A CURATED AINAN

RED SEA BREAM
EXPERIENCE

23 APRIL - 22 MAY

Experience an exclusive seasonal menu by Chef Kazuo Takizawa at
Zipangu, featuring the exceptional Ainan Red Sea Bream at its
prime seasonal quality. Thoughtfully curated to honour this prized
catch, the menu features a Grand Platter of Ainan Red Sea Bream,
Yakishimo-zukuri seared skin-on sashimi, Japanese-style “Acqua
Pazza”, a deep-fried Sea Bream Cutlet Sandwich, and a selection of
refined creations that showcase the chef’s artistry, precision, and
deep respect for seasonal Japanese cuisine.

Set menus available frorn RM280 nett per person, featuring 4 to
_ 7 curated courses. Available for lunch & dinner.
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CONNECT WITH US at

'i shangrilaKL Restaurant Reservations Centre
T. 03 2786 2378 / WA: +6019 390 2257

Ifoj’ @shangrilakl | E. dining.KL@shangri-la.com

SHANGRI-LA KUALA LUMPUR

Shangri-La Hotel (KL) Sdn Bhd Reg. No.: 196901000758 (9159-V)


https://www.shangri-la.com/en/kualalumpur/shangrila/offer-detail/dining/zp-sea-bream/?cid=SLKL_OFFERS_MIDDLE_BANNER_TACTICAL-HOTEL_DINING-SLKL_EN-NA-ZpSeaBream
https://www.facebook.com/shangrilaKL
https://www.instagram.com/shangrilakl/?hl=en

MENUq

RM360 nett per person €323

SASHIMI &Y
Grand Platter of Ainan Red Sea Bream
Yakishimo-zukuri: Seared Skin-on Sashimi
Yushimo-zukuri: Parboiled Skin-on Sashimi
served with traditional accompaniments and Uni soy sauce
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APPETIZERS fi3&

Turnip Mousse and Ainan Red Sea Bream Dashi Jelly
Kombu-cured Ainan Red Sea Bream, tossed with Japanese
Mountain Yam and Plum WWasabi
Ainan Red Sea Bream Soft Roe (Shirako), dusted with
Dried Mullet Roe (Karasumi) and garnished with Shiso Flowers
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SIMMERED DISH &4
Ainan Red Sea Bream Japanese-style "Acqua Pazza"
Clams, Scallops, Tomato, Olives, Garlic, Paprika and Green Shiso
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ASSORTED SIDE DISHES &%
Deep-fried Ainan Red Sea Bream Cutlet Sandwich,
scented with Kinome, served with savoury Brown Sauce and Lemon Mayo

EHEEHOH VTR
ARDZF H /—‘/—X LEIAXR—RX

GRILLED DISH /34
Salt-crusted Roasted Ainan Red Sea Bream
with fIavoured Soy Sauce
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RICE COURSE B3
Ainan Red Sea Bream Chazuke infused with Sencha Broth

Toppings: Crispy Rice Crackers, Crushed Sesame,
Shredded Nori, and Minced Shiso
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DESSERT 7 —F
Amanatsu Citrus Jelly
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MENU

RM320 nett per person&| | /6

SASHIMI &Y

Grand Platter of Ainan Red Sea Bream
Yakishimo-zukuri: Seared Skin-on Sashimi

Yushimo-zukuri: Parboiled Skin-on Sashimi
served with traditional accompaniments and Uni soy sauce
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APPETIZERS fi3&

Turnip Mousse and Ainan Red Sea Bream Dashi Jelly
Kombu-cured Ainan Red Sea Bream, tossed with Japanese
Mountain Yam and Plum WWasabi
Ainan Red Sea Bream Soft Roe (Shirako), dusted with
Dried Mullet Roe (Karasumi) and garnished with Shiso Flowers
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SIMMERED DISH &1

Ainan Red Sea Bream Japanese-style "Acqua Pazza"
Clams, Scallops, Tomato, Olives, Garlic, Paprika and Green Shiso
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GRILLED DISH /&4

Salt-crusted Roasted Ainan Red Sea Bream
with flavoured Soy Sauce
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DESSERT 71—

Amanatsu Citrus Jelly
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MENUg

RM280 nett per person ©[029

SASHIMI &V

Grand Platter of Ainan Red Sea Bream
Yakishimo-zukuri: Seared Skin-on Sashimi

Yushimo-zukuri: Parboiled Skin-on Sashimi
served with traditional accompaniments and Uni soy sauce
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SIMMERED DISH &1

Ainan Red Sea Bream Japanese-style "Acqua Pazza"
Clams, Scallops, Tomato, Olives, Garlic, Paprika and Green Shiso
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GRILLED DISH &4

Salt-crusted Roasted Ainan Red Sea Bream
with flavoured Soy Sauce
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DESSERT 7~ —Fh

Amanatsu Citrus Jelly
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