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TEPPANYAKI
LUNCH COURSE

A CouRsE 80.00

Iron plate cuisine showcasing unique
techniques - skill and precision -

Mix Green Salad

e e

BRIE/OhL

MRAYS5

Assorted Vegetables
MESEHRARIE
BrEE R

Choice of;

(1) KUROBUTA Collar

(2) Australian Tenderloin
(3) Chicken Fillet

(4) Silver Cod

(5) Salmon

(1) BIERAVERASE
() BN Ak
(3) GK

(4) $REE

S =x#

(M EBERA—ARAT—F
(2) A—RRSUTEELA
(3) BLLA

(4) SREEL=T )L

(5) y—ErL=T)L

Garlic Rice + Miso Soup
or
White Soy Ramen or Miso Ramen

T ELRR AR GERR + R
£
SRR a1 AN N By

H—=)vI54 R + HrkIE i+
F=%
b—&HA (ER - ki)

Lunch Dessert
TR
SUFTFH—b

Prices are subject to 10% service charge including

prevailing taxes.
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TEPPANYAKI
LUNCH COURSE

B COURSE 130.00

Iron plate cuisine showcasing unique
techniques - skill and precision -

Amuse

i g

TErnH

v

)Tn

Mix Green Salad

E}l[_7i< m
MESSS

Lobster

with Chef Special Sauce

FHAR RS ] e i
(FEEE - sy —2 -

Japanese WAGYU Tenderloin
or
Japanese WAGYU Sirloin

HAFIAR42 AR
2
HAFIAA-RE AR
HREEMFEL FE Y—Oqo

Assorted Vegetables
MESERRAR R
HrEE R

Garlic Rice + Miso Soup
or
White Soy Ramen or Miso Ramen

R ERRBEER + PRIG T
2
EEHAE 5 ARG A

H—=)vI54 R + HkE+
EJi{FS
>—&A (FER - ki)

Lunch Dessert
FEE]
SUFTH—h

Prices are subject to 10% service charge including

prevailing faxes.
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TEPPANYAKI
DINNER COURSE

A CouRsE 198.00

Iron plate cuisine showcasing unique
techniques - skill and precision -

Mix Green Salad
R/
MEYS5

CHAWAN MUSHI
Black Truffle Egg Flan with Fresh Sea Urchin

and Snow Crab
R SHE BT AR A
X TAE M)A TRBKOERBIZEL 8BHlT

Oyster

PRt A
BEE4YE

Tiger Prawn

BRI BEE PR
RiEE

Assorted Vegetables
HMEE SRR NE
BrEFFx

Japanese WAGYU Tenderloin
or
Japanese WAGYU Sirloin

FACRIZE A5 AT
£

H AR AHE
FEEEMEFEL Ff-F —oq>

Garlic Rice + Miso Soup
or
White Soy Ramen or Miso Ramen

R H-BRREER + PRI
=14
SR aTE R A N IR

H—=I)VI514 R + Bk i+
F=1%
b—®hA (Eil - K

Please choose one dessert from menu
& HiEHim
FTH—RAZ1—&Y—FEBRVEEWN

Prices are subject to 10% service charge including
prevailing taxes.
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TEPPANYAKI
DINNER COURSE

B COURSE 298.00

Iron plate cuisine showcasing unique
techniques, skill and precision.

Amuse
= H AL

GIES

Mix Green Salad

Spes

E}rL7K ﬁZ
may>45

CHAWAN MUSHI
Black Truffle Egg Flan with Fresh Sea Urchin

and Snow Crab
RS BN AR

EHZ XTI M) TRKOEBIZRL 88MIT

SHABU SHABU TEPPANYAKI Style
H A4 Tl il 8
BB EMEFLeSLYS SR T

Vegetable and TUNA Soup
ShillEhEke S Y]
EDOOHNT

Grilled Eel
BRI S
SHELRSE
(BHRARBHAL HSUVRAK)

Japanese WAGYU Tenderloin
or
Japanese WAGYU Sirloin

AR A

H AR AHE
HREEMEFEL FF y—Oq>

Assorted Vegetables
MESERRARSE
HEEE X

Garlic Rice + Miso Soup
or

White Soy Ramen or Miso Ramen
Tr SRR BEER + RIS
£
SEEHENE T N RN E 7]
A—IVITAR + BRI+
Fr=&
b—HA (Eil - K

Please choose one dessert from menu
& HiEiH i
TH—rAZa1—&kY—@EEBULLEEN

Prices are subject to 10% service charge including
prevailing taxes.
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TEPPANYAKI
DINNER COURSE

C COuRSE 398.00

Iron plate cuisine showcasing unique
techniques - skill and precision -

“HASSUN"
Premium CHINMI and Sashimi

RN &
RIS\

Mix Green Salad

BRIz bhL
MEHYSH

CHAWAN MUSHI
Black Truffle Egg Flan with Fresh Sea Urchin

and Snow Crab
R SHH AN A 2L
EOZEXTAE M) TRMKOZEBRL BT

Abalone Steak with “KIMO" Sauce
it ) i A B 2
fMRT—F

Foie Gras with SAIKYO Miso Sauce
VA EIRE T PR R
IATIZ

Lobster
PR BERE
FEiEE

Japanese WAGYU Chateaubriand
or
Japanese WAGYU Sirloin

TR AR

HARIA-AFRE AR
HERBENFIvb—TUTY FE -0/

Assorted Vegetables
MESEERARE
HREFX

Garlic Rice + Miso Soup
or

White Soy Ramen or Miso Ramen
wr EERARERR + RIS
1%

HEHIA B0 ARRRIE A
H—=IIITAR + BRI+
EJbs
b—8HA (Eil - BRIg)

