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HAKU DINNER SET
ディナーセット白山

3,900
Sunday to Thursday　
日曜日から木曜日迄

Available 6:00 PM to 9:30 PM

HAKU DINNER SET
ディナーセット白山

3,900
Sunday to Thursday　
日曜日から木曜日迄

Available 6:00 PM to 9:30 PM

SANTEN MORI　三点盛り

Three (3) kinds of seasonal appetizers

三種類の季節の前菜盛り合わせ

SASHIMI　御造り

Three (3)  kinds of sashimi of the day

本日の御造り三種

WAFU STEAK AND KAKI TEPPANYAKI

和風ステーキと牡蠣の鉄板焼き

U.S. Rib eye and Japanese Oyster Teppanyaki

Soup of the day　本日のスープ

Garlic rice　ガーリックライス

Dessert of the day　本日のデザート

SANTEN MORI　三点盛り

Three (3) kinds of seasonal appetizers

三種類の季節の前菜盛り合わせ

SASHIMI　御造り

Three (3)  kinds of sashimi of the day

本日の御造り三種

WAFU STEAK AND KAKI TEPPANYAKI

和風ステーキと牡蠣の鉄板焼き

U.S. Rib eye and Japanese Oyster Teppanyaki

Soup of the day　本日のスープ

Garlic rice　ガーリックライス

Dessert of the day　本日のデザート

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.

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.
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FUJI DINNER SET 
ディナーセット　富士

3,900
Sunday to Thursday
日曜日から木曜日迄

Available 6:00 PM to 9:30 PM

FUJI DINNER SET 
ディナーセット　富士

3,900
Sunday to Thursday
日曜日から木曜日迄

Available 6:00 PM to 9:30 PM

SANTEN MORI　

三点盛り

Three (3) kinds of seasonal appetizers

三種類の季節の前菜盛り合わせ

SASHIMI　御造り

Three (3)  kinds of sashimi of the day

本日の御造り三種

HAMACHI SHIOYAKI   はまち塩焼き/

HAMACHI NITSUKE   はまち煮付け

Grilled Yellowtail seasoned 

with salt or simmered in soy sauce

TEMPURA MORIAWASE　天婦羅盛り合わせ

Two (2) pieces of black tiger prawns, 

Three (3) pieces of assorted vegetables, 

and one (1) fish tempura

海老二本、野菜三点、魚一点

Soup of the day　本日のスープ

Gohan　ご飯

Dessert of the day　本日のデザート

SANTEN MORI　

三点盛り

Three (3) kinds of seasonal appetizers

三種類の季節の前菜盛り合わせ

SASHIMI　御造り

Three (3)  kinds of sashimi of the day

本日の御造り三種

HAMACHI SHIOYAKI   はまち塩焼き/

HAMACHI NITSUKE   はまち煮付け

Grilled Yellowtail seasoned 

with salt or simmered in soy sauce

TEMPURA MORIAWASE　天婦羅盛り合わせ

Two (2) pieces of black tiger prawns, 

Three (3) pieces of assorted vegetables, 

and one (1) fish tempura

海老二本、野菜三点、魚一点

Soup of the day　本日のスープ

Gohan　ご飯

Dessert of the day　本日のデザート

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.

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.


