LAGOON CLUB
DINNER

STARTERS

EDAMAME
Manamoc Salt
VEG | GF | DF | SF | NF

DAIKON IKURA SALAD
Salmon Roe, Radish, Mizuna, Plum Dressing, Shiso Leaf, Bonito Flakes
DF |NF

OKONOMIYAKI

Octopus, Tonkatsu, Savory Pancake, Cabbage, Japanese Mayo, Bonito Flakes
NF

WAGYU KOROKKE
Wagyu Croquettes, Mozzarella, Japanese Mayo, Tonkatsu
SF | NF

KAKI DOTE-YAKI ***
Broiled Oyster, Saikyo Miso, Aged Cheddar, Bubu Arare, Japanese Mayo, Togarashi
SF | NF

SOUP

EDAMAME SURINAGASHI

Dashi Emulsion Stock, Soybeans, Scallions
V| GF | SF | NF

MISOSHIRU

Tofu, Wakame, Scallions, Sansho Pepper
VEG | GF | DF | SF | NF

ASARI CLAM SUIMONO
Clear Clam Broth, Sake, Scallions
GF | DF | SF | NF

*Premium menu item, not applicable for dining benefit of exclusives

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free
All prices are in Philippine Peso and are subject to 10% service charge and 12% government tax where applicable



LAGOON CLUB
DINNER

FROM THE RAW BAR

IBERICO TATAKI

Seared Iberico, Melon Ajo Blanco, Fried Garlic, Scallions
DF | SF | NF

AMANPULO ROLL
Sea Urchin, Toro, Unagi, Avocado, Takuan, Sesame Seed, Saikyo Mayo, Togarashi,

Garlic Chips, Scallions, Bubu Arare
DF | SF | NF

TOKUSEN SASHIMI MORIAWASE*

Chef’s Selection Of Premium Sashimi
DF | SF | NF

TOKUSEN SUSHI MORIAWASE*

Chef’s Selection Of Premium Sushi
DF | SF | NF

MAINS

YAKIZAKE

Broiled Kombu-Cured Salmon, Miso, Yuzu Kosho, Lime
DF | SF | NF

TORI KARAAGE

Chicken Thigh Fillet, Japanese Mayonnaise, Lemon
DF | SF | NF

KAKUNI RAMEN

Pork Belly, Tonkatsu Broth, Scallions, Bean Sprouts, Burnt Garlic Oil, Aji Tamago
GF | DF | SF

JUMBO PRAWNS ONIGARA-YAKI

Miso Butter, Sansho Pepper, Crumbs
DF | SF | NF

TEMPURA MORIAWASE*

Tiger Prawn, Hamachi, Oyster, Radish, Ginger, Tendashi
DF | SF | NF

*Premium menu item, not applicable for dining benefit of exclusives

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free
All prices are in Philippine Peso and are subject to 10% service charge and 12% government tax where applicable



LAGOON CLUB
DINNER

MAINS

JAPANESE ‘OHMI’ WAGYU* per 100 grams
Premium A5, Wasabi Soy, Teriyaki Sauce, Miso Sauce, Lemon

*Served On Hibachi Charcoal Grill
DF | SF | NF

JAPANESE ‘HIDA’ WAGYU* per 100 grams
Premium A5, Wasabi Soy, Teriyaki Sauce, Miso Sauce, Lemon

*Served On Hibachi Charcoal Grill
DF | SF | NF

JAPANESE ‘OZAKI’ WAGYU* per 100 grams
Premium A5, Wasabi Soy, Teriyaki Sauce, Miso Sauce, Lemon

*Served On Hibachi Charcoal Grill
DF | SF | NF

JAPANESE ‘KOBE’ WAGYU* per 100 grams
Premium A5, Wasabi Soy, Teriyaki Sauce, Miso Sauce, Lemon

*Served On Hibachi Charcoal Grill
DF | SF | NF

FOUR SEASONS OF WAGYU FOR TWO*

Premium Selection of Wagyu Steak
DF | SF | NF

RICE

JAPANESE WHITE RICE
VEG | DF | SF | NF

SUSHI RICE
VEG | DF | SF | NF

CHAHAN
VEG | DF | SF | NF

*Premium menu item, not applicable for dining benefit of exclusives

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free
All prices are in Philippine Peso and are subject to 10% service charge and 12% government tax where applicable



LAGOON CLUB
DINNER

DESSERT

CASTELLA CAKE

Yuzu Sorbet, Meringue Shards
VEG | V | GF | DF | SF | NF

JAPANESE BAKED CHEESE TART
Mascarpone, Cream Cheese, Lemon, Strawberry, Sake Ice Cream
VEG | V | GF | DF | SF | NF

MELONPAN

Japanese Ice Cream Sandwich, Azuki Matcha, Strawberries
VEG | GF | DF | NF

SORBET ICE CREAM

VEG | GF | DF | NF V| GF | NF

COCONUT MATCHA

STRAWBERRY CREAM CHEESE BROWNIE
MANGO VANILLA

CALAMANSI CHOCOLATE

PASSION FRUIT UBE

*Premium menu item, excluded from dining benefit of select stays.

VEG = Vegan | V = Vegetarian | GF = Gluten Free | DF = Dairy Free | SF = Sugar Free | NF = Nut Free
All prices are in Philippine Peso and are subject to 10% service charge and 12% government tax where applicable



