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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
HEREBRBI R IS S 2 B ROV 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 I 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.
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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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2027

As part of the Okura Hotels & Resorts group, at Hotel Okura Manila,
Yamazato continues the tradition set by its 1962 Tokyo predecessor,
renowned for its devotion to authentic kaiseki cuisine, today, Yamazato
has expanded across the globe, and among its restaurants worldwide,
Yamazato Manila stands as one of three recognized by
the MICHELIN Guide for two consecutive years, in 2026 and 2027.

We proudly carry this distinction while expressing the elegance and spirit of
Yamazato in its own way.
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YAMAZATO'S [1|E
NAME ORIGIN:

the combination
of two Japanese Kanji characters:
“yama” [l which means mountain
and “zato” H which means village.

The mountain village is a classical Japanese landscape
that showcases 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
ARHOHEBRFDEHNII AZ Y 7 IZFOHFDHE RS,
F1 beef is 50% of Wagyu and 50% of Holstein Friesian which is a dairy cattle
F14-£1350% 3014, 50%D3F L4 DARIVA XA DO EHELE 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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Some menu ingredients may change according to seasonal availability

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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Lunch Teppanyaki Gozen
ZrF BB G

The Teppanyaki lunch set is available from 11:30 AM to 2:00 PM only. Advance booking is highly recommended.
PRBER T > F 2y MITHTL LIR30 5 B2 X TO IR TSIV F T, BRI O TR ZBHD V- LE T,

Zensai N3
Two kinds sashimi of the day

ARHOR B

Yakimono Bt
Assorted vegetables
BEHT 3

*Choice Of Main Dish
BHBDAL REIZBEN TS0

Shokuji AT
Steamed rice and miso soup

H A& kI

Kanmi Tk
Dessert of the day
RHOFH— |

Main Dish Selection

Kuroge Wagyu Hamburg Steak 150g with vegetables, and grated radish, 2000
served with ponzu sauce or Demi glace sauce

BB NN=2 150g KREIL #938 ROWE 723 TIZ AV —A

U.S Tenderloin 180g 4000
U.S7>&—uA>180g

Seafood Gozen 3000
Rl
Japanese F1 Beef Tenderloin 80g 4800

HAEF1 5> #—a4> 80g

Japanese Hida A5 Sirloin 100g 5500
FEEHEAS Y —1 12 100g

Japanese Hida A5 Tenderloin 80g 6500

B AT > 2 —1 1 80g

Elevated Experience
DEWRIED TR %%
Three kinds assorted nigiri sushi 800
BOEF=FEY &bt
Three kinds of sashimi of the day 1050

AHOHEEY =

For guests who are unable to eat beef, we would be delighted to prepare lamb, Japanese chicken, or fish as an alternative. Please feel free to let us know your preference.
ERDAL LR AVBERICE, Th BAEBN, 723 BATITHENKRETOT, TEIERIBHULINFIES,,
Some menu ingredients may change according to seasonal availability. A =2 — (X ZEHi M OERKIUC LV EHIN DL EHHY T
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
YT Vv F - IR, fE 2SR LOBFRE, TORMZ NSRS EIEINETLIOBHOHL LT,
HHAEMOZHIAP, BEFOTRELZSETOLLEEET,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
filif 74 Y E Ry TEALS A, 12% DA IR & A TEY 97, HIEI0% DY —L AR L 5N T BROTIBiEHLZ T E T,

Prices are subject to change without prior notice.



Teppanyaki Japanese Kuroge Wagyu Beef A5 Kaiseki
PRABEE REBMAASEA

Advance booking is highly recommended

HHOT TR ZBEDVILET,

Zensai  HiK
Appetizer of the day
AR DHiH

Otsukuri &Y
Two kinds sashimi of the day

ARHOR Bk

Yakimono Bi¥)
Grilled lobster with herb
07 AR —DEHREE

Assorted vegetables FETT3E
*Choice of main dish

BIFABDAL R BEN SV

Shokuji I
Garlic rice or Japanese steamed rice and miso soup

A=V I IAAETIZBATHR WGt

Kanmi T

Special dessert of the day
KHOFH—

Main Dish Selection

Japanese Kuroge Wagyu Beef Tenderloin A5 80g 12000
HENFAST > X—u A2 808

Japanese Kuroge Wagyu Beef Sirloin A5 100g 10000
HEMFASY—u 12 100g

Elevated Experience TNEWRED THREE %

Three kinds of sashimi of the day 1400
AHDMHE D =

Three kinds assorted nigiri sushi 800

FO&H =R Ghe

For guests who are unable to eat beef, we would be delighted to prepare lamb, Japanese chicken, or fish as an alternative. Please feel free to let us know your preference.
FRBHAL EPhanBERICE. T4, OREBR, @3 BHTITMEIRZTOT, TEEASBHLATIZZS L,
Some menu ingredients may change according to seasonal availability. X = 2 —ZEHIM M OERRIUC LV EHIN 25 GHHY T
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
BEY7 L F =Rl flHE2 BRI OBERE, TOFMEZNLEANBHLEEEVETLIBHOHL LT E T,
HHAEMOTHIIR, BEFOTRELIETVIIEEET,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
flif & 74 Y E Ry TSN, 12% DA Il A E A TE Y 9, MIEL0% DY —E AR L 5N B OTiBiEHLZ T £ T,

Prices are subject to change without prior notice.



