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White shrimp,
angel shrimp, sweet shrimp
Homemade sashimi soy, wasabi
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Black tiger prawn,
angel shrimp, lobster
Lemon soy, butter
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TEMPURA
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White shrimp,
black tiger prawn, angel shrimp
Tempura sauce, radish
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ANGEL SHRIMP
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SASHIMI SUSHI TEPPANYAKI TEMPURA
Ebi miso soy, Sudachi salt, Uni kombu butter, Sudachi salt,
sansho sauce, uni sauce, plum sake, creamy sesame, spicy yuzu dip
lemon soy mayo sesame soy yuzukosho mayo
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creamy sesame
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yuzukosho mayo
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SWEET SHRIMP BLACK TIGER PRAWN
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SASHIMI SUSHI TEPPANYAKI TEMPURA
Ebi miso soy, Sudachi salt, Calamansi vinaigrette, Sudachi salt,
sansho sauce, uni sauce, plum sake, yuzukosho mayo  creamy sesame, spicy yuzu dip
lemon soy mayo sesame soy
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SASHIMI TEPPANYAKI TEMPURA
Wasabi soy, Uni kombu butter, Sudachi salt,
chili radish ponzu, plum sake, creamy sesame, spicy yuzu dip
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White shrimp, angel shrimp, sweet shrimp
Homemade sashimi soy, wasabi
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oy BLACK TIGER PRAWN TEMPURA

Sudachi salt, creamy sesame, spicy yuzu dip
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LOBSTER TEPPANYAKI
Uni kombu butter, plum sake, yuzukosho mayo
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All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOMERICRSIISENTESOEITAFIEY — EXFv—I%10% BF1FT5C 8\
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Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. |
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