SIGNATURE

FRENCH FINE DINING

Festive Celebrations
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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
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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 5 PLATS
S5EDITTATATIVFA—R

Hors-d'oeuvre | Entrée chaude | Poisson | Viande | Dessert
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16,720

FESTIVE MENU 4 PLATS
DT T AT AT I VFI—R

Hors-d'oeuvre | Entrée chaude | Poisson ou Viande | Dessert
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13,420

(DEC14 — JAN 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.
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HORS-D'CEUVRE
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Fukaya and Shimonita Leek Lucullus, Citrus Vierge, Kumquat Chutney, Champagne Vichyssoise
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ENTREE CHAUDE
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Pan-fried Hokkaido Scallop, Glazed Turnip, Ratafia Beetroot Sauce, Caviar Transmontanus
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POISSON
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Sole Meuniére, Sabayon Mariniere, Topinambur and Clams Ragout
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VIANDE
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Slow Roasted Chicken Breast, Albufera Sauce, Winter Truffle, Braised Endive with Raclette
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Roasted A5 Japanese Beef Filet, Sauce aux Truffes, Potato and Black Truffle Mille-feuille
(Supplement Charge +6,600)
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DESSERT
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Crémet d’Anjou, Strawberry in Two Ways, Crystalized Pistachio, Rich Milk Ice Cream
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