Teppanyaki Course Menu

Beef Course ZR4HWEE
RMB 638 (Australian Beef YR 4= )
RMB 788 (Australian Wagyu B4

T %
Appetizer

H =7
Soup

Aty

Sashimi

H G hr
Tofu Salad in Japanese Style

I 2R 5 i A 1
Boiled Duck Breast with Eggplant

BRARGI I 7 7% B2 A

Teppanyaki Australian or Wagyu Sirloin or Tenderloin Steak

R/ B 2R, WRIG ), sk
Steamed or Garlic Fried Rice with Miso Soup and Pickles
i
Dessert

7%

Surf and Turf Course &R EHER
RMB 1188

[E=Re
H <

Appetizer

H A
Soup

Al
Sashimi
HAE @b Hr
Tofu Salad in Japanese Style

BRI BRI b
Teppanyaki Foie Gras Served with Radish

BRAORHR I Fs T
Teppanyaki Tiger Prawn and Scallop
BRASORS 1 R 78 V4 B2 MDA 4
Teppanyaki Australian Wagyu Sirloin or Fillet Steak
EIR/ 2B, DRI, Sk
Steamed or Garlic Fried Rice with Miso Soup and Pickles
i i
Dessert

Seafood Course &kiRIGHEER
RMB 788

TFE
Appetizer

H =27
Soup

Aty
Sashimi
H G Hr
Tofu Salad in Japanese Style

R AR A £
Teppanyaki Cod Fish

BRACEAR

Australian Live Lobster

ER/ GBI, BRI, e
Steamed or Garlic Fried Rice with Miso Soup and Pickles
i i
Dessert

Japanese Restaurant

NADA MAN

Deluxe Dinner Course [ Ififs it E&
RMB 1680

FFH 3
Appetizer
A b4
Tofu Salad in Japanese Style

4R
4 Kinds of Selected Sashimi

(RPN SEZ

Assorted Tempura

T S A HE =
Smoked Salmon with Vinegar Sauce

ERY AN Wi
Australian Live Lobster

WA RIS, FAE

Sliced Australian Wagyu Beef Roll with Foie Gras & Asparagus

FIR/ SRR, DRI i,
Steamed or Garlic Fried Rice with Miso Soup and Pickles
T i

Dessert

A B A& N T, IR 75 IniSc 10% A 55 2% S AE IR A% 55 ik 5% 9 3B THE I BUR B A G (A0
Al prices are in RMB and are subject to 10% service charge and value-added tax.



