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JAPANESE FINE DINING

CHEF KATO KAISEKI FT. MIYAZAKI BEEF
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AVAILABLE FROM SEPTEMBER - NOVEMBER, 2024
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Availale during lunch and dinner

HIZE Appetizer
A H DR
Appetizer of the day

EY Sashimi
ARHOY

Sashimi of the day

YAt Teppanyaki Dish
MEETH AHokf WEEHKs LIt b
Turnip, maitake mushroom and catch of the day served with crustacean flavored dashi
BIADTH2BERIEE
Choice of beef:
HIGAEAS  —m g 9,600

Japanese Miyazaki wagyu A5 sirloin

HIEFEAS 7o X—nAf > 10,500
Japanese Miyazaki wagyu A5 tenderloin

THIE = Shokuji
NFODFRL  Flold CEREWRIEYT

Anago itsumabushi (Grilled conger eel, kabayaki on rice) or steamed rice and miso soup

Tk Dessert
T30 T =Sl MBENZTITAZI)—LDH A BfLEHIC

Combination of brandy flavored Japanese chestnut and vanilla iced cream served with mochi

Some menu ingredients may change according to seasonal availability. A= 2—(3ZHIPRMHOERARIIC LIV EHIN 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. W34 A=Y TF, AMEIEARDOHEFICLY PEALETLRIBGNTI0ET,



