Shiizakana 7
Saga Wagyu beef sirloin in a hot stone pot, served with seasonal Shabu-shabu vegetables,
sesame Ponzu and Sudachi-citrus
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JAPANESE FINE DINING

NEW YEAR KAISEKI
FHAERLO R A
Available from December 31 to January 11, 2025 during Dinner
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Aperitif EHiE
Non-alcoholic sparkling with Sakura-cherry blossom, cherry aroma
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New Year Celebratory Appetizers L&
Ikura-salmon roe, Konbu-kelp cured salmon, Sansai-vegetables in Dashi, served with egg yolk vinegar sauce
Shrimp, cucumber and Shiitake-mushroom rolled Tazuna-Sushi, Anago-conger eel and cream cheese wrapped by bamboo leaf
Rolled crab scissors, Kuromame-black beans, Tazukuri-sardines, arrowhead shaped pine cone
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Osuimono Y
Crab Shinjo-dumpling with Daikon-radish shaped flower, carrot, Shimeji-mushroom and Yuzu
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Otsukuri f#liE 0
Bluefin tuna Chutoro, salmon, shrimp, fan shell and Shimesaba-mackerel served with soy sauce, Ume-plum sauce and Wasabi
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Yakimono K=Y
Salt-grilled Kanburi-winter yellowtail, Kinome-Miso grilled on Hoba-magnolia leaf
(Maitake-mushroom, ginkgo nuts, chestnut, lotus root, pickled Myoga-shallot and Yamamomo-raspberry)
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Shiizakana 5A&
Saga Wagyu beef sirloin in a hot stone pot, served with seasonal Shabu-shabu vegetables, sesame Ponzu and Sudachi-citrus
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Shokuji fHIEL5
Unagi-eel Kabayaki on the steamed Sushi rice with shredded omelet,
served with Akadashi-red Miso soup, Gari-ginger and Wasabi
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Kanmi H Ik
Matcha Warabi Mochi with Kuromitsu sauce
Assorted seasonal fruits
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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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