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JULY 5TH 2024
MATSUNOKI RESTAURANT
THEODOR’S PAN ASIAN EXPERIENCE

CRISPY TEMPURA SCALLOPS

Dive into the depths of flavor with our black tempura fried scallops, accompanied
by a tangy homemade ponzu sauce and a luscious sweet potato-coconut cream.

TIGER PRAWNS FUSION

Experience the fusion of flavors with our tiger prawns served on a bed of rice
crisp, complemented by a kick of wasabi-sour cream, refreshing daikon pickles,
and crunchy edamame.

IBERICO PORK PLUMA EXTRAVAGANZA

Delight your senses with our succulent Iberico pork pluma, seasoned with
aromatic five spice and drizzled with luxurious truffle dashi. Savor every bite with
the zesty Asian guacamole.

KOREAN SPICED WAGYU FLANK STEAK

Embark on a journey of bold flavors with our Korean spiced wagyu flank steak,
adorned with rendang crema and triple the crunch with layers of red onions.

SAKE MARINATED MANGO SALAD /

Refresh your palate with our tantalizing sake marinated mango salad, served
alongside a scoop of zesty ginger ice cream and topped with airy peanut espuma
for a delightful finish.
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