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 sea
sonal ingredients through refined Cantonese 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.
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Please tell our Service Colleague if you have any food allergies or
letary requirements

and our chefs will be delighted to assist you.
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SENSE Superior Soup

SENSE @ 1%

BPHE R B TR ST
SENSE Duck Roll
Straw-smoked Kyoto Duck and Foie Gras Roll
AR T OFMES L7 2T 77 0T v 7

XO 2Ky ik 22 M0
Wok-fried Turban Shell with XO Sauce
FIR D XO B

S B A AL KA
“Dragon Boat” Wok-Fried Sole with Black Bean Sauce
HFEEHOT 79 28—y =2 “FI TR fLUT

T BE AL MR R
Spiny Lobster and Blue Crab with Chili Sauce
HEkE L OB’ FRBZHTOF )Y -2

Ak i M Bk A S
“Buddha Jumps Over The Wall”
BREEOE K& HiEomit
FINEFEGEE NS AL A7 O o 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 AUk Fo 2 Ap 44 AT
Wok-fried Wagyu Tenderloin with Seasonal Vegetables
FE DY RO T A K
METAVRADOAVYERY DT T 9 7Ry R=ho

i
SENSE Superior Soup with Hong Kong Noodles
i LA TH G & B

E AR P R S
Your choice of Chef's Signature Dessert
THF—b et =a—db—WBEFr(LI
HHBHR
Hong Kong Mignardise
HBNE T

22,000

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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SENSE Superior Soup
SENSE @ 1%

BPHE R RCTR B AT
SENSE Duck Roll
Straw-smoked Kyoto Duck and Foie Gras Rol
HAB IR RE TG OEBES L7 2T 77 0dbl X v 7

FAFAR N A oA
Deep-fried Ayu Fish Marinated with Oriental Lime Sauce
ioFEOHBY T4 L0F Vv AN —2

B PR A
Trick the Empress
Wok-fried King Crab and Kurofuji Eqg White
PRGEEERL CEEDKEDY BRELRGIN L o XEOEE

A 44 FE AT B By Iy MY
Double-boiled Black Bone Chicken and Chinese Herb Soup with Aged Scallop
[—HIZL TENR(Bolidie bo 22— T
SEBLMES TLHEL YR 2XO0X LA -7

B Kopar
Two kinds of King Prawn
Mango Mayonnaise and Chili Sauce
KfEDVYy T—~vI 52— LF )Y —2

T 8 S HE g R
Rraised Pork Rib with Black Bean Sauce and Coconut Flavour Taro Potato Sauce
MEN BNEAXRT YV ITOFEHENEL T 79 78 —-VEIAA
239 VOFHDOHXEE

JE AT B A
Hong Kong Style Conge with Soybean Skin and Scallop
VIR L T L AN O &K
ENE RN R

Your choice of Chef's Signature Dessert
THF—r e A=a2a—3b—WEBEIr(LZI

R

Hong Kong Mignardise
HBNE T

13,200

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,
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SENSE Superior Soup
SENSE @ 1%

B R IE K Bk 2 K IBMN
Wok-fried Sea Tiger Prawn with Fried Garlic and Soy Sauce
RKGEDT7 A A=V 7B

AR B R YA
Double-boiled Mushroom Soup
With Kinugasa, Chaju and White Wood Ear Mushrooms, Aged Jinsen
HE RE KYEH REE AARHE EEE EHZOARLZX -7

F BT M
Steamed Red Snapper with Leek and Ginger
Hif OB ELAL

2B A% A P A
Sweet and Sour Pork with Three Kinds of Chinese Vinegar
Zhenjiang, Laochen and Moromi from Okinawa
Hh L R A8 ST & (P A O BRI Al b A A EE S O SR R IK

$IR T B A
Shrimp Wonton with Noodle Soup
%O ELE

EFEAENE M
Your choice of Chef's Signature Dessert
THF—ber=a—Lb BRI (KI

RS S

Hong Kong Mignardise
HBNFET

7,920

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,
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Modern & Classic Almond Pudding in Two-ways
Honey Syrup / Almond Soup with Lotus Seed
SeEOH G
BLEB L EDOFEAD HLH

S h 2 R A @)
Mango Pudding
vvI—-7) v

AL BT RBRY
Baked Fig Cake and Fig Compot with Red Wine
AFYVIF—FLbAFYIORI AV aviR—1D
CEATE S 2 HE V22 L £ +1,520)
(Supplement Charge +1,320)

“EE AL R K AT
Hong Kong Style Sweet Soup
with Papaya, Swalow's Nest, Turtle Jelly and Oriental Fruit
W K D AL Bk 1

AALT EOH Tin Ty THLAWE

FIVZVRERNVIN—=IDAA =P RA—=T
CEAE 2 H#E V22 L £ +1,980)

