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YAMAZATO

JAPANESE FINE DINING

YAMAZATO OBENTO KAISEKI KOSUMOSU
L 36 7 2 A Pk pk
AVAILABLE FROM OCTOBER 1 TO 31, 2024
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Available for dinner
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Zensai Wiz
Shirasu vinegar marinated autumn ingredients
A medley of persimmons, chestnuts, ginkgo nuts, shimeji mushrooms, walnuts, raisins,
and goji berries elegantly presented in a persimmon fruit container
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Obento {HIF4
Vinegar-marinated ikura served with grated radish, fresh salmon, cucumber, and yam
Nishiki tamago, nanban-style marinated oysters, seared conger eel paired with cream cheese and apricot in a layered Hakata style,
shrimp rolled sushi, sweet marinated lotus root, sweet black beans, and pickled ginger
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Otsukuri &Y
Assorted three kinds of seasonal sashimi served with soy sauce, wasabi, and lemon
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Shiizakana
Cold shabu-shabu-style Wagyu rib with yuba and wild vegetables, finished with a refreshing tanqueray-flavored jelly and sudachi citrus
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Agemono i)
Tempura of shrimp, kisu, and seasonal vegetables, served with light tempura dipping sauce, fresh garnishes, and a wedge of lemon
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Mushimono 7Y
Chawan mushi topped with kabayaki-style grilled eel, drizzled with a savory dashi glaze, and finished with japanese pepper

MEHREAD iZEL DA
Shokuji TS

Japanese seasoned steamed rice with chicken teriyaki served with japanese pickles and red miso soup
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Dessert Tk
Ice cream of the day and assorted seasonal fruits
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Some menu ingredients may change according to seasonal availability. A =2 —(3 IR/ MOERARIIC LIV EHIN L EVHVE 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. Hi{§{dA A— T, EMIIEANOHFICLY PHESAHELZLENTI0ET,
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Zensai T3¢
Shirasu vinegar marinated autumn ingredients
A medley of persimmons, chestnuts, ginkgo nuts, lotus root, shimeji mushrooms, walnuts, raisins,
and goji berries elegantly presented in a persimmon fruit container
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Suimono W)

Dobin Mushi, a steamed dish served in a clay pot, features eel, shrimp, chicken,
large shimeji mushrooms, and mizuna, accompanied by sudachi citrus
TImzEL
WL g B OKRBLOL K W

Otsukuri &Y
Assorted four kinds of seasonal sashimi served with soy sauce, wasabi, and lemon
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Yakimono BtV
Hoba Miso Yaki featuring autumn salmon, salmon roe, and deep fried oysters
Maitake mushrooms, two-colored bell peppers, kamoji green onions, ginkgo leaf,
deep fried ginkgo nuts, momiji imo rice crackers, and matsuba tea soba
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Nimono ¥
Simmered beef served with radish, carrot, spinach, mochi, yuzu citrus, and shichimi pepper
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Shokuji FIH

Rice topped with kabayaki-style grilled eel and glazed wild vegetables
served with Japanese pickles and miso soup, finished with a sprinkle of japanese pepper
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Kanmi I
Rice paper-wrapped seasonal fruits drizzled with chocolate sauce, accompanied by mango sorbet
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Some menu ingredients may change according to seasonal availability. A= 2—(3 ISP/ MO RARIIC LIV EHISN L EBHVE 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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