%I F'H'I-I'E u Teppanyaki Maestro,
CHEF AKUTSU

B v from Tokyo, Japan.

N ADAMAN

18 - 30 May 2024

 4-HANDS DINNER
by Zipangu Head Chef Takizawa
and Chef Akutsu accompanied with

; 03 2786 2378 a sake pairing session led by
E. dining.KL@shangri-la.com Sake Sommelier - Danny Leong.



https://www.shangri-la.com/kualalumpur/shangrila/dining/restaurants/zipangu/?WT.mc_id=SLKL_20240401_MY_OFFLINE_QRCODE_TACTICAL-FNB_OTHERS-QRCODE-IMAGE_TASTEOFZP_EN-SALES-EDM

A LA CARTE

18 - 30 MAY
RM &

Australian Wagyu Tenderloin with Zipangu Steak Sauce (2509) 300 1100
SMNAFET>Z—O14 2V AT7—F (2509) RT—FV—RETZv IRy /\—
Australian Wagyu Ribeye with Zipangu Steak Sauce (2509) 300 1100
SMNFF) T T7AAT—F (2509) RT7—FV—RXET v INy/\—
Abalone with Abalone Liver Sauce and 280 1030
Scallops with Garlic Butter Sauce (2509)
Y —R &ML A—JvII\Z2—Y—R
Salmon with White Miso Sauce (2509) 100 370
=7V BHZFTVT—AY—X
Black Cod with White Miso Sauce (2509) 180 660
WEET IV BIHRTFTVT—AY—X
Live Tiger King Prawns with Tartar Sauce (2509) 200 740
BIFRAA—IE LEVE 22V —R
Duck Foie Gras with Garlic Fried Rice 220 810
BUBRETA772A—)vI24 R
Boston Lobster with Spicy Seafood Sauce (5009) 470 1720
FAR—IVBEDT I v —R
Jumbo Green Asparagus with Truffle and Parmesan Cheese (200g) 85 320
VAINTGHR ")a7 INJVAYYF—X E—=TX—J2aYV X
Eel with Egg and Cabbage (Okonomiyaki Style) 70 260

BEFHE (B HES)
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Culinary Symphony
24 & 25 MAY

Experience a 4-Hands Dinner Set Menu
by Zipangu Head Chef Takizawa
and Chef Akutsu.

4-HANDS DINNER SET MENU
ANVY)IVOAT KL —3 /XA 21—
RM740 nett = 27/10

Sea Bass, Seasonal Greens and Herb Carpaccio with Ponzu-Jelly
MR ANy F I AL CFIERE)— A= A1)
EH EMOHFRK /\—T

Potato Blinis served with King Crab and Caviar
EBEERT NIV ZSN\NAZEFVYETRA

Clam and Young Cabbage Soup
HENEEFTRNYDA—T

Teppanyaki Lobster with Sea Urchin Sauce
served with Fresh Sea Urchin and Truffle

RIRIES FRBEDT Y —ARA
FEFE V&N 2T RATC

Yuzu Sorbet
F/r =V b

Teppanyaki A5 Japanese Black Wagyu Sirloin and Tenderloin
with Seasonal Vegetables

A5 EEMFT—O1> &l =EHEFXR

Rice Casserole with Sakura-shrimp and Kyoto-bamboo Shoot
served with Miso Soup and Pickles

KBELRTOFOERIRETER &Y vl

Green Tea Chocolate Panna Cotta with Berries
IN>FvZ H%REF 3ab—+h
K& KT )JV—1)—
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:§‘ & . W Culinary Symphony
./ ; N\ 24 825 MAY
23 ) e Experience a 4-Hands Dinner Set Menu

. by Zipangu Head Chef Takizawa
N and Chef Akutsu ccompanied with

a sake pairing session led by

Sake Sommelier - Danny Leong.

4-HANDS DINNER SET MENU
with SAKE PAIRING
RM920 nett

Sea Bass, Seasonal Greens and Herb Carpaccio with Ponzu-Jelly
BRODZEW AIVINy Fa3 A CFUEFE)— A U—T FA)b
B ZEHOFxR /I\—T

Rumiko no Sake Junmai Ginjo

Potato Blinis served with King Crab and Caviar
CBEERT TV 2TN\AZEFYETRA
KID Junmai Daiginjo

Clam and Young Cabbage Soup
HENEEZFTNYDA—T

Teppanyaki Lobster with Sea Urchin Sauce
served with Fresh Sea Urchin and Truffle

PRIRGESE FREBED VY —ARA
%ﬁﬁ¥7‘— J_&R) 17%//]\2_?

KID Tokubetsu Junmai Omachi

Yuzu Sorbet

T v—wy b

Teppanyaki A5 Japanese Black Wagyu Sirloin and Tenderloin
with Seasonal Vegetables

A5 EEFFTU—O1 &bl ZEHEFH
Tatsuriki Junmai Dragon Red Label

Rice Casserole with Sakura-shrimp and Kyoto-bamboo Shoot
served with Miso Soup and Pickles

WBEERTTDFDEIRNECEHR B Rl

lzumibasho Junmai Kimoto Kuro Tonbo

Green Tea Chocolate Panna Cotta with Berries
IN>FvZ HFREF 3ab—+h
KE KT )JV—1)—
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