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YAMAZATO

JAPANESE FINE DINING

YAMAZATO SEIKA KAISEKI
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Available from June 1 to August 31,2026
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ZENSAL Hi3
Cold Egg tofu in “Milkey way-style” with Grilled conger eel, Sea urchin, Salmon roe,

Brasenia schreberi, Chinese yam, Okra, Cucumber, Tomato topped with Tanqueray gin jelly
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OSUIMONO {1 >y
Yomogi steamed bun (Braised Pork Belly inside) and Crab claw coconut fritters in Corn purée style

topping with Maitake mushroom, Green onion, Chili pepper and Chives
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Assorted four kinds sashimi of the day
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YAKIMONO #t¥)
Egg plant with Miso paste (Mallard, Bamboo sprout, Shiitake, Hajikami ginger, and leaf bud)
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NABEMONO
Japanese Wagyu Sirloin in stone pot, served with seasonal vegetables, condiments,

sudachi citrus, and sesame ponzu sauce
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Crispy Tempura of Young Ayu fish with Perilla leaf, and Three-colors cold Somen noodles with noodle soup
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KANMI ik
Yamazato original Wasabi (Japanese horseradish) pudding with Matcha sauce served with Seasonal fruits
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Some menu ingredients may change according to seasonal availability. A= 2—(3 P/ MOERRIMIC LIV EHISN L EBHVE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice. W{{iZA4 A=Y TF, AMEEARDOHEFICLY PEALETLRIBENTI0ET,



