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Seared Tuna with Caviar and Summer Vegetable Purée
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Chef’s Recommended Soup
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Crispy Shrimp Toast
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Fresh Fish Beignet with Black Olive Tapenade and Crispy Corn
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Flambéed Teppanyaki Abalone with Acqua Pazza Sauce
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Chef’s Recommended Dessert
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Chef’s Course
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Seared Tuna with Caviar and Summer Vegetable Purée
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Chef’s Recommended Soup

g | RAREEE ANIE . AER Ok
it D= FY =7V —ZAfREY —H T —
Fresh Fish Beignet with Black Olive Tapenade and Crispy Corn
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Premium Course
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Seared Tuna with Caviar and Summer Vegetable Purée
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Fresh Fish Beignet with Black Olive Tapenade and Crispy Corn
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Flambéed Teppanyaki Abalone with Acqua Pazza Sauce
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Plant-Based Course
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Cauliflower and Summer Vegetables
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Chef’s Recommended Soup
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Seasonal Vegetable Beignets
with Black Olive Tapenade and Crispy Corn
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Vegetable Acqua Pazza
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Grilled King Oyster Mushroom Steak
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Okonomiyaki or Yakisoba
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Japanese Black Wagyu Sirloin Steak
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Japanese Black Wagyu Filet Steak
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Japanese Pork Omelet
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Garlic Fried Rice
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Chibo Special Okonomiyaki
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Negiyaki (Green Onion Okonomiyaki)
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Salt Sauce Yakisoba Noodles
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Salt Yakisoba Noodles
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SAPPORO Bottle Beer
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Taiwan Gold Medal Beer
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KAKU High ball
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The Balvenie 12 Years Old
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National Choice 18 Years Old
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Kishu Uguisuya Junmai
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Kaoliang Liquor
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Penfolds Koonunga Hill Shiraz
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France Bordeaux Saint-Estéphe
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Penfolds Koonunga Hill Chardonnay
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Maison Champy Bourgogne Chardonnay Cuvée Edme



