WEEKEND LUNCH SET MENU
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The dining experience at SENSE begins with a profound respect for the heritage of Cantonese
cuisine, bult upon a foundation of more than ten meticulously crafted broths called ‘dashr
Since the restaurant's opening, Chef Toshiyuku Nakama has sought to express Japan's finest
seasonal ingredients through refined Cantonese techniques.
Select seasonings sourced from Hong Kong and regions across China are infused
with the essence of "wok hei"—the vibrant heat and aromatic energy rising from the wok

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

Dim sum al-you-can-eat is exclusively served during weekends and public holidays lunchtime,
Dim Sum Chef Hideaki Hayashi creates vast varieties of dm sum focusing on not only flavourful
but also reflecting Japanese seasonality and aesthetics.

Different types of dim sum skins are freshly made every morning, it gives pleasant texture.

He only uses natural colour such as those extracted from vegetables, just like a nature's palette.
Please enjoy seasonal dim sum only available limited time as well.

Savour each dish alongside the story it carries, and alow yourself to be immersed

in a journey of flavor and craftsmanship.
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Please inform our Service Colleagues if you have any food allergies or dietary
requirements and our chefs will be delighted to assist you.
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SENSE Superior Soup
H¥%

K] B 55 ) 2% A
Steamed Eqq Custard with Shanghai Crab Sauce
JRER A ARt 78 U b g B A

BPAE 7 RHR B AT
SENSE Duck Roll
Straw-smoked Kyoto Duck and Foie Gras Rol
HABIIIRERPE T3] OFEMEES LI AT JI7DXy 7 v — )

Ao 5 i B 51 A
“Buddha Jumps Over The Wall”
BREEOE KB oI
MEEAS eI P EEAL O O Bk

4 2 Jadl &,
Braised Abalone Ezo Awabi with Oyster Broth and Turnip Stuffed in Fat Choi
[HIRMEORKNANBALG I AR X —Y —2FAAH HOEXKIED

RS RN
Pak Choi Braised in Chinese Cabbage Soup
LALYXDHAXEGHR

BR 2 SRR
Braised Pork Rib with Black Bean Sauce and Coconut-flavoured Taro Potato Sauce
BEX BREAXRTVIIOT Iy 78—V ELA
MELER 23)F 9 VOEDOLBE

R A& B P\ AEAT SR A
Clay Pot Rice with Shanghai Crab Sauce
LB, U L T3 A

ENETNE
Your Choice of Chef's Signature Dessert
THF—berA=a2—Lb—FBBEIF(LIL
HREHE
Hong Kong Mignardise
HBNFE T

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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DESSERT
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SLEOHL G
BLEH L HDOEAD FLK

A R A )W
Mango Pudding
vvI—-7) v

KO Y kA GEELY
Shine Muscat and Li Shan Oolong Tea's Jelly with Kuoho Grape Sauce
vy Ay v 2Ay b eRILELKREY) - BlgEOY -2
CEATE 2 HE G 22 L 3 +1520)

(Supplement Charge +1,320)

“ER LB NG AR AR A
Hong Kong Style Sweet Soup
with Papaya, Swallow’s Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt
A4 T FOR Ty Hd T THLBGH
FVTVENVTN—=I)DAA—PrRA—=T
GE AR & THEK 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.
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PLATINUM BAUHINIA
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Please choose one soup from below
TREIDZA-T—HeHRI (LI
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“Buddha Jumps Over The Wall”
BHREEOE SEH Kot
FNNREFERSEAS L 175 O 6Bk
or
2HRERNLGHELNEAE M
Superior Soup with Seaweed and Eqg Custard
JINRARBARL ol ELHFRED LG -7
or
W E AR F AT A8 A 3E T A VA
Double-boiled Mushroom Soup with Premium Dried Mushroom and Chinese Dried Fruit
W ELILHNIA TN =V DAL AT

