


2 2 - 3 0.1 2 . 2 0 2 6
V N D 4 m + + / guest · khách

O M A K A S E

Ehime Red Snapper · Beetroot Crudo
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Hokkaido Sea Urchin Chawanmushi
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���

Seasonal Sashimi Selection – Three Kinds
�
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Hokkaido King Crab · Shrimp Roe
�
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Truffle Croquette · Foie Gras
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�����������
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Seasonal Sushi Selection - Three Kinds
�
����������
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Kumamoto Wagyu Soup
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Chocolate Raspberry Sorbet
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WINTER
ROUTE

Subject to ser vice charge
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2 2 - 3 0.1 2 . 2 0 2 6
V N D 4 m + + / guest · khách

T E P P A N Y A K I

Nagasaki Bluefin Tuna · Avocado
����­�������
����
­
�
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Nha Trang Tiger Prawn · Creamy Mushroom Sauce
���������
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�­��������������

Jidori Chicken · Berry Sauce
� �¡������������¢
£����­

Seasonal Greens
�
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Kumamoto Wagyu
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Hokkaido Scallop Fried Rice · Pesto Sauce
�������¥�������¦������
����������§����

Miso Soup
��������

Chocolate Raspberry Sorbet
�������
�������������������

WINTER
ROUTE

Subject to ser vice charge
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�����

Subject to ser vice charge
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2 4 & 2 5 . 1 2 . 2 0 2 6
V N D 4.6 m + + / guest · khách
Including 1 glass of Sparkling Sake

O M A K A S E

Ehime Red Snapper · Beetroot Crudo
����������������������������
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Hokkaido Sea Urchin Chawanmushi
��
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Seasonal Sashimi Selection – Three Kinds
�
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Hokkaido King Crab · Shrimp Roe
�

��� �­��������
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Truffle Croquette · Foie Gras
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Kumamoto Wagyu
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Seasonal Sushi Selection - Three Kinds
�
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Miso Soup
��������

Chocolate Raspberry Sorbet
�������
�������������������

CHRISTMAS

Subject to ser vice charge
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2 4 & 2 5 . 1 2 . 2 0 2 6
V N D 4.6 m + + / guest · khách
Including 1 glass of Sparkling Sake

T E P P A N Y A K I

Nagasaki Bluefin Tuna · Avocado
����­�������
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­
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Hokkaido Scallop · Seaweed Butter Sauce
�����¦������
�������������¤��­�����

Jidori Chicken · Berry Sauce
� �¡������������¢
£����­

Nha Trang Lobster · Creamy Mushroom Sauce
����������
���
�­��������������

Seasonal Greens
�
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Kumamoto Wagyu
����
­�
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Hokkaido Scallop Fried Rice · Pesto Sauce
�������¥�������¦������
����������§����

Miso Soup
��������

Chocolate Raspberry Sorbet
�������
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CHRISTMAS

Subject to ser vice charge
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3 1.1 2 . 2 0 2 6
V N D 5 m + + / guest · khách
Including 1 glass of Champagne

O M A K A S E

Hokkaido Botan Shrimp · Herb Sauce
�������
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Nagasaki Bluefin Tuna · Tortilla
����­�������
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­
�
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Hiroshima Congel Eel · Tacos
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Seasonal Sashimi Selection – Three Kinds
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Hokkaido Salmon Roe Chawanmushi
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Matcha Udon · Foie Gras Mousse
�
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Seasonal Sushi Selection - Three Kinds
�
����������
�����������
����
�����

Spicy Miso Soup
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Matcha Baked Alaska Sake-Flambéed
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���
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YEAR’S
CROSSING

Subject to ser vice charge
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3 1.1 2 . 2 0 2 6
V N D 5 m + + / guest · khách
Including 1 glass of Champagne

T E P P A N Y A K I

Ehime Red Snapper · Beetroot Crudo
����������������������������
��

Nagasaki Bluefin Tuna · Mustard · Miso
����­�������
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�
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Hokkaido Scallop · Cauliflower Purée
�����¦������
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Nha Trang Lobster · Coconut Bisque
����������
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Tomato Salad
�
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Kumamoto Wagyu
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Duck Breast Fried Rice
�������¥��±���°�

Miso Soup
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Matcha Baked Alaska Sake-Flambéed
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YEAR’S
CROSSING

Subject to ser vice charge
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1 . 1 . 2 0 2 7
V N D 5 m + + / guest · khách
Including 1 glass of Champagne

O M A K A S E

Miyagi Oyster · Lemon Cream
� 
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Ehime Red Snapper · Peach
�������������������� �

Nagasaki Bluefin Tuna · Caviar
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Kagoshima Yellowtail · Tosazu Sauce
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Hiroshima Congel Eel Chawanmushi
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Sanriku Black Cod · Saikyo Miso
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Soba · Tasmanian Abalone
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Seasonal Sushi Selection - Three Kinds
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Kumamoto Wagyu Soup
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Matcha Baked Alaska Sake-Flambéed
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������¬
�¤�®
��
��

SHŌGATSU

Subject to ser vice charge
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T E P P A N Y A K I

Hokkaido Scallop · Tartare Sauce
�����¦������
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Hokkaido King Crab · Shrimp Roe
�
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Kagoshima Yellowtail · Teriyaki Sauce

����
���
­�����
������������
��

Duck Breast · Foie Gras Mousse
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Atlantic Salmon · Seasonal Greens
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Kumamoto Wagyu
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Seafood Fried Rice
�������¥���£���£�

Miso Soup
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Matcha Baked Alaska Sake-Flambéed
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1 . 1 . 2 0 2 7
V N D 5 m + + / guest · khách
Including 1 glass of Champagne

SHŌGATSU

Subject to ser vice charge
�������
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