L7

YAMAZATO

JAPANESE FINE DINING

CHEF KATO KAISEKI FT. HIDA WAGYU SIRLOIN
MARCH 1 TO MAY 31, 2024
SHIHMS5HA3THETIHH T TS
7,500

HiI>% Appetizer
AKHDWi>E Appetizer of the day

&Y Sashimi
AHOWIE Y Two kinds of sashimi of the day

b X Teppanyaki dish
BN R —a 1 2ASAT —F (140g)
Hida Wagyu beef sirloin A5 steak (140g)

I Syokuji
A=V 2INZ—F A 2T AHE BRI

Garlic butter rice or Japanese steamed rice and miso soup

&% Dessert
I—b—v)—=ELERXLZRKHDTA AT —L

Coffee jelly and a selection of ice cream of the day

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.

EY 7T VLF — R EHHIR, fIHE 2 B D OB HEHRIE. TOFMZEEANBHSEEIVETLIOBMOHAL LT R T,
EHEMO SHIAR, EEFOCHRELSETVIEEXT,

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.



L7

YAMAZATO

JAPANESE FINE DINING

CHEF KATO KAISEKI

"The In-Season Fish Featuring Sakuradai"
MARCH 1 TO APRIL 31, 2024
SHIH»HAH30HZTITH W20 %7S
7,500

HiZ% Appetizer
AHDHIZE Appetizer of the day

&Y Sashimi
AHOMHE Y - Two kinds of sashimi of the day

Rl X Teppanyaki dish
FIRORT L LilEY —A BRI ERDOFY
Grilled Sakura dai seabream cooked on the teppan served with raw seaweed sauce
Sakura ebi and Sakura scent

B XA > Choice of the main dish
WA~ —ViEE(2508) b V=D N—T7 L WEIRIEY —Z  FALDEY
Fresh Boston lobster (250g) and sea urchin steamed with herbs, served with Saikyo miso sauce
or
Fl #—u4 27 —=% (140g
Japanese F1 beef sirloin steak (140g)

or
F—=ALZVTHGT o EX—aA 27 —F(100g)
Australian wagyu tenderloin steak (100g)

I Ef Syokuji
PR 2122 18 U AR & R ig

Ground Saga wagyu beef on Japanese plain rice or Japanese steamed rice and miso soup

HIE% Dessert
I Lol k4 b aar—hEHEOT Y —2

White chocolate and matcha terrine in monaka style

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.

EY 7T VLF — R EHHIR, fIHE 2 B D OB HEHRIE. TOFMZEEANBHSEEIVETLIOBMOHAL LT R T,
EHEMO SHIAR, EEFOCHRELSETVIEEXT,

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.





