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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
MBREREI IR IS S 2B W LET

We are thrilled to be part of the 7 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.

RTNA =27 Z 3 MER)Y— M Z2—R—= T =V RV =N DY ATAF LY T4 Ta T T4
M Love Earth] iIZZ L. VY — b NICHZHRTNT T 2 Relip I U THEBRBRBE R 42 (SR LTI R& 4,
ROg#ey5928%EL TV 9,11 Love Earth] 1B (F 2 HELED—DE.
YATAFINEEDRMIT I IO RN 2 B Lrc BN THLH 2 AMTIEZ TV T,

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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The Spirit of Yawaragi

Yawaragi fll 5 & is a verb which means “to be completely at ease”.

From the very beginning, we believe in doing everything with the spirit of “Wa” —

the Japanese word for harmony. At Yawaragi, our guests will experience the feeling of serenity.

Yawaragi food tells a story of barmomny through its creative use of

ingredients, shaping the dining experience into something both enjoyable and eye-opening.
With the right blend of Japanese and local flavors, our talented chef will produce dishes that
are traditional and authentic or inspired,

Jusion-focused take on asian cuisine — or anywhere in between.

Beyond the margins of Japanese cuisine!

N
%
\ N
2 /"‘\
'/,:,}7&;’\\ %‘
N e\ ————a

2N




ROBATAYAKI il X

Wagyu A5 HIIFAS

A5 Japanese beef grilled with Himalayan salt and pink peppercorn
Served with 3 kinds of dipping sauce
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Choice of:
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Sirloin  ¥—w 4> 6,500
Tenderloin 74V 7,000
Prime Rib Eye Steak 774 LY) T T7AAT—F 3,900

USDA Herbed Prime Rib eye grilled with Maldon salt. Served with Red demi-glace
IN=TELTFTALVTTADTIVR VIV NI VIV RIA VAT IS FTAY—A

Wagyu A5
MAAS

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



APPETIZER Wi

Hotate Motoyaki WiLH EBEE
Pan seared U.S. Scallops topped with Yawaragi’s original aburi miso sauce
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Kaki Motoyaki WS & K&
Pan seared Japanese oyster topped with Yawaragi’s original aburi miso sauce

HASEEALUE N5 KRR IO URIGY —2

Grilled Bacon And Togarashi Chicken FF¥>DX—21%&% JFE¥FEK
Sous vide Japanese 7 spice chili chicken and Canadian bacon wrapped bites

FFDA—T 4y R LERZNAZ HFTAToR—a %X

Satsuma Imo Tempura And Prosciutto De Parma O
GEEE ORI VY ET I a—h
Thinly sliced Japanese sweet potato tempura wrapped with Prosciutto de Parma
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950

Grilled Bacon And Togarashi Chicken
FFON—aHEE  JHEFEK

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.
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Hamachi Tiradito 3FHDT4774—hb 1,500
Yawaragi’s Peruvian inspired thinly sliced yellowtail
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Salmon Y —E @ 1,250
Sustainable salmon
Y—F> (PATAFTN)

MODERN FUSION ROLLS EX > 72— a>a—)lv

Yawaragi Signature Maki O C @ 1,635
MEES AT ¥+ —&E

King prawn tempura, tamago, cucumber, and

crabstick roll topped with broiled fresh water

eel and lightly broiled salmon in leeks and

white miso sauce
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Spicy Tuna and Salmon Maki @ 850
A=Y F &Y —FEEE

Tuna and salmon tartare, spring onion, onion

leeks, gochujang, shichimi togarashi and Japanese
mayonnaise roll
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Tempura Temaki O C @ 400
RELTEHEET—V

Black tiger prawn tempura, tamago, cucumber,

crab stick, flying fish roe

and Japanese mayonnaise hand roll
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Spicy Soft-Shell Temaki O g\ @ 400
RELTEEOT—

Deep-fried soft-shell crab, tamago and cucum-

ber roll drizzled with Japanese chili

mayonnaise hand roll

B ErptE N FUvas—AY—A

Yawaragi Signature Maki
MEITATF ¥+ —&E

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



SALAD YV oX
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Kani Salad 8% 55X N 440
Crabstick, cucumber, Japanese mayonnaise, and flying fish roe
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e
Chicken And Pomelo Salad with Aceto Balsamico Vinaigrette W 550
FFIERAVDOYZX TFz—MHIaver Ly ML
Grilled pink peppered chicken, mixed greens and pomelo salad with balsamic vinaigrette
U IR —lIRD 7YV RFF2 Iy I AT =2 ERATDHFTX
IV AT AT Ly MR
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Crunchy Spicy Tuna Salad in Roasted Goma Dressing W =/ 490
D50 F =AM =Y FHIX RNy T
Spicy tuna tartare and mixed greens salad in roasted sesame dressing
I =Y FRVBNVEIY IAT ) —=H 5 & R vy > 7
sour Hi¥)
Seasonal Soup Of The Day &HDZfji Z2—7 400
Made from the finest seasonal local produce of Cordillera Mountain
T4V EQ—IVEM T EF /o 2A—T
H
AGEMONO  #3Y))
Ebi And Tka Kakiage &L O EHT 1,000
Prawn, squid and mixed vegetable Tempura
gL S FHE RO 5T
Ebi Tempura  WFERIHE (8 1,490
Five (5) pieces of Black tiger prawns
WS R LA
Kurobuta Tonkatsu S & AdD O 1,500

