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Cfispy—fried crab, meat on thé,crab:éhéll, served-origina,l sauce |
EEBEBG Y AT R ‘il e
Fa.s o £ . &



WL

YAMAZATO

JAPANESE FINE DINING

SEASONAL KAISEKI “SUBARU”
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Available from December 1 to 18, 2025 during dinner only
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Zensai Hi3E
Kaki-persimmon cup with Kaki, shrimp and mushroom with Kinome Miso
Monaka-rice cracker with duck breast and foie gras
Sekihan-red beans rice with Kurobuta-pork and nuts and Yuba-soy milk sheet
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Otsukuri fliEY
Chef’s Sashimi selection of the day four kinds
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Agemono %7V
Crispy-fried crab meat on the crab shell, served original sauce
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Shiizakana 8%
Wagyu beef sirloin and vegetables served in a “Ishi-yaki” hot stone pot
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Shokuji fHITL
Unagi-eel steamed Sushi (warm) and Miso soup
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Kanmi HUk- 7%=
Yamazato original “Wasabi pudding Matcha sauce” and seasonal fruits
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Some menu ingredients may change according to seasonal availability. A= 2 —{XZEHIRH M OIEHRIUC IV ETFIN L EEGBHY 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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