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INTERNATIONAL
MENU

OPERATION HOURS
Open daily from 9 AM to 9 PM
Pick-up time from 11 AM to 9 PM
Last call for orders at 8:15 PM
Please allow 45 minutes lead time.
Available for delivery and driveway pick-up.

Please note that menus are subject to change due to seasonality and product availability.
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All prices are inclusive of 12% VAT, 10% service charge, and applicable local taxes.
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Soups and Salads

Aji-spiced Pumpkin Soup
Spiced-roasted pumpkin with sour
cream, roasted almonds, and garlic
bread

PHP 350

Wild Mushroom Soup

A creamy, earthy soup with shiitake
mushrooms and garlic bread

PHP 450

Classic Caesar Salad

Romaine lettuce and croutons with
parmesan cheese in classic Caesar
dressing

PHP 500

Char-grilled chicken breast +PHP 150
Grilled prawns +PHP 400
Grilled salmon +PHP 300

Prawn and Pomelo Salad
Prawn and pomelo tossed in a
special sweet chili sauce and
coriander leaves

PHP 750

Aji-spiced Pumpkin Soup

Some ingredients may change slightly depending on availability.
All prices are inclusive of 12% VAT, 10% service charge, and local
taxes.
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Pasta
Choice of penne or spaghetti

Scampini

Spicy prawns, garlic, cherry
tomatoes

PHP 700

Sun-Dried Tomato Pesto (V) giZLerZure

Garlic, parmesan, olive oil,
homegrown basil
PHP 650

Burgers, Clubs, Sandwiches
Served with potato chips
and onion rings

Okura Signature Burger ™

All natural 200-gram Angus beef,
bacon, crispy onions, traditional
chipotle mayonnaise

Choice of cheddar, Swiss or blue
cheese

PHP 880

Triple Decker Club

Grilled chicken, bacon, fried egg,
lettuce, tomato, cheddar cheese,
dijonnaise

PHP 820

Katsu Sando

Pork cutlet with mustard, shredded
cabbage, and tonkatsu sauce on
white bread

PHP 650

Some ingredients may change slightly depending on availability.
All prices are inclusive of 12% VAT, 10% service charge, and local
taxes.
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Main Courses

Sous Vide Barbecue Ribs
24-hour sous vide ribs, sautéed
green beans, cherry tomato confit,
herb-roasted marble potatoes
PHP 850

Spiced Salmon

Pan-seared spiced salmon with
chimichurri sauce, pepper
broccoli, and sautéed wild
mushrooms; served with sweet
corn rice pilaf

PHP 850

Smoked Beef Short Plate
Slow-smoked beef with peppercorn
sauce, buttered sweet corn, warm
potato salad, mac and cheese

PHP 750

Gambas and Chorizo

Sautéed shrimps and chorizo

in garlic butter, buttered French
beans, romesco potato salad and
steamed rice

PHP 750

Roasted Peruvian Chicken
Roasted chicken marinated in
spices and Aztec corn; served with
truffle mashed potato and crispy
onion rings

PHP 750

Some ingredients may change slightly depending on availability.
All prices are inclusive of 12% VAT, 10% service charge, and local
taxes.
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JAPANESE
MENU

OPERATION HOURS
Open daily from 9 AM to 9 PM
Pick-up time from 11 AM to 9 PM
Last call for orders at 8:15 PM
Please allow 45 minutes lead time.
Available for delivery and driveway pick-up.

Please note that menus are subject to change due to seasonality and product availability.
A= 2 — ([ FFEHPHMOEHRIWICIVEHINZEETHHY T,
All prices are inclusive of 12% VAT, 10% service charge, and applicable local taxes.
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Sukiyaki Gohan T XX TITA
Simmered US beef with sukiyaki sauce and
rice

HACK, USE—7, EZ MHE, Z20&H
PHP 1,380

Gindara Nitsuke Set & Z Tty b
Simmered black cod with taro, spinach,
leeks, Japanese rice, simmered vegetables,
and small dish

figs N R R
ﬂ?**’“g/\% I
PHP 950

F .