Locally sourced Berkshire Pork cutlet

R=rv vy

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



MAIN COURSE A A > a—2A
A combination of authentic and modern interpretations of Japanese cuisine

Chicken Roulade F %> a—)V @ 1,450

—

By Chef Rexander Aspiras (Silver medal 22024 Philippine Culinary Cup)

Y7 VYU E—-F7 A ZA(Philippine Culinary Cup 2024 i)
Chicken, Bacon, Asparagus, Spinach and Pimiento Roulade with Lemone Burrata,
Edamame Creamy Risotto, and Mushroom Sauce.

FX R=AL TANRTHANIINAE  EIL U, Ty T—2X,
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Lamb Rack 177 1,750
By Chef Rexander Aspiras (Bronze medal — 2024 Philippine Culinary Cup)

Y17 VYU E— -7 AESA(Philippine Culinary Cup 2024 4i{%#)

Crusted Lamb with Creamy Polenta, Vegetables and Orange Redwine Sauce.
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Yawaragi Signature Chilean Seabass With Korean Radish Sauce 1,950
MHERFH FVES—NADAV T TTY v T2V —A

Deep fried Chilean seabass with Yawaragi’s signature Korean radish sauce

FVES—NAOHY MLHEFHAVT T Ty Yoy —ARL

Fish And Chips with English Tartar Sauce 7427 Y RFvTF A @ 850

=

Beer-battered Atlantic cod and house-made French fries served
with classic English tartar sauce
T4y aT U RFVTA AT )T a BV — AR E

Pork Baby Back Ribs In Soda Bbq Sauce 1HR—27_E—\y 717 1,550
Slow-roasted overnight, tender to the bone baby back ribs, basted perfectly

with Coca-Cola BBQ sauce

R—IRE—\y 77 a7-3—FBBQY—A

Sous Vide Salmon Steak In Negi Tama Miso Sauce C @ 925
Y= AT —FA-—TUq vk AEKRIGY—2
Pan-seared Sous vide 49°C Salmon steak topped with leeks and white miso sauce

49CTRANLIZA—T v N —F AT —F HEHOKRIEGY —ARZ

Deep-Fried Soft-Shell Crab 7 F7A RV TNz VI 5T @ 925
Crispy soft-shell crab with mixed greens salad on the side -

IVAC=Y T N2V I 5T Iy IAT) =Y I RERZ

Hamachi Kama Shioyaki (3ZHh FIHBEE @ 1,550
Grilled yellowtail jaw seasoned with salt -

BEHbOrZOHBEE

Wakadori Kuwayaki 30D DB 450

Japanese fried chicken glazed with sweet and savory ponzu soy garlic sauce

N7 24 RFF2 RWEHMA—=Y v 7V —A

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



Chicken Roulade > 1—)L

By Chef Rexander Aspiras (Silver medal — 2024 Philippine C
Y7 VY X— -7 A ZA(Philippine Culinary Cup 2024

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



Stracciatella Cheese and Pasta
ANTYF TV TF—ADISAR

By Chef Katrina Paran (Bronze Medal — 2024 Philippine Culinary Cup)
>x7 A NY—7F -85 (Philippine Culinary

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



PASTA, NOODLES, AND RICE Z . #li%i

A combination of authentic and modern interpretations of Japanese cuisine

Yawaragi Signature Gyudon F15 X K84 1,900
Thinly sliced Australian wagyu with creamy locally sourced dried wild mushrooms

and leeks sauce over rice

F—ANTVTEMY TAVRYY Y2 V=L HDI)—I—V—Z TR

Stracciatella Cheese and Pasta ANy F v T v Z7F—ADISAR 1,700
By Chef Katrina Paran (Bronze Medal — 2024 Philippine Culinary Cup)

x7 #MY—J -7 (Philippine Culinary Cup 2024 $i{#)

Spaghetti with Prawns and Stracciatella cheese in Togarashi Calabrian clam butter sauce
WEEANT Y F YT VI F—ADISAR LA 7MHEDY —A

Choice of regular or whole wheat pasta

PR A St Ay Pl VAV § 4

Prawn, Mushrooms and Vegetable Pasta liZ&L &D I EWHDISALR 950
Yawaragi signature Fettuccine pasta with Black tiger prawn, Japanese mushrooms,

and seasonal vegetables in savory white wine sauce
MLEERR Ty M —% TIVIRAHT—WE HEADID,
FHIOHRAYHTA >V —A

Niku ROEA  FI23F% 890
Hot udon or soba noodles with thinly sliced pork or beef.

