DINNER SET MENU
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The dining experience at SENSE begins with a profound respect for the heritage of
Cantonese cuisine, built upon a foundation of more than ten meticulously crafted broths called “dashi’.
Since the restaurant’s opening, Chef Toshiyuku Nakama has sought to express Japan's finest
seasonal ingredients through refined Cantonese technique.

Select seasonings sourced from Hong Kong and regions across China are infused
with the essence of “wok hel” —the vibrant heat and aromatic enerqy rising from the wok—

capturing the spirt and atmosphere of Hong Kong within each dish.

From the northern reaches of Hokkaido to the southern islands of Okinawa, exceptional seasonal ingredients

arrive drrectly from trusted producers across Japan. By harmonizing Japan's finest bounty with authentic regional

seasonings and broths that draw out the purest expression of each ingredient,

we create a singular interpretation of “Tokyo Chinese”, an experience found nowhere else.
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Please tell our service colleque if you have any food allergies or dietary requirements
and our chefs wil be delighted to assist you,
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TRADITIONAL CANTONESE

— 125 2 VR
SENSE Superior Soup
SENSE @ L%

B 2 A B M
Deep-fi ned Km Crab and Truffle gmg Rol
EL )27 DEF

BREE B BTG B A
SENSE Duck Roll
Straw-smoked Kyoto Duck and Foie Gras Roll
HAB IR TR OEBES L7 2T 77 0dbl Ay 7

4 2 4o 1t B AT
Braised Aged Abalone Ezo Awabi and Fresh Abalone Ezo Awabi
T LR L EREHOLT A 24—y —2FAA

RERBURY 44 T T2
Braised Spiny Lobster with Class Noodle
e & AW O LT A A

L8R w A
Swallow's Nest with SENSE Superior Soup
MEMOBED EGEIAA

AR AN B dm R AT
Stearmed Whole Hokkaido Kinki with Fish Soy Sauce
AL ERE & A T DEIRL

SER NS S SN
Chinese Cabbage Soup Braised Pak Choi
LALYXDHAXEGHR

BN Fa - Hp A0
Wok-fried A4 Wagyu Tenderloin with Black Pepper
A FITA 7 4 v O RIS &

48 LR A
SENSE Superior Soup with Hong Kong Noodle
$ LIRAE THY A

E BB A
Your choice of Chef’s Signature Dessert
THF—berA=a2—Lb—-RBBHEIF(LIL

& AHE

Hong Kong Mignardise
ERC-UNE S

44,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,
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— 1 ] A VA
SENSE Superior Soup
H 3%

FAFAR N A @M
Deep-fried Ayu Fish Marinated with Oriental Lime Sauce
fEOFEDBYS FALDF YV TV ANY — R

BREE B BTG 5 A
SENSE Duck Roll
Straw-smoked Kyoto Duck and Foie Gras Roll
AR PE THG) OFEMES L7 2T 770 H v ”

XO % Ky i 33 A7
Wok-fried Turban Shell with XO Sauce
FiIR D XO B

S B A R KA
“Dragon Boat” Wok-Fried Sole with Black Bean Sauce
HFHOT 79 78 —v Yy =28 “FI7ITVHR—}7 fEALT

A o i B He AT
“Buddha Jumps Over the Wal”
BREECE o8 SEH LAHER
FINEESBAS 1l & = HAL O M Bk

Tt AL SR A
Spiny Lobster and Snow Crab with Chili Sauce
L TbuE FHAEEHRTOF Y Y -2

B1 3K i i A R VA
Chinese Cabbage Soup Braised Pak Choi
LALDRDHAXEGH

T I K 5L A% A
Deep-fried Pigeon with Sudachi
JIEMEIMROY ¥ 2 SV ERE -2 F MR A

A 2 AT R
Hong Kong Traditional Cray Pot Rice with Wagyu Rib and Lotus Root
EERER ERERE) T -20 LT3 A

EBARA B R A o
Your choice of Chef's Signature Dessert
FH—beA=a—3bBBBEO LI

HHBHR
Hong Kong Mignardise
HBNFE T

33,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,
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TASTING MENU

