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JAPANESE FINE DINING

CHRISTMAS TEPPANYAKI KAISEKI
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Available from December 22-30,202, during lunch and dinner
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Appetizer HiE
Ichibn Dashi broth and egg custard, Uni-sea urchin and caviar
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Otsukuri 3341
Assorted two kinds of sahimi
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Seasonal Vegetable Dish ZEf{i ¥ %
Sauteed seasonal aubergine with foie gras, Yamazato original soy
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Fish course fil}
Herb-steamed Homard Lobster with Seared Karasumi (Grey Mullet Roe) and Kyoto Saikyo Miso Sauce
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Shokuji L4
Mixed flavored rice with seasonal mushrooms and clear soup
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Dessert 7% —h
Ice Cream with Japanese Tangerine and Gin Tonic
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Choice of Beef:
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Saga Wagyu tenderloin A5 with red wine sauce and fresh truffle 11500
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Hida Wagyu sirloin A5 with red wine sauce and fresh truffle 9980
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Some menu ingredients may change according to seasonal availability,. A =2 —(3 I/ MOERRIMIC LIV EHISN L EBHVZ T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice. W{§iZAf A=Y TF, AMEEARDOIHEFICLY PERLETLRIBENTI0ET,



