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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
HERBRBE R 2 (S 12 B VLo LET

We are thrilled to be part of the I 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 T Love Earth is promoting sustainable culinary practices through healthy
and responsible sourcing that prioritizes local products.
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Where you see any of these icons, it indicates the sustainability effort that goes into a particular menu item.

AZ2a— XM HGE3NTOE N DTA A E HATAFE) T4V AZRLTOE T,

®

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.
HHENCHE M B e TEBEE TH > HIE MR DY 2 7 HHEKL,
O E THREME L EEDOROINZ EA ST,

@
We buy local coffee, chocolates, fruits, vegetables, and grains to support local producers and lessen the carbon
footprint in transportation of these products.
Hycoa—t— Faab— b R B B e AL Bl O A e 2 Sk L.
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We choose seafood farmed or fisheded in ways that minimize harm to the environment,
while supporting livelihoods in a fair and responsible manner.
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History of Yamazato

HED)

Yamazato’s history spans more than a half century, beginning with the opening of its first location at
Hotel Okura Tokyo in 1962. Over the years, Yamazato has become highly regarded for its authentic
Japanese cuisine tailored to international guests.

The first Yamazato restaurant outside Japan opened at Hotel Okura Amsterdam in 1971.
The widely-loved venue has brought together Japanese and European culture. In 2002, the restaurant
proudly became the first traditional Japanese fine dining restaurant in Europe to earn a Michelin star.

Following Amsterdam, additional Yamazato venues have since opened in Shanghai, Macau, Bangkok,
Taipei and now Manila. To continue bringing Japanese hospitality and cuisine overseas, Yamazato
plans to unveil more restaurants in new Okura brand properties opening outside Japan.
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Yamazato’s Name Origin

FTE 52 T FRTOHIK

Yamazato [1H is the combination of 2 Japanese Kanji characters: “yama” 1| which means mountain
and “zato” H which means village. The mountain village is a classical Japanese landscape that show-
cases the land’s bountiful harvest.

True to its namesake, Michelin-recognized Japanese fine dining restaurant Yamazato highlights the
flavors of seasonal ingredients in all its dishes, using only fresh produce and seafood at its prime.
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YAMAZATO

JAPANESE FINE DINING

TEPPAN CHEF’S RECOMMENDATION

Japanese Black Beef Hamburg Steak Gozen
P> =7 BEID BB OHE N N— T 1

Available during lunch only from 11:30am to 1:30pm
TS HTN VIR B PR TR E TR £ 95

N

WV
2,500

Salad %7 &
Shredded vegetables with sesame dressing
P WX v
Teppanyaki Dish #kHHE &

Grilled Wagyu hamburg steak (150g) with vegetables,
and grated radish, served with ponzu sauce
FirEN =2 (150g) RARETL B3 R
Rice fHIE
Japanese steamed rice, miso soup and Japanese pickles
Fok BRI & O
Dessert il EL#%

Coffee jelly and ice cream

dJ—b—tEV— T4 AZ)—LA

Some menu ingredients may change according to seasonal availability. A= 2 —(XZEHIPHMOERMIC IV ELIN 25 G0HY £,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VILF — R IR, fIRE2 B R b OB HERE. TORMEERENBRISE S0 ETIOBHOBL LT E T,
HEHAEMOSHIAR, BEFOSRELIET/IEEXT,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

flif&d 74 VY TELEN, 12%DMAEBLLE Z N THY £9 HiE10% O Y — AR LSS HITBLO T B2 L 20 9%

Prices are subject to change without prior notice.



LUNCH SET MENU
PMEE T T B &

The teppanyaki lunch set menu is available from 11:30 AM to 1:30 PM.
PWBEE Z > FDTIEXIF11:30H9°513:30F THEY £9%

Seafood Gozen > (& 2,500

—

gl -

Salad %o X
Onion, cucumber, lettuce, and carrot with sesame dressing

AL VA KBNS SRRV > 27

Grilled Dish %9

Three kinds of assorted seasonal seafood
Fhio AT

Assorted vegetables ZEHiDH} 3

Rice IS
Japanese steamed rice and miso soup

SENUT

Dessert T H—]
Special dessert of the day AHDTH—h

Beef Tongue Gozen C 2,500
A4 5 G

Salad VX
Onion, cucumber, lettuce, and carrot with sesame dressing

AR VA LEAS ) SRRy Yy > 27

Grilled Dish %t
Beef Tongue (100g)
2 2(100g)

Assorted vegetables Z=ffiD W3

Rice LIS
Japanese steamed rice and miso soup

FIoK. BRI

Dessert 7 #—h
Special dessert of the day AHDTH—h

Some menu ingredients may change according to seasonal availability. X =2 —(EFEECHMOMEHRWICEIVEEIN 2L EVHY E T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

HEY 7 VLF — R EHHIR, RS2 B OB HEHRE. TOFMZEEANBHSEEIVETLIOIBMOHL LT EF,
HEHEMO SHIAR, EEFOSHRELSETVIEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

filifig 374V E Ry TR SN, 12% DM EBAE N TEY 97 & 10% DY — L AR L 50N
WY B OB ERLZOET,

Prices are subject to change without prior notice.



