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YAMAZATO
JAPANESE FINE DINING

Pommery Champagne Dinner
September 13, 2024

Special Kaiseki
by Keiichiro Fujino - Executive Japanese Chef

with special guest
Alex Tarditti — Pommery Brand Ambassador
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Three kinds of Yamazato's premium assorted nigiri sushi
Served with pickled ginger and wasabi

Puaired with Pommery Brut Royal
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Manila Bay Sunset bisque with Japanese seafood
and sea urchin sauce
Grilled small sazae turban shell with scallion miso
Deep-fried pike conger and asparagus wrapped in nori seaweed
Deep-fried Tenshi no Ebi (angel shrimp) with coconut
Served with caviar, salmon roe, and tree buds

Puaired with Pommery Brut Rosé
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Sustainably sourced Maya-Maya steamed with egg
and sakura essence served with snow crab glaze, salmon roe, mizuna
greens, red bean rice, sakura flower, sakura leaf,
and wasabi

Puaired with Pommery Grand Cru Royal
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A4 Saga wagyu beef grilled on a ceramic plate
With seasonal vegetables and special sauce
Served with steamed white rice, Japanese pickles,
and red miso soup

Puaired with 2004 Champagne Pommery Cuvée Louise
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Chocolate mizu-manju with gold leaf
Assorted seasonal fresh fruits
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@ hotelokuramanila.com @ & @HotelOkuraMNL
#YamazatoManila #HotelOkuraManila



	Slide 1

