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Salmon, ikura rice bowl % 1,680
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Flounder sashimi %% 1,980
Smoked pickled radish, cream cheese
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Grilled beef tongue ¥ 2,980
Fermented yuzu, chili paste
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Grilled pike conger %% 3,550
Bottarga powder, onion butter
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@ chef’s recommendation “ vegetarian “ seafood % gluten Z- nuts ' sustainably sourced
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All prices are in PHP, VAT-inclusive OIS A N TEY T e — L rFo— | PTELAELERIvE, RSB, 2E Q32 PHPE BAEH,
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