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YAMAZATO
JAPANESE FINE DINING
SEASONAL HANAFUBUKI KAISEKI
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March 6 to May 31, 2026 | Dinner
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Zensai HI3E
Sakura sesame tofu with shrimp, cherry blossoms & pickled cherry leaf, plum sauce, wasabi
Firefly squid with karashi vinegar miso, grilled leek, wakame seaweed, pickled myoga
Three skewers: crab shinjo, yomogi mochi, and pinecone-shaped kuaimo served with young pepper leaf miso
Futomaki sushi roll with salmon roe
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Shirauo (icefish) Yanagawa-style hot pot (shiitake, bamboo shoots, mizuna)
Japanese sansho pepper and young pepper leaves
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Otsukuri f#li& 0
Four kinds of seasonal sashimi served with assorted garnishes, soy sauce, wasabi, and lemon
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Nabemono §fi#¥)
Japanese wagyu beef in stone pot served with seasonal vegetables, condiments, sudachi citrus, and sesame ponzu sauce
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Shokuji fHIFL
Small baby shrimp & scallop tempura rice bowl served with matcha salt and Japanese pickles

INIEE EINEDRINZ/INRIT AL T DY)

Kanmi Hk
Matcha warabi mochi and ice cream served with kuromitsu syrup
Assorted seasonal fresh fruits
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Some menu ingredients may change according to seasonal availability. A= 2—(3 P/ MOERRIMIC LIV EHISN L EBHVE 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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