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Festive Celebrations
ABE—FaF NE A= T T2 ZF |
T2 AT 47 i a— 2B DT RN

December 21 to December 25
12H21 H2rH12 A 25 H

Festive Buffet “Christmas” Lunch JPY 8,140 | Dinner JPY9,900
T2ATAT Ty T = “TYA< R FvF 8,140 M | 7 47— 9,900 M

December 26 to December 30 Festive Buffet Lunch JPY 7,260 | Dinner JPY8,800
12 A 26 HxH 12 A 30 H TxATAT T 7= FvF 7,260 1 | 77— 8,800 M

December 31 to January 5 Festive Buffet “New Year”
12HA31 H»rb1H5H

Lunch JPY 8,140 | Dinner JPY9,900
T2 ATAT T 7> “ma—AY—" FF 8140 M | T47F— 9,900 1

* The menu will be published on this website soon.
* A= a—3 WADBHEEREY =7 AN TTREANTLET,

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

ZFH - BRAWEDLRIZV AN FHET
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.

EFRIF AN COFRRMRIIHE BLZ S ATTRE T BIR15% DY —E ZBE R LT ET,
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DINNER BUFFET “CHRISTMAS”
T4F=JvIx “J)AYR"
12/21~12/25

18:00-21:30

BUFFET CLOSED | JvJ1/0-X 21:00

PrICE | #l& 9,900

Please inform us of any food allergies, dietary restrictions, or requests.
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.

L BYMITVUNF-FEREHIRREEZSIFEOSEIEE. AAYICHERUFIITZEN,

\ AZ1-FATFCIDFEKEB(LRBIZENTEVETOT,
FHTTEBDET LOBFEVERL EIFET,
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DINNER BUFFET “CHRISTMAS” MENU

SALAD BAR

MIXED GREEN | TOMATO | CUCUMBER | RED ONION | CARROT | BEET | BROCCOLI
CORN | BELL PEPPERS | QUINOA SALAD | CUMIN MARINATED CHICKPEAS
A VARIETY OF VEGETABLES, HOUSE-MADE DRESSINGS, OLIVE OILS, CONDIMENTS AND VINEGARS
IZGU=> | BN | F29U | LyRAZAY | 2222 | E-Y | JOvadU-
= | NTUAh | FX7935 | OLZB DI
101U OB REBRERLYS DI PA)-TAIETSTA A NI X - EZBECHRLTHENET

APPETIZER

SEAFOOD WITH SEA VEGETABLES
GINGER AND SHELLFISH CONSOMME SAUCE VIERGE
10-GRAIN RICE TABBOULEH
BUTTERNUT SQUASH AND LOBSTER SALAD WITH SHERRY DRESSING
BURI, MARINATED IN PASTIS AND CITRUS VINAIGRETTE
SMOKED DUCK BREAST AND FOIE GRAS WITH PUYS LENTIL SALAD
HOMEMADE CHICKEN TERRINE WITH PISTACHIO AND CRANBERRY
CRAB AND SALMON GRAVLAX SALAD WITH AVOCADO, FENNEL AND APPLE
HOMEMADE PORK AND YUZU TERRINE
S=J=RES-RSHTN EZLBOIDYA T1IND1Y-R
FEROITV NI—FYYIRFrEOTRI-DYSH > 1U—-RLwS >y
NKZAFARES RSARLYS S TRURUI SR
BSMIRDAE—VETATIS LOXB DB IFRA
FFIAEERIFALDTON)-DEFRETY—-X
BLY -T2 35T59IA08 35 E7RAR Do) )2 T
AR FOBEZRE T -

RACLETTE LIVE STATION

BREAD TOAST | BRUSSELS SPROUTS | CAULIFLOWER | CARROTS | ZUCCHINI

GREEN BEAN | PEARL ONIONS | BABY POTATOES | MUSHROOM

CHORIZO | PEPPERONI | SALAMI
TR | ZFFFenRY | AUT5T— | Z22 | AvF—Z | 125> | K=IAZAY | 571932
RE-ARFH | F/3 | F3UY- | ”OZ | 3=




BREAD

FOCACCIA | BAGUETTE | SOFT ROLL
JAhyFv | vk | vobo-)L

SOUP

LOBSTER BISQUE
AR=-IBEDERY

MAIN DISHES

SAUTEED PRAWN WITH WINTER GREENS
BOUILLABAISSE OF SEASONAL SEAFOOD
BRAISED BEEF WITH RED WINE AND ANISE
ROASTED PORK SPARERIBS WITH PISTACHIO AND CUMIN
PAELLA MIXTA SPANISH STYLE
BEOYT—EXEFR
BOANZ LTIV R-Z
FRROTRIA > FIAH 7ZZREK
R=DZR7)TOO-ANERIFALIZ>
ARA @IV Y

CARVING STATION

GAMON HAM HONEY MUSTARD SAUCE
ROAST DOMESTIC BEEF STRIPLOIN WITH SAUCE PERIGUEUX AND CELERIAC CREAM
HENLOO-ANNZ=XZH—-RY=-X
EE4OO-ZAN =T RYJ-Y-2ERE0V07)-A