5% B AR IR 2 4R B =
Three kinds of Premium Steamed Dim Sum
TV ITLARLK =

#8THB - XO HALBFTH - AFFRAR
Steamed Dumpling with Abalone Ezo Awabi and Coriander
Steamed Dumpﬁng with Scallops and House-made XO Sauce
Steamed Dumpling with Wagyu Beef Filet and Morel
MRl 1 v A1 ORLERT - BB ELNZOKL BT AFRKE XO Y — XAk
e vHLE) —2HOKL BT

Yo RS
Dim Sum Chef Hideaki Hayashi Hand Made Dim Sum Selection
Unlimited Dim Sum, Rice and Noodle Dish
TV 2AHLR MBEROFEY GO - R - SR B e BiF S 0y

o0
Please choose one dessert
FH— b BB A

R Ty KA R REIG ) L FIRA LR 0/ B KGR/ 0 2 0 W/ T 0 R T WY
Almond Pudding / Mango Pudding / Tapioca in Coconut Milk
Red Bean Sweet Soup /Kyoho Grapes Coconut Milk
BLG - ~vv I =TV - ACFTAADaIaF VY I )LD
ING D 351K
ElgDa=a+ v Iy

15,400

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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DIM SUM SELECTION
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AN TR #0555
Steamed Dumpling with Truffle
and Eqg White
Va7 LOIHDOAL BT

XO #8885
Steamed Squid Dumpling
R Le XOBDOHEL BT

4
Steamed Beef Dumpling
HALRIZAILCORLET

2N A2
Pork Xiao-long-po bumpling
N

RAFCH
Steamed Snow Crab
and Shrimp Dumpling

ThuoELBEOKL BT

BAFHE ST
Steamed Pork and Shrimp Siu Mai
KA L g D K oE

BN LY M
Steamed Truffle and Mushroom Dumpling
PVa2T LDl DAKLKT

Ryt
Pork Stomach
with Bean Curd Skin and White Pepper
KA b iGHEDRIA A

U E,
Steamed Barbecued Pork Bun
X 5t

ot A RON
Steamed Chicken Feet with Black Beans
B ALDOEEIEL

36 €0, 4 VF At
Deep-fried Crab Claw with Kadayif
BINDO A X4 7 &FH

B A
Deep-fried Pork and Shrimp Dumpling
NLAA a2y

o o VE A
Spring-rolls with Three Kinds of Seafood
OB T EE S

W%+
Deep-fried Shrimp Toast
oON— h — ¥ —

A AL B AR
Pan-fried Radish Cake
KIBBFOF Y B &

37 Hoby 44 R IR
Steamed King Prawn with Garlic
WEDIZAIZ QL

i h BE AT B
Steamed Rean Curd Sheet Roll
with Oyster Sauce
MU L EDOLESE X
FTARR =Y — 2EIA A

$R T B0
Noodle Soup with Shrimp Wonton
e v 2 A FEMBAOD 2 —T7 X — )V

HARKE K
Steamed Glutinous Rice
with Chicken and Dried Scallop
BAL TLHMOKL Tl HOEDA

R
Congee
BT & T U HAE D & ik
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APPETIZERS
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BT R L BREE AN
Jelly Fish with Caviar and Green Onion
(GUDHOFRALEZNA FYETHA

BANTE 2 % A B A
Deep-fried King Crab and Truffle Spring Rol
KoL) 2T OBEES

A TR

Tricked the Empress Dowager

Wok-fried King Crab and Egg White
WRGEZERL e ICEDIRED
RELRGA - A=y 7L o dEO X

B JR VB Bk 2 1) IR A
Deep-fried Sea Tiger Prawn with Garlic and Soy Sauce
BHRKBEDT7 74 bHA—Y v 200 FEEEE 15

79 B I 6 A

Sai Kun Style Deep-fried Crispy Abalone Ezo Awabi
with Fried Garlic

IR O RS 7794 A-D) v

A R XSS B
Deep-fried Shitake Mushroom
with Sweet Sour Sauce
EEEMEDO Y — 2

g AV

Deep-fried Bean Curd Cube
WE DSOS &bz T

M Cluten Free  WVegan VY Vegetarian Al Lactose Free
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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

6.580

4.400

2.420

2.420



BROTH AND SOUP
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“Buddha Jumps Over The Wall”

