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TEPPANYAKI ESCAPADES

I
MOTOYOSHI
HAMAIE

BEBXASHTNEEFLERRM:
UEmEREREBELEHRANRK-

Featuring premium Japanese A5 tenderloin and the finest seasonal delicacies,

an inimitable teppanyaki experience, masterfully crafted to reveal the refined

essence of authentic Japanese gastronomy.
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Teppanyaki Escapades

£#0/\B5 Amuse Bouche
BB EER W
Steamed Egg Custard with Hokkaido Hairy Crab

FEIFEIERISE Chef’s Selection of Appetizer
BF <RI 5 =25 3 Kinds of Sashimi

tXARBERKETFE
7 Days Aged Toro Temaki

MEMHREK
Shredded Matsutake and Koshihikari Rice

BB BEIR Australian Rock Lobster
1b/81E 8%+ Hokkaido Sea Urchin Sauce

2% Futamono
HEAEME S S Amadai with Matsutake Soup

g 4E Sumibi-Yaki

-+

B RKEME Binchotan Grilled Matsutake

I IASHISH0 Omi A5 Tenderloin

BZFR R B L E B R 5
Garlic Chips, Shizuoka Wasabi,
Wasabi Pickled in Soy Sauce, Lemon Salt

BhE1 i8R Banko Yaki Rice

MEEARRAE Autumn Salmon and Matsutake

B5 < B 757k R Seasonal Japanese Fruit

BERZEFZ 2 th Ehime Chestnut Monaka

(i1 $2,388 PER PERSON

AIZE=MEBACIE Sake Pairing 3 Glasses $500

ICE#A ZEEREHEL 2% U LEERE

Alcoholic beverages listed above contain higher than 1.2% alcohol by volume
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All prices are in MOP and subject to 10% service charge



