





YAMAZATO

JAPANESE FINE DINING

YAMAZATO OBENTO KAISEKI
HL Jo7p B &
Available from March 6 to May 31, 2026 | Lunch and Dinner
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Zensai ¢

Sesame tofu with sakura cherry blossoms, served with dashi soy sauce
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Kuchi Tori 1LY
Firefly squid, yuba (fofu skin), and myoga shallot with vinegar
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Nishiki tamago (steamed layered egg), salmon saikyo-yaki, shrimp, and unagi-eel sushi
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Lotus root, apricot, black beans, and hajikami ginger
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Otsukuri flli& 9
Chef’s selection of three seasonal sashimi
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Nimono #4¥)
Slow-braised kurobuta pork, served with simmered seasonal vegetables
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Agemono #(FY)
Crispy tempura and seasonal vegetables
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Mushimono 7%
Yamazato’s signature chawanmushi with chicken, fish, and vegetables
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Oshokuji fHIE T
Chicken teriyaki mixed rice served with miso soup
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Kanmi HWf
Today’s ice cream and seasonal fresh fruits
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Some menu ingredients may change according to seasonal availability,. A =2 —(3 I/ MOERRIMIC LIV EHISN 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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