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JAPANESE FINE DINING

TEPPAN HARU KAISEKI
P AT
March 1 to May 31, 2026 | Dinner
202643 THH5H31HET 74 F =24 LD B TRV LET,

Zensai B3

Steamed white asparagus with sakura shrimp and white miso hollandaise sauce
RIA T ARG AHADHZEL M CEARIGA 527 =XV —A

Sakana Ryori fifHH
Pan-seared seasonal Spanish mackerel with spring cabbage and sakura-scented beurre blanc
HOHBORTL  HFRryedis EHEcz7—-V752 V-4

Niku Ryori RRHH
Japanese Kuroge Wagyu A5 sirloin steak (150g)
HBENFASY—1 A AT —F150g

Shokuji 5
Sakura sea bream rice served with miso soup
Pl L SR IR
Kanmi 7 #—h
Seasonal strawberry monaka

WoAFITDH

7500

Elevated Experience

DEIRIED CHRES
Caviar (1g) 650
Frt7(lyg)
Truffle (1g) 650
Ma7 1g
Three kinds sashimi of the day 1200
A H OfhE ) =l
Sautéed foie gras with red wine and mirin sauce 1500

THTTTDYT— JRIA L EBVADY—A

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.
Y7 LLF—R BRI, HE2BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIR, BEFOTRELSETVIILEEST,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
itz 74 VRV TERIL SN, 12% DM HHEBL 2 E R TI 0 7, & 10% D —E AR L 5N M BtolifizHLZ0 %7,
Prices are subject to change without prior notice. W{{iZA4 A=Y TF, AMEEARDOHEFICLY PEALETLRIBENTI0ET,



