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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
HERBRBE R 2 (S 12 B VLo LET

We are thrilled to be part of the I Love Earth integrated sustainability program of Newport World Resorts and all
the hotel brands within the property, leveraging our combined strengths to make a bigger, positive impact on
the planet. One of the pillars of T Love Earth is promoting sustainable culinary practices through healthy
and responsible sourcing that prioritizes local products.
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Where you see any of these icons, it indicates the sustainability effort that goes into a particular menu item.
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Hens that are able to roam around produce eggs that are higher quality, more nutritious, and safer
to eat due to lower risk of bacterial infection.
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We buy local coffee, chocolates, fruits, vegetables, and grains to support local producers and lessen the carbon
footprint in transportation of these products.
Hycoa—t— Faab— b R B B e AL Bl O A e 2 Sk L.
CHHDEGOMEICE T2 RbR SR AN E T,

A

N

We choose seafood farmed or fished in ways that minimize harm to the environment,
while supporting livelihoods in a fair and responsible manner.
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History of Yamazato
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Yamazato’s history spans more than a half century, beginning with the opening of its first location at
Hotel Okura Tokyo in 1962. Over the years, Yamazato has become highly regarded for its authentic
Japanese cuisine tailored to international guests.

The first Yamazato restaurant outside Japan opened at Hotel Okura Amsterdam in 1971.
The widely-loved venue has brought together Japanese and European culture. In 2002, the restaurant
proudly became the first traditional Japanese fine dining restaurant in Europe to earn a Michelin star.

Following Amsterdam, additional Yamazato venues have since opened in Shanghai, Macau, Bangkok,
Taipei and now Manila. To continue bringing Japanese hospitality and cuisine overseas, Yamazato
plans to unveil more restaurants in new Okura brand properties opening outside Japan.
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Yamazato’s Name Origin

FTE 52 T FRTOHIK

Yamazato [1H is the combination of 2 Japanese Kanji characters: “yama” 1| which means mountain
and “zato” H which means village. The mountain village is a classical Japanese landscape that show-
cases the land’s bountiful harvest.

True to its namesake, Michelin-recognized Japanese fine dining restaurant Yamazato highlights the
flavors of seasonal ingredients in all its dishes, using only fresh produce and seafood at its prime.



For information regarding the origin of today’s Wagyu, please consult our staff
AHOHEBRFDEHNII AZ Y 7 IZOHDHERI L,

F1 beef is 50% of Wagyu and 50% of Holstein Friesian which is a dairy cattle
F14-£1350%D3 014, 50%H3FL4-DAHRIVA XA O ZLEHELE T
Should you prefer an alternative to Wagyu, please notify our staff.

Lamb chops are available as a replacement for the main course
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Lunch Course Menu = > FI1—A

Chef’s Welcome Dish >/ 775 D— i
Small appetizer of the day or assorted two kinds of sashimi of the day

ENEUN S 8= NE DY UF= e i
Grilled Dish %tV
Assorted vegetables
BERF S
*Choice Of Main Dish BIfHDAA R ZBE N IS0
Rice B
Garlic rice or steamed rice and miso soup
A=V w7 FAZEATH K
Dessert 7% —

Dessert of the day
AHDOTH—h

Main Dish Selection

Japanese F1 Tenderloin 100g 5700
FEEEF1 7> 2—n A2 (100g)

Japanese F1 Sirloin 140g 5500
EEARF1L —ua 42 (140g)

Japanese Kuroge Wagyu A5 Sirloin 140g 6300
HEBHFASY —1 A > (140g)

Japanese Kuroge Wagyu A5 Tenderloin 100g 6950
BEMEAST > HZ—u A (100g)

Assorted four kinds of seafoods of the day 4300
A H Dl

Elevated Experience TNEWRIED THEE %

Caviar (1g) 1000
FrL7(lg)
Sautéed foie gras with red wine and mirin sauce (30g ) 900

TAT T T DIT— R4 EHBVADY—A(308)

Some menu ingredients may change according to seasonal availability. X =2 —(EFEECHMOMEHRIICEIVEEIN L EVHY E T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

BY7 Lo — AR, RS2 S8 b DB HHk . TOMMENEEENBRLELZIVETLOBMAHAL LT ET,
EEM D SHITP, BEBOCHREZSHETOLLEEET

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.



