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History of Yamazato
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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
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Yamazato [[|H is the combination of 2 Japanese Kanji characters: “yama” [l] which means mountain
and “zato” . 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.



APPETIZER

Edamame £(% 350
Boiled green soybeans

Yaki Goma Dofu HBEHI & 850

Homemade sesame tofu with shrimp and

ikura

Dashi Maki Tamago il &50 450

Japanese egg omelet with dashi Buta Kakuni JRfE7
Y Tamago Yaki JNBEE 400

Japanese sweet egg omelet SIMMERED DISHES

i R 450 ,
Chawan Mushi WL ° ™) Kurobuta Kakuni HJBMA7E 850

Steamed egg custard
Braised pork belly with Yamazato’s

original sauce; served with taro, spinach,

Yamazato Sz}lad Y2 & 500 and carrot
Vegetable strips, potato salad, choose soy sauce
dressing or sesame dressing .
Yasai Takiawase ¥ ETHHE 400

Assorted seasonal vegetables

GRILLED DISHES Gindara Nitsuke SR (3 1,400

ﬁ‘lﬁ EF@ Simmered black cod with taro, spinach,
and leeks

Gindara Saikyo Yaki SR P4 5IHEE 1,300

Grilled black cod with white miso sauce Wagyu Sukiyaki HI/F-9 & BEE 4,000
Simmered Wagyu beef with sukiyaki sauce

Salmon Yaki 1,000

Y—E B X2 BE

Grilled salmon with salt or teriyaki sauce SOUP

Chicken Teriyaki Ffl0)Hi& 770 Ue?]

Grilled chicken with teriyaki sauce Dobin Mushi 1L 1.045
Clear mushroom soup steamed in a tea pot

Wagyu Sirloin Tobanyaki (130 g) 4,600

Wagyu sirloin beef grilled on a ceramic plate

™I Signature Dish
Some menu ingredients may change according to seasonal availability. A= 2—(XFEHICHMOMEHRIICEVEEINZHEETVHVE T,

Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice.



DEEP-FRIED DISHES SHOKUJI
50 =k

Tori Karaage b 6857 750 Tori Yasai Zousui #5Hf SEHEAK 600
Deep-fried chicken Chicken and vegetable porridge

. e 5% 2
Tempura Moriawase KEAFERD GhH 1,100 Nori Chazuke M2 450

Assorted 8 kinds of tempura Rice with dried seaweed in dashi stock

Goma Doufu Agedashi S EHTHL 0660 Ume Chazuke HiZeitis 450

Deep-fried sesame tofu Rice ball choice, pickled dried plum or salted

strips of kelp

Ebi Tempura W& K b it 1,500
Six (6) pieces of deep-fried tiger prawns Onigiri Ume or Shiokonbu 350
| . BICXY MR
Yafjl Teanplmpura /I\Eorlawase 1,100 Rice ball choice, pickled dried plum or salted
PSR I e 0 8 strips of kelp
Assorted 10 kinds of vegetable tempura
Japanese steamed rice [1fHlfl 250
NOODLES / RICE DISHES
difH ) B
DESSERT
Tempura Soba KREFfE#HZ ImF/cEmeL 900 Hk
Soba noodles with assorted tempura served
hot or cold Ice cream 7 A A7V — L Hl 350
Tempura Udon 900
KIFEEHIE A WmFEITERL Assorted seasonal fruits 300
Udon noodles with assorted tempura served FHIOZ V=YY 58
hot or cold
Niku Udon KRS EA 1,000

Udon noodles with pork

Tori Udon SO EA 820
Udon noodles with chicken

Zaru Udon 35EA 660
Cold Udon noodles

"

Zaru Soba 57X 660 N\

Cold buckwheat noodles

Wagyu Sirloin ‘Tobanya

Jl Signature Dish
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.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice.
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Otsukuri
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5 kinds of assorted sashimi B FHBHEY SHEEY GH 3,350
3 kinds of assorted sashimi X FH ) 3K 5+ 1,500
Tuna ~¥Z7 U 950

Local Tuna (5 pieces)

Salmon H—%2 950
Salmon (5 pieces)

Tka Sl 1,350
Squid (5 pieces)

Hamachi Y F 1,350
Yellowtail (5 pieces)

Shime Saba 7 i 500
Vinegared mackarel (5 pieces)

Seasonal Sashimi ZEHIDfEf

Please feel free to ask our Yamazato service team for recommendations and seasonal offerings.
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™I signature Dish

Some menu ingredients may change according to seasonal availability,. A= 2 —(FZEHPHMOEFRMICIVETIN L GBHV T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice.
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Sushi / Sushi Roll
i) | B

Chirashi Sushi H{5 L Z¢H] 1,350
Sushi rice topped with thinly sliced salmon, tuna, vinegared mackarel, anago,
prawns, shiitake mushroom, shredded tamago, edamame, flying fish roe,

and pink powder

Nigiri Moriawase {00 & 2,150
8 pieces of Nigiri and 3 pieces of sushi roll

Inari Sushi fiffaf Z7 v 350
Tofu skin sushi (2 pieces)

California Roll #)V74)L=7 a—) 850
Roll with cucumber, mango, Japanese mayonnaise
and flying fish roe (8 pieces)

Futomaki Roll K% X 900
Roll with cucumber, tamago, simmered shiitake mushroom,
prawns, saltwater eel, and pink powder (8 pcs)

Tekka Maki &k K& 500
Tuna roll (8 pieces)

Salmon Maki W—E2%& 500
Salmon roll (8 pieces)

™I signature Dish

Some menu ingredients may change according to seasonal availability,. A= 2 —(FZEHPHMOEFRMICIVETIN L GBHV T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice.
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LUNCH MENU
il

The lunch menu is available from 11:30 AM to 2:00 PM.
ZFHERED TIEXIT11:3052514:00F THY £,

™ Yamazato Bento [[[HFY 2,500
Appetizer, small dish, simmered dish, sashimi, fried dish,
rice set, and seasonal fruits

Nigiri Sushi Gozen #& Y %l {HIE 2,350
8 kinds nigiri sushi, grilled sesame tofu, steamed egg custard,
miso soup, small dish of the day, pickles, and seasonal fruits

Tempura Gozen K%k fHlfi% 1,980
Appetizer, today’s special dish, grilled sesame tofu, 8 kinds of
assorted tempura, steamed rice, miso soup, pickles, and seasonal fruits

Gyu Nabe Gozen “[#ffHlliE 2,350
Appetizer, steamed egg custard, simmered beef with vegetables,
grilled fish, steamed rice, miso soup, pickles, and seasonal fruits

Some menu ingredients may change according to seasonal availability. X = 2 — (IR MOMEFIRIUC IV ETEIN L 5GBHV T,

Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Prices are subject to change without prior notice.



