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“In celebration of Hotel Okura Manila success
in the Philippine Culinary Cup 2024”



Philippine Culinary Cup
Candidates

Chef Rexander Aspiras (Silver Medal)
Y27 VIY I R— T ALTA(RE)
Creative Breakfast Category
Dream Team Challenge Category
Individual Category

Chef Monique Bantigue (Bronze Medal)
Y17 BZ—T NV T4 VL)
Creative Breakfast Category

Chef Katrina Paran (Silver Medal)
227 ) —F T 2 (RE)
Dream Team Challenge Category
Individual Category

Chef Jenny Tanay (Silver Medal)
Y7 Vrz=— R FA(RE)
Dream Team Challenge Category
Individual Category

Chef John Loui Afuang (2nd Place)
Y7 Var A TIT I 2 )
Individual Category



CREATIVE BREAKFAST CATEGORY
INTIATHT TI7v 77 AMNEM

(ALL DAY BREAKFAST)

CHICKEN RAGOUT F%2 57—
By Chef Rexander Aspiras (Silver Medal)
1T VYL E— T ALTA(HH)
1200
Flat Bread Chicken Ragout,
Herbed roasted Amera Tomato,
Poached Egg with White miso hollandaise,
Fried Japanese eggplant with Guacamole
T7IYRTVY R FFTT—= N—=T A=A DTA=F T,
R—=F Ry 7 WRIGA S 2T =XV = i T aEV

CHILIAN SEABASS F-Y)FES —/I8A
By Chef Monique Bantigue (Bronze Medal)

VT BT N T4 T (E)

1950
Herbed Chilean Seabass with Yuzu Hollandaise
served with Mashed Japanese Sweet Potato,
Japanese Eggplant Tamago Roll,
and Caprese Salad
IN=TELFVES—IINAMTA T T =AY —=A, EDF0 S,
fiFEoa—I, A7V —EH 5K

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT),
Subject to 10% service charge and applicable local tax.



DREAM TEAM CHALLENGE CATEGORY
R —=LF—L F v 2Pk

(LUNCH AND DINNER SET COURSE)
3900

SCALLOP AND IKURA Z7=T&W <5
By Chef Katrina Paran (Silver Medal)
Y27 HN)—F 8T ()
Pan-seared Hokkaido scallops, wasabi oil,
and ikura stuffed caramelized shallot petals
in lemongrass Miso Beurre Blanc.
ALHHEFEZ T2 TORY  DEVFAN, LS, T+ b,
VESTIA R T —IVT 52—

IBERICO PORK AND BOMBA RICE A\ aJRERINTA A
By Rexander Aspiras (Silver Medal)
YxT7 VIY A= T AT AGE)

Iberico pork with cheesy crusted and mushroom pimiento duxelles
style, Bomba Morel mushroom and vegetable rice with apricot,
and Portwine jus
AR A, F—AZ A Y EZF T a s 'Y -2,
NIZTWVIAA T TVaAy b R—hTA 2DV

MARMALADE AND BUTTER ¥ —<YL —R& /s Z—
By Chef Jenny Tanay (Silver Medal)
Y17 Yr=—- - ZFA(H)
Fruit of the Forest Marmalade and Cherry Blossom Entremets

with Earl Grey Ice Cream

Y=L —R, M TN VA TAAT) =L

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT),
Subject to 10% service charge and applicable local tax.



INDIVIDUAL CATEGORY
(DA i

(A LA CARTE)

FRENCH TOUCH-SEAFOOD 72 Y AJil>—7—K
By Chef Jobn Loui Afuang (2nd Place)
a7 Tar AT T7T7T 7 2 L)
2200
Sous vide Chilean seabass with scallop mousse
encased in a squash flower
served with sauteed vegetables,
Champagne Beurre Blanc, herb-infused oil, and milk
HZHB LIS — N AL IZ 7 TOL—AZ DX B % DIEICH SO T
VTF—LREE, Y —=a DT =T 52 N=TF 1),

CHICKEN ¥
By Chef Rexander Aspiras (Silver medal)
Y7 VIYIR— T AE A (M)
1450
Chicken, bacon, asparagus, spinach and pimiento roulade
with lemone burrata, edamame creamy risotto, and mushroom sauce.
FXRAN—A T ARGHANIINAT IV Ty T—&,
BEDZ) =LV b vy Ya)b—LY —

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT),
Subject to 10% service charge and applicable local tax.



INDIVIDUAL CATEGORY
(DA i

(A LA CARTE)

LAMB RACK ZL7 97
By Chef Rexander Aspiras (Bronze medal)
VT VIYIR— T AT AGHE)
1750
Crusted Lamb with Creamy Polenta, Vegetables
and Orange Redwine Sauce.

L, 2V ==K X FBHIWTR, ALV RTAL Y=

PASTA F %>
By Chef Katrina Paran (Bronze Medal)
>x7 AN —F 8T ()
1700

Spaghettini with Prawns and Stracciatella cheese

in Calabrian clam butter sauce
AT TAWE ANT Y F YTy T F =R,

A7 V7T VEEDINZ—) —A

PLANT BASED DESSERT 75> M \—AFH#—|
By Chef Jenny Tanay (Bronze medal)
V17 YVr=—- XA (HE)
700
Sticky raisin pudding with Genmaicha Ice cream
V=AY TN BRETAAZ Y —

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT),
Subject to 10% service charge and applicable local tax.
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To view our
Yamazato Offers
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