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TEPPANYAKI SET MENU 1

BRPELYy A =2—1 | BRBEERL | ETopr] NEMRF 1

APPETIZER ik | FFHE%

ojj ] elo] #]
Sunomono
HeDP | WEEDH | 22

Vinegared cucumber, seaweed
FINL S | BEWMEN, i | AY 20],09

Ebi mayo % ¢
g~ | HEEE

A ohe
Tiger prawn tempura, wasabi mayo, micro herbs
HFEORES, bW~ a v ran—7 | [RIFKAY, FFREESE, RIFEE | o] MEHZ, Aot o] 325 B

¥,

Sashimi and sushi % %
g ] | AR A | AFA R &2 A
Salmon, tuna sashimi
g —E> vrm | =X, eieffaR | do,34 §
Chef’s recommendation modern sushi rolls
7 BT THEXVEEER |FIMEERRER | AZ 24 2 A

Y,

Teppanyaki appetizer % ¢
BRRBET REAYF — | B BEIT 3 | ElToFr] o3 efo] A

Tiger prawn, Hokkaido scallop, mushrooms, vegetables
B, JLIEEINAZ H, 20 2 B3 | AR, LI E R UL ., BE3E

Eto] A A2, Z7kol &= 7t H] B A, of A

MAIN COURSE #%
CHOICE OF ONE
3 - NG | W) Ak 28 He s
Served with Japanese fried rice, signature teppanyaki sauces
Fr— N RHSREEE Y — AR | BCH R FrE SRR E R | 2T AU A H o] Aaet FA AlFgEUT

AAYFhy ¥ 2 ()

US Prime beef ribeye Blue marlin fillet Free range chicken
USTI74 =7 V72— RATEDI4V 29 —=5—T BA
FE LB A IR HE WE S bh fa HE [ ERDLE
o4t Zeng &327) 54 A 22
White miso soup ¥
KM | EIkIg ) | & 22
DESSERT 54— | & | OAE
Dessert selection of the day
AHOFH—F | SRENMFIE | 259 dAE A9
5 5 600+ per person
A 5,600+ | 209 5,600+
@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts ¥ sustainably sourced
Lx7OBED | FIEERE | A2 24 RORY TV RE| AT o—T—F| FiEE | NE ATV | B | 2RE oy | SRR (| ALFE YRTFOV | RN | s
All prices are in PHP, VAT-inclusive STOMBIH G ENTBYETA ks — brgv— | UTERAREHE, EREHR,
and subject to 10% service charge. SE10% BEFTH L\ EHL LT,
Please advise our service team prior to L N )
ordering should you have any food allergies,

PHPZ EA|EH,
T H10%755 %o VAT7} 3HEl 7HA4 0 2 10%2] AH|2a3o]
e b S — = WRIEET M ayids, S |23 gych F26t7] doll 54 del=27)u 3
BERCEM 7 VLF — AHHIRO S0 A5 25513 FTRICETR, AR AR Hlz £ Ao] QWS 27 ARgto] Qlow A
intolerances, or special dietary requirements. AR5 A H|A Eloj|7] WA e ZAA|L.

BRUBICY —ERAF—MIBHALNIEEN,




TEPPANYAKI SET MENU 11

PRBELY IR =2—2 | P EE2 | HIolr] HEH R 2

APPETIZER i3t | JFHE | olmleto) A
Sunomono
Eeo® | i | ARk
Vinegared cucumber, seaweed
RS | BRI, B | Y 20,09

Ebi mayo % ¥
WE~a | EEELE | S ot
Tiger prawn tempura, wasabi mayo, micro herbs
HFEORRS, bIU~I w4 ran—7 | RIFRAY  FFREHE, RIREH | eto] A MH 4, Aot nlo] 325 E

Sashimi and sushi % %
g Fw] | AR AR | AR P& A A
Salmon, yellow tail, tuna loin sashimi, grilled otoro maki
R F—E Ao F w78, Kb KRtan—L | =X, ERESHRAERE AR BeRalb e s
Ao, o], A 3, 2 Hrpdo|Tol

Teppanyaki appetizer ¥ %
PMBET REAY— | Bt be I ¥ | el o7 ol g glo] A
Tiger prawn, Hokkaido scallop, Patagonian toothfish, mushrooms, vegetables
B, ALBER X T SR TETA FA EDOZ I | IR, AL E 5 0 R & B, s
Eto]7 A% 270l Zheju] shef Lo} H 2 W A o)

MAIN COURSE %%
CHOICE OF ONE
ALY FAyY () | T3 - AE S | W 22371 28 e T
Served with Japanese fried rice, signature teppanyaki sauces
Fr— U RSk Y — IR Z | BLH AR, Frtagiiibe okl | Q249 AlY A Elelokr] 429 4 AFEUth

US Prime beef tenderloin AU Kinross lamb chops Patagonian toothfish

US754 68— AUFEX VR RFET LFay T tsutsumiyaki
B A TN E4 RS NREIZTFETAFRADDODOABEE
o] A Tajn|g) &317) QHA FRAE F17 TS BFE L 4 £ Sk
stet Yo} W27 o]

