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TEPPAN POTATO S7
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Creamy potato salad grilled on a teppan

s k)um MISO CHEESE 48 TORI TSUKUNE (EGG YOLK-CF | -OROSHI DAIKON) 48

"HANGJIA CREAM CHEESE D IS — X% Ho<h FhBi-F— %55 L.

HFfF ¥ oy ) —LF—Z o, ; g i Grilled Japanese chicken meatball glazed with yakitori squce,
: i Crisp Kyuri served with a rich blend of

Spicy salced ciam with smooth cream s Wbt served with your choice of egg yolk, cheese, or grated daikon.
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SMOKE CHICKEN NANBAN 78
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Traditional Japanese dish consisting of chilled AR FEZ > ThibE ‘% Higt7ch

Smoky, crlspy fried chicken thigh topped with

tofu (hiyayakko) topped with shirasu Grilled tender Japanese wagyu with mashed potato salmon caviar and creamy tartar sauce
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Tender abalone grilled in rich butter and savory Crispy breaded mushroom stuffed Japanese fried rice mixed with tender shirasu
soy sauce with mozzarella and pickled plum
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"Tuna isn't just delicious —
it's packed with nutrients.”
DHA * Protein * Iron * Vitamin D
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Sizzling teppan-seared chu toro tuna with Chinese chives
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Jumbo genshiyaki griled prawn with Chef’s e
special miso. Don't miss out on the prawn

head, which can be turned into a flavorful soup
upon request,
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Crispy breaded chu toro tuna
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Ramen with chicken chashu and dumpling in a savory "
broth infused with fresh ginger Roasted ginko nuts
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