SIGNATURE

FRENCH FINE DINING

Festive Celebrations
TV T TaAHE A= T T RT v —]
T AT 47 Hila — AR DTEN

Lunch Set Menu
FoFa—R

December 14 to January 6 4-course: JPY 13,420 / 5-course: JPY 16,720
12H 14251 Ho6H 4 fh: 13,420 M/ 5 fm: 16,720 4

Dinner Set Menu

TAT—a—2
December 14 to 20 5-course: JPY 23,980 / 6-course: JPY 27,500
12 H 14 B2520 H 5 fm: 23,980 1/ 6 dn: 27,500 F
December 21 to 25 Menu de Noél: JPY 41,800
12421 A/»BH25 A L== K /71 41,800 H
December 26 to 30 5-course: JPY 30,800 / 6-course: JPY 36,300
January 2 to 6 5 tii: 30,800 M9/ 6 i 36,300 [
12 A 26 H2>6 30 H
1H2HM»P56H

December 31, January 1 Menu dLLl\‘\Touvel \{%n 2925: JPY 41,800
12H3 A 1A1H h=a Ta XJ=nes 41800

Enquiries and Reservations-Restaurant Reservations
Telephone: +81 3 3270 8188 (9:00am-9:00pm)

TP BRINEDRIXV AN FRET
TU—Z AL 0120-806-823 (9:00-21:00)

email: motyo-fbres@mohg.com

www.mandarinoriental.com/ja/tokyo/nihonbashi/festive-season

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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FESTIVE MENU 6 PLATS
6 DT T AT A TT4F—1—A

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Fromage | Dessert

BRI - JBAVETE - ARE - ABE - F—X - FY¥—

27,500

FESTIVE MENU 5 PLATS
58DTzAT4TTF4F—d—A

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Dessert

Wi\ RISE - R RISE - AURTE - IR - Y — 1

23,980

(DEC 14 -20)

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.

VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BT VIF—E 3 BEFHR L2 ERLDOBEIEIE, A2y 7ITBRUTII<ZIN,
RIBVT Y C=HVBIOTNTY7)—DA=2—EZHEUTEYET.

AZa—BFARIZIY FELRKERIIRDBENIIVETOT, FOTTABYETIOSEOHULITET,

flit&I3 B AR TORRMEIEITEED 2 &AZBE T, BERIS%DT —E AR EHUZITET
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HORS-D'CEUVRE
AR

4 kinds of Meat and Winter Truffle Paté en Crolte
ATEOREZNY) 2 T7DNTFT Vv I7I)b— b

ENTREE CHAUDE

N DL
BONETSE

Foie Gras Profiterole, Foie Gras and Amontillado Soup, Topinambur Chutney
TATTSDTOT 4 ha—Jb
ITATITZLTEYTA4 VY —RDA—T NEFVT—IDF ¥V 2

POISSON
R

Braised Sole and Oyster, Sauce au Champagne, Caviar Kristal
HiEzDARZEEEDOT LY
Yy UN—ZaV—RA JYARILFrLEY

VIANDE
AR

Roasted Hokkaido Venison Loin, Braised Leg Ragout, Café de Paris Sabayon
Pomme Fondant, Red Currant Coulis
RLT7AVEZY Ly RATV RDT—

Roasted A5 Japanese Beef Filet, Madera Sauce with Truffle, Gratin Dauphinois
(Supplement Charge +6,600)

ASHIET7 4 VHOU—ADN M) aT7DFEBEITIV—A
U»MFDRK—=7 1 2
GEMRI4 % THE\ NV~ U 3 +6,600)

FROMAGE
F—2

Brillat-Savarin and Truffle Espuma, Apple Cider Sherbet
TVT7HT 7S5 M) aT7DIAT—I V—RIDY IR

DESSERT
FH— k

Mont Blanc, Japanese Winter Citrus, Valrhona Chocolate Ganache
EVT TV LHEDEY
YyOa—FYadsnHFvva
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MENU DE NOEL
L=a N )T

