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JAPANESE FINE DINING

TANABATA KAISEKI BENTO
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Available from July 1 to 7 | Lunch and Dinner

20264E7 1 H OK) 2257HTH (K) £TO W] RE
ZoF T F eI TR LETS

Zensai Hi3&
Cold Egg tofu in “Milkey way-style” with grilled conger eel, Sea urchin, Tobiko, Brasenia schreberi,
Chinese yam, okra, cucumber, tomato topped with Tanqueray Gin jelly.
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Osuimono I\ )
Dashi stock with chicken, shrimp, fresh white fish of the day and vegetables
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Otsukuri fHIiEY
Chef’s Selection of Three Kinds of Sashimi
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Shiizakana 4iif
Grilled beef Tenderloin with young pepper leat miso sauce (Kinome Miso),
Hajikame (Pickled ginger shoot), sweet-stewed apricot, and black beans.
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Yakimono Ht¥

Scallops sautéed in butter and soy sauce with grilled vegetables and yuzu
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Agemono HFY)
Crispy shrimp and vegetable tempura
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Shokuji HH
Kaisen Chirashi Sushi (Sushi rice topped with salmon, tuna, mackerel, prawns and other fresh ingredients)
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Today’s Ice Cream and Seasonal Fruits
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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.
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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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