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AMUSE BOUCHE &1 13
Teshino Ebi|Goose liver | Kani Tsume K{ED - 7 —A ) 3— )
Thai herb salad Blue Prawn in Pie tee | Foie gras, cream cheese encase in squash blossom |

Crab claw meat Vol au vent
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Hotate | Ossetra WAL A Ly o F w7

Japanese scallop | Oscietra Caviar | Champagne Beurre Blanc | Yuzu Foam | Watercress Oil
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soup A—7
Edamame | Kabocha & -mI
Soybean and Japanese squash soup | Jamon Serrano | Sesame croutons
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ENTREE fiURHE!
Seabass | Miso i - kI
Chilean Seabass Teriyaki | Miso Dill sauce
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MAINCOURSE  PIRHH

Wagyu | Jyaga Imo | Arima Sansho HlIZf- U 3% - 4 1L

Japanese beef sirloin A5 | Wasabi mashed potato gratin | Japanese pepper demi-glace

Herbed roasted vegetable | Maldon salt
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DESSERT 7 #—h
Matcha |Azuki #RZE-/NEL
Matcha red bean mochi | Chocolate rocks | Granola soil
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7,000 per person

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), O% / ﬂ O/é
subject to 10% service charge and applicable local tax. orer (242
Prices are subject to change without prior notice. “ M ANTILA

DRLD RESORT



