@ glacier 51

THE ROCKS
JA PAN TEPPANYAKI
L1
ULTIMATE TEPPANYAKI EXPERIENCE 495.%

Poke Cup
Hawalla w-stMLe sashiml tn splc@ poke sauce served Ln crlsp chavrcoal pastry cup
on a pillow of gont cheese with Yyuzu jam and honeyed Lotus root

Tuna tataki Kobe Jones style
blacke pepper-conted seared maguro (tuna loin) served with norl cream sauce

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

Foie gras
poached French fole gras cooked on the teppan ano stacked with datikon, shitake mushroom,
asparagus anol nimono sauce, with shaved Spanish black truffle and a touch of gold

SLOW ROASTED ABALONE

farmed Kangaroo (sland baby green Lip abalone seaved with olive ol and butter, sliced and flavoured
with garlic, wmirin, soy, topped with parsley, shallots § chives, served in the shell

Veal maki
Australion wilke veal topside th’mLM sliced and rolled with seasoned spinach and seared Leek, then
basted tn a traditional Japanese Tare sauce of soy, mirin, onion, garlic and sesame oil

Patagonian Toothfish salad
a succulent white fish steamed called the Wagyu of the sea’ seared tn wine and butter, flame finished
with a satkyo yakl miso and served on fresh greens with radish, ved onlon and soy dressing

Miso citrus lobster tail
a large NT coval Lobster, with white wine and wiso citrus with a squeeze of fresh orange, anol serveol

with a sauté of zucehint and copsieum

Yuzu sorbet
avomatic Yuzu lemon sorbet to cleanse the palate

A duo of KAGOSHIMA and AUSTRALIAN FULL-BLOOD 2GR WAGYU AA9+
all Wagyu is cooked MEDIUM RARE unless you request differently!
KAGOSHIMA GRADE 5 regarded as one of the BEST WAGYU IN THE WORLD
with FULL-BLOOD AUSTRALIAN 2GR WAGY U SIRLOIN AA9+,
served with mushrooms, pumpkin and copsicum

Garlic or steamed rice
with red and white miso soup

Crepe les fruits
butter seaved banana wrapped in a non-aleoholic beer crépe drizzled tn orange sauce, with triple sec
steeped seasonal fruits, flambeed with Grand Mavnler, served with vanilla bean ice cream,
drizzled with chocolate

Surcharges - Mon-Sat CC fee 1%, Sun 10% & P/Hol 15%
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