© The 19th Suzuki Hanten

Japanese Seafood Course
RM 300 ++/ person
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- Japanese Sweet Shrimp and lkura,

Appetizer Japanese White Fish Carpaccio,
Cold steamed chicken
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Eight Treasures Soup
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Fried Japanese Smelt pepper and salt
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Steamed Japanese Oyster
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Stir-fried prawn with chili sauce
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Beef Tendon Mapo Tofu
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Cold almend pudding with Fruits

Above Prices are subject to SST 6% and service charge 10%

A

| ——

) §
q§§a

The 19th SUZUKI HANTEN
FIRH SN

HICOBEERT. BFRDAIVNYF I, KfihE

2023.3.13



()
V=
(G 2%
W
NWL
The 19th SUZUKI HANTEN
FIURH  SAE

R IE
INTEH

Japanese Babylon
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Japanese White Fish Carpaccio — - Japanese Sweet Shrimp and Ikura
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Steamed Japanese Oyster
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Stir-fried Japanese Oyester & Cashew nuts with red pepper Fried Japanese Smelt Pepper and salt
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Little spicy, Spicy, Very spicy
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Milt Mapo Tofu Beef Tendon Mapo Tofu
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