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Fromage | Dessert

RFZOEIE - IRDOETE - AR - IR - F X T — b

41,800

(DECEMBER 21-25)

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.
VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BT VN —F -3 BEHRRE2B/HLOPE XX, AZY TIZBHEUMIIKEXN,
NIRRTV E=HrBIOTNT VT —DA=2a—bZHBELTBYET,

AZa—FARIZIY FELRKERIIRBBENIIVETOT, FOTTABYETIOSEOHULITET,
flit& i3 B AA TORRMEIGITEER 2 EAZRET, BRI % DY - AR BHLRITET
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HORS-D'CEUVRE
AR -T2

Oyster Aspic and Cauliflower Bavaroise, Champagne Jelly, Caviar Oscietra, Crispy Buckwheat Galette
HIEOTY Ay 27 &) 757 —DNANTY
VYN DIal ATV R IXF YT JYAC-REEHOATL Y b

ENTREE CHAUDE

J DL
DN VETSE

Foie Gras Profiterole a la Périgourdine, Foie Gras and Amontillado Soup, Topinambur Chutney
TATTSDOTOT7 4 had—)b RY T—F 1 —3X
TATITIETEYTA4 VY —RDA—T MNEF U T—=IDF ¥V 2%

POISSON
FkHE

Poached Ise-Ebi and Lobster Quenelle, Beurre Blanc with Chateau Chalon, Caviar Kristal
FEBEDORY = A —NEBED I 3V
VXY h=Y¥arDEFEBZT=INTITY JYARARILVEFYLET

VIANDE
AR

A5 Japanese Beef Filet Wellington, Sauce aux Truffes, Potato and Black Truffle Mille-feuille
ASHIET7 4 VROV YV N VRE VY—A A - N)aT
C»NFELEN)a7DINT7142

FROMAGE
F—2

Brillat-Savarin and Winter Truffle Lucullus
TVT7H T 750X RN aT7DIFa) 2 A

DESSERT
FH— k

La Vie en Rose Pear Charlotte, Mont blanc, Fromage Blanc and Cassis Sherbet
4T A—ADY YAy NeEVT TV
TR =TTV RYADYIVNR

FH_'
|

|

5]




Ry

I.',én._.

FESTIVE PRESTIGE MENU 6 PLATS
6RDTVAT—IUF 4 F—

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Fromage | Dessert

BRI - JBAVETE - ARE - ABE - F—X - FY¥—

36,300

FESTIVE PRESTIGE MENU 5 PLATS
5ERDTVATF—IF 1 F—

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Dessert

WT\ RIS - BANEISE - AURE - BIREE - T — b

30,800

(DEC 26-30/ JAN 2-6)

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.
VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BT VIF—E 3 BEFHR L2 ERLDOBEIEIE, A4y 7ITBRUTII<ZIN,
RIBVT Y C=HVBIOTNTY7)—DA=2—EZHEUTEYET.

AZa—FARIZIY FELRKERIIRBBENIEVETOT, FOTTABYETIOSEOHULITET,
fit&IE HAA TORRMIEITEERE EAZRE T, BR15% DY —L AR EBHLEZITET
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HORS-D'CEUVRE
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Oyster Aspic and Cauliflower Bavaroise, Champagne Jelly, Caviar Oscietra, Crispy Buckwheat Galette
HIEOTY Ay 27 &) 757 —DNANTY
VYNV DIallATV R IXFYETY JYAC-REEHOHTL Y b

ENTREE CHAUDE

N DL
BNOETSE

Foie Gras Profiterole a la Périgourdine, Foie Gras and Amontillado Soup, Topinambur Chutney
IAT7TIOT0T7 4 ba—)b RYI—F4—3X
ITATITIZLTEYT4 VY —RDA—T NEFVT—IDF ¥V 21

POISSON
FUR

Poached Ise-Ebi and Lobster Quenelle, Beurre Blanc with Chateau Chalon, Caviar Kristal
FBFEDORY e A —NVEED 7 2
Yy h=IvyOarvoFELT-INTITY ZYAZNLFYET

