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Il CUBED BEEF TENDERLOIN
Succulent cubes of tenderloin, seared to perfection and served with a

bold Szechuan sauce alongside buttered new potatoes.
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Il TRIO OF TIGER PRAWNS
Black pepper butter prawns served with goma-ae
(Japanese spinach salad with sesame dressing).
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Il CLASSIC BEEF STRIPLOIN TATAKI & GARLIC SHIITAKE _
Lightly seared beef striploin tataki accompanied by garlic-infused
shiitake mushrooms, served with hand-cut wedges and a soft-fried egg.
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I TEPPAN SET
A tasting platter of scallops, beef cubes, and tiger prawns,

served with a crisp Japanese-style salad.
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Horizons

Sky Bar & Cigar Lounge

All prices are in nett and inclusive of prevailing service tax.
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I CUBED BEEF TENDERLOIN
Tender beef cubes served with Szechuan sauce and buttered new
potatoes.
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Il TRIO OF TIGER PRAWNS :
Tiger prawns in black pepper butter, served with goma-ae, a Japanese
spinach salad with sesame dressing.
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Il CLASSIC BEEF STRIPLOIN TATAKI WITH GARLIC SHIITAKE
Lightly seared beef striploin tataki paired with garlic shiitake
mushrooms, served with hand-cut wedges and a soft-friedegg.
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B TEPPAN SET
A tasting platter of scallops, beef cubes, and tiger prawns,
accompanied by a crisp Japanese-style salad.
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All prices are in nett and inclusive of prevailing service tax.



	TEPPANYAKI
	铁板烧
	CUBED BEEF TENDERLOIN
	Succulent cubes of tenderloin, seared to perfection and served with a bold Szechuan sauce alongside buttered new potatoes.
	嫩煎牛里脊粒
	鲜嫩牛里脊切块，搭配川味酱汁与黄油小马铃薯。
	RM110.00nett


	TRIO OF TIGER PRAWNS
	Black pepper butter prawns served with goma-ae
	(Japanese spinach salad with sesame dressing).
	三味老虎虾
	黑胡椒黄油老虎虾，配日式芝麻凉拌菠菜。
	RM90.00nett


	CLASSIC BEEF STRIPLOIN TATAKI & GARLIC SHIITAKE
	Lightly seared beef striploin tataki accompanied by garlic-infused shiitake mushrooms, served with hand-cut wedges and a soft-fried egg.
	经典牛西冷炙烧配蒜香香菇
	轻炙牛西冷，搭配蒜香香菇，佐手切薯角与嫩煎太阳蛋。
	RM110.00nett


	TEPPAN SET
	A tasting platter of scallops, beef cubes, and tiger prawns,
	served with a crisp Japanese-style salad.
	铁板精选拼盘
	精选扇贝、牛肉粒与老虎虾组合，
	搭配清爽日式沙拉。
	RM115.00nett



	TEPPANYAKI

	데판야키
	CUBED BEEF TENDERLOIN
	Tender beef cubes served with Szechuan sauce and buttered new potatoes.
	큐브 비프 안심
	부드러운 소 안심 큐브를 사천식 소스와 버터로 볶은 뉴 포테이토와 함께 제공합니다.
	RM110.00nett


	TRIO OF TIGER PRAWNS
	Tiger prawns in black pepper butter, served with goma-ae, a Japanese spinach salad with sesame dressing.
	타이거 새우 3종
	블랙페퍼 버터 타이거 새우에 고마에 (참깨 드레싱을 곁들인 일본식 시금치 무침)
	를 곁들인 요리.
	RM90.00nett


	CLASSIC BEEF STRIPLOIN TATAKI WITH GARLIC SHIITAKE
	Lightly seared beef striploin tataki paired with garlic shiitake mushrooms, served with hand-cut wedges and a soft-fried egg.
	클래식 비프 스트립로인 타타키와 마늘 표고버섯
	가볍게 시어링한 비프 스트립로인 타타키에 마늘 향의 표고버섯을 더하고, 수제 웨지 감자와 부드러운 계란 프라이를 함께 제공합니다.
	RM110.00nett


	TEPPAN SET
	A tasting platter of scallops, beef cubes, and tiger prawns, accompanied by a crisp Japanese-style salad.
	테판 세트
	가리비, 비프 큐브, 타이거 새우로 구성된 테이스팅
	플래터에 산뜻한 일본식 샐러드를
	곁들였습니다.
	RM115.00nett




