WEEKDAY LUNCH SET MENU
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The dining experience at SENSE begins with a profound respect for the heritage of
Cantonese cuisine, buit upon a foundation of more than ten meticulously crafted broths called “dashi”
Chef Toshiyuki Nakama has been working in the kitchen of SENSE since the opening,
his aim is to bring out Japanese terroir with using Cantonese cuisine technique.
Select seasonings sourced from Hong Kong and regions across China are infused
with the essence of "wok hei” —the vibrant heat and aromatic enerqy rising from the wok—

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

Dim Sum Chef Hideaki Hayashi creates vast varieties of dm sum focusing on not only flavourful,
but also reflecting Japanese seasonality and aesthetics. The pleasant look comes with all natural
colours, such as those extracted from vegetables.

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

in a journey of flavour and craftsmanship.
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Please tell our Service Colleague if you have any food dllergies or
ietary requirements

and our chefs wil be delighted to assist you,

BYTVNIE—Fh3BFEHRL EEZBRLOIERKIT,
AA29 TICHBHLAT (I, B ELHBEIT TV ET,



ORCHID

W

(F—% )

— .3 ] R
SENSE Superior Soup

SENSE @ 1%

A% 20 = A AT
Three kinds of Steamed Dim Sum
Heavenly Flower Dumpling, Seasonal Vegetables Crystal Dumpling,
XO and Squid bumpling
EZ7 b YT E— 20k CRAMER 25T 5O KK
XOBAL G ELdhELE ) OKRDOER

S B AR KA
“Dragon Boat” Wok-Fried Sole with Black Bean Sauce
GFHOT 79 78 —v Yy =2 “FI7TVHR—}7 AL T

BRI RO TG B AT
SENSE Duck Roll
Straw Smoked Kyoto Duck and Foie Gras Roll
AR PE THG) OFEMES L7 2T 770 H v ”

T B AL R R
Spiny Lobster and Blue Crab with Chili Sauce
FHmE LY B’ FREEHTOF ) Y -2

Ao o b B
“Buddha Jumps Over The Wall" 3 i
BREEOH SEH Ko mit
FINEEGRE NS el 472 O b Bk kS

¥ 2 do e, @A
Braised Abalone Ezo Awabi with Oyster Broth and Winter Melon
EHREO KMABEAG A XX —Y —2&iAA LNDOEXKHED

2 ARk Fo 2 Ap 44 AT
Wok-fried Wagyu Tenderloin with Seasonal Vegetables
FE LY RO T A K
METAVRADOAVYERY DT T 9 7Ry R=Iho

85 _ENFE AT
SENSE Superior Soup with Hong Kong Noodles
i B AL THG R/ BT

E B Pp R A
Your choice of Chef's Signature Dessert
FHE—bEA=a—kb BB LIO

&R
Hong Kong Mignardise
HBNE 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 £,
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SENSE Superior Soup
SENSE @ 1%

E LN o
Three kinds of Steamed Dim Sum
Heavenly Flower Dumpling, Seasonal Vegetables Crystal Dumpling,
XO and Squid bumpling
EZ7 b )T E—= 270k RAMER FHTE 3O KK
XOEAD B L TEXE ) ORDER

FAFAR N A o A
Deep-fried Ayu Fish Marinated with Oriental Lime Sauce
IEOFEDHY 74 LD0F Vv Z VY —2

B PR
Trick the Empress
Wok-fried King Crab and Kurofuji Egg White
WAEZHRLICELOKED RELELGINE KO FEOKE

AT 44 FB AT B B AN
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—WIZL TEVR (L o Likihie b o2 — 7|
EEBLMES TLARLYR EX0XL 27

BB KR
Two kinds of King Prawn
Mango Mayonnaise and Chili Sauce
KDYy I—-—vIL—-XLF Y-

VAR E LY
Rraised Pork Rib with Black Bean Sauce and Coconut Flavour Taro Potato Sauce
MEN BNEART YV ITOHKEENET 79 78—V EHIAA
a2+ 9 VDHELOLXBE

JEAY T B i
Hong Kong Style Conge with Soybean Skin and Scallop
WG L T L HEOR/EW
E B AP B

Your choice of Chef's Signature Dessert
FHF—bEA=a—dD -FBEOC LIV

HRME

Hong Kong Mignardise
7N T

13,200

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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SENSE Superior Soup
SENSE @ 1%

F S 90 BT A i 2K By =R AT
Three kinds of Steamed Dim Sum
Platinum Pork Siu Mai, Seasonal Vegetables Crystal Dumpling
XO and Squid bumpling
77 FFR=27 OIREBEE FEHE KO KR
SENSERE XOTEA Y G & HE X2 7 ) OKRDHER

