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YAMAZATO

JAPANESE FINE DINING

CHEF KATO KAISEKI FT. KAGOSHIMA BEEF
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AVAILABLE FROM JUNE TO AUGUST
6H»H8HETTHMVIIZTET

HI3E Appetizer
ARHDTHZE Appetizer of the day

f#iEY Sashimi
AHOHIE Y —Ff Two kinds of sashimi of the day

HADOMOMALEE HAOU=EHEFREIE 75240 T
Japanese Seasonal steamed fish grilled with Japanese sea urchin and
seasonal summer vegetables served in flan style

BUFADH- % B 72E W Choice of beef:

AR VRN I SAS  —o 1 > (140g)
Special Japanese black cattle Kagoshima wagyu beef A5 sirloin (140g)
9,500

BEBMMEERL A5 F72Z—uA 227 —+(100g)
Special Japanese black cattle Kagoshima wagyu beef A5 tenderloin (100g)
10,000

s Shokuji
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Sea bream Chazuke

fHIEE% Dessert
AF DI AVR=NEF P TAVTAAZY =1

Fig Compote and Caramel Ice cream

Some menu ingredients may change according to seasonal availability. X =2 —(IZE{HIPHMOEFRMICI VBTSN EEGHBHY 2T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 LV F —p gl HHE R R b OB FRE. TOMMENERANBHSEL 23V ETIO BB AL LT ET,
HEMO ZHIP, BEFOSREZSETOILEEET,
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. ffif§ (37 & BHL L2 L ENTIVET,



