THE ROCKS
TEPPANYAKI
L

LOBSTER DELUXE 255.%0

This menu is for Lobster Lovers! You will enjoy delectable seafood culminating with a whole WA
rock lobster, expertly cooked in front of you, as the highlight of your meal.

Poke Cup
Hawailan-style sashimdi in spley poke sauce served in a erisp charcoal pastry cup
on a pillow of gont cheese with Yyuzu jam and honeyed Lotus root

Nanbanzuke
flash-fried sabmon served with house-made sweet ano sour pickles

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

Yumi’s cauliflower soup
a vich fuston of slow roasted cauliflower blended with caramelised onlon, butter,

fresh vegetable stock and cream

Motoyaki scallop
a twice-cooked Hokkaldo scallop seared on the teppan,
then flamed with parmesan motoyakl sauce tn the shell

Spicy seafood salad
garden greens with shoyu dressing topped with prawn, calamart and mussels,

tossed tn house-made chilll sauce

Yuzu sorbet
aromatic Yuzu lemon sorbet to cleanse the palate

Whole WA Lobster in seaweed butter
a whole WA rock Lobster broileol with white wine and finisheod tn 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 les fruits
butter seaved banana wrapped in a non-aleoholic beer erépe drizzled tn orange sauce,

with triple sec steeped seasonal frudts, flambeed with grand marnier,
served with vantlla beawn Lee cream, drizzled with chocolate

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