UTAGE BUFFET MENU
Available every Saturday and Sunday Lunch
11:30 AM —-2:30 P.M.

Adult Rate: Php 2455 net per person
Child Rate (3-10 yrs. old): Php 1, 227. 50

APPETIZER Nama Saba Shioyaki (Grilled Mackerel with Salt)

Ebi Tempura (Prawn Tempura)

Wafu Hamburg Steak (Japanese Style Hamburger Steak)
Shake Kabuto Nitsuke (Boiled Salmon Head with Soya Sauce)
Maguro Sasamaki (Tuna Burger in Zasa Leaves)

Yasai Itame (Assorted Vegetables)

Yakitori (Chicken Skewers)

Yasai Kakiage (Diced-cut Vegetable Tempura)

Edamame (Boiled young soya bean)

Potato Salad “Japanese Style”

Zensai Moriawase (Assorted Homemade Appetizer)
Koh No Mono (Japanese Pickles)

Cha Soba (Cold Green Tea Noodles)

Hiyayako (Cold Tofu)

SALAD Ham and Cheese Kushiage (Deep fried Ham & Cheese)

Kani Stick Salad Bacon and Quail Egg Kushiage (Deep fried Bacon and Quail Egg)
Mixed Greens Assorted Seafood in Coconut Milk

Toppings Deep Fried Gindara Belly

DRESSING TEPPANYAKI

Thousand Island Dressing
Wasabi Mayo Dressing
Miso Dressing

Shoyu Dressing

SASHIMI

Maguro (Tuna)

Shake (Salmon)

Saba (Mackerel)

Fish Tartar

Fish Carpaccio
Assorted Spicy Sashimi

SUSHI

California Maki
Teppanyaki Maki
Crazy Maki
Salmon Sushi
Tuna Sushi

Saba Sushi
Tamago Sushi

Ebi Tempura Sushi
Unagi Sushi

Kani Tamago Sushi
Tuna Patty Sushi
Kani Stick Sushi
Salmon Makati Maki
Aburi Salmon
Aburi Tuna

Aburi Saba

Aburi Makati Maki

HOT DISHES

Sukiyaki (Beef and Vegetable in sukiyaki sauce)
Shake Miso Yaki (Grilled salmon with miso paste)
Beef Curry “Japanese Style”

Gyoza (Pork Dumpling)

Wakadori Tatsuta with Sweet Spicy Sauce (Deep-fried Chicken with Spicy

Sauce)
Yakisoba (Soba Noodles with Assorted Vegetables)

Usuyaki Steak (Thinly Sliced Beef)

Gyuniku Yakimeshi (Beef and Egg Fried Rice)

Shake Harasu (Salmon Belly)
Ebi (Shrimp)

lka (Squid)

Lapu-lapu

US Beef Steak

Chicken

DESSERT

Teppan Ice Cream

Chocolate Sauce

Coffee Jelly

Leche Flan

Panna Cotta

Vanilla Pot de Creme

Chocolate Mousse

Fresh Fruit Cocktail with Cream
Assorted Fruits

Ogura Mochi (Red Bean Mochi)
Matcha Mochi (Green Tea Mochi)
Ichigo Mochi (Strawberry Mochi)

ASSORTED PASTRIES
Assorted Fruit Tarte
Cream Puff
Banoffee Pie

ASSORTED CAKES
Classic Cheesecake
Strawberry Cheesescake
Carrot Cake

Black Forest Cake Roll
Ube Cake Roll
Strawberry Cake Roll
Tres Leches

Chocolate Flourless Cake
Vanilla Flourless Cake
Strawberry Shortcake

Items are subject to change depending on the market availability.



