GRANDSIRENIS
RIVIERA MAYA RESORT & SPA
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teppanyaki
fourmel

V2 STARTERS
Assortment of sushi and sashimi @
Edamame with white truftle salt
Yakimeshi with flank steak @

“w FROM OUR

" T EPPANYAKI

Y, grilled lobster ® ® @
(300 g - per person)

Bluefin tuna

Beef tenderloin
Chicken

Shrimp

Seasonal vegetablesn

Ve DESSERT

Matcha tea mousse with
almond crumble and yuzu sorbet ® ®

F 1 SO0~

PER COUPRPLE

WEDNESDAY & SATURDAY P

1900 HRS.

LIMITED AVAILABILITY

BOOK NOW
WITH YOUR CONCIERGE

The consumption of raw or undercooked foods may pose a health risk,
and their intake is the sole responsibility of the guest.

All prices are in Mexican Pesos and must be charged to your room.

10% OFF

ON SELECTED WINES
WHEN PURCHASING THE GOURMET EXPERIENCE

MEMBERS 20% OFF IN ALL WINES
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S TARTERS

MISO SOUP
Traditional Japanese soup.

®@®

SUNOMONO SALAD
®@®

SUSHI SELECTION
OICICIO)

MAIN COURSES

FLAMBEED SHRIMP

TERIYAKI CHICKEN
®®

BEEF TENDERLOIN
With garlic and soy sauce.

®®

CATCH OF THE DAY
®@®

SIDES

TEPPAN VEGETABLES
®®

FRIED RICE
®w®

DESSERTS

JAPANESE CHEESECAKE
Served with a delicious berry sauce.

O®®

CHOCOLATE MUSHI PAN
A delightful Japanese steamed cake
with warm chocolate sauce.

O®®

FRUIT ZUCOTTO
A delicious combination of fruits and gelatin
topped with whipped cream.
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ALLLLERGENS

@ DAILY SULPHITE . FISH
@ NUTS IN SHELL @ EGG SOY

@ GLUTEN @ CRUSTACEANS @ PEANUTS

CELERY ‘ LUPINS . MUSTARD

. SESAME ‘ SHELLFISH





