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$95pp including PH surcharge

FLAMING NUMBER ONE SPECIAL
crab salad with avocado wrapped in Hiramasa kingfish and flamed on the
teppan with our secret sauce

DELUXE SEAFOOD SELECT
large king prawn, slice of salmon cooked to perfection served with lemon

YUZU SORBET
made from extract of the yuzu lemon, a perfect palate cleanser

MAIN COURSE, PLEASE CHOOSE FROM ONE OF THE BELOW:

Baby Lobster tail - seared on the teppan with mornay sauce
Chicken Kaarage - Japnese marinated panko chicken with tonkatsu sauce
Chicken Terriyaki - teppan seared with house made terriyaki sauce
Fillet Steak - grass fed tenderloin cooked the way you like it.

JAPANESE GLAZED HAM
our traditional house glazed Korabuta (Japanese black) ham carved
for your pleasure

EGG FRIED RICE AND MISO SOUP
premium Japanese rice, teppan tossed and blended with egg, butter and soy
and Kobe’s own red and white miso soup

CHRISTMAS PUDDING
homemade Christmas pudding with glazed fruit, steamed on the teppan,
then flamed and served with our own brandy sauce and brandy sauce with
Christmas chocolates and petits fours
OR

BANANA CREPE
fresh banana seared on the teppan and wrapped in a
beer crépe, flambéed with brandy, drizzled in orange and chocolate
sauce and served with French vanilla gelato
with Christmas chocolates and petits fours