T A W VA
Double-boiled Mushroom Soup
With Kinugasa, Chaju and White Wood Ear Mushrooms
Fresh and Aged Jinsen
HE B KNEH RBE AARH LIRS
HINREHHEASZ DAL X -7

£ B RAA
Steamed Okinawa Tusk Fish with Leek and Ginger
MREY B T RTDBAELEIKL

2B SR P
Sweet and Sour Pork with Three Kinds of Chinese Vinegar
Zhenjiang, Laochen and Moromi from Okinawa
o VLR B BELEG & a8 O ZBREE PP b A AWNE 5 R o SR IE K

BEIRE g A
Shrimp Wonton with Noodle Soup
R ADEEEEY ]

E B AP B
Your choice of Chef's Signature Dessert
THF—b A =a—F3b—@EBREIr(ZI

& AR

Hong Kong Mignardise
HBNE T

7,480

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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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
G L BEORI G
BLEH L HDOEAD FLK

LA LRA M
Mango Pudding
vvI—-T )V

) BRI A FLIHA W VAT
Peach Compot with Hibiscus
HHkO A EZXAZavH—-b
CEAE 2 HE V22 L £ +1320)
(Supplement Charge +1,320)

“EE AL R K AT
Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
B K D AL Bt

AT HOH Fih Fdy SHLAGE

FVTVENVTN—=I)DAA—PrRA—=T
GBIkl & % HEk 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
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Jelly Fish with Caviar and Green Onion
(GUDHOFRALEZNA FYETHA

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

R P S 8 2

Tricked the Empress Dowager

Wok-fried King Crab and Egg White

FIREEBRL 77 IC EDQMH ED
RELRGI A=y 7L dED T E]

BRKE 1 B8 B A
Peking Duck Roll 4 Pieces
SFHER E IR E D Xy 7 m— v 4R

B JR VB Bk 2 1) IR A
Deep-fried Sea Tiger Prawn with Garlic and Soy Sauce
BHRKBEDT7 74 bH—=Y v 70 FEREEE 15

7 M L4 AT

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

HIRRMEOMRE S 774 H—-0 v 7

ABBE NG IE B X35 MV
Deep-fried Shitake Mushroom with Sweet Sour Sauce
B EREE D HE Y — 2

YSIEN T o'

Deep-fried Bean Curd Cube
WHEDOEEOMRE S &bz T

* Cluten Free  #Vegan V' 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

6,820

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

TG AR W VA
Double-boiled Mushroom Soup
with Kinugasa, Chaju and White Wood Ear Mushrooms

HE RE KEEH XEBE ARE AT HEXMEORKL 2 -7

A 45 FG 1T B B i AT

Double-boiled Black Bone Chicken and Chinese Herb Soup

with Aged Scallop
(WIS L TEFRE( L o ilidFE b o2 — T
SEHRLMES FLARLYRE 2XOKL 2 -7

fo 4% BBEBR PR AT
Hot and Sour Soup with Abalone Ezo Awab
RN O b A BREERA G

L% #(40g) A
Superior Soup with Swallow Nest (409)
MWORD LB R —T

TR IHE A

Double Boiled Souperior Soup with Swallow Nest (409)
HMORDOHGHKL 2 =T

M Cluten Free WVegan VY Vegetarian Ml Lactose Free

Hrpp5gv7)— Wr—%y VYR )TFTy M52 —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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7,480

7,480

7,480

13,200

15,180



SEA FOOD
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Wok-fried Scallop with Black Beans
WZHDOT 7 v 78 —-vihs

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

ST AT R A
Steamed Bean Curd and Scallop with Black Beans Sauce
GELNSLOERAL 779 78—V Y —2

RER I $0 8 J AT
Braised Sea Tiger Prawn with Chili Sauce and Lobster Broth
FHEKBEBEZEDOF Y Y — R

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

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

o B JR Ak P BT
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

# (luten Free MVegan Y Vegetarian A Lactose Free
HIiNFv Y- M-y VYVroa)Ty H37b—-27Y—

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
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Deep-fried Okinawa Tusk Fish with Sweet and Sour Sauce
MR pEY v 2 I RT OHEEY — X

HEFBEHER
Deep-fried Okinawa Tusk Fish with Mango Mayonnaise Sauce
MHEEY R 7 IRTODVYYT—VI R -V — R

