Booklngskﬁsentlal -
Adults only

’.




3 courses set menu$101per person

STARTER

Miso Soup *&*
Tofu, shitake mushroom, spring onion

INTREE

Mixed Sashimi plate
Fresh tuna and salmon cob with soy sauce and wasabi$ <
Beef tataki with tossed sesame, miso and soy dressings&

MAINS
Served with egg fried rice, Japanese salad ¢ Q&
Teriyaki prawns §o 0@

or
Chicken with honey and soy ¥ s

or
Wasabi and ginger beef sirloin ¢

Pamper yourself with our Fijian lobster at
$131 per person ¢ 50

DESSERTS

Matcha crépes
Orange flambé, vanilla ice cream g4




| o]
M 4 courses set menu $122 per person

STARTER
~ Miso Soup*e* ¢z
Tofu, shitake mushroom, spring onion
IST COURSE
Mixed Sashimi plate ¥&:¢ o .
Fresh tuna and salmon cob with soy sauce and wasabi

Beef tataki with tossed sesame, wasabi and
miso dipping sauce

ZND COURSE

_ Yakitori of chicken and mushrooms ¥
With Harusame salad (Japanese glass noodle salad)

MAINS

Served with egg fried rice, Japanese salad & £0

Teriyaki mixed seafood
(prawns, fish, mussels, abalone, scallops)¥<w (%

or
Boneless chicken thigh with honey and soy & ¢

or
Wasabi and ginger beef tenderloin ¢«

or
Rack of lamb with ginger and lemon grass ¢

or
Teriyaki tofu and vegetables ¥ #

Pamper yourself with our Fijian lobster at
$131 per person g £0

DESSERTS

, ~ Deep fried ice cream €0
Crispy deep fried ice cream with banana and chocolate sauce

or
Matcha crépes
Orange flambé, vanilla ice cream ¥