Teppanyaki Kaiseki
Pt e

Advance booking is highly recommended.

HH O TR EZBEID VW LET,

Zensai Hi3
Appetizer of the day
KD

Otsukuri &Y
Two kinds sashimi of the day
AHOR Bk

Yakimono W)
Two kinds of seasonal seafood

FHIOAN B EbE

Assorted vegetables BtV
*Choice of main dish

BUAHDIA R ZBEN S0
Shokuji I
Garlic rice or steamed rice and miso soup
=V I IAAEIZEHTH RIgH
Kanmi Tk

Special dessert of the day
RHOFH— |

Main Dish Selection

Japanese F1 Beef Tenderloin 8-0g
HA®EF1 7> &2—nm A 80g

US Beef Tenderloin Kaiseki 100g
UST>&—uAf> 100g
Elevated Experience NEWRIED THEE %

Three kinds of sashimi of the day
AHDNE ) = Ff

Three kinds assorted nigiri sushi

EUE SISt > UREg ohca

7500

6000

1400

800

For guests who are unable to eat beef, we would be delighted to prepare lamb, Japanese chicken, or fish as an alternative. Please feel free to let us know your preference.
FRBHAL EBhAnBERICE. T4, OREBR, @3 BHTITHEIRZTOT, TEEASBHLANTIZZS L,
Some menu ingredients may change according to seasonal availability. X = 2 — @I M OERRIUC LV EHIN 25 EGHHY 7
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

L7 VL — R L BRI 2 SR 5 OB F R, ORI Z IEEANBHSELLEEVLE T LML LT E T,

MO ZHNP, BEFOTREZIETOILLEEZET,

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

{ilif& (374 Y E >Ry TEELS A, 12% DIl fEBA & FhTHY 97 HiE10% DY —L AR 25N MYTBOTiBleHLZ3 £9,

Prices are subject to change without prior notice.



Teppanyaki Seafood Kaiseki
PACBE S R A

Advance booking is highly recommended.

HH O TR EZBEID VW LET,

Zensai Hi3
Appetizer of the day
K H DRI

Otsukuri &Y
Two kinds sashimi of the day

AHOR Bk

Yakimono WBEW)

Three kinds of seasonal seafood
ZEEI ORI — 1KY
Abalone 120g
fifl 120g

Assorted vegetables
BENT 3

Shokuji FHITLH
Garlic rice or Japanese steamed rice and miso soup
A=V I IAAREIZEHTH RIGH
Kanmi Tk
Special dessert of the day

RHOFH— |

8000

Elevated Experience TNEWRIED THEE %

Three kinds of sashimi of the day
AHD M) =

Three kinds assorted nigiri sushi

RByFr=FEDGbE

MO ZHNP, BEFOTREZIETOILLEEZET,

Prices are subject to change without prior notice.

1400

800

For guests who are unable to eat beef, we would be delighted to prepare lamb, Japanese chicken, or fish as an alternative. Please feel free to let us know your preference.
FRBHAL EPhanBERICE. T4, OREBR, @3 BHTITMEIRZTOT, TEEASBHLATIZZS L,
Some menu ingredients may change according to seasonal availability. X = 2 —ZEHIM M OERRIUC LV EHIN 25 GHHY T
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

L7 VL — R L BRI 2 SR 5 OB F R, ORI Z IEEANBHSELLEEVLE T LML LT E T,

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

{ilif& (374 Y E Ry TEELS A, 12% DMl fEBLD & 2 THY 97 MiE10% DY —L AR R 5N HyTBoTiBleHLZ3 £9,



Teppanyaki Japanese Kuroge Wagyu Beef Sirloin A5 Mini Course
PbEE HEAFASY—TA/ 2 I=a—A

Advance booking is highly recommended.

HH O TR EZBEID VW LET,

Zensai K
Appetizer of the day
ARHDH

Otsukuri &Y
Two kinds sashimi of the day

ARH DR & Ffi

Yakimono i)
Japanese Kuroge Wagyu Beef Sirloin A5 100g
BEMAASY—r 1> 100g

Yamazato Salad

a2

Shokuji HITE S
Garlic rice or Japanese steamed rice and miso soup

H=Dw I I7AAZIIATH WRIETTH
Kanmi HW

Special dessert of the day
AHOTHF— ]

7500

For guests who are unable to eat beef, we would be delighted to prepare lamb, Japanese chicken, or fish as an alternative. Please feel free to let us know your preference.
FRDBAL LR B OBERICE, T4, AAEBR, 723 BRTITHELEZTOT, TEIERSBHLNTLES 0,
Some menu ingredients may change according to seasonal availability. X = 2 —(FZEHIM MOMERRIIC LV EHIN 25 EGBHY T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

BT VLF =R EHHIR, RS2SR D OBFRE, TORMZERANBRSEIEINE T BMOHL LT ET,

FHEMOZHNP, BEFROTREZIETOLLEEZET,

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

filifg (374 Y E Y TS, 12% DMl fEBiD & 2 THY 297 HiE10% DY —L Akba 5 HyTBoliBizH L2 £9,

Prices are subject to change without prior notice.



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.





