
The word teppanyaki is derived from “Teppan”, which means iron plate, and “yaki” which means grilled 
or pan-fried. The Teppanyaki Chef prepares the dishes in front of you on the iron table and interacts with 
you to make your experience unique.

$150++

Teppanyaki
D I N N E R  M E N U

Add on to your
main course or to share

Lobster (full tail)
$75++

Menu comes with Shitake Miso Soup and Hibachi Garlic Fried Rice

Starter
Edamame

Salmon Tataki
Seared Salmon Sashimi with Karashi Su Sauce

Kani Salad with Zumisu Dressing
Fried Soft Shell Crab with Seasonal Fruit and
Mixed Salad Topped with Zumiso Dressing

Dessert
Matcha Rare Cheesecake
Passion Fruit Gel, Raspberry Sauce, Mix Berries

Main
Reef Fish
or
Tuna
Served with Mixed Yasai, topped with Butter Lemon Soya Sauce

Australian Angus Tenderloin
or
Wagyu Rib Eye
Served with Mix Yasai, Signature Truffle Aioli and Traditional Teriyaki Sauce

All prices are in US Dollars & subject to 10% service charge plus 17% TGST

Contains Shellfish Contains Nuts Contains AlcoholContains DiaryContains Pork Contains Gluten