B S B R M
Wok-fried Okinawa Tusk Fish with Black Bean
MR EY B 2 I XTI DOET S

LR 7 $0 b8 7E AT
Braised Spiny Lobster with Chili Sauce
FHRBLOF VY —2

REHR 77 I8 REHBAYy 45 AT
Braised Spiny Lobster with Class Noodle
FEBHEE L BHOERBLTLAA

F LR
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
FBWEOY Y T—vI F XV — 2

¥ 2 Jo 9t G0 A0
Braised Aged Abalone Ezo Awabi
SHEEHEETLBREREOIAZ 2 —Y - 2FiAA

¥ 2 todi K G
Chicken and Oyster Broth Braised Abalone Ezo Awabi
RO KNAKEGT A X2 -V —2RiAA

H (luten Free MVegan Y Vegetarian A Lactose Free
LT 7Y — WE—py Vxvz )Ty K327 —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
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CHICKEN
% R
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Kung Pao Chicken and Cashew Nuts
Vegetables with Chinese Aged Chil

R O #KE ¥ 7 H ¥ o

NI B % 7 A
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 79 78 -V LA

By R A B A
Braised Chicken and Deep-fried Tofu with Salty Fish
S8 L IR O B KE A A

PORK
W R

Yo BE v g A A
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat
WE&ER—=27 32y 7 OFFK 24 F v 7R — b

$IT 2 R AL SR MW
Deep-fried Pork with Black Vinegar Sauce
WEER—27 %2y 7 O BHEFEEIK

BEEF

+R

2 HOR) Fe - AT
Wok-fried A4 Wagyu Tenderloin With Kampot Black Pepper
AFIET AV AVvEY DT T 979 2=9

B B a2 A A
Wok-fried A4 Wagyu Tenderloin with Black Bean
ALRIZEZ A VA FENB GBI O

M Cluten Free  #Vegan V'Vegetarian A Lactose Free
Hrp5gv7)— Wr—%y V2 )FTy M52 —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 £,

5,280

5,280
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5,280

5,280

9,900

9,900



VEGETABLE
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T SR T A VA
Stir-fried Chinese Kale with Garlic
AATVDIZAIZL D

SECS- SUP ¥
Stir-fried Chinese Kale with Shrimp Sauce
MhATvOBREDD

T VA
Stir-fried Morning Glory with Salt
ZZLDRDEEHN D

SESS SIRTES
Stir-fried Morning Glory with Shrimp Sauce
ZEOXKDBEHARD D

SR SIEE S U
Stir-fried Morning Glory with Garlic
EREDIZAITC YD

S ES A
Stir-fried Morning Glory with Ginger
BN DEZDD

TR B SRR VA
Stir-fried Pak Choi with Garlic
HFHEDOIZAILS DD

RN SRR VA
Stir-fried Pak Choi with Salt
HFREXOEY D

BAEI R R M
Stir-fried Pak Choi with Aged Scallop Sauce
FHEOF L HFEY — 2

TOFU

25

PR ER YA
Kung Pao Style Deep-fried Tofu with Chinese Aged Chil
BUEBROHKEETHEDD

S HARSH VM
Steamed Tofu with Black Bean Sauce
GO GBI L

HCluten Free MVegan VY Vegetarian A Lactose Free
LT 7Y — WE—py Vxvz )Ty K327 —27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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2,420
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2,420

2,420

2,420
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2,420

4,180
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RICE AND NOODLES
| R
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Fried Rice with Lettuce and Vegetable 3,630
VAZEHRR BRELRGINOMER

S HRE TR QN RN
Fgg White Fried Rice with Aged and Fresh Scallop 5,280
WSZR e BT L HEDOIH O R

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

XYW VECES N

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

K06 44 2 ik 4 A

Kyoto Duck Broth Noodle 4,180

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

&5 LR M

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

HEIR L 0 A

Noodle Soup with Snow Crab and Shrimp Wonton 4,180

Ryt mEOHFBEST

* Cluten Free  MWVegan V' Vegetarian Al Lactose Free
BINFrIY)— M-y VRyva)Ty K320 —279—

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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Modern & Cassic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
ERTYISEY
HLEH L HOEAD HFLXE

L AL R A o)
Mango Pudding
vvI—7) v

B BRIEAb FEAR A VAT
Peach Compot with Hibiscus
HBED A2 AR H—1

B LB A AR R AT
Hong Kong Style Sweet Soup

with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit

BEK DAL RS R AT HDHE Thh T 1
EHLZFVZVANLVINVN—VDRAA—hRA—T

H (luten Free MVegan ¥ Vegetarian A Lactose Free

BINFUT Y- WU —div Vava )Ty H32h—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 £,

1,760

1,760

5,080

4,180
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CANTONESE DINING