White miso soup ¥
HEEH | A% | v4 22

DESSERT 54— | fith | A=

Dessert selection of the day
FHOFH—1 | 5 KAMIFE | 259 dAE A9

8,740+ per person

FN8,740+ | 4AT 8,740+

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts ¥ sustainably sourced
2o OBE® | FIEEER |20 20 AURVTY| RE| MR soT— k| FiEEE | NAE ST B | 2R Fov | SRE|ARE  $RIFIL| AN | 97

All prices are in PHP, VAT-inclusive A TOMBITR S A TN TED T2 Bk — Lrgyo— | UIBLAELEINME, CESIHYH, RE 932 PHPE BAIEH,
and subject to 10% service charge. - = - e TRULL10% RS %, VAT7} 238 7bZ 0. & 10%2] AJH| AL 20|
Please advise our service team prior to AW BRIIBELERLLTES. | e, SO |23 BUT F8517] Mol g4 el 271 3t
ordering should you have any food allergies, BERENTLLE - ERHROCUDRADIHEE. | e cmeh o sy | 1%, 59 Ao 0¥ E a7 Algo] glom A
intolerances, or special dietary requirements. BRBITY—EAF— A BHUFIEE N, 1I‘]E’\fﬂﬁ%l9\ H|A Elof|A] WA &3] FAA 2.




TEPPANYAKI SET MENU II1I
PSSyl A=a—3 | BEKEENS | Elwopr) AlEH 3

APPETIZER Wi | JFE 3 | olaeleo] A
Sunomono EkOW | DR | 2B
Vinegared cucumber, seaweed
N EE | BN, i | 2 20],0]Y

Ebi mayo #ig~a | EEEE | M ol oy
Tiger prawn tempura, wasabi mayo, micro herbs
HFZDORIS, bIP~a, vArun—7 | RIFKED, TFRE#H %, RIREE | eto]A MH A, AtH|ntQ mlo]3 235 H

Egg custard ‘chawanmushi’ FBiZEL | HAZGES | AT 4 AS7A T4
Chicken, shrimp, egg® custard served with ikura
HHIBE A WA | YA, M, G EEE = a R | A, A0YE BEQ AT
Sashimi and sushi #1& %5 | )5 R%ER | AR QAR &Y
Akami, uni, salmon belly, yellow tail sashimi

KRB U= baY = A FHG | SRAERESA T FIE, =X alt BREMR | dodo] &4 AL, Aojulia o] 3

Otoro, unagi, shima aji nigiri sushi
Kia SkhE BigiRVER | SRANNEAR. BE, BERESHF | Fogo,dol, A7 x4t
Ume kyu maki

MiZw5% | K HENFAE | 4 ob7]

Teppanyaki appetizer $kHBE7 <249 — | %MBEIFHE % | elBopr) olaletol ] 4
Tiger prawn, Hokkaido scallop, patagonian toothfish, mushrooms, vegetables
HfpE, LB, RX T =T ETAFRA ZDOZ
PR, ALHE i DL R B GE, BR3E | EFol A A%, £7tol = e8], mhef iy o} H 2 WAL o)

MAIN COURSE %%
CHOICE OF ONE
ARYF Ay Y 2 (— Q Z2-7HA) 22 AY s
Served with Japanese fried rice, signature teppanyaki sauces

Fo— N2 RERARBEE Y — AR A | TEH RO IR, Rkt &R | Q293 AU A eEopr] axet A AFdyct

A5 wagyu striploin A5 wagyu tenderloin Australian half lobster tail
ASHIFA AS BT H—4 F—=AFVTHE BT AR —T—NV(FLH)
ASFF 73 ) Astit R R
A5 ot 28 A5 ot A

34 3= F2H e

Lobster miso ¥
7 AR - | BERE | §2H nA
Lobster broth, shinshu miso, spring onions
PEFEFZ U ASNRIE, 2| IR, FMNRIE, & | A AX o)A ot

DESSERT 5% —* | fitéh | 4 E

Dessert selection of the day
AHOFH—b | HEHDFE | 259 fAE A

16,000+ per person

A 16,000+ | €219 16,000+

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts ¥ sustainably sourced
T=7OBED | FITMEERE | A2 210 RORYTY| RE| AT TN | Gt | SiAE ATV B 2R Sov | SRR AR FRTFOV| AR | f7)E

All prices are in PHP, VAT-inclusive A TOMBITR S A TN TED T2 Bk — Lrgyo— | UIBLAELEINME, CESIHYH, RE Q32 PHPE EAIEH,
and subject to 10% service charge. 5y e e e T B UR10% AR5 % VAT7} Z3he 7}7;13;?7_ 10%2] AH|A Qo]
Please advise our service team prior to AW BRIIBELERLLTES. | e, SO |23 BUT F8517] Mol g4 el 271 3t
ordering should you have any food allergies, BERICERY 7LV E— RHHIRO S0EAH 25 813 R, AR S | TF, B Aol E a7 Algto] 9low A
intolerances, or special dietary requirements. BRBITY—EAF— A BHUFIEE N, ﬂ‘]E’J’Eﬁ%K)\ H|A Eof|A] WA & FAA L.




