&

N

7.

—— DINECATION MENU ——

PLEASE CHOOSE ONE DISH FROM EACH CATEGORY

APPETIZER

() CRISPY SHRIMP TEMPURA €0 2 @
AVICHADO SAUCE, EBIKO

(J SPICY CRISPY PORK LARB ¥ (i /) T’
SPICY & SOUR MAYO, ROASTED RICE

MAIN COURSE

(J BAKED SEABASS { J » ¥
MANGO SALSA, PURPLE SWEET POTATO, GREEN ASPARAGUS

(J NIWATORI MISO CHICKEN ¥ { 5%
TERIYAKI GLAZE, SEASONAL GARDEN VEGETABLES

DESSERT

() DARK CHOCOLATE BROWNIE ¢ O f
SALTED CARAMEL, NUTS, VANILLA ICE CREAM

() CHURROS
DULCE DE LECHE CARAMEL SAUCE ¥ O B

¥ O 08 80 J % & B O

GLUTEN EGG DAIRY NUTS SPICY SESAME PORK SEAFO0D SHELLFISH

PLEASE INQUIRE WITH SERVICE TEAM IF YOU HAVE ANY DIETARY RESTRICTIONS,
ALLERGIES OR SPECIAL CONSIDERATIONS.
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