


YAMAZATO

JAPANESE FINE DINING

MOTHER'S DAY TEPPAN KAISEKI
RED H AR v VBRI 2
Available from May 4 to 10, 2026 | Dinner
20264E5H4H~5H10H Ty Fr—HETIRMtVLET,

Zensai HI
Spring bean vichyssoise with firefly squid
HLOETVT—X RENA % TFERT

Sakana Ryori fARHH
Deep-fried seasonal young sweetfish wrapped in kadaif, served with plum sauce and salsa verde

FHIOHERM DA X4 7 aB 5T Ry —2AL PP T oL Fedtic

Niku Ryori PR
Kuroge Wagyu A5 sirloin steak served with miso

HEAEAS Y—uAf AT —F AERGERZT

Shokuji 5
Brown rice and bonito poured with tea or Japanese steamed rice

W D LR T UIA TR A

Kanmi 7 #—h
Gin and tonic ice cream with loquat
=AFNTN—=IETDT NIy TAARZ Y —IMENLT

7000

Elevated Experience
DEIRIED CTHRES

Caviar (1g) 650
Frt7(lg)

Truffle (1g) 650
MNa7 1g

Salmon, maguro, ebi sushi moriawase 750

Y—F IO O T b

Three kinds sashimi of the day 1200
AHOMHEY =HE

Sautéed foie gras with red wine and mirin sauce (30g) 1500

TATT T DV T— JRIA 2 EHYADY—A(30g)

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.
Y7 LLF—R BRI, HE2BRLOBERE. TOFMAEEENBHSERZIVETIOBMOML EFET, SHEMOIHIR, BEFOTRELSETVIILEEST,
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,
Prices are subject to change without prior notice. W{{iZA4 A=Y TF, AMEEARDOHEFICLY PEALETLRIBENTI0ET,