(Supplement Charge +1,980)

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRBAAM TORTRMIEIZHEB & GAZRGT, MR 15I0Y - 2R EHLZT ET,
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
FRLIR AAM TORTRMMKICHLEB 2 G A RGBT, & 1570 -2 eRLZD ET,



APPETIZERS
A

BT R L RREE 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

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
SPHER E IR E D Xy 7| — 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 20 FEELE 15 E

RNk S

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

IN'TY T 0
Deep-fried Bean Curd Cube
WHO GRS &bz T

M Cluten Free  #Vegan V' Vegetarian A Lactose Free
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,

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

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

HE RE KEEH XEBE ARE AT HEXMEORKL 2 -7

A 6 S04 B By 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% E #%(40g) A
Superior Soup with Swallow Nest (409)
WORD 42— T

TR IHE A

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

M Cluten Free  MVegan V' Vegetarian A Lactose Free
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All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,

13,200

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
G LMIZOERKL TIv 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
HERBEDT 79y 78—V

RESR A I8 IR B Ay 45 AT
Braised Sea Tiger Prawn with Class Noodle and Lobster Broth
B KL L BEWNDOEREBZLAA

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

AR AR AL B B e R AT
Steamed Whole Hokkaido Kinki with Fish Soy Sauce
edEE 3 A T DEAKL

M Cluten Free  #Vegan VVegetarian A Lactose Free
HINgvI7Y)— M-Sy Vxova)Ty H527b—27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,

4,620

4,620

4,620

6,580

6,580

6,580

6,580

6,580

14,500



SEA FOOD
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Yo i 48 F R A
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 v 7 T X5 DGR

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

FE AR
Deep-fried Spiny Lobster with Mango Mayonnaise Sauce
RBWEDOY Y T—7 I 32— XV — 2

¥ 2 fo e b0 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

* Cluten Free  #Vegan V' Vegetarian A Lactose Free
HInsvIryv— WME—Hy VYRYRX)VTY HI37F—27)—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,

6,580

6,580

6,580

19,800

19,800

19,800

19,800

7,480



CHICKEN
% A

PR RN o
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

KIS 3UR % %A
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

HE BE vh og A
Deep-fried Pork with Sweet Sour Sauce in a Pineapple Boat
AR 2 5%y 2 DEEIK 44 F v TV — b

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

BEEF

+R

Z AR Fe - A A
Wok-fried A4 Wagyu Tenderloin With Kampot Black Pepper
AMFHET AV AVRY DT T 9 7Ry 5=

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

# (luten Free  #LVegan V' Vegetarian A Lactose Free
BINFvIY—- M-y Vrova)Ty H37b—-27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
EROE HAM TOXRRMMISHEB 2 G A KRR T, & 1570 —E2REHLZY £T,

5,280

5,280

4180

4,180

5,280

5,280

9,900

9,900



VEGETABLE
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TR A T B VAT
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

SR A
Stir-fried Pak Choi with Garlic
HFHEDOIZAILS DD

RIS S A f
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

28

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

* Cluten Free  #WVegan V' Vegetarian A Lactose Free
HINsvIyv— WME—Hy VYRYRX)VTY A7 —27)—

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

ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,

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

R A
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
OWHERN L VA2 DR

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 &

43 EIRTEM

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

SR A

Noodle Soup with Snow Crab and Shrimp Wonton 4,180

Ryt mEOHFBEST

# (luten Free  #Vegan V' Vegetarian A Lactose Free
Hyngvr)—- We—Jdiv Vv )7y Horp—-279—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
RRIE HARM T O RRMHIZH B & & A KRR T, Bk 1570% - 2R EHLZY £,



DESSERT
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Modern & Cassic Almond Pudding in Two-ways 1,760
Honey Syrup / Almond Soup with Lotus Seed

ERTYISEY

HLEH L HOEAD HFLXE

L#EH LR o)

Mango Pudding 1,760
vvI—-T7) Vv

AL B RERY

Baked Fig Cake and Fig Compot with Red Wine 5,080

LA F VI —FLAFVIORKTAvavE=}

B LB A AR R AT

Hong Kong Style Sweet Soup 4,180
with Papaya, Swallow's Nest, Turtle Jelly and Oriental Fruit

WK DAL BRAE AT MOH Fig T 1

EHLFV IV EINTNVN=YVDRA =P RA—=T

M Cluten Free  $Vegan V' Vegetarian A Lactose Free
BWINFv IV M-y Vrova)Ty H57b—-27Y—

All prices are in Japanese Yen, inclusive of consumption tax and subject to 157 service charge.
ERdiz HAM TORRMAMKICHER 2 G ARG T, @150 - 2R zMLZ0ET,
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CANTONESE DINING