VIANDE
AR

Roasted Hokkaido Venison Loin, Braised Leg Ragout, Café de Paris Sabayon
Pomme Fondant, Red Currant Coulis
BREHTAOUT « LERRDT V' — A7z RNY RS NA 3V
RATAVEY VY RAZV DT —Y

Roasted A5 Japanese Beef Fillet, Sauce aux Truffes, Potato and Black Truffle Mille-feuille
(Supplement Charge +6,600)

ASFIET4VRHAOE—AN V=R F - MN)a”
UCe»NFELEN)aT7DI N T2
GEMREZ2TEEH /=L £ +6,600)

FROMAGE
F—X

Brillat-Savarin and Winter Truffle Lucullus
TVT7HT 730X M) aTd7DNFal) aR

DESSERT
F4F—

La Vie en Rose Pear Charlotte, Mont blanc, Fromage Blanc and Cassis Sherbet
STV VA=AV YAy K'Y T TV
U=V aTITVERNTADYIVR ]
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MENU DU NOUVEL AN 2025
Al TFa XUV

HORS-D'OEUVRE | ENTREE CHAUDE | POISSON | VIANDE | FROMAGE | DESSERT
IBTORIR IRV EIE - R PR F— 2 TP =]

41,800

(DEC 31-JAN 1)

PLEASE INFORM US OF ANY FOOD ALLERGIES, DIETARY RESTRICTIONS OR REQUESTS.
VEGETARIAN, VEGAN, AND GLUTEN-FREE OPTIONS AVAILABLE UPON REQUEST.

PLEASE NOTE THAT MENUS ARE SUBJECT TO MARKET CHANGE AND AVAILABILITY.

ALL PRICES ARE IN JAPANESE YEN, INCLUSIVE OF CONSUMPTION TAX AND SUBJECT TO 15% SERVICE CHARGE.

BT VIF—E 3 BEFHR L2 ERLDOBEIEIE, A4y 7ITBRUTII<ZIN,
RIBVT Y C=HVBIOTNTY7)—DA=2—EZHEUTEYET.

AZa—FARIZIY FELRKERIIRBBENIIVETOT, FOTTABYETIOSEOHULITET,
flit& i3 B AA TORRMEIGITEER 2 EAZRET, BRI % DY - AR BHLRITET
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HORS-D'CEUVRE
AR

Oyster Aspic and Cauliflower Bavaroise, Champagne Jelly, Caviar Oscietra, Crispy Buckwheat Galette
HIEOTY Ay 27 &) 757 —DNANTY
VYNV DIallATV R IXFYET JYAC-REEHOATL Y b

ENTREE CHAUDE
BOETE

Foie Gras Profiterole a la Périgourdine
Foie Gras and Amontillado Soup, Topinambur Chutney
TAT77IDT0T 4 ha—)h XY IT—F 1 —3X
TAT7ITIETEYTAVY—RDA—T NIV T—IVDF ¥V 2

POISSON
FR

Poached Ise-Ebi and Lobster Quenelle, Beurre Blanc with Chateau Chalon, Caviar Kristal
FEBEDRY = & A —IVIBED T 2
VY b=y OvDEDZT=INT S JYRAZNFIYET

VIANDE
AR BE

A5 Japanese Beef Filet Wellington, Sauce aux Truffe, Potato and Black Truffle Mille-feuille
ASHI&EZ7 4 VRO Y Vb VE V=R A - MNJa7
UCeMNELEN)aT7DINT71

FROMAGE
F—2

Brillat-Savarin and Winter Truffle Lucullus
TVT7H T 750X RN aT7DIFa) 2 A

DESSERT
FH— k

La Vie en Rose Pear Charlotte, Mont blanc, Fromage Blanc and Cassis Sherbet
T4 T A—ADY YAy NeEVT TV
JUR—=Ta TSV ADY N
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