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YAMAZATO

JAPANESE FINE DINING

SEASONAL KINSHU KAISEKI
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Available from September 1 to November 30,2026
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Zensai HI3E
Wagyu sirloin salad, crab claw steamed with sake, topped with Tanqueray gin jelly
Green miso oyster steamed in sake, fresh sea urchin, black sesame sauce, and dashi soy sauce
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Otsukuri ;&Y
Chef’s selection of three kinds of seasonal sashimi (Maple Sea Bream, Medium Fatty Bluefin Tuna, Salmon)
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Shiizakana 4l 7
Grilled Spanish mackerel with Miso-yuzu sauce, black vinegar sauce, grilled orange, and grilled vegetables
Deep-fried pike conger soba roll
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Nabemono $i%)
Yamazato signature wagyu ishiyaki nabe
Premium wagyu sirloin, seasonal vegetables, condiments, sesame ponzu, and sudachi
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Shokuji fHIEL
Steamed eel sushi with shredded omelet, lotus root, dried gourd shavings, maple-shaped carrot,
edamame, pickled ginger, and wasabi
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Kanmi H Ik
Matcha warabi mochi with seasonal fruits

Ice cream of the day
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Some menu ingredients may change according to seasonal availability. A= 2—(3 P/ MOERRIMIC LIV EHISN L EBHVE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 LLF—R BRI, HE2BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIR, BEFOTRELSETVIILEEST,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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