Chef’s Table Teppanyaki

Chef’s Table A Course

Ad—X 190,000

AE Ty FEDP K Japanese Appetizer
28 ASQ MM3| 45 pIi= Sashimi with Toro
Oks 82 BElChl< Fried Garlic
AE ofxif F20| FEDETRIGFEE Broiled Vegetables in Season
g YAE 70| A7 R2-1F%E Broiled Lobster
g M= 70| 7IE g@E Broiled Abalone
Zi0|LH] (YE2A AT Q7)) i o) Japanese Soup
gt AH0|32 HR7—+ Beef Steak (80g)
FHE = 28 BT ITORE Seasonal Specialties
FHE = AAR CIHE BELTY-b Chef's Special

Meal and Dessert
Chef'sTable BCourse Ba—xz 170,000
HE FzH DLk Japanese Appetizer
HE M3 35 5 Sashimi
ok 82 BEchlc< Fried Garlic
7IE ofxlf F20| FEDEFREEE Broiled Vegetables

in Season
g PAE 70| OJRZ- & Broiled Lobster
gz 70| TOE J|E Broiled Abalone
gt AHo[=2 FR7—% Beef Steak (80g)
FHE = AAR CIHE BELTY-b Chef's Special

Meal and Dessert



Cher’s Table Lunch Course zix|aA 85,000

AR SHOL
AP ofsf 70| SHOTRE
chat ol Kt

& 3= 70| 7L
312 AE|0|2 HRF—%
Al g

CIRE FHP—h

Japanese Appetizer

Broiled Vegetables in Season
Broiled King Prawn

Broiled Abalone

Beef Steak (809)

Meal

Daily Dessert

7| Hiwes 5 H ez MSELUC

The above menu is available only for lunch during the weekdays

Children's Coure ojzlo|zA

55,000

Azha ZemEL Steamed Egg
st <ol KigE Broiled King Prawn
st AH0|3 27—+ Beef Steak (80g)
AlA} B=E Meal
CIHE TH—k Daily Dessert
Alacarte u=Z2a —gxE
AlT7| oAl Z11(1609) Beef Tenderloin(160g) 72,000
A7 EAl H—0412/(160g)  Beef Sirloin(160g) 69,000
Zolazt TAT95 Duck Liver 40,000
(RE[ZhIZZEAAN
& AiMTL0| FEHOD JFER Broiled Fish 55,000
CH5t (20t2]) KBEQUE) King Prawn (2Pieces) 43,000
7kal] VA= Scollop 30,000
5} 2HAF A7 A4- Live Lobster 500g 100,000

7009 140,000
g XM= i Abalone 90,000
XtH0| /N Pine Mushrooms 150,000

3240 |2 7|7} U7ALE S0| BHS0| = THMALE Hglol# Oj2] LHFTHAIR,
Please inform us on any food allergy or food intolerance you may have to assist your needs.
10%2| SALZ 2} 10%2] MZ0| Z&HE 7H=ALIct
10% service charge and 10% tax included in the price.