— 00 A 2 VA
SENSE Superior Soup
H 3%

FRA LRI
Wok-fried Sea Tiger Prawn with Mango Mayonnaise Sauce and Passeri
KOV IvI Fx—X

&g KA
Superior Soup and Eqg White Custard with Goldfish bumpling
ARG IWERBEAL A8 BRE LRGINORK 70613

LR HEMmE GA

Steamed Red Snapper with Leek and Ginger
DAL LKL

I B K 76 30 AV
Deep-fried Chicken Wing with Baby Pigeon
JE N P RS D T2 Sl 7

S ER B T oy A e VA
Double-boiled Mushroom Soup
With Kinugasa, Chaju and White Wood Ear Mushrooms, Aged Jinsen
WY RE KYEH RMH AARHE EEl KEZORL -7

i 2 Jado, @A
Braised Abalone Ezo Awabi with Oyster Broth and Winter Melon
BRI KMABAG A XX —Y —2&iAA LNDOEXKHED

CET LS e N |
Chinese Cabbage Soup Braised Pak Choi
LALYXDHAXEGH

T 8 S HE A
Rraised Pork Rib with Black Bean Sauce and Coconut Flavour Taro Potato Sauce
HMEN BNEAXRT YV ITOFEENEL T 79 78 —-VEIAA
aaFyVDEHDALBE

KT &% 2 itk 0 00
Barbecued Kyoto Duck with Hong Kong Noodle Soup
RGO EPE & L KRB O KB

E B AR LA
Your choice of Chef's Signature Dessert
THF—tA=2—-F3 Y —FHEF(LZI
HREHE
Hong Kong Mignardise
HBNFE T

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DESSERT
MR
FHF - b

b A= E A
Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOHL G
BLEH L HDOEAD HFLK

LA LR oM
Mango Pudding
vvI—7) v

4L AL RERY
Baked Fig Cake and Fig Compot with Red Wine
AFYVIF—FLbAFYVIORI AV arviR—1
CEATE 2 HE V22 L 2§ +1,520)
(Supplement Charge +1,320)

R AL HE KR
Hong Kong Style Sweet Soup
with Papaya, Swallow’s Nest, Turtle Jelly and Oriental Fruit
Bt K D AL Bt
AALT EOH Tin Ty THLAWE
FVZTVANTN=I DAL = =T
GEAEL 4 & THE 72 L 23 +1.980)
(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
R AAM TORMRMMKCIHEB 2 G A KRG T, JE 15703 -2 eWLZD T,
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APPETIZERS
A

BT 8L RREEAN
Jelly Fish with Caviar and Green Onion
(GUDQHOFER L EZNMA FYETHRA

BN 2 A LA
Deep-fried King Crab and Truffle Spring Rall
oL )2 T DRES

R

Tricked the Empress Dowager

Wok-fried King Crab and Egg White
PRIGZBRL 7e»IZ KD E Y
BELRGI - A=y 270t oD 1K

BRKE BB Th A A
Peking Duck Roll 4 Piece
HAHEETEE IR E Fio Xy 7 m—)v 4K

B IR VB S 2K IR SBAT
Deep-fried King Sea Tiger Prawn with Garlic and Soy Sauce
BHRKWBEDT7 74 A=Y v 20 &L TSR

7 B A B A

Sai Kun Style Deep-fried Crispy Abalone Ezo Awabi
with Fried Garlic
[EIRKRMOMEELGS 794 HA—-V v 2

ABBE NG KF & X35 ATV W,
Deep-fried Shitake Mushroom
with Sweet Sour Sauce
EREMEDOHEY — 2

S 58 ol

Deep-fried Bean Curd Cube
PE DGR DO RS @B T

H# Cluten Free  MVegan V'Vegetarian Af Lactose Free

BTy I Y- WP —Hy Vo) T7Ty K52 p =270 —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

3,080

5,500

4,180

6,820

6,580

4,400

2,420

2,420



BROTH AND SOUP

. 2 S

A o o B A

“Buddha Jumps Over The Wall”
BHEEOE SEH WOt
FINEE—ERESEAS WL 1725 O 6k Bk

TP AL R W VA
Double-boiled Mushroom Soup

with Kinugasa, Chaju and White Wood Ear Mushrooms
HE WRE KYE XEE oARE kA0 CEHEXHEORKL 2 -7

