THE ROCKS
TEPPANYAKI
L

DEEP SEA 155.%

If you are a seafood lover, then this is your menu. Take a journey, tasting the finest seafood cooked
to perfection in a variety of styles

Upgrade your baby lobster tail to a LARGE NT LOBSTER TAIL (APPROX 280gm) 40.°
Upgrade your baby lobster tail to a WHOLE WA LOBSTER (APPROX 600gm) 105.%
Poke Cup

Hawalla n-sty Lle sashimil Ln spécg poke sauce served in a crLsp chavcoal pastry cup
on a pillow of gont cheese with Yyuzu jam and honeyed Lotus root

Flaming no 1 special
crab salad with an avocado heart wrapped in Hiramasa kingfish,
flameol with our secret sauce

Yumi’s cauliflower soup
a vich fuston of slow-roasted cauliflower blendeod with caramelised onlon, butter,
fresh vegetable stock and cream

Spicy seafood salad
garden greens with shoyu dressing topped with prawn, calamart and mussels,
tossed bn house-made chilll sauce

Kani
a glant leg of succulent Antarctic crab (each Leg approx 120gm), grilleo on the teppan in the shell
to highlight the sweetness, served with fresh levon

Broiled Lobster Tail in Seaweed Butter (see the upgrades)
a sweet Belize baby coral Lobster, brotled with white wine and garlic seaweed butter served with a

sauté of zucchind, capsicum, shimeji, and shitake mushrooms in garlic sesame oil

Garlic or steamed rice
Red and white miso soup

Crepe suzette
our teppanyjaki take on a traditional French dessert, you will enjoy a non-aleoholic beer crépe,
with orange caramel sauce, an orange segment, flambéed with grand marnier,
and served with vanilla beaw iee cream

Mon-Sat CC fee 1%, Sun & PH surcharge 10% (incl CC fee)
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