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City Life, Mountain Love is the original intention of SNOW51,
and SOLOX is the concept of "HYBRID" under the SNOW51 Group, dedicated to
building a high-end sports community. As the Fine Dining Sen restaurant
under the SOLOX catering brand, we extended this abstract concept to the figurative
and opened SEN, using it to convey the original ecology between man
and nature, breaking boundaries, and interweaving between
formation and freedom, realize infinite possible tension.

Sandro has many years of cooking experience, through years of
accumulation and practice, he has a deep understanding of Western cooking.
He once went to a restaurant with two Michelin stars in Italy for exchange
and study, mastered the cooking rules of natural ingredients,
and was good at combining multiple elements and adding unrestrained ideas into it to create new life.
With his talent and passion for food, Sandro has devoted himself to
the research and development of Mori cuisine, combining natural ingredients
with artisanal cooking techniques to create an integrated, creative
and international cuisine concept.



Bi3E — Appetizer

FRITE - EMEEFE T e ¥ 268
BEEETEK BB

Oyster and Caviar with Champagne Lemon Sorbet Foam and Fresh Pine Nuts

e R L o ————e—e,—, ¥ 188
RS E SRR

Hazelnuts and Chicken Liver Mousse with Yuzu Gel, Fresh Herbs and Crispy Celery Root

TR — RBRIBBBEFEE - rrroreoerorereeeeeee oo ¥228
BEREHE S, WEE, TIERE, TR, S EEt

Foie Gras and Truffle Terrines With Butter Bread,
Raspberry & Fig & Yuzu &Mint Herbs Sauce

B — MFRIBRACRIREE e ¥ 198
FREEET, FEMXK

Wagyu Beef Tartar with Black Truffle Mustard and Egg Yolk Sauce, Dried Herbs Pillow

FEISBE — (EBBBBEIE oo ¥268
P EERSHHE St FE 80 0 BT 4 250808

Sous Vide Yellow Rice Wine Marinated Black Gold Abalone with Stewed
Needle Mushroom, Abalone Liver Pate and Ginger Gels

FRrEMEE B aRS BRI EXHE

All price inclusive all service charge and tax



Bi3E — Appetizer

T T o

BEMEKFERZL, BEEEMREN, 25 TERESNRIATRZEH

New Style Caprese Salad With Buffalo Mozzarella Cheese, Frozen Dried Strawberry,
Cherry Tomato and Strawberry Mousse and Frozen Dried Basil Powder

CE R T ] T ————

BECE MRS’

Marinated Mackerel Fish and Caviar with Tomato Juice and Finger Orange

STPRERER — BARER --ororrrorr oo

BECAPRE, S3RERERR, LRI EICH, H R EMERATTRE

Tomato Tartare With Green Oxalis, 53°C Egg Yolk,
Emulsion Extra Virgin Olive Oil Sugar Cane Gels And Spicy Mustard Sauce

o L R ——,

BRI RE7EENERA RIS T

Crab Meat Roll and Sea Urchin with Cucumber Sauce, Fish Gels and Balsamic Caviar

T T

BECIL R 1+ T B Z k&R
Sous Vide Organic Egg with Truffle Potato Foam and Salted Sesame Seeds

FrEMEEESRSERREXER

All price inclusive all service charge and tax



% — Soup

Dt T 7 O — ¥ 198
PR, W5 SBREER, AAF SRR A

Boston Lobster Soup with Lobster Meat, Cream Ball, Lobster Oil and Shrimp Crackers

AP — SERFRRRERTR oo ¥ 148
PARRALIERT, 6 BAAEA00T0 B TR S

Porcini Mushroom and Truffle Soup with Truffle Juice,
Fresh Truffle and Parmigiano Reggiano Cheese Cracker

B | }2IR — Pasta | Risotto

SEED — BUTEROBRET oo ¥ 188
RT3 ) B B30/ B B IS AR5 AR

Homemade Fresh Maccheroni Rigati Stuffing with
Stewed Wagyu Beef Ragu and 30 Month Parmigiano Reggiano Cheese

b e i ¥ 328
SRR EAIE RIS

Homemade Spaghetti and Truffle with Truffle Cream Sauce and Fresh Truffle

5 ST L) o ) E ) SRS — ¥ 128
B4R SRR AR S

Chef Originality Cheese Gnocchi with Cheese Foam and Sweet Pear

i - ¥198
BEsmE
King Razor Corn Germ And Saffron Risotto With Sea Grape

FrE M8 E B R 5B RIAXH R
All price inclusive all service charge and tax



FR LS HE — Dry Aged Beef Steak Market

HRTHENNFXEBRELASRT+AELFTH, MRNNGFABREREFRS+ARFHFRENEFAME, OBEFH.
MR EERORE R\ FH, BNERCES T RERERFSMARFHEBOETF AR,
BRIEECERNS EHCAGHYBHREH T HEM,

HFFHER U YIE LR A, BINE200 R B EZFHNGE

We will cut and weigh the steak according to your requirements calculate the amount.
BecauseThe steak parts are large,we suggest you to choose the steak at least 200g