Y 45 F AT B B B

Double-boiled Black Bone Chicken and Chinese Herb Soup
with Aged Scallop

[—HIZL TEFE( B o ifidie b o2 — T
SEBRLMES FLERLYR Z2X0R L2 -7

fo k% BEEER AR R AT
Hot and Sour Soup with Abalone Ezo Awabi
MR DML b A Y RN S

B #%(40g) A
Superior Soup with Swallow Nest (40q)
WORD LHR—T

TR 7 B T
Double Boilled Souperior Soup with Swallow Nest (409)
MORDIHGHRL XA -7

H#Cluten Free  MVegan V'Vegetarian A Lactose Free
WINFUT ) WE—div VROZYVTY K32 —-27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

13,200

7,480

7,480

7,480

13,200

15,180



SEA FOOD

& #

SR T A
Wok-fried Scallop with Black Beans
WLHDOT I v 78 —-vips

£ BT A
Wok-fried Scallop with Leek and Ginger
Az H OB EZD D

ST AN TR A
Steamed Bean Curd and Scallop with Black Beans Sauce
EELWLOEREL 779 78—V Y —2

REHR %5 9 5k JE ST
Braised Sea Tiger Prawn with Chili Sauce and Lobster Broth
HHEKBEEZEOF V) Y — R

G IR IBA
Wok-fried Sea Tiger Prawn with Black Bean
FHERKEED T 79 78—V o

REBLZ 18 IR $BAD &4 AT
Braised Sea Tiger Prawn with Glass Noodle and Lobster Brot
BE KL L BHOERFRILA

AR BE R A IR AT
Deep-fried Sea Tiger Prawn with Sweet and Sour Sauce
KD HEE>Y — 2

R AR R
Deep-fried Sea Tiger Prawn with Mango Mayonnaise Sauce
RpEOVYy I=vI Fr =X =2

i AR AR AL B 1 B J R
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
JbWEEE S A T DEKL

H#Cluten Free  MVegan Y'Vegetarian A Lactose Free
HINFv I ) WE—div VROZYVTY W32 —27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

4,620

4,620

4,620

6,580

6,580

6,580

6,580

6,580

14,500



SEA FOOD

& #

Yo b 48 A R AT
Deep-fried Okinawa Tusk Fish with Sweet and Sour Sauce
MWRERpEY v 2 I RT OHEEY — 2

HEFBAR
Deep-fried Okinawa Tusk Fish with Mango Mayonnaise Sauce
WRBEEY R I IRTOVYT—FI X=X ) =2

2K B ERA
Wok-fried Okinawa Tusk Fish with Black Bean
MHREREY B 2 I RTDEEN S

AEHBL 7 9015t AL SELAT
Braised Spiny Lobster with Chili Sauce
FHEBELEOF VY —2

LS I REHE 44 AT
Braised Spiny Lobster with Glass Noodle
FEWE L BHNOERIFILA

TR
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
BERWLOYY T—vI X —X V=2

5 2 dedr A
Braised Aged Abalone Ezo Awabi
SREEETFLBEHEOIAZ 2 -V —2EAA

¥ 2 Joif R 40 BT
Chicken and Ouyster Broth Braised Abalone Ezo Awabi
TEIRRH O KNAKEGT A X2 -V —2RiAA

H# (luten Free  MbVegan V'Vegetarian Af Lactose Free
WINFUTY)— WE—div VROZYVTY K32 —-27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

6,580

6,580

6,580

19,800

19,800

19,800

19,800

7,480



CHICKEN
% A

AR SR RS
Kung Pao Chicken and Cashew Nuts 5,280
Vegetables with Chinese Aged Chil

TR O H K E ¢ 1 HFE o

Nk 2 2 A
Tangerine Flavoured Sweet and Sour Chicken 5,280

FEHEA O 7\ R EEY

T 2 SR # AT
Traditional Style Braised Chicken with Black Bean in Hot Pot 4,180
HEM LR BEALBEXOT I v 78—V EIAA

