


YAMAZATO

JAPANESE FINE DINING

MOTHER’S DAY TEPPAN SPECIAL KAISEKI
RO H SRR 1A
Available from May 1 to 30, 2025. Pre-order is required for lunch at least one day in advance.
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Appetizer Hi
Seasonal firefly squid and Japanese vegetables served with Tosa mixture vinegar jelly
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Seafood dish fif7
Steamed pink lapu-papu served with savory dashi sauce

Vo575 70 UEEE Btk dic

Grilled dish BV
Kumamoto Wagyu A5 sirloin and Hida Wagyu A5 sirloin
REATIEASY—uA AT —%50g
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Shokuji T
Teppan style grilled rice ball and miso soup

PRAUBE S BEE BICE D LRI

Dessert 7% —
Seasonal summer mikan Salty Dog served with ice cream
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Elevated Experience:
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Caviar (1g) 500
Fr(lyg

Sautéed foie gras with red wine and mirin sauce (30g ) 1500
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Three kinds sashimi of the day 1000
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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.
Y7 LLF—R BRI, RS2 BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIPR, BEFOTRELSETOILEEST,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice. W{§iZAf A=Y TF, AMEEARDOIHEFICLY PERLETLRIBENTI0ET,



