Nimono Z¥ *
Kurobuta*—pprk and seasonal vegetables
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JAPANESE FINE DINING

OBENTO KAISEKI “SUBARU”
BRI
Available from December 1 to 18,2025 during dinner only
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Zensai Hi>%

Kaki-persimmon cup with Kaki, shrimp and mushroom with Kinome Miso
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Bento box B4
Kuchidori Japanese delicacies
Salad of Mizuna-cress, Shiitake and Kobashira-scallop adductor with Wasabi, flying fish roe
Japanese omelet with Unagi-eel, Three colors of deep-fried Japanese oyster
Ginndara-cod fish Saikyo with Miso, Aigamo-duck breast
Deep-fried Kuwai-arrowhead, Sweet Kuromame-beens and apricot
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Otsukuri &Y
Chef’s selection of three kinds sashimi of the day
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Nimono W)
Kurobuta-pork and seasonal vegetables
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Agemono #FY)
Hamo-conger eel roll with Soba-noodle, Tempura of vegetables
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Chawanmushi Z& LY
Chawanmushi with shrimp, chicken and vegetables
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Shokuji fHIFL
Mixed rice with chicken Teri-yaki, Akadashi Miso soup and Japanese pickles
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Kanmi HW - 79—
Ice cream of the day and fresh fruits
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Some menu ingredients may change according to seasonal availability. A= 2 —{XZEHIRH M OIEHRIUC IV ETFIN L EEGBHY 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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