THE PENTHaUSE

SHARING

TRIO OF TACO ®®®E@R)S)SPHSS)SV)(V)
Avocado taco, wagyu taco, salmon taco

KALE SALAD M(©®Y)
Shiso, green apple, miso dressing, cranberry, yuzu caviar

BEEF SLIDERS (©O®®E(G)SS)SY)
Soy glazed beef striploin, cherry tomato, caramelized onion,
garlic mayo, baby gem lettuce

SPICY CHICKEN GYOZA ©®®GEFES)SY)
Cream samba sauce, chili, chive oil

TRIO OF KUSHIYAKI ®(©GHES)EN
Wagyu, chicken, shrimp

GRILLED ASPARAGUS ®©EN(V)
Wafu dressing, ito togarashi

AGRAI POTATO WITH TRUFFLE (©SV®O)E)
Agrai potato, fresh truffle, chives

WAGYU FRIED RICE (969
Wagyu, sesame seeds, teriyaki

MAIN
CHOICE of ONE

GRILLED BABY CHICKEN ®®(©)SS)
Corn-fed chicken, spicy miso, soy glaze

GRILLED SCOTTISH SALMON ®®
Quinoa, asparagus, cauliflower puree

BEEF TENDERLOIN ©68)SY)
Asparagus, sesame seeds, chili teriyaki

MISO GLAZED EGG PLANT ©®9)SY)
Dengaku miso

SUSHI SELECTION ®(@®EHES)ENV)
Avocado maki, truffle salmon maki, California maki

DESSERT

DESSERT SELECTION
Chef s selection

dd

(A) Alcohol, (C) Celery, (D) Dairy, (E) Eggs, (F) Fish, (G) Gluten, (M) Mustard, (P) Peanuts, (S) Sulphur dioxide,
(SF) Shellfish, (SS) Sesame Seed, (SY) Soya, (TN) Tree Nuts, (R) Raw, (V) Vegetarian, (VG) Vegan



