WEEKDAY LUNCH SET MENU
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Fans of M.O. members enjoy additional dining benefits.
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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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Head Chef of Dim Sum Hauashi Selected Three kinds of Steamed Dim Sum
MOE MORE &L RUD =

BPHE AR K TR B AT
Duck Roll
Kyoto Yamashiro Farm Kyogamo and String Leek
HAHEETEE NIk EE RS e FRDO Xy 71— )

AR RA
Steamed Okinawa Tusk Fish with Fish Soy Sauce
MR EY v 7 IR T OEAEZEKL

R A B S AT
“Buddha Jumps Over The Wall
Double-boiled Superior Broth
With Nagasaki Soft-Shelled Turtle, Abalone, Aged Scallop and whelk
M RIFE BEEE oKL 2 -7 FLHE il BH

BRI 2 JodB & 46 8 AT
Hong Kong Aged Seafood and Oyster Broth Braised Ezo Abalone
HEOWOEE L IHRRMO A A 24—V = 2FA A

BB B RO B R By B P BE T A AT
Braised Kagoshima Beef Rib with Chinese Pickled Vegetable and Deep-fried Taro Puff
BEREBREY 7 —2 Pk L KRR TOAA RO F A
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SENSE Superior Soup with Hong Kong Noodle
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
N T

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
FRLIR AAM TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eWLZD £T,
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Head Chef of Dim Sum Hauashi Selected Three kinds of Steamed Dim Sum
RODR HOBE AL b=

BT 8BS T AR E LR AN
Tricked the Empress Dowager
Wok-fried Hanasaki Crab and Caviar with Egg White
PRIGZERL e 22 KD E Y
RELEGA A=y JHLIKRE Y70 X
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Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—RIZL TEVFR (B oilkdiE b o2 — T ]
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Bk B IR & K
Wok-fried Squid and Vegetable, Garlic Sprout with Shrimp Paste
bBYowm»LIE CAIL(DOHF BRI
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Braised Pork Rib with Black Bean and Coconut Taro potato
MEN BNS ATV TOREENET T v 78—V EKAA
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Braised Kagoshima Beef Rib with Hong Kong Noodle
BEWREREY 7v—2 MREIAA O EME

E B AR 4 A
Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
N T

10,780

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
FRLIR AAM TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eWLZD £T,
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Head Chef of Dim Sum Hauashi Selected Three kinds of Steamed Dim Sum
RODR HOBE AL b=
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Deep-fried Sole with Oriental Lime and Passion Fruit Sweet Sour Sauce
HFEHOZ Vv 2NV T A4 LHEE RNy ya vy I V—9DT 7V |
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Double-boiled Mushroom Soup
with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom
HE RE KRVE XME AORHLEAT IO CHEEMEDOARL X -7

B RIRAUNTRIE R HY 24 3R
Kung Pao Style Sauteed Chicken and Cashew Nuts
Vegetable with Chinese Aged Chll
IR L7/ BY Riliv hva—F v YOl KEETHERD

Au#ia 5 8L B 40 AT
Blue Angel Shrimp and Snow Crab Wonton with Hong Kong Noodle
ToU8 L KL O EAE

E B AR 4 A
Your choice of Chef's Signature Dessert
FHF—bEA=a—kb - FEBROC LI

R

Hong Kong Mignardise
HENFE T

7,480

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
FRLIR AAM TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eWLZD £T,



DESSERT
o &

FHF - b

Ao A A= A
RREBES B a6 TERTHH
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEHEORC G

HlrradELEDOFEAY HILE

LA LRA M
Mango Pudding
vvI—-T ) v

B A HOINE
Watermelon Puree with Aigyoku Jelly and Mint Flavoured Kiwi Sauce
TUrOEa—-V BEF FIALIVIOY-2X
GB kL6 2 TH#K 72 L £ 3 +550)

(Supplement Charge +550)
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HongKong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
K 9 41 B

AALT EOR BH TET BHEBHE
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CEAE 2 H#E V22 L £ +1,980)

(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tex and subject to 15% service charge.
FRBAAMTORTRMIEIZHEB & GAZRGRT, MR 15Ty - 2R EHLZT ET,
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Wok-fried Tiger Prawn with Fried Garlic and Soy Sauce
HEDT 74 FH—0v 2e 7iEELETS5R

SES S DAY
Wok-fried Squid with Shrimp Paste
HHOCLDOTRDEREDD

AT i R R oA
Wok-fried Squid with Hokkaido Sea Urchin and Cavier
bHOUr»OEREFEYLD LBEES T I =X T

BTG E R RN

Tricked the Empress Dowager

Wok-fried Hanasaki Crab and Caviar with Eqg White
ARG EBRL eI KD ED

RELRGA - A=y 7 LLRE Y70 x|

sl A AL A
“Dragon Boat” Wok-Fried Sole with Black Bean Sauce
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Wok-Fried Turban Shell with XO Sauce
FED XO Y — 2
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Braised Pork Rib with Black Bean and Coconut Taro potato
MEN B 2TV TORERENEZT T v 7€ -V HIAA
a2aFyVOFEHOLBE
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Braised Kagoshima Beef Rb with Hong Kong Noodle
BRERE) 7u—2 HEEIA SO TN
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SENSE Superior Soup with Hong Kong Noodle
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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Braised Beef Rib with Chinese Pickled Vegetable and Deep-fried Taro Puff

