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YAMAZATO

JAPANESE FINE DINING

YAMAZATO HANA-FUBUKI OMAKASE
I B H I ZhE
Available from April 7 to 30, 2025
Pre-orders must be placed at least one day in advance.
IHHDA=a—(3, 202544 1TH»H30H TSR 72F %7,
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10,000

Tkkon —ik
Sakura sparkling
At 28— o) 2

Zensai Hi 3
Seasonal stone-grilled dish
Sazae turban shell, bamboo shoot served with tree bud miso sauce
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Otsukuri HHiEYH
Assorted seasonal premium sashimi
Served with soy sauce, wasabi and sudachi citrus
I DORHERIE Y B
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Shiizakana Hassun 5875 J\I
Seafoods in Japanese dashi jelly, shrimp, scallops, lotus root, shiitake and edamame
Vinegared mackerel, mango, lemon and chive wrapped sushi
Japanese omelet with eel
Kurobuta kakuni in mugwort mochi served with sweet chili sauce
Sweet black beans
Rice paper spring roll with grilled beef salad served with sesame dressing
Pickled ginger root
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Konabe /)il
Hamaguri clam and wakame clear soup in hot pot served with mizuna and tree bud
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Mushimono 75¥)
Steamed Wagyu tenderloin with Sakura fragrance served with sea urchin sauce and wasabi

M e VHOREHRL EPPY—A 1%
Oshokuji THIEZH

Spring tempura with Sakura shrimp, white fish and green peas served with tendashi, condiments, matcha salt and lemon
Mini chirashi sushi served with pickled ginger, wasabi, soy sauce and miso soup
FliE L HfaD» &5 Kt 3k ver
WEI=H 5 LA A 113 Bl kg

Kanmi Tk
Choice of wasabi pudding, matcha bracken starch dumpling, kudzu starch noodle or iced cream
Assorted fruits of the day
WZET) > WRTZEH BYY TAAZ)—LE0BIF&RbD
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Some menu ingredients may change according to seasonal availability. A =2 —F PR MO ERARIIC LIV EHIR L EVBHVE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
B 7 VLF—R R, 52885 0B%KE. TOFMEZUEANBHSELZIVETIOBBOPL LFE T, HHAMOTHIR, BEFOTRELSETOLREEET,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
ik 74 D E >R TRILS A, 12% DM EHLL & h Tl Y 293 MiE10% 0 —E AR 2 b0 HyFHoiliBizmLZo %7,
Prices are subject to change without prior notice. Hf%iZA4 A= T, AEMIMEANLORETICLY THEALABEL LGNS 0E T,
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YAMAZATO

JAPANESE FINE DINING

OHANAMI SPRING OBENTO KAISEKI
BIER 44 A
Available from April 7 to 30, 2025 during Dinner only
202544 TH» 530 TO T4 F—ZA LJBUETTRALVIZLE T,
4500

Zensai T
Kurobuta kakuni in mugwort mochi rolled with cherry blossom and leaves, served with chili ponzu sauce

BEARAVELS S0 AR EEES FURVEEDA
Three-tier bento =B 5Y
Hassun J\>I
Seafood in Japanese dashi jelly with shrimp, scallops, lotus root, shiitake, and edamame
Vinegared mackerel, mango, lemon, and chive wrapped sushi
Japanese omelet with eel, sakura-shaped wheat gluten, sweet black beans, pickled ginger root, and grilled salmon with Saikyo miso.
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Yakimono BtV
Grilled scallops and bamboo shoots with butter soy sauce, served with shiitake and broccoli
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Nimono W)
Rice paper spring roll with grilled beef salad, served with sesame dressing

PRS- Z X DESE KR vy > >0

Otsukuri &Y
Assorted three kinds of today's sashimi, served with soy sauce, wasabi, and lemon

RHOFHEIF A SRR AE F0a 05 il (% L'y

Agemono ¥
Spring tempura with Sakura shrimp, white fish and green peas served with tendashi, condiments, matcha salt and lemon
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Oshokuji THIEZH
Seasoned steamed rice with grilled chicken teriyaki and chive
Served with Japanese pickles and miso soup
FEIUBE < TLHAA v H
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Kanmi HW
Ice cream of the day
Assorted seasonal fruits
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Some menu ingredients may change according to seasonal availability. A =2 —F PR MO ERARIIC LIV EHIR L EVBHVE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
B 7 VLF—R R, 52885 0B%KE. TOFMEZUEANBHSELZIVETIOBBOPL LFE T, HHAMOTHIR, BEFOTRELSETOLREEET,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
ik 74 D E >R TRILS A, 12% DM EHLL & h Tl Y 293 MiE10% 0 —E AR 2 b0 HyFHoiliBizmLZo %7,
Prices are subject to change without prior notice. Hf%iZA4 A= T, AEMIMEANLORETICLY THEALABEL LGNS 0E T,



