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The Spirit of Yawaragi

Yawaragi M5 & is a verb which means “to be completely at ease”.

From the very beginning, we believe in doing everything with the spirit of “Wa”
— the Japanese word for harmony. At Yawaragi, our guests will experience the
feeling of serenity.

Yawaragi food tells a story of harmomny through its creative use of
ingredients, shaping the dining experience into something both enjoyable and
eye-opening. With the right blend of Japanese and local flavors, our talented
chef will produce dishes that are traditional and authentic or inspired,
JSusion-focused take on asian cuisine — or anywhere in between. Beyond the
margins of Japanese cuisine!
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Yawaragi

WASHITSU MENU 1
5,500

AMUSE BOUCHE T3¢
Saltwater eel, dried apricot, King crab, ponzu jelly, gold leaf
Japanese Musk Melon And Prosciutto Di Parma With Balsamic Teriyaki Glaze
N FLAF 7268 RUEEY 2y &
YAZAQEIVVTET O a—h VLI alYBEE L —XY —

FIVE (5) KINDS OF SASHIMI ffli& O F1fd
Toro, Salmon, Hamachi, Hotate, Engawa

flita Y—x2 3FH WL ZADD

SHIIZAKANA 587
Seasonal dish of the day from Japanese Fine dining Yamazato
HARELHE L O AHOLRL
By Chef Keiichiro Fujino

MAIN COURSE A A 2 a—2A
Saga gyu Sirloin, Salmon fillet, Yuzu,
Japanese sweet potato
e —aA > —F 74V Ml Y
By Chef Jerrymie Tamayo

DESSERT Wk
Matcha-red bean mochi, chocolate rocks, granola soil, edible flowers and leaves
KEDHAZHL Faar—h 77/—5
By Chef Vi Serrano

Coffee or Tea
a—b—F7IALR

Some ingredients are subject to change depending on the seasonality and market availability.

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.
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WASHITSU MENU 2
6,500

TARABA KANI, TENSHI NO EBI AND GINNAN CHAWAN MUSHI
RN REEDMEE, SISO ARBIAEL
King crab, blue shrimp, gingko nuts, egg custard
Z2NE RS 55 RbAZEL

HAMACHI TATAKI AND BUNTAN SARADA
NV T DIz XHOY X
Seared yellowtail, ponzu jelly, pomelo, gold leaf
NTFHY RPEEY2Y— FAT S

ISE EBI
HEEE
Sous vide, boston lobster, sea urchin hollandaise, yuzu, asparagus
A—T4w N BT AR— BRI STV —A fi1 TAISTHA

KAKI AND GINDARA
U & S

Polenta furikake breaded japanese oyster, tonkatsu sauce, black cod, white miso

HUEDORL 23500 @k vy —A RIS FRg

SAGA GYU TENDERLOIN A4
T A—n4 VA4
Pink peppercorn, fleur de sel salt, port wine reduction, sweet mashed potato au gratin
Y Ryis—=a—2 7=V Rt R= T V=R [#EEFET IR AT

FLORAL CRYSTAL TERRARIUM
Ta—=INV I VARV TFTV T
Black sesame polvoron, croquantine, vanilla panna cotta,

rose foam, honey jelly, edible flowers, microgreens
BRIV RO 70l T4 =X N=2Fav Rk A=A T —Ah

Coffee or Tea
d—b—F/CIALE

Some ingredients are subject to change depending on the seasonality and market availability.

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



Terms and Conditions

Booking must be made at least five (5) days prior to the date of reservation.
Please inform your server of any special dietary requirements,

intolerances, and allergies upon booking or at least three (3) days prior to
the date of reservation.

50% downpayment is required to confirm the booking.

Capacity maximum of 9 guests.

Cancellation requests must be made at least two (2) days from the date of

reservation. Failure to arrive will result in no-show and forfeiting the deposit.



