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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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LUNCH BUFFET “CHRISTMAS”
S>FIvIx “JUAIR"
12/21~12/25

11:30-15:30

BUFFET CLOSED | JvJ1/0-X 15:00

PrRICE | /& 8,140

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,

{I&(EEAM TORRIIGICHERZSAITARET.

BR15%DY —EARZRUZTET,



LUNCH 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
2YJRJU=> | NN | F29U | LyRAZAY | 223> | €=V | JOydU-
J=> | XTUA | F27H35 | 0LCBDIZOIUR
#1 0fEEU EOBFSLEBRERLYS DI OA) T A IEDSTA A NOT X -6 B ECHBRUTHNET

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
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—ARSHTIEZREBOIDYA T(IINT1Y-R
FEROITL NF—FyYHRFreOTZH-DB 54
SI)—RLYS I N ATARES FSARLYS S TIUR U
FEIEERIFAEDSTIN)-DBEFRRT) -
BLY—E2I37399A08354
PIRAR >0 V> TBREAHF OB ZRE T — R

RACLETTE LIVE STATION

BREAD TOAST | CAULIFLOWER | CARROTS | ZUCCHINI

BRoOcCcOLI | PEARL ONIONS | BABY POTATOES | MUSHROOM

CHORIZO | PEPPERONI | SALAMI
TR | AUTJ39— | Z>>> | AvF—= | JOvaYU— | N=IVAZAY | 5F71v>a
RE=ARFH | F/3 | F3UY- | ROZ | 32




BREAD

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

SOUP

CREAM OF MUSHROOM AND TRUFFLE
Y2 —LENITDI)-LZA-T

MAIN DISHES

SAUTEED SHRIMP 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
BEDOYT - EXETR
BOBNDTLT7R-R
FROTRVA > FIAH 7ZZREK
MR=DZRPYTOO-R S ERAFALIZ>
ARARINIVY

CARVING STATION

GAMON HAM HONEY MUSTARD SAUCE
ROAST DOMESTIC BEEF STRIPLOIN WITH MADERA SAUCE AND CELERIAC CREAM
AENLOO-RANNZ-XZH—RY—-X
EE4OO-AM =T Y7 3Y-RELOV7YIDTY— L

DESSERT

TART CAKE | CHOCOLATE CROUSTILLANT | STRAWBERRY CHARLOTTE
PARIS BREST PEAR CLAFOUTIS | PANNA COTTA | MACAROON
AVNT—F | FIAL—-ROIINAT1T> | ARORU=3v)Lavb | YTV | )X>Favs | <h0>

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
BU7 U —FEIRBFIRRLZSREOEEEFHE. RIYIICHRUHIIZEN,
AZ1—-BFABHCEDFEREB(RZIBENTEVETOT, FHT TAEBOEFITLOBFEVERU LIFET,




LUNCH BUFFET “FESTIVE”
SF JwIT “IT1AT4T”
12/26~12/30

11:30-15:30

BUFFET CLOSED | JvJ1/0-X 15:00

PrICE | £l& 7,260

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 BYMIVUNF-FEESBHIRREESIFEOSRIEE. AFYICBERUTIFTZEN,

\ AZ1—([FATFCEDFEKEEICRDIIGENTEVEITDT,
FHTTEBDET LOBFEVERL EIFET,

{I&(EEAMR TORRMGICHERZSAIAET.

B&R15% 0T —EXRZHRURITET,
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LUNCH 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
YIRGU=> | BN | F29Y | LYyRAZAY | Zo2> | €=V | JOvaU-
J=> | TR | F27835 | LB DIZOX)FR
#910TB%ELL L OEFREBFRERLYS ST OA) - TACIEDS T X MOT4 R - B BTAHRL TENET

APPETIZER

BABY SCALLOPS WITH CHILLED CAPONATA AND DAIKON
10-GRAIN RICE TABBOULEH
BUTTERNUT SQUASH AND SHRIMP SALAD WITH SHERRY DRESSING
BURI MARINATED IN PASTIS AND CITRUS VINAIGRETTE
HOMEMADE CHICKEN TERRINE WITH PISTACHIO AND CRANBERRY
HOMEMADE PORK AND YUZU TERRINE

SMOKED DuUcCK BREAST WITH PUYS LENTIL SALAD

RE—RITERENNS =5 RIRRZ
TEROITL NI—FYIIRFrEBEDYSS S1U-RLy >
IZFARES NIARLYS 2 TRYRUIZ A
FEIEERIF AL TN -DBERET) -

AL FOBEZRETY—-R
BERPIDRE—-VEL > XE DY TS

CHEESE FONDUE LIVE STATION

BREAD TOAST | CAULIFLOWER | CARROTS | ZUCCHINI
BRoOccoOLI | PEARL ONIONS | BABY POTATOES | MUSHROOM

CHORIZO | PEPPERONI | SALAMI
TR | AUI39— | Z>2> | Xvd—= | JOvay— | K=)VAZA> | ST4v31
NE-ARTH | F/3 | FaVY—- | /)OZ | B33




BREAD

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

SOUP

CREAM OF MUSHROOM
XY —LDI—-LR~T

MAIN DISHES

OLIVE CRUSTED MONKFISH CONFIT WITH LEEK FONDUE
BOUILLABAISSE OF SEASONAL SEAFOOD
HERB CRUSTED PORK WITH HONEY GLAZED CARROTS AND MUSTARD SAUCE