VI EAXIRHEHL KNI/ TNOHYIV TR

Kitsune XDORHEA FIR3HE# 790

Hot udon or soba noodles with deep fried tofu skin

v EAFIEHL WHTRA

Yakimeshi Bt & 300
Japanese mixed fried rice

NEIY I AT T4 R4 A

Garlic Rice 77—y 2754 A 300

Garlic, egg, and leeks fried rice

ICACK EF BEANOT=IYIIA4A

Goban Cffi 260
Steamed Japanese rice
H 8

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.



SANDWICHES Y2 RKAwF-

Yawaragi Signature Club Sandwich MoK I 5 T7H 2 KA F O g\
Toasted sourdough loaf bread, roasted chicken teriyaki, crispy Canadian bacon, smoked
ham, salad tomato, shredded lettuces, cheddar cheese, Japanese mayonnaise with
Yawaragi’s signature peach BBQ sauce. Served with Japanese potato salad or potato fries
PU—RT Ty Fb—=AF B=AMFOMYBEE TVAE—HFTHT —ar
AE—INL YIX M TYYLRA Fo2—F—X

MEERFROE—FIN— RFa2—&7vIA—AY—A

MR T M Z X737 74 FRT MEZ

Okura Signature Pulled Pork Slider —27 27 3F v —TFIWVRR—=I A4 X— ?
Slow roasted overnight, tender to the bone, shredded baby back ribs and Gherkins slider
with Coca-Cola BBQ sauce. Served with Japanese potato salad or potato fries
FH{B—ANAIYIVICLIeNE—Ny ) T EETIVADATA H—

a7 A== RFa—Y = HART MIXE7237 74 RET MEZ

Grilled Wagyu Burger NIED 27 )N —7F7— G\
Wagyu beef burger seasoned with Fleur de Sel and pink peppercorn, brioche burger bun,
grilled bacon, American cheddar, caramelized onion, salad tomato, shredded Iceberg
lettuce and Yawaragi’s signature peach BBQ sauce. Served with Japanese potato salad or
potato fries

TN—)b - RV Ty S=a—V RO T VF Y T aN—F =X
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Smoked Salmon Sandwich AE—7Y%—FE2 VU RT4vF

Cured smoked Norwegian salmon with herbed capers cream cheese, salad tomato,
lettuce in Wheat bread. Served with Japanese potato salad or potato fries

NI L= A=Y —FY TyR=2)—LF—X YIFXIvL LVEA
LT L |

MBART M X F2ET7 574 KR T h

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.
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Smoked Salmon Sandwich
AE— VY —F YR 4w T




DESSERTS T % —h

The Terrarium THIR] TUERTEL 2 AT v TH—] 600
A smoked edible terrarium with layers of chocolate pebbles & soil, cactus matcha cake,

genmaicha moss, vanilla foam and floral mist

KM Faav—h BRTVHEAET—F H IR
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Vegan Black Coconut Sphere 77y 27 A3F 9V AT47 450
Charred coconut, mango compote, vegan cookie crumble
fiiLaatryy wrad—ariR—bt Uu—HIvF—U50TN

Halo-Halo Nt/ 425
A traditional Filipino dessert consists of mixed ingredients: nata de coco (coconut

jelly), kaong (coconut palm), ube (purple yam), munggo (sweet red bean), jackfruit, leche

flan (creme caramel). Topped with a scoop of muscovado ice cream and served

with ube barquillo (rolled wafer)

F& 7 aa Ay (aavry) N (EWT) LT (NE) Tvvs =y

VFx 752 (V=L Fr 700N GhEIT74 ) EXDIEMN ST —
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Assorted Mochi £ 470
A Japanese rice cake with a smooth and creamy filling

Served in three (3) flavors: strawberry, black sesame, and mango

7Y — LA HEDFSE T
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Ice Cream TAAZY —LI 485
Choice of two (2) scoops served with fresh berries in a wafer tuile cone
BIFADTAZZ Y=L Q) 7Ly yaN)—iFi TvZbFaf—la—rebyic
Choose from:
BHADTV—IN—Z BRI ES0
Sugar-Free Dark Chocolate a7 —7V—Faalb—|
Matcha #R%S
Mango Sorbet > I—3%—Xw |
Wasabi [11Z%
Salted Egg Cheesecake VIV T v RLwJ7F—Ar—F

Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.
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Please inform your server of any special dietary requirements, intolerances, and allergies, as our menu items may contain allergens.
Prices are in Philippines peso, inclusive of 12% value-added tax (VAT), subject to 10% service charge and applicable local tax.
Prices are subject to change without prior notice.





