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YAMAZATO

JAPANESE FINE DINING

CHEF KATO SEASONAL TEPPAN KAISEKI
OF JANUARY AND FEBRUARY
7k 1/2 A8
9,500

Hi>% Appetizer
AHODHZE Appetizer of the day

fHlE Y Sashimi
AHOMIEY Sashimi of the day

YA BE X Teppanyaki dish
RIEORTL  L—)LHERTYHDY—A
Cod poeler served with mussel and bell pepper sauce

FEBEPASY—a A > 27 —F (140g) or EEFAL4T o Z—uA4 > Z7—F (100g)
Choice of grilled Japanese Saga wagyu A5 sirloin (140g)
or Japanese Saga wagyu A4 tenderloin (100g)

TS Syokuji
T ZI12 A TR E R

Ground Saga Wagyu on Japanese plain rice and miso soup

T ¥ —I Dessert
MDA R=heF ¥ 7 VLAt 20
Combination of apple compote & caramel mousse

Some menu ingredients may change according to seasonal availability, A= 2 —(FZEHPHMOEFRMICIVETIN L GBHY T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.

Y7 VL F =R RiilIR, RS2 R b OB F R, TOFMEREENBRSELLEEVETLOBMOHL LT T,
HHAEMO SHIAR, BEFOTRELSETO/IZEXT,

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.

ifg 374 VY TERL S, 12% DM IR A E FMTEY £ 7 liE10% DY —E AR R 5T
WY B OmBZRLZ0 &,

Prices are subject to change without prior notice.