POTATO DAUPHINOISE WITH TRUFFLE
BALSAMIC GLAZED SEASONAL VEGETABLES

LINGUINI WITH PORCINI AND SALSICCIA
AV=THSZNEEREROI> T4 )-FDTA>T1
BOBNZFEITLTR-R
N=TRFKOO-ZANR—2 N\Z-TL—-XRFvOvk IXF—RY—-X
ATIRI(JD-X NITEBR
FEIDEF D))V HZIEER
AVF=ZEBI 2y FrDU T A%

CARVING STATION

SALMON COULIBIAC, CITRUS BEURRE BLANC
RAOSTED BEEF WITH MADERA SAUCE AND CELERIAC CREAM
Y-y #iEDEZDT -T2V R
O—-ZANE=T X73Y-RLBEOVDI)- L

DESSERT

RED WINE PEAR & CINNAMON | CHou CREAM | APPLE CRUMBLE | FRUITS TART
CHOCOLATE MOUSSE | YUZU PANACOTTA | LEMON FINGER | CHESTNUT CAKE
FERESTEY KO | Sa-DU—L | WBOIFZTIL | TIL—Y5IL b
FIAL—RA=R | MFONTFIVS | LEZDAUH—T—F | BDT—F

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
EBMT7LUINF—FEBREFIRREZSIFEOSREEH(E. APV IICHERUFIHKTIZEN,
AZ1—-BFATCIDFEREBCRIIBENTEVETOT, FHT TERBDEFTLO5BFEVERL EIFET,
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LUNCH BUFFET “NEW YEAR”
5YF JyIT “Z1—4Y—7
12/31~1/5

11:30-15:30

BUFFET CLOSED | JvJ1/0-X 15:00

PrICE | #}& 8,140

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.
BT LUIF-FEBEHIRAZBIFEOHEEEE. RAVIICBRUMFIIKIIEEL,
\ AZ1—[FATFCEDFEKEEICRDIIGENTEVEITDT,
FHTTEBDET LOBFEVERL EIFET,
{f& B AM TORRMIMBISHEHR 2 SAITRET.
B&R15% DY —EXRZHRURITET,
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LUNCH 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
WIRGU=> | MRS [ F29U | LyRAZAY | Zo2> | E=Y | JOvau—
J=> | KTUA | F278345 | 0LZBDIZOIUFR
101 OB REBRERLYS DI OA)-TAIETSTA A NOT( X - ZECHRLTHENET

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
HOMEMADE CHICKEN TERRINE WITH PISTACHIO AND CRANBERRY
CRAB AND SALMON GRAVLAX SALAD WITH AVOCADO, FENNEL AND APPLE
HOMEMADE PORK AND YUZU TERRINE
3=J—-ReS—NRSHT) AEZEBOIDYA T(IINZ1Y—-R
TEROYTL NF—FyYhHRFreOT RS-0 54
31— RLYS ST IATARES NS ARLYS ST TR U
FEIEERAFAED TN -DERET—X
BEY -T2 )5T39IA0Y 54
PRAR T2V U TRACHHFOBEZRETY-X

RACLETTE LIVE STATION

BREAD TOAST | CAULIFLOWER | CARROTS | ZUCCHINI
BROCCOLI | PEARL ONIONS | BABY POTATOES | MUSHROOM
CHORIZO | PEPPERONI | SALAMI
JLyR | hUI39— | Zo3Y | Ryd—= | JOvaU— | K=AZAY | 571931

NE—RTH | /3 | FaUY- | ”RNOZ | B33

SOUP

CREAM OF MUSHROOM AND TRUFFLE
Y3 —LENITDI) - LAZA-TF




BREAD

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

MAIN DISHES

SAUTEED SHRIMP 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
BEODYT-EXEFR
BOENZELT AR
FRORIA > RIAH 7 ZAER
M=DZRP)TOO-ANERIFALIZ>
ARAVRINTIT

CARVING STATION

GAMON HAM HONEY MUSTARD SAUCE
ROAST DOMESTIC BEEF STRIPLOIN WITH MADERA SAUCE AND CELERIAC CREAM
AENLDOO—-AR NZ—=XRH—RY—-X
EEFOO-ANE =T X¥TIY—-XEBREOVDIY- 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
SFRLLSTEY ROA> | MBOIZZTIV | T—=YFILN | LEZ D4~
FIAL—bLA=Z | MFON>FYT | TN=YRIIT | T399TALAK
AFIOT—% | EA9FAT—F | KOO RT—F

Please inform us of any food allergies, dietary restrictions, or requests.
Please note that menus are subject to market change and availability.
BT —FGREHIRBEZHIFEOHZEE (. AAYIICHERUIKIZEN,
AZ1—-FABHCEDFEREB(RIIBENTEVEITOT, FHT TEBOFI LOBFEVERL LIFET,
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