LUNCH
Qecloend & Ctolicny

HOLIDAY LUNCH COURSE
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CHOICE OF 3 APPETIZERS
AIRZE3MHBU<IZTL)

CHOICE OF 1 SOUP
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CHoICE oF 1 MAIN COURSE
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Fans of M.O. members enjoy additional dining benefits.
77’:/X‘ j_7 M.O. (Fans of MO) %E@}Sgéi‘i\ ‘ CHO]CE OF 1 DESSERT
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SERVED WITH FRESHLY BAKED BREAD
WITH DUKKHA INFUSED BUTTER
BEETZTDINIICTIhNI—ERAT
CREVWELET

Please inform us of any food dllergies, 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.
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APPETIZER
RIS

NORTHERN RUBY MILLEFEUILLE
ToFU CREAM CHEESE WITH BALSAMIC
J=HUIE-RFPDINT1—1
2BOY)-LF-X )ULYE]

ASPARAGUS VARIATION
MYOGA BEURRE BLANC
FANSGHAD) VI -23>
ZROT-INT5>

¥ ROASTED CAULIFLOWER

3?: KOREAN STYLE WITH PICKLED RAISIN
A Hy759-p0-2 ~

< WFSRIAN L=ZSDEDILZ

-~/ STRIPED KOCHI BONITO
GARLIC LEAF MiIsoO
SHISO FLAVORED DAIKON
BEARE BEE—>"IDhz
ERERERDO AR

% PORK HAM HOCK TERRINE

i Yuzu JELLY AND VIOLET MUSTARD
R=TI\ Ly IDFTY -3
WMFLY-EI71 ALY I AT —R

47 SEARED TUNA
-/ ROLLED IN PUFFED RICE
COMPRESSED MoOLI
TOSAKA SEAWEED, BLOODY MARY SAUCE
SA RN I=HEDRTHORD
KIBOEIIR LaBE Ty X7)-Y-R

SAKURA PRAWN
PERILLA AND SEAWEED TUILE

SEA VEGETABLE MARINATED IN PONZU
toBELHIBEDIIIIN

ARELBROF 11— IERIBFTIURU S —ARS5T)L
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Y ROASTED TOMATO SOUP
MoOZZARELLA AND HERB GRISSINI
O—-ARUIERN POZX T
BWWrLSF—-REN-T T —=

ACARAJE & VATAPA

COCONUT CURRY SOUP

SHRIMP FRITTER AFRO-BRAZILIAN STYLE
THh321&T74I0

JaFwYohlL—ZX-7

BEDIA— 7INT IV

MAIN COURSE
AT

HEIRROOM CARROT RISOTTO
BEURRE NOISETTE AND GRANA PADANO
AS0UYyh

T=I- )oY IS5FHNFI—-)F—X

¥ MOUSSAKA
- EGGPLANT, POTATO, ZUCCHINI, TOMATO AND LENTIL

Lth
iF Uehne Xy+—Z N L2XZ

SAUTEED SEABREAM

GRILLED PETIT VERT AND SANSAI FRITTO
FARDRIL

TF4T1=)I DI LLZEOTUY b

ROASTED CHICKEN PERUVIAN STYLE
SALSA DE PINA WITH TAMALE DE RAJAS
RIV—BO-ZAbFF>

JAFYTI BIBEAFSTREOEEE

ROASTED KOCHI VENISON BADAL JAAM
EGGPLANT AND ZUCCHINI TIAN AND AMASI CURD
(SUPPLEMENT CHARGE +2640)
SHEE BERROO—-AN \IILSv—>2591)L
FEAVF——DA-TEE PIH—R

(Bnnlse +2640M)

GRILLED JAPANESE BEEF

RAPE BLOSSOM AND POTATO CONFIT

SAKURA FLAVORED PORTO WINE SAUCE

(SUPPLEMENT CHARGE +3080)

EEFOIUIN

EDTE RTRID T4 #ER-RI1>DY -
(BnixlsE +3080M)

