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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
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We are thrilled to be part of the I Love Earth integrated sustainability program of Newport World Resorts and all
the hotel brands within the property, leveraging our combined strengths to make a bigger, positive impact on
the planet. One of the pillars of I Love Earth is promoting sustainable culinary practices through healthy
and responsible sourcing that prioritizes local products.
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Where you see any of these icons, it indicates the sustainability effort that goes into a particular menu item.
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Hens that are able to roam around produce eggs that are higher quality, more nutritious, and safer
to eat due to lower risk of bacterial infection.
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We buy local coffee, chocolates, fruits, vegetables, and grains to support local producers and lessen the carbon
footprint in transportation of these products.
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We choose seafood farmed or fisheded in ways that minimize harm to the environment,
while supporting livelihoods in a fair and responsible manner.
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History of Yamazato
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Yamazato’s history spans more than a half century, beginning with the opening of its first location at
Hotel Okura Tokyo in 1962. Over the years, Yamazato has become highly regarded for its authentic
Japanese cuisine tailored to international guests.

The first Yamazato restaurant outside Japan opened at Hotel Okura Amsterdam in 1971.
The widely-loved venue has brought together Japanese and European culture. In 2002, the restaurant
proudly became the first traditional Japanese fine dining restaurant in Europe to earn a Michelin star.

Following Amsterdam, additional Yamazato venues have since opened in Shanghai, Macau, Bangkok,
Taipei and now Manila. To continue bringing Japanese hospitality and cuisine overseas, Yamazato
plans to unveil more restaurants in new Okura brand properties opening outside Japan.
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YAMAZATO

JAPANESE FINE DINING

YAMAZATO KAISEKI

"The In-Season Fish Featuring Sakuradai"
MARCH 1 TO APRIL 31, 2024

Available for dinner only

Appetizer
Grilled Goma dofu with green pea paste, steamed whitebait with sake, Ume plum paste, radish and carrot cut

in Sakura petal design, tree bud with thickened radish sauce.

Osashimi

Sakura Dai sea bream, tuna, salmon, chopped radish, soy sauce, wasabi, lemon

Osuimono
Hamaguri clam dumpling with raw seaweed soup, bamboo shoots,

Radish and carrot cut in Sakura petal design, shiitake mushroom, spinach and tree bud

Shiizakana Hassun
Crab, sea urchin, edamame, shiitake mushrooms, tree bud, solidified jelly, grilled cod with saikyo miso and Sakura,
grilled bamboo shoot with tree bud sauce, Nishiki tamago, wakame seaweed with egg,
vinegared myoga ginger, braised duck with red wine, black beans, simmered shrimp,

and salmon wrapped in kombu kelp

Onimono
Roasted beef with tree bud miso sauce in chawan mushi style,
served with seasonal vegetables and sansho pepper powder.
Choice of beef:
US Tenderloin Beef 6,500

Japanese F1 Tenderloin 8,000

Osyokuji
Chirashi sushi with shrimp, anago, shiitake mushroom, vinegared mackerel, edamame, and lotus root.

Served with soy sauce, wasabi, ginger, and miso soup

Okanmi

Assorted seasonal fruits served with red wine jelly and delicately garnished with gold leaf.

Some menu ingredients may change according to seasonal availability. A= 2 —(XZEHIPH M OEFRIUIC IV ETFINEEEBHY 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.
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Prices are subject to change without prior notice.



