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MODERN JAPANESE CUISINE

TEPPAN

JAPANESE



IRODORI

IRODORI
850,000 v\D
APPETIZER  Homemade Grilled Sesame Tofu
MON KHAI VI Dau Ha Mé Nudng Ty Lam
FISH DISH  Today's Fresh Fish, Teppan-Grilled
MON CA Ca Tudi Hom Nay Nudng Trén BEp Teppan

GRILLED VEGETABLES
RAU NUGNG

MEAT DISH
MON THIT

RICE DISH
MON COM

DESSERT
TRANG MIENG

Grilled Seasonal Vegetables
Rau Theo Mua Nudng

Kuroge Wagyu Sirloin Steak
Bo Wagyu L6i Vai Nudng

Garlic Fried Rice
Com Chién Toi

Yuzu Sherbeta
Kem Sorbet Vi Yuzu

TAKUMI

TAKUMI
1,350,000 vND
APPETIZER  Homemade Grilled Sesame Tofu
MON KHAI VI Dau Ha Mé Nudng Ty Lam
STARTER  Teppan-Seared Salmon
MON KHOT VI C& Héi Ap Chéo Teppan
FISH DISH  Today’” s Fresh Fish, Teppan-Grilled
MON CA Ca Tuoi Hom Nay Nudng Teppan

WARM DISH
MON NONG

GRILLED VEGETABLES
RAU NUONG

MEAT DISH
MON THIT

RICE DISH
MON COM

DESSERT
TRANG MIENG

Foie Gras Chawanmushi Truffle Sauce
Chawanmushi Gan Ngbng Sét Truffle

Seasonal Grilled Vegetables
Rau Theo Mua Nudng

Kuroge Wagyu Sirloin Steak
Bo Wagyu Lo6i Vai Nudng

Garlic Fried Rice
Cdm Chién Toi

Yuzu Sherbet
Kem Sorbet Vi Yuzu
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MIYABI

MIYABI
1,700,000 vND

APPETIZER

MON KHAI VI

Homemade Grilled Sesame Tofu
Bdu Ha Me Nudng Ty Lam

STARTER

MON KHOI VI

Hokkaido Scallops, Teppan-Seared
So Piép Hokkaido Ap Chdo Teppan

FISH DISH

MON CA

Today’ s Fresh Fish, Teppan-Grilled
Ca Tudi Hom Nay Nudng Teppan

GRILLED VEGETABLES

RAU NUGNG

Seasonal Grilled Vegetables
Rau Theo Mua Nudng

MEAT DISH

MON THIT

Kuroge Wagyu Sirloin Steak
Bo Wagyu L6i Vai Nudng

RICE DISH

MON COM

Garlic Fried Rice
Com Chién Toi

DESSERT

TRANG MIENG

Yuzu Sherbet

Kem Sorbet Vi Yuzu
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URUOI

URUOI
2,000,000 wND

APPETIZER

MON KHAI VI

Homemade Grilled Sesame Tofu
Bdu Ha Me Nudng Ty Lam

STARTER

MON KHOI VI

Hokkaido Scallops, Teppan-Seared with Ponzu Sauce
So Piép Hokkaido Ap Chdo Teppan Sét Ponzu

FISH DISH

MON CA

Today’ s Fresh Fish, Teppan-Grilled with Chef” s Recommended Sauce
Ca Tudi Hom Nay Nudng Teppan V&i S6t Dau Bép Khuyén Dung

SEAFOOD GRILL

HAI SAN NUGNG

Live Abalone, Steamed and Grilled with Beurre Bourguignon
Bao Ngu S6ng Hap Nudng Vai Bo Burgundian

GRILLED VEGETABLES

RAU NUGNG

Seasonal Grilled Vegetables
Rau Theo Mua Nudng

MEAT DISH

MON THIT

Kuroge Wagyu Sirloin Steak
Bo Wagyu L6i Vai Nudng

RICE DISH

MON COM

Garlic Fried Rice
Com Chién Toi

DESSERT

TRANG MIENG

Yuzu Sherbet

Kem Sorbet Vi Yuzu
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OMAKASE

OMAKASE
2,500,000 ~ v\D

The aroma that rises the moment ingredients touch the hot iron,
the captivating sizzle, the shimmering surface
our Teppan Omakase course emphasizes this unique sense of immediacy,
allowing you 1o savor seasonal ingredients al the exact moment they are at their best.

As the seasons shift, ingredienis reveal their changing expressions:
Spring: light, aromatic vegetables and delicate seafood.
Summer: bold ocean flavors and refreshing green vegetables.
Autumn: deeply aromatic mushrooms and richly flavored seasonal fish.
Winter: sweet rool vegetables brought 1o life by heal and carefully selecied mealts grilled to perfection.

Only the finest ingredients of the day are chosen.
The chef sKillfully observes heal, aroma development, and the flow of natural juices,
grilling each item with meticulous care.

The change in color and gloss on the feppan,
the rising steam, the rhythmic sound of searing
fogether they create a small “seasonal performance” unfolding before your eyes.

Fach bite reveals layers of flavor,
with a fragrant, lingering finish unique fo teppan cuisine.
Please enjoy this deeply satisfying and memorable dining experience.

*Teppan Omakase Course requires reservation at least 3 days in advance.

Huong tham boéc 1én khi nguyén liéu cham vao mat thép nong,
am thanh xéo x&o ddy 16i cudn, va sdc mau 6ng anh—
dé o trai nghiém séng dong ddc trung clia teppan,
nai quy khach thudng thire nguyén liéu theo mua & khoanh khdc ngon nhét.

Khi mua thay déi, dién mao nguyén liéu cing thay déi:
Mua xudn: rau cd thanh nhe va hai sdn vi tinh té.
Mua hé: hdi sédn ddm vi umami va rau xanh dem lgi cdm gidc mat lanh.
Mua thu: ndm thdm va cd béo dung mua.
Mua déng: rau cl ré ngot khi gdp Itra va thit tuyén chon dudc nudng khéo léo.

Chung t6i lya chon nguyén liéu dep nhat trong ngay,
diéu chinh doé chin, mui tham lan toéa va dong thit chdy bén trong
mot cach tinh t6 dé hoan thién trng mén an.

Sy déi sdc, do bong cua nguyén liéu trén mat teppan,
hoi nudc boc 1én va am thanh quyén ra khi nuéng—
tdt cd hoa Igi thanh mot “diéu mua theo mua” ngay trudc mat quy khach.
Huong vi lan téa qua tirng miéng can,
cung du vi tham ndng ddc trung clia teppan,

mang dén mot trai nghiém ddy chiéu sau va kho quén.

* Thyc don Omakase Teppan can dat trude tdi thiéu 3 ngay.

G5 HHRKIT LALSILY



