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SIGNATURE MENU

MFEa>Y X
Signature Wagyu Consommé

BEBESAHT BREHREH TUXEZAIL
Hamana Lake Eel Wrapped in Shiroita Kombu, Pani Puri Style

EBCXVYETODRIL BEDERIY—R
Hairy Crab and Caviar Soufflé with Sauce Américaine

NIZE b2 T7OFvI=ILTSA
Hokkaido Scallop in a Charcoal Crust with Truffle

MFED 58]
Wagyu Nigiri Sushi

1 N\N—T X FT OB T

Abalone with Tomato in Herb-Infused Hamaguri Dashi

ERCHKOFITEHEIEX
Handmade 100% Buckwheat Izumo Soba
with Sea Urchin and Walnut

NEWBEF RIBDU ) AE—HS
Premium Wagyu Yaeyama-Kyori Beef
Ultimate Crispy Grilled

MEA-VYISM1X
Wagyu Garlic Rice
Or
ANAT—E—THL—
Spicy Beef Curry Rice
(Surcharge of 499++ per person)

E—FXII NI F YV EREEDR 7> a5y

Peach Melba, Coconut and Red Shiso Foam, Vacherin

i
Matcha Experience

7,499 ++ per person — Dine at the Counter
6,899 ++ per person — Dine at the Table

All prices are in ‘000 VND, subject to 5% service charge and 8% VAT

EXPERIENCE MENU

BEBESHT BREHREH TUXEZAIL
Hamana Lake Eel Wrapped in Shiroita Kombu, Pani Puri Style

FEEBCXIVYETDRTL BEODERIY—X
Hairy Crab and Caviar Soufflé with Sauce Américaine

ERCHKOFITETHEIEX
Handmade 100% Buckwheat Izumo Soba
with Sea Urchin and Walnut

NEWBEF RBDU ) AE—H]S
Premium Wagyu Yaeyama-Kyori Beef
Ultimate Crispy Grilled

MEH-VYISM1X
Wagyu Garlic Rice

E—F XNy VeREGROR T7>a7 Y
Peach Melba, Coconut and Red Shiso Foam, Vacherin

E Sl
Matcha Experience

4,999 ++ per person - Dine at the Counter
4,399 ++ per person - Dine at the Table

All prices are in ‘000 VND, subject to 5% service charge and 8% VAT
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