DESSERT

TART CAKE | CHOCOLATE CROUSTILLANT | STRAWBERRY CHARLOTTE
PARIS BREST PEAR CLAFOUTIS | PANNA COTTA | MACAROON
AVNT—F | FIAL-MOIIAT(I> | ZRORU=3v)LOv b | JUTLRN | )X Fays | Iho>

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
BTV —ELEEREHIRREZSIFEOBREEF. R IICBRUTIFKIZEN,
AZ1—-FATHCEDFEEER(CRBIGENTEVEIDT, FHT T ABDES LOSEFEVERL LIFET.
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DINNER BUFFET “FESTIVE”
F4F— JwIT “T1AT4T”
12/26~12/30

18:00-21:30

BUFFET CLOSED | JvJ1/0—-X 21:00

PrICE | /& 8,800

Please inform us of any food allergies, dietary restrictions, or requests.
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.

L BYMITVUNF-FEREHIRREEZSIFEOSEIEE. AAYICHERUFIITZEN,
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DINNER BUFFET “FESTIVE” MENU

SALAD BAR

MIXED GREEN | TOMATO | CUCUMBER | RED ONION | CARROT | BEET | BROCCOLI
CORN | BELL PEPPERS | QUINOA SALAD | CUMIN MARINATED CHICKPEAS
A VARIETY OF VEGETABLES, HOUSE-MADE DRESSINGS, OLIVE OILS, CONDIMENTS AND VINEGARS
YIZGU=> | NN | F29Y | LYyRAZAY | 2022 | E=Y | JOvdU—-
-2 | NTUR | F2T7HF5 | OVECEDIZOIUFK
1 0fEEU EDEFEEBRERLYS I OA) =T AIWED TAX MO -6 & ECHERULTHENET

APPETIZER

BABY SCALLOPS WITH CHILLED CAPONATA AND DAIKON
SMOKED DUCK BREAST WITH PUYS LENTIL SALAD
10-GRAIN RICE TABBOULEH
BUTTERNUT SQUASH AND SHRIMP SALAD WITH SHERRY DRESSING
HOMEMADE CHICKEN TERRINE WITH PISTACHIO AND CRANBERRY
SALMON GRAVLAX SALAD
HOMEMADE PORK AND YUZU TERRINE

BURI MARINATED IN PASTIS AND CITRUS VINAIGRETTE

NE—RIFERENRT -9 KIBRZ
BEMROAE—VEL Y XEDYSH
FEEROTTL NG—FoYhRFrEBEOYSY S11)-RLyS )
FEFIEERIFAEDFON)-DERETY—-R
Y- 35T9vI20B 54
BRI FOERET—X
JS2FT4RES NSARLYS 2 TIURUTS

CHEESE FONDUE LIVE STATION

BREAD TOAST | CAULIFLOWER | CARROTS | ZUCCHINI

BRoccoLI | PEARL ONIONS | BABY POTATOES | MUSHROOM

CHORIZO | PEPPERONI | SALAMI
TR | AUT39— | Z>>> | AvF—= | JOvaVU— | K=IVAZA> | SFT4v>1
NE-RFM | F/0 | F3UY- | /O | 32




FOCACCIA | BAGUETTE | SOFT ROLL
IAhyFv | &wh | YIkO-)b

SOUP

CREAM OF MUSHROOM AND TRUFFLE
Y2 —LENIITDI)-LA-T

MAIN DISHES

OLIVE CRUSTED MONKFISH CONFIT WITH LEEK FONDUE

BOUILLABAISSE OF SEASONAL SEAFOOD

TURKEY BALLOTINE WITH MOREL SAUCE AND CRANBERRIES
BRAISED BEEF WITH RED WINE AND ANISE
LINGUINI WITH PORCINI AND SALSICCIA
A)=THSANEZERDI> T4 V—FDITA>T 1
BOBNZFE T R—-R
tEEONOF,—X E)-1Y-RETFIN—

FRRORDA > EAH 7ZAEK
AF=ZEBI 2y FrDU T A%

CARVING STATION

SALMON COULIBIAC, CITRUS BEURRE BLANC
DoMESTIC ROSTED BEEF WITH MADERA SAUCE AND CELERIAC CREAM
J-UEVYIH—E> fHIBOE DT -ILTF2Y—-R
EEFOO-ZAMN =T IF73Y-RLBREOVOIY- L

DESSERT

RED WINE PEAR & CINNAMON | CHOU CREAM | APPLE CRUMBLE
FRUITS TART | CHOCOLATE MOUSSE | YUZU PANNA COTTA | LEMON FINGER
CHESTNUT CAKE | MACAROON | BROWNIES CHOCOLATE
PR TEY RO | a4 | MEDIZ>TIL
IN=YAILN | Faab—RA=R | MFON>FIVE | LRSI OH-—F
EOy—+ | ¥h0> | FIAL-MI59Z-

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject fo market change and availability.
EBMT7LUINF—FEREFIRREEZSIFEOSREE(E. APV IICHERUFIHIZEN,
AZ1—-BFATCIDFEREER(CRIIBENTEVETOT, FHT TERBOEFTLO5BFEVERL EIFET,




DINNER BUFFET “NEW YEAR”
F4F—JvIJr»Z1—({—»
12/31~1/5

18:00-21:30

BUFFET CLOSED | JwJ1/0-X 21:00

PrICE | #l& 9,900

Please inform us of any food allergies, dietary restrictions, or requests.
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.