Japanese Wagyu Ribeye Cap A4 Gozen C 3,000
A4RVD 7774 % v v TG

Salad %o X
Onion, cucumber, lettuce, and carrot with sesame dressing

RHER (VA BEAS N SRRy Yy > 27

Grilled Dish %)
Japanese Wagyu Ribeye Cap A4 (160g)
AN 774 F v v 7(1608)

Assorted vegetables ZEf{iDH} 3

Rice fHIEH
Japanese steamed rice and miso soup

FoK, IRIE T

Dessert 7 #—h
Special dessert of the day AH®D T —|

Lamb Lunch Course O & & 4,500
FEZ>Fa—A

=

Salad VX
Onion, cucumber, lettuce, and carrot with sesame dressing

AR VA LEAS ) SRRy Yy > 27

Grilled Dish %Y

Two kinds of assorted seasonal seafood
FHiO AT

Assorted vegetables

FHIDE

Lamb (200 g) sauce of the day

£ (200g) AHDY —A

Rice fIFIT
Garlic rice and miso soup

K=Y 9754 A I

Dessert 7 %' —h
Special dessert of the day AHOD 7 —1

Some menu ingredients may change according to seasonal availability. X =2 —FFEHIRRHMOMEHRIUC LV EHIN 25 GVHY E 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 — R IR, HIRE 2 B D OB HE R, FOFMZHEEENBHS I VETIOBHOHBL LT E T,
FHEMO SHIFAR, FEPOSHRELSETOIEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

fifif 374 V) &Y TELEN., 12% DMl EBLDE N TEBY 9, HiE10% DY —LE AR LS50S
YT OH B AR LZ T ET,

Prices are subject to change without prior notice.



Japanese Wagyu Ribeye Cap A4 Lunch Course O C @ 4,500
AR TZTAF v T 5 Fa—A

Salad %o X
Onion, cucumber, lettuce, and carrot with sesame dressing

AR (VA KE NS HIRR vy > 27

Grilled Dish Bt

Two kinds of assorted seasonal seafood
T M

Japanese Wagyu Ribeye A4 (160 g)
ARVEY 774 % %7 (160g)
Assorted vegetables

ESDLIP

Rice {HIEIT
Garlic rice and miso soup

=Dy 774 A KW

Dessert 7% —]
Special dessert of the day
AHDOTHF—]

Australian Wagyu Tenderloin Lunch Course O C () 5,500
A=A VT AT 2 =0, 5 Fa—A

Salad %X
Onion, cucumber, lettuce, and carrot with sesame dressing

RHEFR (VEA KBNS N SRRy > 27

Grilled Dish %%

Two kinds of assorted seasonal seafood
ZEffio T

Australian Wagyu tenderloin (100 g)
F—=2ZM VTR T o A—a 1 (100g)
Assorted vegetables

THIDOW

Rice fIE=
Garlic rice and miso soup

H=Y 9554 A RIEH

Dessert 7 —]
Special dessert of the day
AHOFH— I

Some menu ingredients may change according to seasonal availability. X =2 —FFEHIRRHMOMEHRIUC LV EHIN 25 GVHY E 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 — R IR, HIRE 2 B D OB HE R, FOFMZHEEENBHS I VETIOBHOHBL LT E T,
FHEMO SHIFAR, FEPOSHRELSETOIEEET,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

fifif 374 V) &Y TELEN., 12% DMl EBLDE N TEBY 9, HiE10% DY —LE AR LS50S
YT OH B AR LZ T ET,

Prices are subject to change without prior notice.



Japanese F1 Tenderloin Lunch Course O > @
EEdT o 2—aA o2 Fa—A

F1 beef is a cross breed of 50% Wagyu and 50% Holstein Friesian

which is a dairy cattle

F14-£350% D314 50 % A D RVAZA D ST

Grilled Dish #t¥)

Two kinds of assorted seasonal seafood
FHiOfa T M

F1 Tenderloin (100g)
FEpEfT > 2—a A (100g)

Assorted vegetables

&S olied

Rice fHIE S

Garlic rice and miso soup

A=V w 7 T4 A LTI EK, VR

Dessert 7% —]
Special dessert of the day
AHDTH— ]

6,100

Some menu ingredients may change according to seasonal availability. A= 2—ZZEHIPRGMOERRIICEIVETINZEGTHH YT,

Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RilIR, HFE 2 R D OB FRE. TOMMENKERNBHSELLEEVETLOBHOHL LT ST,
EEMO SHIP, BFEFOREESHETOLLEEET

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N

MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.



