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JAPANESE FINE DINING

VALENTINE'S TEPPANYAKI KAISEKI
INV R Y BBEE T
Available from February 10 to 15, 2025
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Appetizer Hi3E
Cauliflower mousse and poached oyster served with kelp jelly
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Meuniere sweet breads and Spring cabbage choucroute served with shrimp flavored dashi sauce
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Other selection of your favorite wagyu:
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Kumamoto Wagyu A5 Tenderloin 8400
HEARFAS 7o &8—uaAf VA7 —F

Kumamoto Wagyu A5 Sirloin 7500
EARIEAS —aAf VAT —F

Shokuji fI LS
Donabe style steamed rice with chicken and burdock or steamed rice and miso soup
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HUk Dessert
Orange Mimosa Ice Cream
TARYITY TAAZV—=LMELT

Elevated Experience:
DEMIED THRE %!

Two kinds sashimi of the day 1000
A H Rl £

Caviar (1g) 500
Frt7(lg

Sautéed foie gras with red wine and mirin sauce (30g ) 1500
THTTZDVT— RIAEBYADY—A(30g )

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,



