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FESTIVE TEISHOKU LUNCH SET

All Set Include 2 Kinds Seasonal Appetizer, Steamed Teapot Soup, Rice, Pickles And Fruits
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Buri Teishoku i€ £ 1800
White miso marinated grilled Yellowtail
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Gindara Teishoku $R{&EEE 1200
Grilled Black cod in Teriyaki glaze
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Suzuki Teishoku i € 1400
Steamed Chilean Seabass in Wakame sauce
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Ma Saba Teishoku ELfiiEE 1600

Salt grilled Japanese Mackerel
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Anago, Ebi And Yasai Tempura Teishoku 1500
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Lightly battered deep fried Saltwater eel, prawns and vegetables
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Wagyu Teishoku NIA-EE 1950
Teppanyaki style Australian Wagyu rump with stir fry mixed vegetables
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Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.

Prices are subject to change without prior notice.

@ hotelokuramanila.com @ @& @HotelOkuraMNL
#HotelOkuraManila



