


 Hamabe Signature   contain dairy   contain gluten   contain egg   contain fish  
 sesame   vegetarian   spicy   contain shellfish  ⒷMarriott Bonvoy Points

If you have any concerns regarding food allergies, please alert your server prior to ordering
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SIZZLING SIGNATURES    899 | Ⓑ 10,963
AN 8-COURSE JOURNEY THROUGH CULINARY EXCELLENCE

A WARM WELCOME
Edamame with Sea Salt 
Steamed edamame lightly seasoned with sea salt for a clean and refreshing start

OCEANS ON A PLATE
Sashimi 3  Ways
•	 Salmon Tiradito  : Thinly sliced salmon with a zesty citrus dressing 
•	 Seafood Ceviche   : A refreshing blend of seafood and ponzu jelly 
•	 Seared Tuna  : Finished with Tokyo onion dressing for a delicate umami balance 

SMALL BITES, BIG FLAVORS
Wagyu Gyoza   
Pan-seared wagyu dumplings paired with velvety pumpkin purée and a touch of ponzu truffle

Shrimp Popcorn Tempura   
Crispy bite-sized shrimp tempura complemented by jalapeño mayo and fresh chives

REFRESHING GREENS
Cucumber Avocado Salad   
Fresh cucumber, mint, avocado, and cilantro tossed in a sesame dressing, finished with nori crumbs for a hint 
of umami

CATCH OF THE DAY
Grilled Red Snapper  
Perfectly grilled snapper served with jalapeño dressing and a vibrant mango-shiso salsa

THE MAIN EVENT
31-Day Dry-Aged Sher Wagyu Tenderloin  
Australian Wagyu tenderloin (5-6+ marbling) cooked to perfection, glazed with butter shoyu for a luxurious 
flavor

Teppanyaki Vegetables  
A selection of seasonal vegetables, lightly grilled to highlight their natural flavors 

Garlic & Egg Yakimeshi    
Fluffy fried rice infused with garlic and egg, topped with furikake for a savory finish

COMFORT IN A BOWL
Japanese Mushroom Miso Soup 
A comforting blend of assorted Japanese mushrooms in a delicate miso broth

SWEET FINALE
Vanilla Toffee Toast   
Warm Banana Mas and miso pain perdu, topped with Bali vanilla ice cream flambéed to caramelized perfection,
served with chilled stewed seasonal stone fruit, and a rich miso-salted caramel toffee sauce.
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IRON CHEF’S SELECTION   1,199 | Ⓑ 14,622

AN ELEVATED 8-COURSE CULINARY JOURNEY 

A BOLD BEGINNING
Edamame with Wasabi Salt 
Steamed edamame lightly dusted with wasabi salt for a bold opening bite

A SYMPHONY OF THE SEA
Sashimi 4 Ways
•	 Oyster Ponzu  : Fresh oyster with a citrusy ponzu drizzle
•	 Seared Tasmanian Salmon : Topped with mustard miso for a rich, tangy note
•	 Tuna Tartare on Crispy Rice   : A textural delight with bold tuna flavor
•	 Red Snapper: Delicately seasoned with miso dust

SAVOR THE HEAT
Hokkaido Scallops   
Pan-seared scallops finished with shio kombu butter and airy yuzu foam

Chicken Karaage   
Crispy Japanese fried chicken served with a flavorful ponzu garlic mayo

GREENS & REFRESHMENTS
Baby Spinach & Compressed Watermelon   
Tender spinach leaves paired with watermelon sashimi, miso dust, parmesan, pomegranate seeds, and a yuzu 
truffle dressing

OCEAN’S BEST
Mutiara Lobster    
Grilled lobster glazed with chili garlic butter, served with burnt lemon for a touch of acidity

THE HEART OF THE MEAL
Sher Wagyu Striploin 
Australian Wagyu striploin (7-8+ marbling) drizzled with truffle teriyaki sauce for a decadent main

Grilled Japanese Mushrooms & Asparagus  
A medley of lightly grilled mushrooms and asparagus, capturing the essence of simplicity and flavor

Garlic & Egg Yakimeshi    
A classic Japanese fried rice elevated with garlic, egg, and a sprinkle of furikake

OCEAN ESSENCE
Seafood Clear Soup   
A delicate broth with snapper, scallops, and mussels, highlighting the purity of the sea

A SWEET ENDING
Vanilla Toffee Toast   
Warm Banana Mas and miso pain perdu, topped with Bali vanilla ice cream flambéed to caramelized perfection, 
served with chilled stewed seasonal stone fruit, and a rich miso-salted caramel toffee sauce.
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KIDS TEPPANYAKI BENTO   495 | Ⓑ 6,037

A YUMMY JAPANESE ADVENTURE! 

FUN SUSHI ROLLS – ROLL INTO YUMMINESS!
Tuna Twister Sandwich Roll    
A special kid-friendly sushi made with sushi rice, packed with creamy tuna mayo, and rolled up  
like a sushi surprise! 

OR

Happy Tofu Treasure Roll    
A sweet and silky tofu sushi roll with juicy prawn, creamy avocado, and soybean mayo, all wrapped up 
into a tiny, tasty treasure chest!

LITTLE BITES OF HAPPINESS – DUMPLINGS & BAO!
Prawn Power Gyoza    
Crispy on the bottom, juicy on the inside dumplings filled with tasty prawn and served with a zingy ponzu sauce 
for dipping fun!

OR

Fluffy Katsu Cloud Bun   
A soft, pillowy bao bun hugging a crispy chicken katsu, topped with yummy tonkatsu sauce and a swirl of 
creamy Japanese mayo. It’s like a hug for your tummy! 

TEPPANYAKI MAGIC – SIZZLE, FLIP, ENJOY! 
Mighty Salmon Teriyaki   
A power-packed piece of fresh salmon brushed with rich teriyaki sauce and cooked teppan-style for a melt-in-
your-mouth bite!

OR

Ninja Yaki Chicken  
Thinly sliced chicken, grilled on the hot plate with a light garlic soy butter sauce—so soft and tasty, even ninjas 
love it!

POWER-UP SIDES – PICK YOUR BOOST!
Magic Furikake Fries    
Crispy fries sprinkled with a magical dusting of umami-rich furikake seasoning. Warning: super addictive!

OR

Fluffy Hero Rice    
Soft, fluffy steamed Japanese rice, simple and classic, just the way little superheroes like it!

GRAND FINALE – A DESSERT SHOWTIME!
Flaming Vanilla Toffee Toast!   
Watch the sweet & warm Banana Mas & miso toast get a fiery caramelized makeover! Topped with Bali vanilla 
ice cream, chilled stewed stone fruit, and a dreamy miso-salted caramel toffee sauce! It’s a dessert fit for a little 
food champion! 
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