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CHEF MASATAKA YAMASHITA’S LIMITED TIME POP-UP <CHINESE CUISINE>
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For a limited time, enjoy a carefully curated menu of signature dishes by renowned
Chef Masataka Yamashita of Michelin-Starred Chinese restaurant WASA, only at
Nadaman Teppanyaki counter at Shangri-La Tokyo. Chef Yamashita is a true
master of his craft, refining his unique modern Chinese dishes that excite and
delight by incorporating the freshest seasonal ingredients.
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-~ _ 1081H - 10858 /108158 - 198 / 108298 - 1182H
: 118128 - 168 / 118268 - 308
128108 - 148 / 12824H - 28H

Period: Tuesday - Saturday (Every other week)
10ct -50ct/150ct -19 Oct /29 Oct - 2 Nov
12 Nov - 16 Nov / 26 Nov - 30 Nov
10 Dec - 14 Dec / 24 Dec - 28 Dec
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Price: JPY 38,500 *Price listed in are inclusive of prevailing tax and subject to 15% service charge.
SFR: BIEH 29BE

Location: Nadaman Level 29

CF4: HEEE (03) 6739 7899 / Email restaurantrsv.slty@shangri-la.com

Reservation: TEL (81 3) 6739 7899 / Email restaurantrsv.slty@shangri-la.com
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