Lunch Gozen =2 F-1illlE

Appetizer i3
Small appetizer of the day 7~ H/Ngk

Grilled Dish BtV
Assorted vegetables HE¥F 3%

*Choice Of Main Dish BIfHDAA VR ZBIEN IS0

Rice
Steamed rice and miso soup [ AR & BRI i

Dessert 7% —1
Dessert of the day 2AHD 7 —h

Main Dish Selection

Kuroge Wagyu Hamburg steak 150g with vegetables, and grated radish, 1600
served with ponzu sauce

BB N N=2 (150g) AMREIL B3 AR HE

Kuroge Wagyu A4 Ribeye cap 140g 2850
BENFALY 774 F vy 7 (140g)

U.S Tenderloin 100g 2950
U.ST>XZ—uA{>(100g)

Tokushima Awaodori chicken with herb 140g 2750
TR N—T7HE&(140g)

Pork chuck eye with shio-koji sauce 100g 1800
HEwe—A Y —Z(100g)

Assorted three kinds of seafoods of the day 2800
A D fasr =1

Elevated Experience NEWRIED THEE %

Caviar (1g) 750
Fre7(lg)
Sautéed foie gras with red wine and mirin sauce (30g ) 1500

TATI S DVT— KIAVEBYADY—A(308 )

Some menu ingredients may change according to seasonal availability. X =2 —FFEHIRRHMOMEHRIUC LV EHIN 25 GVHY E T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VL F — R IR, HIRE 2 B D OB HE R, FOFMZHEEENBHS I VETIOBHOHBL LT E T,
FHEMO SHIFAR, FEPOSHRELSETOIEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

fifif 374 V) &Y TELEN., 12% DMl EBLDE N TEBY 9, HiE10% DY —LE AR LS50S
YT OH B AR LZ T ET,

Prices are subject to change without prior notice.



Dinner Teppanyaki Menu

Appetizer Hi3E
Assorted seasonal appetizers
FHIDH R G

Sashimi HHliE Y
Assorted sashimi of the day
KRHOEEY B

Grilled Dish &Y
Three kinds of seasonal seafood
TR DR — &Y

Assorted vegetables 1t W3¢
*Choice of main dish

BIFHDAA R BER TS

Rice A3

Garlic rice or steamed rice and miso soup

A=V w I TAZUEHTH WRIGHE

Dessert 7% —]
Special dessert of the day
AHOFTHF—]

Main Dish Selection

Japanese F1 Tenderloin Kaiseki 110g 9500
HAERL T Z—uaAf > & 110g

Japanese F1 Sirloin Kaiseki (150g) 8000
HAEFIY—u A2 )% (150g)

US Tenderloin Kaiseki 6000
UST > Z—uaA &)

Seafood Kaiseki 11000
Y —T— R

Some menu ingredients may change according to seasonal availability. A= 2—ZZEHIPRGMOERRIICEIVETINZETHH YT,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RlIR, HFE 2 R D OB FRE. TOFMENKERNBHSELLZEVETLOBHOHL LT ST,
EHEMO SHIP, BFEFOTRELESHETOLLEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N
MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.



