Pivrka

TEPPANYAKI

Teppanyaki Course
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Chef's Seasonal Special
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Pink Shrimp Teppanyaki Style
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Sautéed Hokkaido Scallop Sea Urchin and Miso Cream Sauce
Seasonal Vegetables 6kinds of Flavored Salt Selection
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Hokkaido Wagyu Sirloin Steak 150g or Hokkaido Wagyu Tenderloin Steak 120g
with Trio of Sauces

HE=E RICE DISH
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Hokkaido Steamed Rice or Garlic Rice

BB, FDOY
Miso Soup, Japanese Pickles

7 H—k DESSERT
Chef's Signature Dessert
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¥18,000

10% Consumption Tax and 13% service charge will be added to the total amount.
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If you have any food allergies or intolerances, please do not hesitate to contact the outlet manager.
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