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YAMAZATO

JAPANESE FINE DINING

YAMAZATO OBENTO KAISEKI SEIKA
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Available from June 1 to August 31,2026
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Zensai HI3E
Cold egg tofu in “Milky way-style” with grilled conger eel, Sea urchin, Salmon roe, Brasenia schreberi,

Chinese yam, okra, cucumber, and tomato topped with Tanqueray gin jelly
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Otsukuri f#li& Y
Assorted three kinds sashimi of the day
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Nimono #4Y)
Scallops sauteed in butter and soy source with Grilled vegetables
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Agemono £
Crispy Tempura of Shrimp and Vegetables
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Shokuji fll EZ 4+
Chicken Teriyaki Mixed Fried Rice with pickles and Red miso soup
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Kanmi %

Today’s ice cream and seasonal fruits
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Some menu ingredients may change according to seasonal availability. A= 2—(3 P/ MOERRIMIC 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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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
itz 74 VRV TERIL SN, 12% DM HHEBL 2 E R TI 0 7, & 10% D —E AR L 5N M BtolifizHLZ0 %7,
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