L BMT7UINF-FEEREHIRREESIFEOBRIEE. AFYICBERUTIITZEN,

\ AZ1—[FATFCEDFEKEEICRDIGENTEVEITDT,
FHTTEBDET SOBFEVERL EIFET,
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DINNER BUFFET “NEW YEAR” MENU

SALAD BAR

MIXED GREEN | TOMATO | CUCUMBER | RED ONION | CARROT | BEET | BROCCOLI

CORN | BELL PEPPERS | QUINOA SALAD | CUMIN MARINATED CHICKPEAS
A VARIETY OF VEGETABLES, HOUSE-MADE DRESSINGS, OLIVE OILS, CONDIMENTS AND VINEGARS
WI29)-> | NN | F29V | LyRAZAY | Zo2> | E=Y | JOval)—-
=2 | )XTUh | 237345 | OLCEDIZIRIR
1 oA EOBFREBRERLYS I PA) =T AN ED T4 X NI R - 6B BTAHRLTHNET

APPETIZER

SEAFOOD WITH SEA VEGETABLES
GINGER AND SHELLFISH CONSOMME SAUCE VIERGE
10-GRAIN RICE TABBOULEH
BUTTERNUT SQUASH AND LOBSTER SALAD WITH SHERRY DRESSING
BURI, MARINATED IN PASTIS AND CITRUS VINAIGRETTE
SMOKED DUCK BREAST AND FOIE GRAS WITH PUYS LENTIL SALAD
HOMEMADE CHICKEN TERRINE WITH PISTACHIO AND CRANBERRY
CRAB AND SALMON GRAVLAX SALAD WITH AVOCADO, FENNEL AND APPLE
HOMEMADE PORK AND YUZU TERRINE
S=J—RES—ARSHI) EZLBOIDYX T4INS1Y—-R
FERDITL NI—FwhRFreOIZF-0Y 54 11— RLwS >
N T4 RES RNSARLYS S TIURUISR
BSMIRDRAE—IETATIS LOAB DB ITRA
FFIEERIF AL TN -DERET!) -
BLY—E2 5739920834 E7RAR D> > T
XA FOBERETY— R

RACLETTE LIVE STATION

BREAD TOAST | BRUSSELS SPROUTS | CAULIFLOWER | CARROTS | ZUCCHINI

GREEN BEAN | PEARL ONIONS | BABY POTATOES | MUSHROOM

CHORIZO | PEPPERONI | SALAMI
TLYR | FFxonRY | AUI50— | Zo2> | ZvEF—Z | 125> | N=IAZAY | 5T4v3a
NE-RFN | F/0 | F3UY- | ”/OZ | 32




FOCACCIA | BAGUETTE | SOFT ROLL
TAhyFv | Nk | YIsO-)L

SOuUP

LOBSTER BISQUE
AR=IBEDERY

MAIN DISHES

SAUTEED PRAWN WITH WINTER GREENS
BOUILLABAISSE OF SEASONAL SEAFOOD
BRAISED BEEF WITH RED WINE AND ANISE
ROASTED PORK SPARERIBS WITH PISTACHIO AND CUMIN
PAELLA MIXTA SPANISH STYLE
BEDYT—EREFE
BOENZET(T7R-Z
FROFRTA>FAH 7 AER
IR=JZRPYIOO-A S ERIFALDZ>
ARAVRINTI7

CARVING STATION

GAMON HAM HONEY MUSTARD SAUCE
ROAST DOMESTIC BEEF STRIPLOIN WITH SAUCE PERIGUEUX AND CELERIAC CREAM
AEN\LOO-ZAN N\Z—YRH—RY-ZX
EEFOO-ARNE =T R)JT-Y-2EBEOVDY - L

DESSERT

RED WINE PEAR & CINNAMON | APPLE CRUMBLE | FRUITS TART
LEMON FINGER | CHOCOLATE MOUSSE | YUZU PANNA COTTA | FRUITS SQUARE
BLACK FOREST | STRAWBERRY CAKE | PISTACHIO CAKE | POUND CAKE
MACAROON | CHOU CREAM
SRS TR RO | MBDIZ> TV | TI=YEILNLES T4 —
FAL—bhAL—X | #FO/N>FIYS | TIN—YRITT | TIvITALZA K
AFIOT—F | ER9FAT—F | NODRG—F | ¥hO> | 221-9U-1A

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
BWMT7LIF—FEBEFIRLREZSIFEOSREE(E. AFvIICHBRUFIHIIZEN,
AZI—-BFABHCEDFEREBLRZIZBENTEVETOT, FHT TEBDEFIT LOBFEVERL LIFET,
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