Sk T F [ T SRR —— ¥ 240 /100g
REARUEFR TR | BWEFFA00K | dafp MM+
Dry Aged Australian Wagyu Beef Sirloin (Marble Score 7+) 400 Days Grain-Fed

F AR EMAIEBIIREEHMS + oo ¥ 260 /100g
RERESFRSER | aWETF400K | i RiM 4
Dry Aged Australian Wagyu Beef Ribeye (Marble Score 5+) 400 Days Grain-Fed

o Ty S ———— ¥ 140 /100g
KEBETEASRTR | SMERI00R | @M

Dry Aged American Prime Beef Sirloin Grain-Fed

FXRRERBIURERIRAHE - ¥ 160 /100g
AWES | SR EERE
Dry Aged American Prime Beef Ribeye Grain-Fed

FrEMEEE SIS EAEXH R
All price inclusive all service charge and tax



3 | 58 — Main Course | Seafood

R T L ¥298
REESRIGHIMAEFRIEE
Roasted Cod Fish with Fish Glue Stewed Green Bean and Celery Root Puree

T D7 - ¥198
BEREHEK, FEENASS

Sous Vide Arctic Char with Fish Foam, Green Asparagus Puree and Roll

BEEA — EERREIEATELS oo ¥288
AR RS ST

Fata Style Wild Cucumber from Dalian with Shrimp Pate and Egg Yolk Sauce

D T T ¥588
SEREEDST, A RREARA

Pan Fried Lobster Tail with Amaranth and Celery Root Puree

3 | P32 — Main Course | Meat

" R ¥ 188
SRR MBS

Sous Vide Pigeon Breast with Concentrated Carrot Sauce and Cauliflower

ITEIEE — BB EEBMEBIENHE oo ¥ 398
BEARBLET, HEEREEN8E KN

Barolo Red Wine Stewed Wagyu Beef Short Rib with Red Wine Sauce,

Herbs Vegetable Puree and Seaweed Rice Cracker

o =TT i 5L SE - -1 SRR — ¥258
BECE TR T, A BRI, BRYY/AAMER
Sous Vide Venison Fillet with Simmer Eggplant, Black Garlic, Yogurt Foam and Nuts

FrE T 8 E R0 5 AR XBLR
All price inclusive all service charge and tax



EHea — Dessert

PSR ————————— ¥ 168
BECH TR, I5 R, Io5R 4%, LN e 724, 73k, ERMHMNE

Chocolate Mousse, With Orange Gel, Chocolate Steak, Peanuts, Lychee Ball,
Mango Leave and Raspberry

BEARDNAETRT
Warm Braw Strawberry With Hot Yogurt And Hot Strawberry Juice

A s S S TS ¥ 88
FETSABHE, T3 B, ASCHENS T RN T ONmE i

Tiramisu with Icing Sponge Cake, Chocolate Cracker,
Toffee Plums and Air-Dried Coffee Biscuits

L or o ¥98
S RREE A, RIS DA T AT

Snow Coconut Flow Toffee With Egg Yolk Ice Cream,
Coconuts Chocolate and Frozen Dried Yuzu

FTEIMEEE SRS EAE XTI
All price inclusive all service charge and tax



FHEEEERIE — Menu Experience

SAF MKERERCR T AT MR T ERERABEAERTE T
Carrot sorbet with air-dried carrot meringue and freeze-dried sweet corn apple
meringue with passion fruit raisins

FrRERNTERHRCHEE R BREEER 10 FRa &8 7K

Toro with wasabi soy sauce and lemon dressing with 10-year-old caviar

WM AR E E & REE B R TR EE TR

Wagyu beef & French Oyster and beef marrow tartar with lemon oyster foam

80°CIERZ ERSFIOE M i Bk (U 3 W HE AT Fr¥ i 7 & AR EA IR i 2 & At ¥

80°C steamed free-range egg and Molecular cuisine egg yolk with fresh
grapefruit & dark rum Sabayon & yuzu powder

EETURIER EAET SEEIFRNERET

Fata style wild cucumber from dalian with shrimp pate and egg yolk sauce

i 20U AF B R R ER Bk FE AT B8 SRR M AREH 3

New Style Gnocchi and cheese ball with cheese foam and stewed Sweet Pear

(AR BV 4V B BEFEEC k¥l

Baked eel and Beef extract marrow with confit artichokes

FARMEMINFEL B R RESMLET

Dry Aged Australian 400 Days Grain-Fed Wagyu Beef Sirloin
(Marble Score 7+) with porcini mushroom vegetable purée and red wine sauce

SN T S EERICEREZRNETNE

Egg yolk ice cream and fried seaweed with Caramelized sesame seeds and
freeze-dried raspberries

R OHEFSEC AT FA S
Coconut roll stuffed caramel sugar with freeze-dried coconut and raspberry powder

EETERNA4NETRT
The set menu need to make a reservation 24 hours in advance

¥ 1080 / &1L - Per Person

FrEMEE SRS RAEXHE

All price inclusive all service charge and tax






