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Yawaragi
SUSTAINABLE SET LUNCH

Hotel Okura Manila support locally sourced food as part of our Sustainability program.
Main ingredients for the set lunch menu were sourced from our local Farmers.

APPETIZER
Choice of salad or soup

SALAD OF THE DAY
Fresh mixed greens salad from our inhouse hydroponic lettuces with sukang Iloko (cane vinegar) vinaigrette
and creamy guinamos (shrimp paste) dressing

SOUP OF THE DAY
Made from the finest seasonal local produce of Cordillera mountains

MAIN COURSE
Choice of one main dish
All main dish served with steamed rice and buttered local seasonal vegetables

PAN SEARED GROUPER
Roxas city Lapu lapu fillet with Beurre Blanc cream sauce
1560

GRILLED BLACK TIGER PRAWN
Bulacan farmed grilled prawns with Sea urchin Bechamel gratin
1950

BAKED CHICKEN
Locally farm raised chicken thigh fillet with Japanese style Honey ginger sauce
1250

WAGYU OSSO BUCCO
Slow braised Bukidnon Wagyu beef shank
1550

WAGYU SALPICAO AND WILD MUSHROOM
Stir fried Bukidnon Wagyu Oyster blade and Benguet wild mushroom
2500

KUROBUTA HIREKATSU
Batangas farmed breaded Berkshire pork tenderloin with Tonkatsu sauce
1980

KUROBUTA TONKATSU
Batangas farmed breaded Berkshire pork loin with Tonkatsu sauce
1750

DESSERT
CHOICE OF GELATO OR PAVLOVA

In partnership with Manila Creamery, a local gelato brand which aim to introduce gelato
to Manila by using mostly locally sourced ingredients

Available Flavors
Mango Sorbet
Salted Egg Cheesecake
Davao Dark Chocolate

MANGO COCONUT PAVLOVA
Pavlova/Mango Coulis/Fresh Mangoes, Coconut Chantilly, Burnt Coconut Chips

Please note that menus are subject to change due to seasonality and product availability. Prices are in Philippines peso,
inclusive of 12% value-added tax (VAT), subject t010% service charge and applicable local tax.

Please let us know of any special dietary requirements or allergies, and we will be happy to accommodate you.
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Please note that menus are subject to change due to seasonality and product availability. Prices are in Philippines peso,
inclusive of 12% value-added tax (VAT), subject tol0% service charge and applicable local tax.

Please let us know of any special dietary requirements or allergies, and we will be happy to accommodate you.



