


YAMAZATO

JAPANESE FINE DINING

TEPPANYAKI VALENTINES KAISEKI
TS VAN VA
Available from February 9 to February 15, 2026, during dinner only
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Zensai B3

Seasonal Hamaguri-clam and rapeseed blossoms with Dashi-soup
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Sakana Ryori fifHH
Sauteed Tai-seabream and cabbage with Shiokoji butter sauce
Fiooy T — HBSZ—Y = FEioFr etz

Niku Ryori RRHH
Kumamoto Wagyu A5 Sirloin 150g with Hoba Miso
REAULE FIZFASY —1 A 227 —F150g  FMERIE 2R 2T

Shokuji I+
Yuzu-scented mushroom butter rice or white rice, served miso soup
MF&E5F aANZ—FAZIIHTH BWRIGTH
Kanmi 7 #—h
Moscow mule of Kinkan-kumquat flavor on the vanilla ice cream
Y=AFNTIN—=YEMEAIIL—L TAARZY—LMELT

7,000

Elevated Experience

DEIRIED CHRES
Caviar (1g) 650
Frt7(lyg)
Truffle (1g) 650
Ma7 1g
Three Kinds sashimi of the day 1100
A H OfhE ) =l
Sautéed foie gras with red wine and mirin sauce 1500
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Some menu ingredients may change according to seasonal availability,. A =2 —(3 I/ MOERRIMIC LIV EHISN L EBHVZ T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 LLF—R BRI, RS2 BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIPR, BEFOTRELSETOILEEST,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
itz 74 VRV TERILS N, 12% DM IHHEBL2E Z R TI 0 7 & 10% D —E AR L 5N M BtolifizHLZ0 %7,
Prices are subject to change without prior notice. W{§iZAf A=Y TF, AMEEARDOIHEFICLY PERLETLRIBENTI0ET,



