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TINGARA

TEPPANYAKI EXPERIENCE SET MENU

EHWERETHRANEBEOBHERIT S, HRAOH%REEE
New Era Teppanyaki, Expressing the Spirit

of Traditional Japanese Cuisine Through Innovative Techniques.

HBELREDAILE

Sweet Shrimp and Broad Bean Tart

BEHROBIREL FROFY . TRNSLESE
Cherry Blossom Sea Bream,
Teppan-Steamed with the Aroma of First Flush Green Tea,

Spring Asparagus and Karasumi

HRHOFITEHRIEE
Housemade 100% Buckwheat Soba with Firefly Squid

NELUBESF RBOVYRE—HE
Premium Wagyu Yaeyama-Kyori Beef, Ultimate Crispy GCrilled

BHEA—vISM4R
Beef Fried Rice

BBH-RITHASYMDBERTARI)—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
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TINGARA

SPECIAL LUNCH SET MENU

MIRREBGRO=ZEYSY
Fresh Scallop and Seasonal Vegetable Three-Colour Salad
*
ABEDARL 5CVTH

Chilled Chawanmushi and Uguisu-an

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

long regarded as a harbinger of spring
Or
BIfHAER
Deep-Fried Tofu in a Light Dashi Broth
*
BEADBREL FROEBY, TRNSLES

Cherry Blossom Sea Bream,

Teppan-Steamed with the Aroma of First Flush Green Tea,

Spring Asparagus and Karasumi

Or

REMY BiRGE

Teppanyaki-Crilled Japanese Wagyu Beef Steak

*

BREL—HA

Chicken Paitan Ramen
*
BRETIRY)—L

Housemade Ice Cream

1,999,000++ per person

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

KAISEKI LUNCH BENTO BOX

AREBEL R>Z588H 1+ Chawanmushi
Chilled Savoury Egg Custard with Amber-Coloured Bekkou Sauce
\EODREHLNIGIT Arare-age
Crispy Prawns with Colourful Arare Rice Crackers
F# F T Temari Sushi
Traditional Japanese Temari balls
NEWBMBFOLSIE £FEE Shigure-ni
Tender Braised Yaeyama-Kyori Wagyu Beef Wrapped in a Fresh Spring Roll
£ Kinpira
Sautéed and Simmered Root Vegetables with Soy Sauce and Mirin
*
EREEDFE T EE Saikyo-yaki
Black Cod Marinated in Saikyo Miso
Or
REMS SRR

Teppanyaki-Grilled Japanese Wagyu Beef Steak
*

HiF DT RL Age-bitashi
Deep-Fried Eggplant Simmered in a Light Dashi Broth
& Nanban-zuke
Vegetables Marinated in a Sweet and Tangy Nanban Sauce
*
( BBRE )Rice
£ EHrEAH R Takikomi Gohan
Ginger-Infused Seasoned Rice
U bay
Miso Soup

988,000++ per person - Black Cod Fish
1,499,000++ per person - Wagyu Beef Steak

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 Ageing, Curing

and Marination

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

MEFERGES
Black Cod Marinated in Saikyo Miso

N—TBLHLBEENIL. KB (NEMMOERT LY E
TtV
Hokkaido Scallops, Shiso Oil and Tomato Vinaigrette

FEBERBGE, AREEFLIBOHIEERIY—X
Ise Lobster, Grilled Onigara-yaki Style,

Bisque Sauce Infused with Saikyo Miso

NELBESG RED Y AE—BE 100g
Premium Wagyu Yaeyama - Kyori Beef
“Ultimate Crispy Crilled Steak” 100gr

EEM4 &Rk 1009
Teppanyaki-Grilled Japanese Wagyu Steak 100gr

DITHEE H—YvHOSA R BOY. BRI
Chef’s Signature Garlic Fried Rice, Pickles, Miso Soup

Your Choice of Fish or Beef

BRIt
Miso Soup

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

999,000

999,000

1,599,000

2,999,000

1,599,000

499,000

99,000

FH—h
DESSERT

BSHCRITESYSY FOBLETARI)—L4
Sakura Mochi-Inspired Dalat Strawberry

with Sakura Ice

BOENLVIEMEDTS=T, ¥53v FEOY—R
Sakura Leaf Parfait with First Flush Sencha Granita

and Da Lat Strawberry Sauce

BRET7ARAI)—L4

Housemade Ice Cream

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