


Nuts VegetarianDairyAlcohol Egg Gluten Seafood Chef’s Signature
All prices quoted are inclusive of 6% government tax | Pay with Shangri-La Circle Points

       Our produce and cuisine are rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

Kozan ( Mountain )                                      458 nett    1500
Hokkaido Scallop, Sabah Slipper Lobster,
French Foie Gras and Australian Wagyu
Beef Rib Eye
Add an additional RM80     260 to upgrade to 
A5 Miyazaki Beef Wagyu

Umi ( Sea )                                                358 nett    1170
Hokkaido Scallop, Sabah Slipper Lobster, 
Norwegian Salmon and Black Cod

Ten ( Sky )                                                338 nett    1100
Hokkaido Scallop, Tiger Prawn, Sabah Grouper, 
and Australian Black Angus Beef Rib Eye
Add an additional RM80     260 to upgrade to 
A5 Miyazaki Beef Wagyu

Kaze ( Wind )                                             258 nett    850
Hokkaido Scallop, Tiger Prawn, Norwegian 
Salmon and Boneless Chicken Thigh

Inclusive of Appetizer, sautéed mixed vegetables, garlic fried rice,
Japanese pickles, miso soup and dessert of the day

TEPPANYAKI SET MENU RM

Australian Wagyu Beef Rib Eye                          328 nett    1070
Australian Black Angus Tenderloin                      218 nett    720
Sabah Slipper Lobster                                    168 nett    550
Unagi Kabayaki                                          148 nett    490
Norwegian Salmon Teriyaki                              128 nett    420
Boneless Chicken Thigh Teriyaki                         118 nett    390  

Edamame, Sautéed Mixed Vegetables,Steamed Rice,
Japanese Pickles and Miso Soup is included in Teishoku Set Menu

TEISHOKU SET MENU RM

À La Carte 
Hokkaido Scallop                                        108 nett    360
Surf Clam                                                 68 nett     230
Boiled Octopus                                          68 nett     230
Norwegian Salmon                                      58 nett     190
Tuna                                                      48 nett     160

Platter 
Sanshui (Chef’s selection of 5 kinds sashimi platter)    338 nett    1070
Suisho (Chef’s selection of 3 kinds sashimi platter)      228 nett    730

Sashimi RM



Nuts VegetarianDairyAlcohol Egg Gluten Seafood Chef’s Signature
All prices quoted are inclusive of 6% government tax | Pay with Shangri-La Circle Points

       Our produce and cuisine are rooted in Nature, featuring the finest locally and ethically-sourced ingredients.

From The Butcher 
Australian Wagyu Beef Rib Eye 200g                    388 nett    1270
Australian Black Angus Rib Eye 200g                    228 nett    750
Australian Black Angus Tenderloin 150g                218 nett    720
French Foie Gras 50g                                    108 nett    360
Boneless Chicken Thigh 180g                            78 nett     260

Seafood
Sabah Slipper Lobster                                    118 nett    390
Black Cod                                                108 nett    360
Hokkaido Scallop                                        118 nett    390 
Sabah Tiger Prawn                                       108 nett    360
Sabah Grouper                                          88 nett     290
Norwegian Salmon                                      88 nett     290

Vegetables
Mixed Vegetables                                       38 nett     130
Mixed Mushroom                                         38 nett     130
Green Aspagarus                                        38 nett     130
Australian Red Onion                                    38 nett     130

Side Order
Steam Rice                                               10 nett        40
Garlic Fried Rice                                         18 nett       60
Miso Soup                                                10 nett        40
Tofu Miso                                                  10 nett        40
Edamame                                                10 nett      40
Japanese Pickles                                         8 nett       30

À LA CARTE RM
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Tsuchi (Earth)                                                                     RM148       500

Appetizer  
Chef's selection of the day  

From The Teppan 
Mixed Mushroom 
Green Asparagus 
Australian Red Onion 
Sauteed Mixed Vegetables 
Garlic Fried Rice 
Japanese Pickles 
Miso Soup 

Dessert
Chef’s dessert of the day 

VEGETARIAN SET MENU RM