Y

Japanese Wagyu Sirloin A5 Lunch Course O C g 7,700
ASHAY—aA 52 Fa—A

Salad Vo X
Onion, cucumber, lettuce, and carrot with sesame dressing

AL VA KE NS N kR Yy > 27

Grilled Dish %t

Two kinds of assorted seasonal seafood
TR

Japanese Wagyu sirloin A5 (140 g)

A5 HIH—nm A2 (140g)

Assorted vegetables

ES LS

Rice fHIEIZ
Garlic rice and miso soup

A=V 774 A It

Dessert 7 #—h
Special dessert of the day
ROOFH—h

N

Japanese Wagyu Tenderloin A5 Lunch Course O C g 8,000
ASHIET B —aA 5 Fa—A

Salad Y&
Onion, cucumber, lettuce, and carrot with sesame dressing

WAEFR VA KBNS N SRRV > 27

Grilled Dish %Y

Two kinds of assorted seasonal seafood
Fffiofar

Japanese Wagyu tenderloin A5 (100 g)
A5 fitfEr>2—aA > (100g)
Assorted vegetables

BT

Rice MHIEH
Garlic rice and miso soup

A=V T4 A HKIGTT

Dessert 7 #—h
Special dessert of the day
AHOFH—h

Some menu ingredients may change according to seasonal availability. A= 2— (TP MOMERRIICEIVEEIN 2 HEETVHYE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RilIR, HFE 2 R D OB FRE. TOMMENKERNBHSELLEEVETLOBHOHL LT ST,
EHEM O SHIHR, FEFOCRELSETOIEEXT,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N
MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.



DINNER TEPPANYAKI MENU
PABES  HOBES

The dinner kaiseki menu is available from 6:00 PM to 8:30 PM.
PRUBEE A=A DR D TTEUX18:000°520:30F THED £7%

Seafood Kaiseki O & & 10,450
A T

=

Appetizer HI3E

Assorted seasonal appetizers
FHIONR KT

Sashimi i)

Assorted sashimi of the day

AHOMEY B

Grilled Dish %%

Three kinds of seasonal seafood
TEEI D WfE =y Y

Abalone 100 g

fif1 100 g

Assorted vegetables

FHRIDOE

Rice fHIEF
Garlic rice or Japanese steamed rice and miso soup

=2 T4 A% PR K IGTH

Dessert 7% —h
Special dessert of the day

KHDOFH— ]

Some menu ingredients may change according to seasonal availability. A= 2— (TP MOMERRIICEIVEEIN 2 HEETVHYE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RilIR, HFE 2 R D OB FRE. TOMMENKERNBHSELLEEVETLOBHOHL LT ST,
EHEM O SHIHR, FEFOCRELSETOIEEXT,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N
MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.



Australian Wagyu Tenderloin Kaiseki

A=AV TR T Z—a A =)

Appetizer Hi3¢
Assorted seasonal appetizers
FHOERE T

Sashimi &Y
Assorted sashimi of the day
ARHOMEIEY B

Grilled Dish %9

Three kinds of seasonal seafood
TR =

Australian Wagyu tenderloin (110g)
A—ALZ VTR T o A—u4 2 (110g)
Assorted vegetables

ESoligd

Rice I

Garlic rice or Japanese steamed rice and miso soup

=V 774 AXTBEAK, BRIETT

Dessert 7 #—h
Special dessert of the day
RHOFH— ]

O

(L)

MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.

7,700

Some menu ingredients may change according to seasonal availability. A= 2— (TP MOMERRIICEIVEEIN 2 HEETVHYE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RilIR, HFE 2 R D OB FRE. TOMMENKERNBHSELLEEVETLOBHOHL LT ST,
EEMO SHIP, BFEFOREESHETOLLEEET

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

i d 74 VE Y TERELS A, 12% DN EBIAE A TH Y £, MiE10%DH —E AR A 5T



Japanese F1 Sirloin Kaiseki O C @
[ — A S

F1 beef is a cross breed of 50% Wagyu and 50% Holstein Friesian
which is a dairy cattle
F14-£1350% 314 50% D354 D RNV A XA DAL HEA- T,

Appetizer i3
Assorted seasonal appetizers
FHIOHR T

Sashimi fHli& Y
Assorted sashimi of the day

ARHOMIEY e

Grilled Dish Bt

Three kinds of seasonal seafood
FHIDURE = 5

Japanese F1 Sirloin (150g)

[ pE B —a 4 > (150g)
Assorted vegetables

IO 3

Rice {HIEH
Garlic rice or Japanese steamed rice and miso soup

=V 7 I A XTI K, RN

Dessert 7 #—h
Special dessert of the day
AHOFH—h

7,700

Some menu ingredients may change according to seasonal availability. A= 2—ZZEHIPRGMOERRIICEIVETINZEGTHH YT,

EEMO SHIP, BFEFOREESHETOLLEEET

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N

MW TBOmBZRLZ0 %7,

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 one or more allergens.