FIEY 7a—2 kL IRRM XA A FFOFA

ks 2 doiB & 0 6 A
Hong Kong Aged Seafood and Ouyster Broth Braised Ezo Abalone
HHOWORE L IHBRMO XA 24 =2 = 2FA A

ST A RSB AT
Wok-fried Spiny Lobster with Black Bean
8 O G BN o

REHR I AN MR HB Ay 44 AT
Wok-braised Spiny Lobster with Class Noodle
e E L AW O LY D

& EAY ISR T R
Braised KANNO Yoshihama Aged Abalone
RS E9E T U O B OA A

# (luten Free MVegan ¥ Vegetarian A Lactose Free
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, JR 150 - 2R zMLZ0 ET,
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BROTH AND SOUP
-~ &

A =7

fo k2R BR IR B A
Hot and Sour Soup with Abalone 7,480
flaoMyl b Ao FEERR ARG

R E Ay F AT S A A TR A VA

Double-boiled Mushroom Soup

with Premium Aged Mushrooms and Sakura Farm Shitake Mushroom 7,480
HE WRE KYE KEE AOKRE kAT O JRHEXMEORL Z -7

b 7T B B AR

Double-boiled Black Bone Chicken and Chinese Herbs Soup with Aged Scallop 7,480
[~ TEVE( B o iliFFe b o2 =T
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“Buddha Jumps Over The Wall" Double-boiled Superior Broth

With Nagasaki Soft-Shelled Turtle, Abalone, Aged Scallop and Whelk 13,200
e 0 A7 Bk

RlRE SHEE oKL 2 -7 FLHMN M BH

L g # (40Q) A
Superior Soup with Swallow Nest (409) 13,200
HDOHED LHRA—T

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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Steamed Bean Curd and Scallop with Black Bean
SBEWLOERKL TIv I -V

A BE NG K 1 B 8 35 W A
Deep-fried Sakura Fresh Shitake Mushroom with Sweet Sour Sauce
B rEME O H Y — 2

DAL S WY A
Deep-fried Bean Curd Cube
WHOEEOMREE S &z T

2 S R T A
Wok-fried Tiger Prawn and Scallop with Black Bean
HHLLWIHO T I v 278 —-v b

T2 3R RA
Traditional Style Braised Chicken with Black Bean in Hot Pot
FHEA L FOBLEEO T T 9 sV — v HAA

AR FRARN N R £ 5K

Kung Pao Style Sauteed Chicken and Cashew Nuts

Vegetable with Chinese Aged Chil

IR Ll E RY¥ Ry Ava—-—FT o V0@ XEETFHELD

EFIS TR (4 #) WA
Wok-fried Scalop with Yellow Chive
WAz H O IER O

HE By v g P A
Deep-fried Pork with Sweet Sour Sauce in Pineapple Roat
LEAR—27 329 Z2OWK 254 F v TI)IVH— b

AR EF R
Steamed Hole Hokkaido Rock Fish with Fish Soy Sauce
JbgEE ST AT DRKL

E A Fa A (2009) A7
Wok-fried A4 Wagyu Tenderloin with Hong Spices Kampot Black Pepper (2009)
AMFIETZ A VA KRy - 234V 2 AVER b T T 90 7Ry -1
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, JR 150 - 2R zMLZ0 ET,
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VEGETABLES
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Your Choice of Chinese Vegetables and Cooking Style.
Please ask your server about today's availability.
BAOHMEER LM GIEE R (LI 0,
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VEGETABLE

Morning Glory

28K

b
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2% Pea Sprout

9
IR R “Kairan” Chinese Broccoli

HNEF Yy f=—XTaval—
N EE Pak Choi
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COOKING STYLE

) Stir-fried with Saltzs s v i
T o
37N Stir-fried with Garlicz s v i

IZAIZ D
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Stir-fried with Gingerss w. v i
EZ D

B %8 Stir-fried with Spicy Shrimp Sauce. ir
e XD

HAEI\ Stir-fried with Conpoy and Oyster Sauce i
FLHMEY -2

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
FRLIR AAM TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eWLZD £T,
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RICE AND NOODLES
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Fried Rice with Lettuce and Vegetable 5,080
VAR LR DR

7L B & G k) R AT
Fgg White Fried Rice with Scallop 4,180
W2 L ek © 5F B R

2 A R
Fried Rice with King Crab Meat and Lettuce 6,580
ACRES: AR A O

AR A A AL Fa R B A
Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
AAFIE 7 4 VIR E VX 2 DI

3E S AR ik 2 1) g A
Stir-fried Noodle with Yellow Chive and Bean Sprout 5,080
HiE bPLADEFEEBZIZANOEMEGYE S 21

AR K ThA Bahda (B 20 548) A

Kyoto Duck Broth Noodle

Shredded Barbecued Kyoto Duck and Kujyo Leek 4,180
HHS L LA A BUHS I O 7 il i
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
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Mango Pudding
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Watermelon Puree with Aigyoku Jelly

With Mint Flavoured Kiwi Sauce
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Hongkong Style Sweet Soup

with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit
BEK DALBRAE oS8 AT HOH Fih T T
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
FRLIR AAM TORTRMMKICHLEB 2 G ARG T, & 1570 -2 eWLZD £T,

1,760

1,760
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
EFOE AR TORRMiMK ISR 2 &G ARG T, B 1570 —E 2R EHLZT ET,
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CANTONESE DINING

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
EROGAAM TORRMMICHAB 2 E ARG T, MR 1570y —E2REHLZT £T,



