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”
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 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 directly 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 sinqular interpretation of “Tokyo Chinese”, an experience found nowhere else.
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Please inform our service colleques if you have any food allergies or dietary
requirements and our chefs wil be delighted to assist you.
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SENSE Superior Soup
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Steamed Eqq Custard with Shanghai Crab Sauce
JRER A ARt 78 U b B A

BRIE KO T8 B AT
SENSE Duck Roll
Straw-smoked Kyoto Duck and Foie Gras Rol
HAILEEE TRk OHEBEEF LI 2T 770Xy 7 v — )b
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“Buddha Jumps Over The wall’
BREEOE FEH o dE
mEBAS I E 5 EAE O M Bk
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Braised Abalone Ezo Awabi with Oyster Broth and Turnip Stuffed in Fat Choi
JEIRRMO KFMANBEB LA 2L —Y —2FAA fHOEKHED
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Pak Choi Braised in Chinese Cabbage Soup
LALYXDHAXEGHR

raised Pork Rib with Black Bean Sauce amd Cocomut—ﬂavoured Taro Potato Sauce
BN BNEARTIITIDOT I 9 78 —-vERAA
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R o) B SE P\ ARAT AR AT
Clay Pot Rice with Shanghai Crab Sauce
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ENE TR
Your Choice of Chef's Signature Dessert
THF—berA=a2—Lb—FBBEIF(LIL
RS
Hong Kong Mignardise
HBNET

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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SENSE Superior Soup
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Three Kinds of Steamed Dim Sum
MODEMEI D AL D =
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“Tricking the Empress”
Wok-fried King Crab and Kurofuji Eqg White
WAREZERL B EDEEY BRELREGMNLE O TEOEE

K P B S5 M T SR A
Braised Pork Meatball with Shanghai Hairy in Double Rolled Soup
bW ORI FIAL A -7

Fbe T AR KRR A
Braised King Prawn with Snow Crab Chili Sauce
RKpEeToOVE HMLv D EREOFY Y -2

SESURESEE S S A
Pak Choi Braised in Chinese Cabbage Soup
LAkYXoHEGE

AR BB i A
Sweet and Sour Pork Belly with Three Kinds of Chinese Vinegar
Zhenjiang, Laochen and Okinawa Moromi
Hh ] T R A BT b L s O E B TR b A A WE 5 FE O SR IE K

BEIRE B dn A
Shrimp Wonton with Noodle Soup
R ADEEEEY ]

E BHARA B A
Your Choice of Chef's Signature Dessert
FH—beA=a—3b@BBEO LI
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Hong Kong Mignardise
HBNE T

13,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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SENSE Superior Soup
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Wok-fried Sea Tiger Prawn with Fried Garlic and Soy Sauce
RKGED 7 T4 A=V 7B
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Double-boiled Mushroom Soup
with Kinugasa, Chaju and White Wood Ear Mushrooms, Aged Jinsen
HE fE KYH #*8EH oARH AT HEEHEOAL X -7

PP B S AT A
Braised Sea Bream with Black Bean and Aged Mushroom Sauce
FH O GE L Gk E O I ETEILA

SESURG ES S A}
Pak Choi Braised in Chinese Cabbage Soup
LALYXDHAXEGHR

A R IRAN TR IR T 76 2 A
Kung Pao Chicken with Chinese Aged Chili, Cashew Nuts and Vegetables
RN e Ay 2—F oY O RKEEXTFHERD

AT R B
Hong Kong Style Congee with Tofu Skin and Scallop
VIR L T L RO R EH

E B A PP R A
Your Choice of Chef's Signature Dessert
FHE—bEA=a—3Y WBBEO( LIV

ERGEEES

Hong Kong Mignardise
7N T

7,920

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

EN RS 2y T A
Shine Muscat and Li Shan Oolong Tea's Jelly with Kuoho Grape Sauce
vy Ay v 2Aay b eRILELKREYY) - BlgEOY -2
CEATE S 2 HE V22 L £ +1520)

(Supplement Charge +1,320)

“HET AL B AR KA
Hong Kong Style Sweet Soup
with Papaya, Swallow’s Nest, Turtle Jelly and Oriental Fruit
Wl 7K D AL Bk A

RAARAT HOH Tihy T THLAME
FVZTVANTN=I DAL = =T

CBMURL & 2 H# 72 L £ 3 +1980)

(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 15% service charge.
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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 OBEES

R P S 8 2

Tricked the Empress Dowager

Wok-fried King Crab and Egg White

FIREEBRL 77 IC EDQMH ED
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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
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Sai Kun Style Deep-fried Crispy Abalone Ezo Awabi
with Fried Garlic

HIRRMEOMRE S 774 H—-0 v 7

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

PSIEN T o

Deep-fried Bean Curd Cube
WHEDOEEOMRE S &bz T
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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BROTH AND SOUP
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“Buddha Jumps Over The Wall
BIREEOE SEH kot
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Double-boiled Mushroom Soup
with Kinugasa, Chaju and White Wood Ear Mushrooms
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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
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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SEA FOOD
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Wok-fried Scallop with Black Beans
WZHDT 79 78 —vips

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
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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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
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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
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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VEGETABLE
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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 SN
Stir-fried Morning Glory with Garlic
ZEDKDIZAIZ (B

EH IR N VA
Stir-fried Morning Glory with Ginger
BN DEZDD

TR B SRRV A
Stir-fried Pak Choi with Garlic
HFHEDOIZAILS DD

RSO S S |
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
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Kung Pao Style Deep-fried Tofu with Chinese Aged Chil
BUEBROHKEETHEDD

S HARSH VM
Steamed Tofu with Black Bean Sauce
GO GBI L
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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RICE AND NOODLES
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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
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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Modern & Cassic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
ERTYISEY
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Mango Pudding
vvI—=7 )

FOORNH IR HAEY 8
Shine Muscat and Li Shan Oolong Tea's Jelly with Kyoho Grape Sauce
vyAvv2Aay b eHUEGLERELYY) - BlgEDOY -2

“EH AL HAGHE AT

Hong Kong Style Sweet Soup

with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit
WK DILBRAE AT HOH Fih FE T
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
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1,760
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CANTONESE DINING