™ Kuro Buta Kakuni %75
Braised pork belly in special soy sauce glaze,
served with taro spinach, and carrot

PHP 800

Salmon Teriyaki Set —TE>ifit vk
Grilled salmon with teriyaki sauce,
Japanese rice, simmered vegetables, and
small dish

H—EMBE. AT B E G
INMF T

PHP 700

Chicken Teriyaki Set

Fb b ZRRE Y

Grilled chicken with teriyaki sauce,
Japanese rice, simmered vegetables, and
small dish

b b WRBEA 2R, 1T

WSSt & G, M

PHP 520

™7 signature dish

Food serving is good for one (1) person.
Please note that menus are subject to change
due to seasonality and product availability.
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All prices are inclusive of 12% VAT,

10% service charge, and applicable local taxes.
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Chicken Karaage Set

S Ty b

Japanese-style fried chicken with rice,
shredded cabbage and sesame dressing,
simmered vegetables, pickles, and
mayonnaise

FHOMEFEE T, AT, TH0 F v,
BN Ly > 27 W E G b, DY,
~3apx—A

PHP 520

Hiyashi Goma Miso Udon

VR L IR IR I L file

Shrimp, chicken breast strips, cucumber,
leek, sesame and miso sauce

W, S, WK, 2. WIRRIG7-h
PHP 520

Cold Green Tea Soba HiPL 472
Buckwheat noodles with green tea, tofu,
scallion, nameko mushroom, and wasabi
ETHUL. 25 £k Wi, oA
PHP 520

™ Tamago Yaki TT-BE&
Japanese sweet egg omelet
PHP 300




Japanese Beef Curry Set "/
=741V —

PHP 850

Beef, carrots, potatoes cooked in rich
savory Japanese-style curry sauce, and

side salad with sesame dressing
T, AZ Lennd, FRAL—Y—2

RN VY > T RN Z
Yakiniku Bento

BER F24

PHP 1,140

Appetizer #b 0P
Grilled sesame tofu with shrimp
BESIRR SIS i

Meat Dish %)

Marinated and stir-fried US beef yakiniku
with vegetables, Japanese steamed rice,
Japanese pickles

USE—7%EN B CR &Y

Simmered Dish #%)
Simmered assorted vegetables
(raddish, pumpkin, carrots)
=Y ORI M AD)

Grilled Dish 5&¥)

Grilled black cod with saikyo miso,
simmered shrimp, tamago yaki
HUETI R WEEE KB

Food serving is good for one (1) person.

Actual presentation may vary due to packaging
limitations. Ingredients may change slightly
depending on availability.
BROWOERCOHDE, BACEELH L85
NTEE T, A= 2—FFEHEIPRE GO LR
WICEVEREINIEGHHET,

All prices are inclusive of 12% VAT, 10% service
charge, and local taxes.
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Shiro Gohan Yukari Bento

(Ul @0 70 OKURA

PHP 1,180 A—l» H'OVVM/

Grilled Dish %% <

Japanese omelet, beef-wrapped asparagus, fried fish I Hoveld Okura
L 2 MANILA

coated with brown rice, grilled salmon and black cod
FFRE P& S HEAZOREG T, ik A TBEE

Appetizer Fb 0¥
Grilled sesame tofu with shrimp %% X H1k S8, Wi

Simmered Dish #%)
Simmered assorted vegetables (raddish, pumpkin, carrots, and snap peas)
AP ORI NV B NS ER)

Pickled Dish 5Dy
Raddish R )&

Food serving is good for one (1) person. Futomaki Inari

Please note that menus are subject to change Bento _
due to seasonality and product availability. f"é? «
A= 2— 3 ER Wb O E HOR DL & D | fr

ZHEINZEEVHY 7.

Al prices are inclusive of 12% VAT, 10%
service charge, and local taxes.
iR L (X 12 % DA it e ..
10% D% —¥ 2K},
BLOEYS T 27Dl BLAS
GERTOET,

Chirashi Sushi
Bento
S LARS Y

Shiro Gohan
Yukari Bento
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Futomaki Inari Bento

Kex R OKURA

PHP 1,000 41» H'

oMme
Grilled Dish %4 by
Dried raddish strips, hijiki seaweed, N Aol Okuna
grilled salmon and mackerel -« MANTLA

P10 TFUAKL, DL, i bt E

Meat Dish %)
Simmered beef, broccoli, carrots, potato
FERNODANEE, 7uya)— AS. UehE

Simmered Dish %)
Simmered assorted vegetables (raddish, pumpkin, carrots, and snap peas)

=7/ MVN VIS SN N L)

Rice Dish fIFZ
Futomaki roll, inari sushi, pickled ginger K% X, fiifii ], &)

Chirashi Sushi Bento
B LAl
PHP 1,000

Grilled Dish %%
Dried raddish strips, hijiki seaweed, grilled mackerel
YO+ LRI, U EE. k&

Appetizer #b )
Deep-fried chicken with ponzu sauce, scallion, broccoli, red capsicum
FIEAMERR. Z. 7ayal)— 7)) Bk

Simmered Dish %)
Simmered assorted vegetables (raddish, pumpkin, carrots, and snap peas)

Y ORI, /DT RS AZ, H1E)

Rice Dish fHIfI=F
Chirashi sushi, boiled conger eel, lotus root, sushi shrimp,
shiitake, edamame (5 U 2], F T MR, ZEnlig, fEE. £ o