DESSERT
FH—h

MOUSSE FRAISE

ALMOND BISCUIT AND STRAWBERRY SAUCE
BOLA—X

7—EYROERF 11 BOY-X

LEMON CREAM TART

HASKAP BERRY COMPORT, CITRUS AND MERINGUE
LESIU-LA)L K

J\ZHYT OV R— b AHIEEXL V5

¥ Vegetarian W Vegan # Gluten Free
RIZIF E—# TIWNTI—

A Lactose Free -/ Hot
SOR—2T— FELVRHIE

LUNCH WEEKEND




A LA CARTE

APPETIZER
T

NORTHERN RUBY MILLEFEUILLE
ToFu CREAM CHEESE WITH BALSAMIC
J=YUIE-RT DI T4
ZEOY)-LF-X )OS

Y ROASTED CAULIFLOWER

~ KOREAN STYLE WITH PICKLED RAISIN
HII57-00-Rb
T2AIAI L=ZX>DEDI A

ASPARAGUS VARIATION

MYOGA BEURRE BLANC

TANSHAD) VI -23>

ZREOT-INIF> 1

STRIPED KOCHI BONITO

GARLIC LEAF MIsO

SHISO FLAVORED DAIKON

SXIEE BEE" "Ikt

SREFERDOAAR 1

¥ PORK HAM HOCK TERRINE
YUZU JELLY AND VIOLET MUSTARD
R=II\LHRYIDF)— R
WFE)-ET7A ALY RA—R 1

SOUP AND RICE
A-T IR

Y ROASTED TOMATO SOUP
MozzARELLA AND HERB GRISSINI
O-AMUIERMDR T
BWWrLSF-ZXEN-TH )y —= 1

HEIRROOM CARROT RISOTTO
BEURRE NOISETTE AND GRANA PADANO
ASDYYY A

990

990

320

760

650

210

T=)b- JOCYNISFINF—)F—X 2860

Y Vegetarian W Vegan 3 Gluten Free
NIZFI7 E—AY TJIToI)—
A Lactose Free -/ Hot
SOR—RTV)— FELREE

MAIN COURSE
ALIF4Yv>1

Y MOUSSAKA
EGGPLANT, POTATO, ZUCCHINI, TOMATO AND LENTIL

LHh
T Uehive AvF—= NN LOXE 2640
4T SAUTEED SEABREAM
GRILLED PETIT VERT AND SANSAI FRITTO
FARDRDIL
TF4I1—ILOIIIL ILZEDT I ~ 80c 2860
160c 4070
# SAUTEED SEABASS
A TURMERIC POTATO AND RASAM SAUCE
 fEDY7T—
H—AIRFT ~SYH LY - 80c 2860
160c 4070

A ROASTED “HITACHI NO KAGAYAKI” PORK
MARINATED IN FIVE SPICE
SOMEN AND GINGER DASHI SAUCE
TIBE [EFEOES IFRRo0—-A
& FEAFRE EEZDY—-R
8oc 3520
160c 5060

ROASTED KOCHI VENISON BADAL JAAM
EGGPLANT AND ZUCCHINI TIAN AND AMASI CURD
(SUPPLEMENT CHARGE +2640)

SHEE BROO-ZN NFISv—2R591))
FERYF——DOA-TBEE 7IIH—R

GEM#E +2640M)

100G 4840
200G 6820

GRILLED JAPANESE BEEF

RAPE BLOSSOM AND POTATO CONFIT BEEF

SAKURA FLAVORED PORTO WINE SAUCE

EELFOTII

EDTE RTRI> T4 ER-RIL>DY—-X 100 5720
2006 8360

DESSERT

FH-b

TODAY'S DESSERT 1650

AHOFH -~

Please inform us of any food allergies, dietary restrictions, or requests. Please note that menus are subject fo market change and availability.
All prices are in Japanese yen, inclusive of consumption tax and subject to 15% service charge.
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