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AMUSE BOUCHE 1]}
Teshino Ebi | Goose liver | Kani Tsume KEDUFE - 7 —A ) x—-F)T
Thai herb salad blue prawn in pie tee, foie gras, cream cheese encased in squash blossom, crab claw meat vol-au-vent
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APPETIZER i3
Hotate | Oscietra 3Z-AtyhoF LT
Japanese scallop, Oscietra caviar, champagne beurre blanc, yuzu foam, watercress oil
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soup ZA—7
Edamame | Kabocha %7 - g /I
Soybean and Japanese squash soup, Jamén Serrano, sesame croutons
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ENTREE fRl#!
Seabass | Miso fiifi - Wk I
Chilean seabass teriyaki with miso dill sauce
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MAINCOURSE P JsH
Wagyu | Jyaga Imo | Arima Sansho FlI/f-- U 3% - A 1L
Japanese A5 wagyu sirloin, wasabi mashed potato gratin, Japanese pepper demi-glace,
herb-roasted vegetables, Maldon salt
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DESSERT 7 H#—F}
Matcha | Azuki A% -/NE2
Matcha red bean mochi, chocolate rocks, granola soil
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7,000 per person

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), O% P/ ﬂ O/é
subject to 10% service charge and applicable local tax. over (2% 2¢:
Prices are subject to change without prior notice. “ M ANTILA
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