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JAPANESE FINE DINING

FATHER'S DAY SUSHI OMAKASE
KLOH fiik Xt
Available from June 17 to 21 2026 | Lunch and Dinner
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ZENSALI i3
Fresh bonito with onion and asparagus, mixed with a spicy miso sauce and Japanese herbs,
accompanied by wasabi, ginger, red tade, flower sprouts, and soy sauce
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MUSHIMONO 7%
Seasonal steamed clams with sake garnished with chives
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SHIIZAKANA GfF7
Saga Wagyu A5 sirloin
Roasted duck breast with signature soy sauce
Smoked over sakura binchotan charcoal
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Chutoro, striped jack, salmon, flounder with kombu, sweet shrimp
Otoro, ark shell, snow crab, sea urchin, salmon roe, red sea urchin, conger eel
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YAKIMONO Ht¥)
Black tiger Shrimp
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MAKI SUSHI %%
Kanpyo roll (dried gourd)
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TAMAGO-YAKI EFHE&
Japanese omelette
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SHIRUMONO ¥
Crab miso soup
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Seasonal fruits
Today’s ice cream
Crépes Suzette
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Some menu ingredients may change according to seasonal availability. A =2 —F PR MHOERARIIC LIV EHIR L EVHVE 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. Hf§ZA4 A= T, AEMIMEANLORETICLY THEALABL LGNS 0E T,



