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MOLECULAR BAR

FESTIVE SEASON MENU

lce fish, Aloe, Hirame

Black Truffle, Lily Bulb

Triple Cooked Kuwai

Spider Crab and Jamon

Arctic Potato Chip

Roast Pepper Caviar

Liquid Sable, Egg Nog Spiced Milk Tea
Wagyu Ravioli, Kinome, Maitake
Baccalao Espuma

Shattered Violet Martini

Snow, Sel Guerande, Winter's Breath
Genuine Chocolate Truffle

Puffed Barbequed Pork

Tai Chaduke

Scallop with Cultivated Pearl

Mont Blanc

Ankimo

Foie, Coffee, Potato

Secreta De Cerdo

Xiaolongbao
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MANDARIN ORIENTAL

All prices are in Japanese Yen inclusive of 5% consumption tax and subject to 10% service charge
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