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JAPANESE FINE DINING
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Hi3E Appetizer
ARHODHIHE Appetizer of the day

{#11E Y Sashimi
AHOMHE Y Two kinds of sashimi of the day

KIJADZ7 Vv NeXKji+DYVT— SEIVIN—A A R)T7 YA AN
Fritters of sword fish and sauteed Bei-nasu Japanese eggplant
served with Ravigote sauce and Italian parsley oil

A4 —a 1 > A5 —F (140g)
Japanese Saga wagyu A4 sirloin steak (140g)

I ds  Shokuji
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Tanabata somen noodles

HIEZ® Dessert
FEF O ERHDOTIL—Y &K
Japanese mugwort mochi with bamboo leaf
Shaved ice with seasonal fresh fruits

Some menu ingredients may change according to seasonal availability,. X =2 —(FZHIPHMOEFRIIC IV ETINZEGHBHY 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. ffif§ (37 & BHL L2 L ENTIVET,



