T=ZPPANYAIKI

OVER WATER

VARU BY ATMOSPHERE



Seafood

BEEA " 1—)

Appetizer B
Tuna Tataki and Mixed Vegetables Salad
With Roasted Sesame Mayonnaisc @O ®

Nigiri Sushi 1" & 5]

Assorted Sushi Platter Served with Condiments @ Q@& 0©

Soup A—
Miso Soup ©0O

Main Course X—>1—X
Scallop with Champagne Sabayon and Flying Fish Roe @ @0 &0
Rock Lobster With Togarashi Mayo @ @90
Codfish Fillet With Lemon Soy Butter Sauce @ @0©

Staple Food B
Teppan Fried Rice with Volcano Egg @®©

Dessert/ 7/ — K
Teppan Banana Flambe on Crepe Roll

with Vianilla lce Cream and Candied Walnut @ ©©®

Kindly let us know if you have any allergens or dietary restrictions.

Q@ veceTarian @onry @ searoon @ HeaTHY (@) GLuTen
o ALCOHOL (£ J2eIcB o FISH @ rorx 0 NUTS

$135** PER PERSON

Stated prices are in US Dollars and subject to 10% service charge & 17% T-GST



2 \é “’:’
“\% % ﬁ% :
R N 8
%§ N W
¥ s > a@ \\\‘\\“\\\ Ry

lll % /// ‘\\\\

RS 3 iy ‘[”/ )

"“I// W \\é 1 ' <
%% RN R @ Q '“IW | m‘\\’\\\ \

A\
= "alqc i) &
) >
\‘; R
QX

Appetizer B
Tuna Tataki and Mixed Vegetables Salad
With Roasted Sesame Mayonnaise @ 0®

Nigiri Sushi ZFE]DEYEHE

Assorted Sushi Platter Served with Condiments @ © &0

Soup A—
Miso Soup &0

Main Course X—>/_1—X

Seared Foie Gras on Toasted Herb Focaccia
and Caramelized Onion Marmalade @ ©

Lamb Chop with Asparagus and Honey Mustard © ©®
Wagyu Beef Steak with Garlic Crisp @ ©

Staple Food B
Teppan Fried Rice with Volcano Egg ©@©

Dessert/ 7/ — I
Teppan Banana Flambe on Crepe Roll

with Vanilla lce Cream and Candied Walnut @©©®

Kindly let us know if you have any allergens or dietary restrictions.

Q@ veseTarian @onry @ searoon @ HeaTHY (@) GLuTen
o ALCOHOL (£ J2eIcB o FISH @ rorx 0 NUTS

$150** PER PERSON

Stated prices are in US Dollars and subject to 10% service charge & 17% T-GST