BIREEOE SEH kot
HINEE—HEREmEBAZ il 472 OBk

TP A A W VA

Double-boiled Mushroom Soup

with Premium Aged Mushrooms

and Sakura Farm Shiitake Mushroom

HE RE KEYEH REE ARE AT IO IHEXMEORKL 2 -7

A 44 SR AT B By iy R
Double-boiled Black Bone Chicken
and Chinese Herb Soup with Aged Scallop
[—WICL TEFR( Lo LilkGiEe b oA =T
SEHRLAES TLHRELYR 2RO L X -7

do4% BEEBR PR S A
Hot and Sour Soup with Abalone Ezo Awabi
MR OMYI b A BEFR S

£ #%(40q) A
Superior Soup with Swallow Nest (40q)
WORD L2 — T

TR R CE A
Double Boiled Souperior Soup with Swallow Nest (40g)
MOROHBGHKL 2 -7
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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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7,480

7,480

7,480

13,200

15,180



SEA FOOD
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Wok-fried Scallop with Black Beans
WZHDT 79 78 —vips

F BT T A
Wok-fried Scallop with Leek and Ginger
WAz RO EZ O

St AR T AR A
Steamed Bean Curd and Scallop with Black Beans Sauce
GELNSLOERAL 779 78—V Y —2

REB I $C 8 JE AT
Braised Sea Tiger Prawn with Chili Sauce and Lobster Broth
FHEKBEBEZEDOF Y Y — R

B HI R IA
Wok-fried Sea Tiger Prawn with Black Bean
BHEKRKWEDT 79 78—V o

RESBI MG IR Sy &5 A
Braised Sea Tiger Prawn with Glass Noodle and Lobster Broth
AEKBE L BWOERERAA

HE B JR Ak P M
Deep-fried Sea Tiger Prawn with Sweet and Sour Sauce
Kilg% O HEFY — 2

= RAR IR
Deep-fried Sea Tiger Prawn with Mango Mayonnaise Sauce
KfpZOvYy T—vI 2 —X YV — 2

i AR A A i 8 G S R
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
bdEE S A T DEKL

* Cluten Free  WVegan VY Vegetarian Al Lactose Free
HINFvIY—- ME—¥y Vo) Ty H327b—-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

4620

6.380

6.380

6.380

6.380

6.380

14,500



SEA FOOD

Vs b 48 F R
Deep-fried Okinawa Tusk Fish with Sweet and Sour Sauce
PhRBEY B TR T OHEEY — 2

L BAHR
Deep-fried Okinawa Tusk Fish with Mango Mayonnaise Sauce
MEEEY B2 IRTOVYY T -7 I 52—V — R

B S 4B R
Wok-fried Okinawa Tusk Fish with Black Bean
MWHBEEY " 2 I XTI OEHD

FEHR %7 3¢ e AL SR
Braised Spiny Lobster with Chili Sauce
RBWEDOF VY — X

RSB I RSBy 44 AT
Braised Spiny Lobster with Glass Noodle
FREEE L EHWOELRIRIALA

B EARR
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
HFBWEOY Y T—vI 5 XV — 2

¥ 2 4o e b0 A
Braised Aged Yoshihama Abalone Ezo Awabi
SHEEHEETLBREREOIA X2 -V - 2FiAA

42 2 Jodi & 40 A
Chicken and Oyster Broth Braised Abalone Ezo Awabi
HIRRM O KMABEHBL A 2 I =Y = 2FHIAA

# Cluten Free  WVegan VY Vegetarian Al Lactose Free
WINFvIY— WME—div VRYZVTY HI2b—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 £,
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6.580

6.580
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19.800

19.800

7,480



CHICKEN
% R

AT IVEES
Kung Pao Chicken and Cashew Nuts, Vegetables
With Chinese Aged Chil

R O #KE ¥ 7 H ¥ o

NI B H % 7
Tangerine Flavoured Sweet and Sour Chicken
IR O F/ENE BEEY O

KA 2 SR R
Traditional Stule Braised Chicken with Black Bean in Hot Pot
FEM LR BEALBRXDOT 7 v 78—V LA

