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JAPANESE FINE DINING

NATSU TEPPAN KAISEKI
HAR D E GBS X
Available from June 1 to August 31,2026
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Zensai HI3E
Seasonal horse mackerel and fruit tomato, served with Tosa vinegar jelly and shiso berries

FDHEBETIL—Y N MO LERED 2L 9 LZDFHEA

Suimono 4]
Cold Japanese corn soup
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Sakana Ryori fifHH
Seasonal young sweetfish wrapped in kataifi, served with plum sauce and Italian parsley sauce
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Niku Ryori KIEHH
Kuroge Wagyu Saga beef rump steak, served with salted fresh green peppercorns and wasabi
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Shokuji
Anago claypot rice or steamed white rice, served with miso soup

AR XE AT RIE
Kanmi H Bk

Pineapple pina colada-style ice cream dessert
Assorted seasonal fruits
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7500

Elevated Experience
DEMRED THRES

Caviar (1g) 650
Frr(lyg)

Truffle (1g) 650
Ma7 1g

Today’s selection of three nigiri sushi 750

AHOHY F ] —H

Three kinds sashimi of the day 1200
AR HOHEY =

Sautéed foie gras with red wine and mirin sauce (30g) 1500

THTT DV T— JRIA L EAYADY—A(30g)

Some menu ingredients may change according to seasonal availability. A= 2—(3 P/ MOERRIMIC LIV EHISN L EBHVE 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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Prices are subject to change without prior notice. W{{iZA4 A=Y TF, AMEEARDOHEFICLY PEALETLRIBENTI0ET,



