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TEPPANYAKI EXPERIENCE SET MENU

EHWEEETHRAHEBEOBHERET S, MR OSREEE
New Era Teppanyaki, Expressing the Spirit

of Traditional Japanese Cuisine Through Innovative Techniques.

HREEERED2ILE

Sweet Shrimp and Broad Bean Tart

EADKIREL FIRDOFY. FRANFEES
Cherry Blossom Sea Bream,
Teppan-Steamed with the Aroma of First Flush Green Tea,

Spring Asparagus and Karasumi

HERHBOFITEHEIEER
Housemade 100% Buckwheat Soba with Firefly Squid

NEILBEG RED V) RAE—BEE
Premium Wagyu Yaeyama-Kyori Beef, Ultimate Crispy Grilled

BRA—VyOS51R
Beef Fried Rice

BSHC R TEASYNDBERTARD)—L

Sakura Mochi-Inspired Da Lat Strawberry with Sakura Ice Cream

4,999,000++ per person

All prices are in VND, subject to 5% service charge and 8% VAT

TEPPANYAKI SIGNATURE SET MENU

EHULGBETARBMEORMERIT 5. HFAOS%IRES
New Era Teppanyaki, Expressing the Spirit

of Traditional Japanese Cuisine Through Innovative Techniques.

HBELEXEDSILE

Sweet Shrimp and Broad Bean Tart

EE ERETFANSOBEAE—Y
Flash-Smoked Hairy Crab, Sea Urchin and Asparagus

BEYERYEDE

A Trio of Seasonal Sashimi

FEBEHRRE FXrAVOY—REFOAE,
BOL—RAF1ANEFAT
Spiny Lobster with Spring Cabbage Sauce,
Clam Foam and Sakura Lace Tuile

HEHOFITETEESR
Housemade 100% Buckwheat Soba with Firefly Squid

NEILFER S HED V) RAE—REE
Premium Wagyu Yaeyama-Kyori Beef, Ultimate Crispy Grilled

fintb R

Abalone Fried Rice

BOENRLVILEMEDTS=F, FIVFEDY—R
Sakura Leaf Parfait with First Flush Sencha Granita
and Da Lat Strawberry Sauce

7,499,000++ per person

All prices are in VND, subject to 5% service charge and 8% VAT
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SUSHI SIGNATURE SET MENU

Expressing the Spirit of Traditional Japanese Cuisine Through Innovative Techniques

EFHGEREATERAMEORHERET 5. MBET QIR

MIBREHFRO=BYSH

Fresh Scallop and Seasonal Vegetable Three-Colour Salad

AI1EORBFEDAEL SCVTHE

Snow Crab with Chilled Chawanmushi and Uguisu-an
A traditional green sauce inspired by the Japanese uguisu, or bush warbler,

long regarded as a harbinger of spring

RXOBEVEESI-REMFDRY SRR LA F AR

Wagyu, Lightly Seared over Charcoal, with Sesame Ponzu and Yuzu Kosho

AR HLICFVER
Premium Edomae Nigiri Sushi
A technique inherited from the Edo period that enhances the natural umami of fresh fish
through meticulous preparation, such as lightly curing with salt or vinegar,

marinating in soy sauce, or ageing

- pa
Miso Soup

HBHC BRI TEASYNDEEETARY)— L

Sakura Mochi-Inspired Da Lat Strawberry with Sakura Ice Cream

5,999,000++ per person

All prices are in VND, subject to 5% service charge and 8% VAT
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SPECIAL DINNER SET MENU

Expressing the Spirit of Traditional Japanese Cuisine Through Innovative Techniques

EFMORETEANEBEORMERET 5. MBLEF OIIFAIE

NI BEEHRO=BYSH
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Fresh Scallop and Seasonal Vegetable Three-Colour Salad \<<
o~ <<
AILBOABEFEHAEL SCVTHE > .

Snow Crab with Chilled Chawanmushi and Uguisu-an > \

A traditional green sauce inspired by the Japanese uguisu, or bush warbler,

long regarded as a harbinger of spring ><<

RAXDBFYZE--REMFORY SRR EEEAHFEAM >
Wagyu, Lightly Seared over Charcoal, with Sesame Ponzu and Yuzu Kosho < <

IR EICEYE
Premium Edomae Nigiri Sushi

A technique inherited from the Edo period that enhances the natural umami of fresh fish through\<<

marinating in soy sauce, or ageing

BRI 5 > /\

Miso Soup /\<

meticulous preparation, such as lightly curing with salt or vinegar, <<

Sakura Mochi-Inspired Da Lat Strawberry with Sakura Ice Cream

_ P4
BBHC BT TSy BT A R Y—L 2<

5,999,000++ per person ><

All prices are in VND, subject to 5% service charge and 8% VAT (/ (
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A LA CARTE MENU

[IES
APPETISER

BE

Green Edamame

Bt ERE
Deep-Fried Tofu in Light Dashi Broth “Agedashi Tofu"

Tingara 354
Seasonal Vegetable Salad
served with Housemade Chilli Oil,

Tofu and Vegetable Purée Dressing

R LRI 0D BE5E
Shumai - Steamed Pork & Scallop Dumpling

EBORIV, 2 RYDLITEFRAT
Fluffy Japanese Hairy Crab Soufflé, Salmon Roe

All prices are in VND, subject to 5% service charge and 8% VAT

99,000

129,000

149,000

199,000

699,000

FE=EEY
Sashimi Platter Three Types

FaRERY
Sashimi Platter Five Types

P—EUICEVER ZBRBAREAR
Salmon Nigiri Sushi Trio

Three styles: Nigiri, Aburi, Gunkan

AEIEFYEE =FEEREAR
Bluefin Tuna Nigiri Sushi Trio
Three Styles: Akami, Toro, Negi-toro

IFAI-FVER BYEHE. BLRMET
Edomae Nigiri Sushi with Miso Soup (*)

Featuring Premium Fresh Fish Sourced from Japan

(*)Edomae Nigiri Sushi
An Edo-Era Tradition Enhancing Umami through
Time-Honoured Techniques such as Aging, Curing

and Marination

All prices are in VND, subject to 5% service charge and 8% VAT
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MAIN COURSE DESSERT

SREETERBEE 999,000

Black Cod Marinated in Saikyo Miso BHICRIATHESSY NOBEBRTARIY—L 449,000
Sakura Mochi-Inspired Da Lat Strawberry

N—TEHILAEERIL. BT A LEFTEDERTLorE 999,000 with Sakura Ice

7ot

Hokkaido Scallops, Shiso Oil and Tomato Vinaigrette BOERLIIEMROITS=T, 5y FEOY—R 449,000
Sakura Leaf Parfait with First Flush Sencha Granita

POEE RS TRREE SR OAEERSY—X 15599,000 and Da Lat Strawberry Sauce

Ise Lobster, Grilled Onigara-yaki Style,

Bisque Sauce Infused with Saikyo Miso AREFALRHY—L 129,000

Housemade Ice Cream

NELBES4 BN AE—HEE 1009 2,999,000
Premium Wagyu Yaeyama - Kyori Beef

“Ultimate Crispy Crilled Steak” 100gr

REMS #KIRGE 1009 1,599,000
Teppanyaki-Crilled Japanese Wagyu Steak 100gr

DITRE TV ISAR . EDOY. it 499,000
Chef's Signature Garlic Fried Rice, Pickles, Miso Soup

Your Choice of Fish or Beef

73 fa g 99,000
Miso Soup

All prices are in VND, subject to 5% service charge and 8% VAT All prices are in VND, subject to 5% service charge and 8% VAT
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