Please choose one dessert from menu
& HiEHim
TH— AZ21—&kY—EEBULLLEEN

Prices are subject to 10% service charge including
prevailing taxes.
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TEPPANYAKI
A LA CARTE

Iron plate cuisine showcasing unique
techniques, skill and precision.

Japanese WAGYU Beef

“Tenderloin”
H AR5 Ak
WERZEMFEL
98.00 / 100g SHABU SHABU TEPPANY AKI Style
H AR 04
FEREMFLeSLY S BIRMEILT
“Sil’|0iﬂ” 138.00 / 1509
H A=A B A HE
FEEEMFY—Oq
196.00 / 200g
“Rib Eye”
HAFI4-HRHL4-HE
HREEEMFVITA
“Chateaubriand” 268.00 / 300g
T HAFI4-4-% AR

HEREMG S v—TUTY

170.00 / 150g

Prices are subject to 10% service charge including
prevailing taxes.




Meat
Foie Gras
EEHERT
TATIS
/\L 38.00
I /\ . .
—_ Chicken Fillet
W(— X5
( ] - BLEMH
| 28.00
) (%
A KUROBUTA Collar
TEPPANYAKI T
A LA CARTE FRAERH—AAT—%
Iron plate cuisine showcasing unique 38.00
techniques, skill and precision.
Australiaon Tenderloin
ENA-HE
FA—RANSUTEELA
48.00 HIDE YAMAMOTO

. . . . . Classic Japanese dining with a modern, multi-conceptual experience.
Prices are subject to 10% service charge including
prevailing taxes.
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TEPPANYAKI
A LA CARTE

Iron plate cuisine showcasing unique
techniques, skill and precision.

Seafood

Salmon
SRR BE =
Y—EVLZIIL _
20,00 King Crab Leg
7 TRERE SRR E
ETAY:
_ 60.00
Tiger Prawn
AR BEE R
EEE
18.00 Abalone
i fifd [ fh1 0 £
7IE
Scallop 70.00
PR BEE R
RYR)=F =4
20.00
Lobster
AR BERE R
Silver Cod FoRE
SRR 5000
SREEL=—T)L
30.00

SUSHI « SASHIMI

Assorted SASHIMI on Ice
K RSPt E
K EDRISREY

98.00

Premium Five Kinds of SUSHI
Rk FF I EIHE 2
HLHEFRIEY
68.00

Prices are subject to 10% service charge including
prevailing faxes.
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TEPPANYAKI
A LA CARTE

Iron plate cuisine showcasing unique
techniques, skill and precision.

Rice

Garlic Rice

BRI SR AR

H—UvI54R
15.00

TAKANA Mustard Green Rice
SRR PR s
BEI(R
18.00

WAGYU Beef Clay Pot Rice
with Ginger and ARIMA SANSHO
A LU 2 i i 62 TR
MELCEBEEZTHOER
45.00

Snow Crab and Mushroom Clay Pot Rice
with ANKAKE Sauce Truffle Flavor

TARE R IE TRV IR AR
ROFETHVWEDEHRN 2T7DFY
35.00

Salmon Roe & Flakes Japanese Style
Clay Pot Rice

fief g8 DR £ H UK
WKEEDHANTEEER
35.00

RAMEN

RAMEN (Soy or MISO)
firEd (3 - R )
Lb—HA (Elm-#%)

Small

20.00 / 14.00

Cha-Shu RAMEN (Soy or MISO)
SCBEALAR (5 - BRI )
Fr—>a—3E (@m-»%)

Small

24.00 /16.00

Seafood RAMEN (Soy or MISO)

VRN (O - bRmG )
BELS—DA (Em-#7)
Small

36.00 / 23.00

Prices are subject o 10% service charge including

prevailing taxes.
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TEPPANYAKI
A LA CARTE

Iron plate cuisine showcasing unique
techniques, skill and precision.

Vegetable / Salad

Assorted Vegetables
SR o
HEE BRI
20.00

WAFU Salad
BRI AL
MEYSS

10.00

Green Vegetable Salad

Choose One from 3 kinds of Dressing

ST AT A 1 -9 i

FEHDT ) =P S5 s@rLyL LT DEMS

16.00

Truffle EDAMAME

FAGERS
=2 s3]

13.00

TOFU with WAKAME Seaweed Salad
Baby Silver Fish and Garlic PONZU
R IR DAL Rk FE)
BEETNADYTE
BLYHALLMES—) v R EE

16.00

Deep Fried TOFU and Vegetables
with Light Soy Sauce

BRYESIE > Bk > 0 MR
EELHEROBITFHL
17.00

Prices are subject to 10% service charge including

prevailing taxes.




