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TEPPANYARI

Premium Menu
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INCLUDES

TEPPANYAKI

Premium Menu

HIBASHI ONION SOUP

ORGANIC SALAD
With ginger dressing

ANDAMAN PRAWNS

Champignon mushroom, Shrimp sauce
asparagus and garlic butter -

T

LAMB Y%
SAKURA SORBET Australian lamb saddle steak 200 g 1,450.-
Australian lamb cutlets ( 3pcs ) 2,200.-
JAPANESE GARLIC Australian lamb loin 180 g 1,600.-
FRIED RICE i BEEF YW
Yakiniku sauce Ponzu gmger Australian beef tenderloin 200 g 2,000.-
Australian Angus striploin 250 g 2,100.-
Australian Black Angus tenderloin 200 g 2,500.-
MAIN COURSE SEAFOOD Australian Black Angus ribeye 250 g 2,600.-
Hokkaido XL scallops 150 g 1,800.- NZ Wagyu tenderloin marble score 5-6 200 g 2,500.-
Giant tiger prawns 250 g 1,500.- Australian Wagyu flank marble score 4-5 200 g 2,500.-
Phuket lobster 600 g 3.900.- Australian Wagyu striploin marble score 9+ 250 g 4,500.-
. 5
CHICKEN Kakoshima Wagyu Striploin A5 200 g 4,800.-
. FISH Australian Angus Tomahawk 1.5 kg 8,900.-
(free range organic) , ,
R T a7 Norwegian salmon fillet 180 g 1,450.- COMBOS SETS
ickorihig 9 ~ Japanese Hamachi fillet 150 g 1,300.- e Australian beef tenderloin and Norwegian salmon  1,900.-
Mediterranean Monkfish fillet 150 g L3005 e Chicken thigh, Australian lamb saddle steak, 2,200.-
Japanese Saba 1,450.- Australian beef tenderloin
Norwegian salmon fillet, Japanese Hamachi fillet, 2,200.-
Giant tiger prawns
@ Hokkaido scallops, Black Angus Ribeye, 3,200.-
Breaded chicken breast
G Australian Wagyu flank marble score 4-5, 3,800.-

Phuket lobster 300gm, Australian lamb cutlet

[All courses served with special sauces and seasonal vegetablesj [r\ll courses served with special sauces and seasonal vegelables]




