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JAPANESE FINE DINING

JAPANESE KUROGE WAGYU A5 SIRLOIN COMPARISON COURSE
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Available from March 1 to May 31, 2025, excluding Mondays and Tuesdays
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Appetizer iz
Seasonal white asparagus and duck prosciutto served with cheese flavored hollandaise sauce
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Sushi 73
Assorted Seasonal Nigiri — A selection of four premium seasonal nigiri, expertly crafted and served fresh from the sushi counter
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Ippin —m
Teppan-Style Oden —
Teppan-Style Oden — A traditional Japanese stew, artfully prepared on the teppan,
featuring a medley of flavors in a rich, savory broth

PBEE  BTA

Kumamoto Wagyu A5 sirloin
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Hida Wagyu A5 sirloin
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HW Dessert
Strawberry Margarita served with vanilla ice cream
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Elevated Experience:
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Caviar (1g) 500
Fr7(lyg)
Sautéed foie gras with red wine and mirin sauce (30g ) 1500
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Garlic Rice and miso soup 460
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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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Prices are subject to change without prior notice. W{§iZAf A=Y TF, AMEEARDOIHEFICLY PERLETLRIBENTI0ET,