Japanese Wagyu A5 Kaiseki

Appetizer Hi>E
Assorted seasonal appetizers
RN

Sashimi &Y
Assorted sashimi of the day
ARHOMEY B

Grilled Dish BE¥)
Grilled lobster with herb
072X —DERREE

Assorted vegetables i 5%
*Choice of main dish

BUADAA RBEZBET RS

Rice FI*f
Garlic rice or Japanese steamed rice and miso soup

=V w 7 T AZTEHR, RIGTH

Dessert 7% —1
Special dessert of the day
RHOFH— |

Main Dish Selection

Japanese Wagyu tenderloin A5 Kaiseki(110 g) 13500
A5 AVET > A—m4r & (110 g)

Japanese Wagyu sirloin A5 Kaiseki (150 g) 11500
ASHIE—o A > 2% (150 g)

Some menu ingredients may change according to seasonal availability. A= 2—XZEHIPHMOEFRIMICI VBTSN EETHBHY T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

BY7 VvF = AR, 52 8D OB FHkIE. TOMMZ R BNBHLELZEVETLOBMOHAL LT ZT,
AN O ZHIIP, BEPOREEZSETOILEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

ik 374 VY TERL SR, 12% DR INIIER 23 E ZhTEY 9% & 10% DY — L AR L 5T
WY TR OB ZRLZ0 &,

Prices are subject to change without prior notice.



A5 Wagyu sirloin steak with hoba leaf-sce
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L7

YAMAZATO
JAPANESE FINE DINING

JAPANESE SEASONAL TEPPANYAKI KAISEKI "AUTUMN"
H AR DK D SRACBE S AT
Available from September 1 to November 30,2035 during Dinner only
20254F9H THAH1TH30HZT, 74 F— XA LRE TR VLI T,

Appetizer Hij3¢
Terrine of pacific saury and eggplant with delicate plum and fruit tomato sauce

BIfaehiror—x #HE7Vv—Y YDV —A

Seasonal Vegetable Dish ZEfillf 3%
Assorted seasonal mushrooms “Papillote” style with fragrant ichiban dashi

—HitEsMOED LI Y

Fish Course fifHH
Pan-seared autumn salmon with whey and koji butter sauce
Moy 75— =TV NeBONE—Y—A

Meat Dish PRI
A5 Wagyu sirloin steak with hoba leaf-scented miso glaze

HRBAMEASY—OA A7 —F  AFERIG LI

Shokuji L4+
Steamed rice with chestnut served with Dobin-mushi

TSR E AL
Dessert 7% —]

Persimmon compote topped with rum raisins ice cream

fioarR—F SUV—ATAAIV—LBHRAT

7500

ELEVATED EXPERIENCE
DEMRIED The s %

Caviar (1g) 750
FrE7(lg)
Three kinds sashimi of the day 1000

A HOMEY =

Sautéed foie gras with red wine and mirin sauce (30g ) 1500

THTT DV T— JRIA L EAYADY—A(30g )

Some menu ingredients may change according to seasonal availability,. A =2 —(3 I/ MOERRIMIC LIV EHISN L EBHVZ T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 LLF—R BRI, RS2 BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIPR, BEFOTRELSETOILEEST,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
itz 74 VRV TERILS N, 12% DM IHHEBL2E Z R TI 0 7 & 10% D —E AR L 5N M BtolifizHLZ0 %7,
Prices are subject to change without prior notice. W{§iZAf A=Y TF, AMEEARDOIHEFICLY PERLETLRIBENTI0ET,



Terms & conditions:

* Menu items are subject to existing promotional or government-mandated discounts.
* Booking must be made at least one (1) day prior to the date of reservation.
* Please inform your server of any special dietary requirements, intolerances, and allergies upon booking.

e Each menu is limited in quantity. Last-minute changes are subject to availability of ingredients and may not
be guaranteed.

* A prepayment of 50% of the net amount is required to confirm the reservation and preorder of the teppan menu.
* Menu content will vary depending on fresh ingredients available.

* Cancellation request must be made at least one (1) day from the date of reservation. Failure to arrive will result to
no-show and forfeit the deposit.

* For confirmed reservation of one (1) day prior to booking date, cancellation will not be honored and
prepayment will be forfeited.





