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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
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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 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.
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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 fisheded in ways that minimize harm to the environment,
while supporting livelihoods in a fair and responsible manner.
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We grow our own vegetables in the I Love Earth Urban Farm, an advanced “machine farm” located on site,
using 95% less land, water, and fuel generating less waste.
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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
JAPANESE FINE DINING

SUSHI LUNCH MENU
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The lunch menu is available from 11:30 AM to 2:00 PM.
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Nigiri Sushi Gozen #2 Y 75l & 2,900
Small dish of the day /\#k

Chawan Mushi Zx#izzL

Assorted eight kinds nigiri sushi with hosomaki and miso soup
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Fresh fruits 7)L—>

Donburi Sushi Gozen F-.50 7w fHIlE

Small dish of the day /]\#k

Chawan Mushi ZS#iZ& L

Donburi sushi and miso soup F-530 Z# ], BRI
Fresh fruits 7L —>

Donburi Choice from:

Tuna Donburi fifi 1,350
Salmon Donburi %—%2/ 1,400
Assorted Donburi =& 2,300

Salmon, Tuna and Ikura $#—TE 2 fifi. L {5

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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YAMAZATO

JAPANESE FINE DINING

SUSHI DINNER MENU
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The dinner menu is available from 5:30PM to 8:15PM.
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Yuki Kaiseki %1% 6,000
Appetizers T3

Four kinds of assorted sashimi flli& ¥ P4 i

Shiizakana JR#

Ten pieces of nigiri sushi, chawanmushi and miso soup
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Dessert of the day H I

Tsuki Kaiseki H#41 4,100
Appetizers Hij3¢

Three kinds of assorted sashimi fflji& ) = ff

Ten pieces of nigiri sushi, chawanmushi and miso soup
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Dessert of the day T

Some menu ingredients may change according to seasonal availability. X =2 —{IZE{HIPHMOEFRITICIVETINZ2EGBHY 2T,
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.



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.

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 sushi 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.






