LUNCH SET MENU
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Fans of MO. members enjoy additional dining benefits.
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Weekend & Public Holiday Menu
April 27-29, May 3-5,May11-12

4/27~4/29 5/3~5/5 5/11~12



Weekend & Public Holiday Menu
April 27-29, May 3-5,May11-12

4/27~4/29 5/3~5/5 5/11~12
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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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Weekend & Public Holiday Menu
April 27-29, May 3-5,May11-12

4/27~4/29 5/3~5/5 5/11~12
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Selected Three kinds of Steamed Dim Sum
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Steamed Okinawa Tusk Fish with Fish Soy Sauce
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RBraised Swallow’'s Nest
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Hong Kong Aged Seafood and Oyster Broth Braised Ezo Abalone
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Braised Beef Rb with Chinese Pickled Vegetable and Deep-fried Taro Puff
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Egg White Fried Rice with Fresh and Aged Scallop
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Your choice of Chef's Signature Dessert
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Hong Kong Mignardise
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Weekend & Public Holiday Menu
April 27-29, May 3-5,May11-12

4/27~4/29 5/3~5/5 5/11~12

DESSERT
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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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Dekopon Mousse with Tapioca in Coconuts Mik
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HongKong Style Sweet Soup
with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit
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(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Weekend & Public Holiday Menu
April 27-29, May 3-5,May11-12
4/27~4/29 5/3~5/5 5/11~12
PLATINUM BAUHINIA
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Please choose one soup from below
TREIDZA-T—HeHRI (LI

A 5o B AT
“Buddha Jumps Over The Wall" Double-boiled Superior Broth
with Abalone, Aged Scallop, Black Bone Chicken and Whelk
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Superior Soup with Seaweed and Eqqg Custard
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or
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Double-boiled Mushroom Soup with Premium Dried Mushroom and Chinese Dried Fruit
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Three kinds of Premium Steamed Dim Sum
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Steamed Dumpling with Truffle and Egg White
Spiny Lobster and Scallop Dumpling with House-made XO Sauce
Steamed Siu Mai with Iwate “Platinum” Pork and Caviar
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Deep-fried King Prawn with Mango Mayonnaise
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Unlimited Dim Sum, Rice and Noodle Dish
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Please choose one dessert
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Almond Pudding / Mango Pudding / Tapioca in Coconut Milk
Red Bean Sweet Soup / Mango Coconut Cream with Grapefruit
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13,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Weekend & Public Holiday Menu
April 27-29, May 3-5,May11-12

4/27~4/29 5/3~5/5 5/11~12

DIM SUM SELECTION
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Steamed Silky Skin Dumpling with Shrimp
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Steamed Squid Dumpling
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Steamed Beef Dumpling
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Pork Xiao-long-po Dumpling
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Steamed Crystal Skin bumpling
with Snow Crab and Shrimp
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Steamed Pork and Shrimp Siu Mai
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Steamed Truffle and Mushroom Dumpling
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Steamed Spare Rib with Black Beans
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Steamed Barbecued Pork Bun
P& xD)

st A RN
Steamed Chicken Feet with Black Beans
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Pan-fried Shrimp and Green Chive Dumpling
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Deep-fried Pork and Shrimp Dumpling
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Spring-rolls with Three Kinds of Seafood
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Deep-fried Shrimp Toast
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Pan-fried Radish Cake
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Deep-fried King Prawn
with Garlic and Chinese Soy Sauce
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Steamed Seasonal Fish with Fish Soy Sauce
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Noode Soup with Shrimp Wonton
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Steamed Glutinous Rice
with Chicken and Dried Scallop
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Steamed Rice with Salted Fish
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