BT VL F — PR, RS2 B OB FHRE, TOFMIZEEANBHSE IV ETIOBHOHL LT R T,



Japanese F1 Tenderloin Kaiseki O S @ 8,800
e T > 2 —a A )

F1 beef is 50% of Wagyu and 50% of Holstein Friesian

which is a dairy cattle

F1221350% 535014 50% 3D RV AR A VDM T

Appetizer i3
Assorted seasonal appetizers
FHiOnR T
Sashimi {#li& Y
Assorted sashimi of the day

ARHOMIEY e

Grilled Dish Bt¥)

Three kinds of seasonal seafood
T O = 1Y

F1 Tenderloin (110g)
FEpEdT > 2—a4 > (110g)
Assorted vegetables

ESTRLEE

Rice IS
Garlic rice or Japanese steamed rice and miso soup

A=V 7 FA A XTI K, DRI

Dessert 7% —h
Special dessert of the day
RHOFH—|

Some menu ingredients may change according to seasonal availability. A= 2— (TP MOMERRIICEIVEEIN 2 HEETVHYE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RilIR, HFE 2 R D OB FRE. TOMMENKERNBHSELLEEVETLOBHOHL LT ST,
EEMO SHIP, BFEFOREESHETOLLEEET

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N
MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.



Japanese Wagyu Sirloin A5 Kaiseki O
ASHIEY—a A 22

Appetizer Hi3E
Assorted seasonal appetizers
FHOERE T

Sashimi &Y
Assorted sashimi of the day
ARHDWHIE Y BT

Grilled Dish &%)

Grilled lobster with herb

07 AR —DEEHES

Japanese Wagyu sirloin A5 (150 g)
ASHIFH—ua {2 (150 g)
Assorted vegetables

DL P

Rice IS
Garlic rice or Japanese steamed rice and miso soup

= v 7 FA AZTIEK, WRIETT

Dessert 7 —]
Special dessert of the day

KHDOFH—h

O

MW TBOmBZRLZ0 %7,

Prices are subject to change without prior notice.

10,560

Some menu ingredients may change according to seasonal availability. A= 2—ZZEHIPRGMOERRIICEIVETINZEGTHH YT,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VoL F =R RilIR, HFE 2 R D OB FRE. TOMMENKERNBHSELLEEVETLOBHOHL LT ST,
EEMO SHIP, BFEFOREESHETOLLEEET

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 374 VY TERLE A, 12% DA INIIER 2 & T Y 7 MiE10% DY —L AR L 5N



Japanese Wagyu Tenderloin A5 Kaiseki
ASHIET > 2—na g v

Appetizer Hi3E
Assorted seasonal appetizers
FHOERE T

Sashimi &Y
Assorted sashimi of the day
ARHDWHIE Y BT

Grilled Dish &%)

Grilled lobster with herb

07 AR—DEELEE

Japanese Wagyu tenderloin A5 (110 g)
A5 Rtk 2—ua4 > (110 g)
Assorted vegetables

DL P

Rice fHIES

Garlic rice or Japanese steamed rice and miso soup

= v 7 FA AZTIEK, WRIETT

Dessert 7 —]
Special dessert of the day

KHDOFH—h

FEHEM O THIAR, FAEOCHRELSETVLIEEXT,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

A% 74 ) E Y TERRLS A, 12% DM IR 2 & ZNTEY £ 7% MiE10% DY —L AR L 5T
MY TBOH B 2R L2027,

Prices are subject to change without prior notice.

12,760

Some menu ingredients may change according to seasonal availability. A= 2—FFHiICHMOMEHRIIC LV EEIN2H5EGVHVE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

EW7 VL F =R B RHHIR, RS2 SR D OB FHE, TOMMENLEERNBHL TSV ETIOBHOHL LT T,






Terms & conditions:

* Menu items are subject to existing promotional or government-mandated discounts.
* Booking must be made at least one (1) day prior to the date of reservation.
* Please inform your server of any special dietary requirements, intolerances, and allergies upon booking.

e Each menu is limited in quantity. Last-minute changes are subject to availability of ingredients and may not
be guaranteed.

* A prepayment of 50% of the net amount is required to confirm the reservation and preorder of the teppan menu.
* Menu content will vary depending on fresh ingredients available.

* Cancellation request must be made at least one (1) day from the date of reservation. Failure to arrive will result to
no-show and forfeit the deposit.

* For confirmed reservation of one (1) day prior to booking date, cancellation will not be honored and
prepayment will be forfeited.






