TEPPANYAKI

MENU 1

Appetiser
Black tiger prawns with butter, garlic and ginger
with a cherry, avocado and nut salad

$L O

Starters
Croaker with collagen sauce,
Chinese cabbage and pak choi or
Salmon teriyaki, with Chinese cabbage and pak choi

Main
Succulent beef sirloin with asparagus and shiitake,
served with teppanyaki fried rice

$S S

Dessert
Coconut pannacotta with raspberry sauce
and mango sorbet
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25 €

MENU 2

Soup
Soba noodle soup

9

Starter
Black tiger prawns with butter, garlic and ginger
with a cherry, avocado and nut salad

$L 02

Second Starter
Flambéed Hamashi nigiri
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Main

Octopus with chilli crab sauce, crispy potato, Chinese cabbage and pak choi

$AL 0720

Second Main
Wagyu beef with asparagus, mushrooms and teppanyaki fried rice

8Lk

Dessert
Chocolate sphere with orange mousse,
spiced chocolate sauce
and tonka bean ice cream
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95 €
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GLUTEN SOV SESAME LUPINS NUTS PEANUTS MILK EGG MUSTARD CELERY  SHELLFISH FISH SHELLFISH  SULPHITE

Please inform our staff if you have any food intolerances.
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g‘?>§ From Iberostar, as part of our ‘Wave of Change’ initiative, we are working to
»o& offer our customers a range of increasingly responsible seafood, for the health of
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our oceans and the people and communities depending on them.
waveofchange.com



