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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 I 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 fished 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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APPETIZER
[HIE

Edamame % 500
Boiled green soybeans

Yaki Goma Dofu BEHJFR IS 850

Homemade sesame tofu with shrimp and

ikura

Dashi Maki Tamago Hb & O 700 Buta Kakuni JB A7
Japanese egg omelet with dashi

Tamago Yaki Bis (2 500 SIMMERED DISHES

Japanese sweet egg omelet fﬁfw‘]

Chawan Mushi %Eﬁ;ﬁ:b O 600 T?rj Kurobuta Kakuni %%ﬁ]ﬁ 980

Braised pork belly with Yamazato’s

Steamed egg custard
original sauce; served with taro, spinach,

NN c

Yamazato Salad [|HEYZ7 X & 650 and carrot

Vegetable strips, potato salad, choose soy sauce i —~

dressing or sesame dressing Yasai Takiawase ¥FIKEGDHOE § 000
Assorted seasonal vegetables

GRILLED DISHES Gindara Nitsuke SUEZET & @ 1600

J(;E fw‘] Simmered black cod with taro, spinach,
and leeks

Gindara Saikyo Yaki SR P4 5IHEE 1,500

Grilled black cod with white miso sauce Wagyu Sukiyaki A9 ZBEE Q\ 4,000
Simmered Wagyu beef with sukiyaki sauce

Salmon Yaki & 1,100

Y- HBEX OB

Grilled salmon with salt or teriyaki sauce SOUP

Chicken Teriyaki #HH{0BEX C 800 )

Grilled chicken with teriyaki sauce Dobin Mushi TJHiZEL () 900

Py Clear mushroom soup steamed in a tea pot
Wagyu Sirloin Tobanyaki (130 g) 4,600
AEY—w A HtsEs (130 g) Miso Soup FRIE| 350

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.

EY 7 VLF — S EHHIR, %2 B D OB HEHRIE. TOFMZEEANBHISEEIVETLIOBMOHAL LT R T,
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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 RICE DISHES
50 =k

Tori Karaage b 6857 850 Tori Yasai Zousui #5Hf SEHEAK C 600
Deep-fried chicken Chicken and vegetable porridge

. e 5% 2
Tempura Moriawase KEFERKD FHH 1,500 Nori Chazuke MiZitd 450

. : N =
Assorted 8 kinds of tempura W @ Rice with dried seaweed in dashi stock

Goma Doufu Agedashi S GEHTHL 800

Ume Chazuke izt (3 450
Deep-fried sesame tofu

Rice with a pickled dried plum in dashi stock

. N = bt ﬁ
EPI Tempura {ﬁ%ﬁa‘”ﬁ’%ﬁ Q 1,800 Onigiri Ume or Shiokonbu 350
Six (6) pieces of deep-fried tiger prawns BICXY W3 E R
—~ Rice ball choice, pickled dried plum or salted
Yasai Tempura Moriawase 1,100 strips of kelp
PRI Y ¢
Assorted 10 kinds of vegetable tempura Japanese steamed rice 141 250
NOODLES
DESSERT
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Tempura Soba KhifEd 2 ImF723msL 1,100

Soba noodles with assorted tempura served Ice cream 7AAZY =Ll 350
hot or cold

Assorted seasonal fruits &> 300
Tempura Udon 1,100 B DTN — VR L

KRigsEo A TE7dmeL
Udon noodles with assorted tempura served
hot or cold

Niku Udon KD EA 1,300
Udon noodles with pork

Tori Udon S5 EA 1,000
Udon noodles with chicken

Zaru Udon &%95FA 680
Cold Udon noodles

Zaru Soba I3 ZF(X 680
Cold buckwheat noodles

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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YAMAZATO
JAPANESE FINE DINING

Otsukuri
fEE
&

5 kinds of assorted sashimi 15 F»>H- il ) 5D 54 3,350
3 kinds of assorted sashimi 3 Fh B #liE ) 3K 5+ 2,100
Tuna ¥Z/ U 950
Local Tuna (5 pieces)

Salmon H—% 950
Salmon (5 pieces)

Tka Sk 1,350
Squid (5 pieces)

Hamachi /»vF 1,350
Yellowtail (5 pieces)

Shime Saba  #fif 850

Vinegared mackarel (5 pieces)

Seasonal Sashimi Z=HiDfEf

Please feel free to ask our Yamazato service team for recommendations and seasonal offerings.
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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.
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YAMAZATO
JAPANESE FINE DINING

SUSHI / SUSHI ROLL
] | B

Chirashi Sushi #AL%ER (2) @ 1,500
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 {20EB0GE & @ 2,500
8 pieces of Nigiri and 3 pieces of sushi roll

Inari Sushi fiffaf Z7 v 400
Tofu skin sushi (2 pieces)

California Roll ZL74L=7a—1L & @ 850
Roll with cucumber, mango, Japanese mayonnaise
and flying fish roe (8 pieces)

Futomaki Roll K%&X & O @ 950

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 —%>2%& @ 500
Salmon roll (8 pieces)

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

LUNCH MENU
el

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

™ Yamazato Bento [[[HFY 2,800
Appetizer, small dish, simmered dish, sashimi, fried dish,
rice set, and seasonal fruits

Nigiri Sushi Gozen #& Y %l {HIE 3,000
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 {HIfIE 2,000
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 2,500
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,. 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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HHAEMO SHIFAR, BEFOTRELSETOIZEXT,

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

WEEKDAY LUNCH MENU
YHZFAZ2—
Available from 11:30 AM to 2:00 PM. Mondays to Fridays
FHZ Y FAZ 22— 3 T 2580 H O 1 1RF303 52K TTH W 2T £,

Donburi set

Salmon Steak Don H—E> A7 —FH 1,300
Salmon steak rice bowl

Yakinikudon BEPYFE 1,250
Yakiniku beef rice bowl

Katsudon #%*DF 1,250
Breaded pork cutlet and egg rice bowl

Oyako Don Bl 1,250
Simmered chicken with egg and rice

The donburi set includes miso soup, Japanese pickles and choice of cold soba or udon noodles.

PRy MR BV S LEZ B EANDEET

Some menu ingredients may change according to seasonal availability. A = 2 —(ZZRHiR R i OFEHURIUC KV A TSN 255 0H Y 5,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
HY7 VX —R AR, fE2BRDLOBERIE. TOFMAEEEENBHSEZIVETIOBMOBL EFET, SHEMOTHIP, BEFOTRELSETVILEESZT,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
filif§1E 74 VE >RV TRILS A, 12% DM IEHLL & Fh Tl Y 9% MiE10% DY —L Ak a b0 HyFBoiliBiz Lz %7,
Prices are subject to change without prior notice. W34 A=Y TF, EMEIEANDOWHFICLY PEALETLRLBGHTE0ET,



YAMAZATO
JAPANESE FINE DINING

Tenju KiH 1,200

Assorted tempura on rice with miso soup,

Japanese pickles and seasonal fruits.

Some menu ingredients may change according to seasonal availability. A= 2 —(FZHiIPRMOERRIIC IV EHISN L EVBHVZ T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
HY7 LLF—R AR, fEE2BRDLOBERIE. TOFMAELEENBHS IV ETIOBMOBL EFET, SHEMOCHIP, BEFOTRELSETVILEESZT,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
filif§ & 74 VE >RV TRILS A, 12% DML & Fh Tl Y 9% MiE10% DY —L Ak sns HyFBoliBiz Lz %7,
Prices are subject to change without prior notice. {34 A=Y TF, AM AN DOWHFICLY PEALETLRLBGHTE0ET,




