWELEDF Y VY — 2

LM By R B AL S A
Spiny Lobster Broth Braised Spiny Lobster with Grass Noodle
FEME L BRNOERIFILA

HERR
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
BERWLOYY T—vI X —X VY —2

¥ @ Jodr H AT
Braised Aged Abalone Ezo Awabi
SEEBEFLBRREOZIAZ 2 - -2 FiAA

T KA 1 24 37 45 2 4B R 40 @ AT
Chicken and Oyster Broth Braised Abalone Ezo Awabi
RN O KFMABEEBL A X2 —Y - 2HAA

# Cluten Free  MVegan V' Vegetarian Al Lactose Free
WINTFUIY)— WE—iy VRYAYVTY HI7b—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 LZD £,

6,580

6,580

6,580

19,800

19,800

19,800

19,800

7,480



CHICKEN
% A

AR FRARN BT RN 56 H

Kung Pao Style Sautéed Chicken and Cashew Nuts
Vegetables with Chinese Aged Chil

TR O H K E ¢ 1 HFE o

NI B & #
Tangerine Flavoured Sweet and Sour Chicken
IR O & ENE BEEY O

TSR A
Traditional Style Braised Chicken with Black Bean in Hot Pot
HEM LR BEALBEXOT I v 78—V EIAA

By B #ke 2 A
Braised Chicken and Deep-fried Tofu with Salty Fish
G LR O KK EIAA

PORK
W R

AE By vd R AT
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat
HEER—27%2v 208K 4+ v 7 )VHE—Fh

ST BB S SR AT

Deep-fried Pork with Black Vinegar Sauce
WHEAR =27 %2 7 O HRNENIK

EARKY Fr A0 A

Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper
AMHET AV Ry - 234 Y2 AVEKRY b T T 9 7Ry R

2 A S HpAT
Wok-fried A4 Wagyu Tenderloin with Black Bean
ALRIE 7 4 v &ENBEEN D

H Cluten Free  MVegan Y Vegetarian Al Lactose Free
WINTFUIY)— WE—iy VRYAYVTY HI7b—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 LZD £,

5,280

5,280

4180

4,180

5,280

5,280

9,900

9,900



VEGETABLE
¥

RNV
Stir-fried Chinese Kale with Garlic
ANATVDIZAIZ (R

LRSS SUBS ¥
Stir-fried Chinese Kale with Shrimp Sauce
hA4 TV DBRERD

NBIRLES SN §
Stir-fried Morning Glory with Salt
ZE RO D

LECE SURUE S
Stir-fried Morning with Shrimp Sauce
ZELRDIE R F W O

SRS S U
Stir-fried Morning Glory with Garlic
ELEDIZAIZ (D

ES SORTES SR I
Stir-fried Morning Clory with Ginger
ZELRDOEZD D

Tr B KRR WV A
Stir-fried Pak Choi with Garlic
HFREOIZAIL (DD

R R AV
Stir-fried Pak Choi with Salt
H I D I

AP EEM
Stir-fried Pak Choi with Aged Scallop Sauce
HHEXOFLHMEY -2

TOFU

2

ARBABNIE GV A
Kung Pao Style Deep-fried Tofu with Chinese Aged Chili
B EEOMKE T HELD

SHARSFVN

Steamed Tofu with Black Bean Sauce
GO GBIHKL

# Cluten Free  MVegan V' Vegetarian Al Lactose Free

BIrLFv I )~ We—Hr VoA DVTy W52 F—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 LZD £,

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
il B 38
ERE S I T 0L
Fried Rice with Lettuce and Vegetable 3,630

V22 LB RE LRGN DER

ST & G IR
Fgqg White Fried Rice with Aged and Fresh Scallop 5,280
WZHeHT L AROINE QWK

2 B AR AT
Fried Rice with King Crab Meat and Lettuce 6,580
o TEAR LY X2 DR

A AEF M Fo IR
Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
ALFIHE T s VIR E VX 2 DIER

AR K TG 4% o F AT

Kyoto Duck Broth Noodle

Shredded Rarbecued Kyoto Duck and Kujyo Leek 4,180
UG & Juse B WG i O 7 v M

4% _EIRTEAT
SENSE Superior Soup with Hong Kong Noodle 4,180
§8 _LWRATE THG &S

TS L B a0
Noode Soup with Snow Crab and Shrimp Wonton 4,180
WL EHEOFEBEL

H Cluten Free  MVegan Y Vegetarian A Lactose Free
WINFvIY)— M-y VRYAYVTY HI7b—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 LZD £,



DESSERT
# &

74— b

bok B A SR

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

BLEB L EDOFEAL HLA

L3 A R A o) M
Mango Pudding
vvI—-T Y

4 AR
Baked Fig Cake and Hibiscus Flavour
WHRTr—F LA fE2A2DaVE~-}

LB A

R AR INEE ¥ ¥ 8 8,04 F A

Hong Kong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
WK DALBEAG R AT MO Fih Fil 1
EHLAIVZVANTINVN—=IVDAA =A==

H Cluten Free  MVegan V' Vegetarian A Lactose Free

WINTVvI Y- M-y VRYEYVTYy HI37b =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 LZD £,

1,760

1,760

2,800

4,180
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CANTONESE DINING



