TEPPANYAKI

AT DIPTYQUE

SALTED EDAMAME
SHICHIMI
-

CLAMS
WAKAME SALAD, SHISO DRESSING
STEAMED, Yuzu PONZU

-
Miso Sour

TAKUWAN, SHIITAKE, AGEDASHI TOFU
_

TuUuNA TATAKI
FERMENTED DAIKON, KOMBU, DASHI JELLY, TOFU FOAM

_

King CRrRAB
GRILLED BABY GEM, SEA GRAPES SALSA, SPICY MAYONNAISE

_

SEeEARED Duck Foie GRrAs
EGGPLANT DEN MISO, PICKLES, GOMASIO, BAO BUN

_

CHILEAN SEA BASsS
SEAWEED COND[MENTS, WASABI DRESSING, SHISO

_

BEEF KAGOSHIMA
MIX MUSHROOMS, CRISPY GARLIC, WAFU SAUCE
- EXTRA $30++ -

OR
CHICKEN Yuzu TERIYAKI

BOK CHOY, BLACK SESAME SEEDS, LEMON CONFIT & YUzU
SAUCE

OR
LOBSTER

ASPARAGUS, SEAWEED TARTARE, SPICY LOBSTER BISQUE
SAUCE

ACCOMPANIMENTS
GARLIC FRIED RICE & OKONOMIYAKI

_

KAKIGORI
SAKURA TEA GRANITE, CHERRY GEL

_

STRAWBERRY & SHISO
SOYA MILK FOAM, KALAMANSI SORBET, KiZzAMI NORI

USD 295++ PER PERSON

Gluten Free

Vegetarian Spicy () Vegan
Sans gluten

Végétarien Epicé Végétalien

Prices are expressed in USD and subject to 10% service charge and
12% goods and service tax.
Kindly inform us of any dietary restrictions, intolerances, or allergies
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