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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 [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

YAMAZATO KAISEKI
FOR SEPTEMBER AND OCTOBER 2023
8,500

Available for dinner only

Appetizer
Tsukimi Dango dumplings, steamed braised duck with wine,
white gourd and ginger, with chrysanthemum thicken sauce

Sashimi
Bluefin tuna chutoro and seasonal 3 kinds of sashimi served with, soy sauce, wasabi and lemon

Soup
Clear mushroom soup with seasonal seafood steamed in a tea pot

Shukou Hassun
Deep fried pike conger and sea urchin wrapped with oba leaf, broiled vinegared mackerels sushi,
nishiki egg, soaked spinach, shiitake mushroom, ikura, ayu fish wrapped with kelp,
black beans, simmered sweet potato served with lemon and vinegared myoga

Grilled dish
Grilled F1 sirloin with leek miso sauce, white leek, thin chili, kujo leek miso,
big shiitake mushroom, gingko nuts, grilled chestnut, lotus root

Simmered dish
Eel hot pot Yanagawa style served with shimeji mushroom, shiitake mushroom and carrots

Shokuji
Mixed rice topped with chicken teriyaki served with Japanese pickles and miso soup

Dessert
Matcha warabi mochi served with Japanese brown sugar syrup and assorted seasonal fruits

Some menu ingredients may change according to seasonal availability, A= 2 —(FZEHPHMOEFRMICIVETIN L GBHY 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.