B A 28 R
Braised Chicken and Deep-fried Tofu with Salty Fish 4,180
S L HIRA DS A F A A
PORK
W R
HE B vd g AT
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat 5,280
WEAR—Z7 39 ZJOEK 24 F v 7IVHR— b
ST 2 B vk 58 P AT
Deep-fried Pork with Black Vinegar Sauce 5,280

WE&ER—27 % v 7 O B FEEEIK

2 ARKY A 2 Hp AT

Wok-fried A4 Wagyu Tenderloin with Kampot Black Pepper 9,900
AMHET AV AVERY T T 9 79 1A=

B H K Fe - AT

Wok-fried A4 Wagyu Tenderloin with Black Bean 9,900

ALRIAZ7 4 v BEEANBEEHND

H#Cluten Free  MVegan Y'Vegetarian A Lactose Free
HINFv I ) WE—div VROZYVTY W32 —27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



RN I A WY A
SUrfhed chinese Kale with Garlic
ANATVDIZAIZ (B

By 20 BEA
Stir-fried Chinese Kale with Shrimp Sauce
AT OBREDD

BRI B S A
SUrfheleormng Clory with Salt
ZE RO D

LRSS SUEES )
Stir-fried Morning Glory with Shrimp Sauce
ZELKDBFHREL D

F5 2R 3 R VL
Stir-fried Morning Clory with Garlic
ZEDEKDIZAIZ (D

FHW RNV A
Stir-fried Morning Clory with Ginger
203D RIS

Tr B SR AWV
Stir-fried Pak Choi with Garlic
FREDOIZAIZ DD

PN S S U ]
SUrfhed Pak Choi with Salt
H KDL

HEAEP)EFEMN

VEGETABLE
% :

Stir-fried Pak Choi with Aged Scallop Sauce

FREXOFLHMREY -2

R BV AT

TOFU

2

Kung Pao Style Deep-fried Tofu with Chinese Aged Chili

HBUESROMREETH LD

BHAKERVA
Steamed Tofu with Black Bean Sauce
HIE OB L

# Cluten Free  MVegan V' Vegetarian A Lactose Free

MWrpr5yv7)— Wr—35y Vxyva2)Fy K32 b—27 ) —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
BRI H A T O &7 i 12 2B & & A KRG T
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2,420

2,420

2,420

2,420

2,420

2,420

2,420

2,420

2,420

4,180

2,420



RICE AND NOODLES
;R

ES Y
Fried Rice with Lettuce and Vegetable 3,630
V22 LB RE LRGN DER

BT & A R
Fgqg White Fried Rice with Aged and Fresh Scallop 5,280
WZHeHT L AROINE QWK

2 i B P A ) R A
Fried Rice with King Crab Meat and Lettuce 6,580
o TEAR LY X2 DR

XY VECESIE Y

Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
ALFIHE T s VIR E VX 2 DIER

KT 44 . i H0 AT

Kyoto Duck Broth Noodle 4,180

Shredded Rarbecued Kyoto Duck and Kujyo Leek
S & LR S I O 7 v

4% _EIRTEMT
SENSE Superior Soup with Hong Kong Noodle 4,180
§8 _LWRATE THG &S

IR E B0 A
Noode Soup with Snow Crab and Shrimp Wonton 4,180
WL EHEOFEBEL

# Cluten Free  MVegan V' Vegetarian A Lactose Free
Wrrigvr)— WMyY—Hy Yxva)F7y K32 —270)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,



DESSERT
#
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
GLBEOELER
BHLEB L HDOEAD HFLK

LEHERA o)X
Mango Pudding
vvI—-7) v

A EIERRY
Baked Fig Cake and Fig Compot with Red Wine
AFYIT—FLAFYVIDOHRIA Y VR— |

CET AL M A KA
Hong Kong Style Sweet Soup

with Papaya, Swalow's Nest, Turtle Jelly and Oriental Frut

BEK DAL BRE R4 T HeDBE Tih FE 1
EHLFVZVANITINVN—IVDRAA—FrRA—T

HCluten Free  MVegan V' Vegetarian A Lactose Free

WU NFv IV WP —HYy VRUADVTY K52 =271 —

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERl HAM TORMRMMIHUEB & & A KRG T, ik 15703 -2 e W LZT £,

1,760

1,760

5,080

4,180
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CANTONESE DINING



