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YAMAZATO
JAPANESE FINE DINING

TRADITION 1zt

APPETIZER i3

Premium Miyazaki beef A5 sirloin with Japanese wild vegetables, caviar, salmon roe
and crab claw in chilled cocktail with crab paste sauce and Tanqueray gin flavored jelly,
shiso, hanaho, sudachi citrus, ginger, chives
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UNI KAKI SAKAMUSHI  ZE/}Fg: A D
Sea urchin, sake-steamed oyster and yuba served with black sesame, sea urchin sauce,
soy-based glaze, pickled myoga-shallot and wasabi
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SOUP fHIW )
Dobin-mushi soup with shrimp, white fish, chicken, ginkgo-nut, shimeji-mushroom,

mizuna-cress and sudachi-citrus
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SASHIMI flj&
Assorted 5 kinds of premium sashimi served with garnishes, soy sauce, ponzu sauce and wasabi
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MAINCOURSE  PIRIEE
Wagyu |Jyaga Imo |Arima Sansho FlIZf- U233 - 4 B I
Japanese beef Sirloin A5 | Wasabi mashed potato gratin

Japanese pepper demi-glace
Herbed roasted vegatable | Maldon salt
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MAIN DISH A
Premium Miyazaki beef sirloin A5 sukiyaki served with assorted vegetables and egg
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Or 723
Grilled premium Miyazaki beef sirloin A5 and vegetables served on a ceramic Tohban-plate
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RICE AND SOUP fIfZ=f
Teppan garlic fried rice, Japanese pickles and miso soup
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DESSERT Ik

Choice of one: matcha warabi mochi with black sugar syrup, wasabi pudding with matcha sauce
and salted cherry blossom, today’s ice cream
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Assorted seasonal fresh fruit
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9,000 per person

Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), O% / ﬂ O%
subject to 10% service charge and applicable local tax. orel (242
Prices are subject to change without prior notice. o M ANTILA
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