By R A B A
Braised Chicken and Deep-fried Tofu with Salty Fish
SIS L IR DS AL A

PORK
W R

Uiack ek
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat
LEAR—27 329 2O8EK 4 F v TIVHE—- D

SAIT BE A% SR AT
Deep-fried Pork with Black Vinegar Sauce
WE&R—2 % v 7 O FEFNEIK

BEEF

+R

2 Mk A M A
Wok-fried A4 Wagyu Tenderloin
with Hong Spices Kampot Black Pepper

AMFIET AV Ry - A4V 2 AVEY N T T 9 2Ry =1

B B a2 A A
Wok-fried A4 Wagyu Tenderloin with Black Bean
AMFIET 4 VIR FHEA\BLEY D

# (Cluten Free  #WVegan VVegetarian A Lactose Free
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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 £,

5.280

5.280

4,180
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5,280

5.280

9.900

9.900



VEGETA
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Stir-fried Chinese Kale with Garlic
HATVDIZAIL DD

o d 3 0 I B A
Stir-fried Chinese Kale with Shrimp Sauce
MhA TV DOBHFLD

LRIEE S A
Stir-fried Morning Glory with Salt
703 0 B

RS RIECES
Stir-fried Morning Glory with Shrimp Sauce
ZEOXKDBEHARD D

S SIRE S N
Stir-fried Morning Glory with Garlic
ZEDKDIZAIZ (RS

ES SO ES Yoy
Stir-fried Morning Glory with Ginger
D F D B

T B R VA
Stir-fried Pak Choi with Garlic
FREDIZAILSDD

RSO S AU
Stir-fried Pak Choi with Salt
HFREXOEY D

AR R M

Stir-fried Pak Choi with Aged Scallop Sauce

HFHEXOFLHEY -2

BLE

TOFU

25

PR SR YA

Kung Pao Style Deep-fried Tofu with Chinese Aged Chil

HBUEROYUREETHELD

SHAL/ VA
Steamed Tofu with Black Bean Sauce
SO GBI L

M Cluten Free #WVegan YV Vegetarian A Lactose Free
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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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RICE AND NOODLES
| R

R A
Fried Rice with Lettuce and Vegetable 3,630
VAZEHRR BRELRGINOMER

ST TR QNN
Fgg White Fried Rice with Aged and Fresh Scallop 5.280
WSZR e BT L HEDOIH O R

2% R A R
Fried Rice with King Crab Meat and Lettuce 6,580
ROEER LYV X2 DRKR

& E A Fo ) AR

Fried Rice with A4 Wagyu Tenderloin and Lettuce 7,580
ALRIAT 4 VIR &V AR DIBER

PEEF L

Kyoto Duck Broth Noodle 4180

Shredded Barbecued Kyoto Duck and Kujyo Leek
WG & A B i O &

43 _EINTEAT

SENSE Superior Soup with Hong Kong Noodle 4,180
§n _LIRAE THIG &

IR L B S0 A0

Noodle Soup with Snow Crab and Shrimp Wonton 4180

Ryt mEOHFBEST

M Cluten Free  WVegan VY Vegetarian Al Lactose Free
BINFvIY) - WUy VRUZ)VTY HI2ph—27) -

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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DESSERT
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Modern & Cassic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
GLEOBIEH
BHLEB L HDOEAD FLK

L AL R A @
Mango Pudding
vvI—-7) v

FOORNH IR HAEY S
Shine Muscat and Li Shan Oolong Tea's Jelly with Kyoho Grape Sauce
vyAvv2Aay b eHUEGLERELYY) - BlgEDOY -2

AL G PR AR A

Hong Kong Style Sweet Soup

with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit
WK DILBRAE AT HOR Fih FE T
EHLIVZVANLTIN—=YDRAA -2 =T

# Cluten Free  #Vegan YV Vegetarian A Lactose Free
WINFvIY)— WME—div VRYZVTY HI2b—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 £,

1,760

1,760

5,080

4,180



b Nat

CANTONESE DINING



