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JAPANESE FINE DINING

LUNAR BENTO
NI
Available from January 26 to February 17, 2026 During Lunch only
20261 H26H»52H1THETOZ > FAALDHD TR TT,

Zensai iz

Sake-Steamed Winter Oyster, Shrimp, Tanqueray Gelée

ZHWEN AL EEE XAV—HR YV

Otsukuri 580
Assorted two kinds sashimi of the day served with soy sauce, wasabi and lemon

FHIOME M T HEEE Foanas  Eilh LE ver

Yakimono #t¥)
Grilled Black Cod with Saikyo miso sauce
MEPEHEBEE HLHWL

Agemono ¥
Deep-Fried Crab Shell Stuffed with Crab Meat served with thick sauce and lemon
BHHST Y-AbA LEY

Nimono 7&¥)
Simmered Seasonal Vegetables
FHT R OMETH

Mushimono 74
Chawan Mushi with Chicken, Shrimp, Ginkgo Nuts and Shiitake Mushroom
R emize L (B, . 3, HEL)

Shokuji fHIFI
Chicken and Vegetable Rice with Japanese pickles and Miso soup

BOLHZEH ®ow At

Kanmi HWk
Assorted Fresh Fruits
TN—YVEEE

3,000 per person

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.
Y7 LLF—R BRI, RS2 BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIPR, BEFOTRELSETOILEEST,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
itz 74 VRV TERILS N, 12% DM IHHEBL2E Z R TI 0 7 & 10% D —E AR L 5N M BtolifizHLZ0 %7,
Prices are subject to change without prior notice. W{§iZAf A=Y TF, AMEEARDOIHEFICLY PERLETLRIBENTI0ET,



