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YAMAZATO

JAPANESE FINE DINING

YAMAZATO KAISEKI CHUUSHUU
A PRk
AVAILABLE FROM SEPTEMBER 1-30, 2024
202449 H1-30H
Available for dinner
7,500

Wi Appetizer
BRI  2pF i bA L%k
LU i #HE W5 LARDERL Mir
Goma tofu with sea urchin, glaze sauce, and wasabi
Shimeji mushroom with chrysanthemum, spinach, ikura, tonburi and yuzu

LY Soup
BBk S HL T
BRI TN OWME ATy ROF BEE

Egg yolk simmered crab claw, eggplant, taro, maitake mushroom, green beans, tree bud and ginger extract

fHE Y Sashimi
O REGE Foa05 Bl (% B

Assorted four kinds of seasonal sashimi served with soy sauce, wasabi and sudachi

WA\ Shiizakana
THBEMERES ROk BROE BOEL
FEREMFAAY —a A 22— BMEE Bl A HLVEZ S EMRTTTEE IR
Yuuan grilled ayu(sweetfish), seared eel chimaki sushi, nishikitamago, edamame
Sugiita smoked grilled Saga Wagyu A4 Sirloin beef, deep fried gingko nut simmered sweet potato,
pickled lotus root and pickled gingerroot

#¥) Simmered Dish
g wor B
HEE JK3E A7 Byt
Hamo (pike conger) and hamonoko (pike conger roe) yanagawa nabe
Shiitake mushroom, mizuna, bamboo shoot and Japanese pepper powder

THIEE Shokuji
UL INED D EGHT K H:
wow ARt
Shrimp and scallop kakiage rice bowl
Served with Japanese pickles and miso soup

H Dessert
HWEHE INEHA KZDFE EWETAAZY—A
EHiOT L —V K
Tsukimi mochi with sweet red beans, wolfberry, and matcha ice cream, assorted seasonal fruits

Some menu ingredients may change according to seasonal availability. A =a2—3ZRHIP/HOERKIMICEIVEHISN I EEBHV T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 VL F = g, fE2 BR L OB HEHKRE. TOFMENEEENBHLH LIV ETIOBHOBL LFET,
EHEMOZHIP, BAFOTRELESETVILEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
filiff 374 VY TR S, 12%D M EB2 S R TH Y £ 9% HE10% D —E AR L5 HTBOTBZHLZT &3,
Prices are subject to change without prior notice. Hi{$l3A A= TF, EMIIEANOHFICL) PHESEHERZLENTI0ET,




