Venue:

NAMI Restaurant
Shangri-La Hotel
Date:

Monday, 2 July 2018 -
Sunday, 29 July 2018
Time:

Dinner: 6pm — 10.30pm
Price:

$200++/ pax

Chef:

Shigeo Akiba

Produced By

PETER KNIPP d

holdings pte Itd WORLD GOURMET s/

Organised By

Media Publication

NAMI
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JAPAN Gourmet Dinner Menu
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Appetizer
Hairy crab with Tosazu
White Asparagus Tofu topped with Sea Urchin

Cold Boiled Octopus, Winter Melon, Pumpkin, Micro Tomato and Okra
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Soup

Scallop Dobinmushi (served in teapot)
Shrimp, Chicken, Shimeji, Mitsuba, Sudachi
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Sashimi

Botan Shrimp, Scallop, Chutoro, Flounder
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Fish

Ayu Matcha Tempura (Okra, Young Corn, Japanese Ginger)
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Meat dish
Miyazaki Beef Steak and Fried Eggplant with Ginger Sauce
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Rice
Hokkaido Corn Rice, Red Miso Soup, Pickles
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Dessert
Mango Mousse and Seasonal Fruits

it 10% and taxes applies.
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