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YAMAZATO

JAPANESE FINE DINING

OBENTO KAISEKI CHUUSHUU
B Rk
AVAILABLE FROM SEPTEMBER 1 - 30, 2024
2024459 H1-30H
Availale for dinner
4,500

HIZE Appetizer
MRS BHbA 13

Goma tofu with glaze sauce and wasabi

74 Oobento
IHLY Kuchidori
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Shimeji mushroom, chrysanthemum, spinach, tonburi and ikura
Kinshitamago, seared eel chimaki sushi, grilled salmon with saikyo miso
Deep-fried taro, simmered shrimp, edamame and pickled gingerroot

HEY Sasbimi
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Assorted three kinds of seasonal sashimi served with soy sauce wasabi and lemon

W Shiizakana
FerviEeGEbA LI

Grilled beef tenderloin with yuba sauce served with wasabi

3 Deep-fried Dish
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Tempura of crab claw, pike conger, cheese rolled with seaweed and seasonal vegetables
Served with tendashi, garnish and lemon

;ﬁm Steamed Dish
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Sea urchin flavored chawan mushi with scallops, eggplant and cherry tomato

HHES Shokuji
FRIEBES LHE FoW ARt
Japanese seasoned steamed rice with chicken teriyaki
Served with Japanese pickles and red miso soup

HUk Dessert )
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Ice cream of the day and assorted seasonal fruits

Some menu ingredients may change according to seasonal availability. A= 2—(3ZHIPRMHOERARIIC LIV EHIN 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.
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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. W34 A=Y TF, AMEIEARDOHEFICLY PEALETLRIBGNTI0ET,



