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JAPANESE FINE DINING

VALENTINE'S KAISEKI
INVIRA VR
Available on February 9 to February 15,2026 during dinner only
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Zensai i3
Sake steamed winter oyster, crab claw, tanqueray gelee,
braided sushi rolls with (shrimp,cucumber, and shiitake mushroom),
duck breast, green onion,pickled myoga ginger with miso sauce
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Suimono ¥
Dobin-mushi served with sudachi citrus
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Otsukuri &0
Tuna and salmon in carpaccio-style with Japanese yam, okra, myoga ginger, sea urchin,
salmon rose served with ponzu sauce and momiji oroshi
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Shiizakana 77
Steamed turban shell in its shell with bamboo shoots, shiitake mushrooms,
wakame seaweed, mizuna greens served with thrick dashi sauce and sudachi citrus
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Choice of meat:
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Japanese wagyu sirloin sukiyaki served with seasonal vegetables and eggs
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Japanese wagyu sirloin tobanyaki in ceramic grill served with seasonal vegetables
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Japanese steamed rice served with japanese pickles and miso soup
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Kanmi ¥
Strawberry and matcha ice cream and 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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