Food serving is good for one (1) person.
Please note that menus are subject to change due to seasonality and product availability.
A= 2 — FEHRHMOERRIUC LIV ETEIN I EEVHY T
All prices are inclusive of 12% VAT, 10% service charge, and local taxes.
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Teppanyaki Bento Sets OKURA
Yol A 4t Home
b

US Beef Tenderloin Bento Y
USe—7kL £ty IN Aortet Okrera
PHP 1,450 ™

Today'‘s seven kinds of teppanyaki vegetables

ARHO-CHIADBMNES

US beef tenderloin steak 160 g
USte—7eL oZ7—F (160g)

Grilled sesame tofu served with wasabi and goji berry

BESUREE W 13 {ZoRH

Served with sesame sauce, garlic soy sauce, and ponzu sauce
R 7Zh ., == 2Tl R B2 2T

Garlic rice
=N I I A

Australia Wagyu Beef Sirloin Bento
F—=AMZY TS —0 A Y
PHP 1,700

Today'‘s seven kinds of teppanyaki vegetables

AHDCRIAD S X

Australia Wagyu sirloin steak 160 g
F =AMV TEMFOY—a 1 27 —F (160g)

Grilled sesame tofu served with wasabi and goji berry

BESIRREE e 13 (Zo%

Served with sesame sauce, garlic soy sauce, and ponzu sauce
TR, =2 =7 Bl R B2 HRZT

Garlic rice
=V IS4 A

Food serving is good for one (1) person.
Please note that menus are subject to change due to seasonality and product availability.
A= 2 —@BEHPHMOEFRIICEIVELEINIETVHY T
All prices are inclusive of 12% VAT, 10% service charge, and local taxes.
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Teppanyaki Bento Sets OKURA
Yol A 4t Home
b

Australia Wagyu Beef Tenderloin Bento y
F—=ANZYTHHLY 7Y IN Aol Oknra
PHP 1,900 i

Today'‘s seven kinds of teppanyaki vegetables

AH DGO FAAE S

Australia Wagyu tenderloin steak 160 g
F =2V TEAFLLVADAT—F (160 g)

Grilled sesame tofu served with wasabi and goji berry

PERIRREGHE B 13E {Zo%

Served with sesame sauce, garlic soy sauce, and ponzu sauce
R, = =2 Bl L R WEZ IR AT

Garlic rice
=V I 54

Food serving is good for one (1) person.
Please note that menus are subject to change due to seasonality and product availability.
A= 2 —@BEHPHMOEFRIICEIVELEINIETVHY T
All prices are inclusive of 12% VAT, 10% service charge, and local taxes.
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BEVERAGE MENU

ALCOHOLIC BEVERAGES

Gekkeikan Nigori Junmai Sake 300 ml
Characteristically sweet with a creamy medium bodly.

Takara Shuzo Mio Sparkling Sake 300 ml
Elegantly sweet with hints of peach, ripe persimmon, and
Muscat grapes.

Choya Umeshu Sarari 160 ml
Light and fresh, silky smooth Japanese ume (plum fruit).

NON-ALCOHOLIC BEVERAGES

Bundaberg Ginger Beer 375 mli
Australian ginger and sugarcane brew.

Evian Pure Natural Mineral Water 330 ml
Pure natural mineral water.

Badoit Sparkling Natural Mineral Water 330 ml
Sparking mineral water.

PHP 900

PHP 800

PHP 1,000

PHP 160

PHP 150

PHP 150

All prices are inclusive of 12% VAT, 10% service charge, and local taxes.
filif& 2 (& 12% DMl ERL. 10% DY —E AR BI O T2HTOHBIA GFhTVE T,
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ORDER GUIDE

Operating Schedule:
9:00 AM to 9:00 PM e 7 days a week

Last call for delivery is at 8:15 PM.
Please allow 45 minutes lead time.

Modes of Payment:
Debit or credit card (Visa, Mastercard,
JCB) e PayMaya e Online bank transfer

Delivery via PICKeA*ROO:
Customer may also order via PICKeAeROO,
the Philippines’ first all-in-one, on-demand

lifestyle delivery app available on
Google Play and the App Store.

CALL NOW

Pick-up Schedule:
11:00 AM to 9:00 PM e 7 days a week

Curbside Pick-up Point:
Hotel Okura Manila entrance on
Portwood Street

Delivery via Third-Party Courier Service:
Customer may also arrange a third-party
courier service of their choice to pick up

and deliver the menu items.
No minimum order requirement.

+63 2 5318 2815 » +63 917 818 9868

Hovel Okura

MANILA

2 Portwood Street, Newport World Resorts, Newport City, Pasay City 1309
hotelokuramanila.com ¢ Facebook: @HotelOkuraMNL e Instagram: @HotelOkuraMNL




