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HELP SAVE OUR PLANET, ONE PLATE AT A TIME
BB R IS S 1 2B LET

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 T 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 fished in ways that minimize harm to the environment,
while supporting livelihoods in a fair and responsible manner.
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We grow our own vegetables in the I Love Earth Urban Farm, an advanced “machine farm” located on site,
using 95% less land, water, and fuel generating less waste.
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History of Yamazato

HED)

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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APPETIZER
[HIE

Edamame % 500
Boiled green soybeans

Yaki Goma Dofu BEHJFR IS 850

Homemade sesame tofu with shrimp and

ikura

Dashi Maki Tamago Hb & O 700 Buta Kakuni JB A7
Japanese egg omelet with dashi

Tamago Yaki Bis (2 500 SIMMERED DISHES

Japanese sweet egg omelet fﬁfw‘]

Chawan Mushi %Eﬁ;ﬁ:b O 600 T?rj Kurobuta Kakuni %%ﬁ]ﬁ 980

Braised pork belly with Yamazato’s

Steamed egg custard
original sauce; served with taro, spinach,

NN c

Yamazato Salad [|HEYZ7 X & 650 and carrot

Vegetable strips, potato salad, choose soy sauce i —~

dressing or sesame dressing Yasai Takiawase ¥FIKEGDHOE § 000
Assorted seasonal vegetables

GRILLED DISHES Gindara Nitsuke SUEZET & @ 1600

J(;E fw‘] Simmered black cod with taro, spinach,
and leeks

Gindara Saikyo Yaki SR P4 5IHEE 1,500

Grilled black cod with white miso sauce Wagyu Sukiyaki A9 ZBEE Q\ 4,000
Simmered Wagyu beef with sukiyaki sauce

Salmon Yaki & 1,100

Y- HBEX OB

Grilled salmon with salt or teriyaki sauce SOUP

Chicken Teriyaki #HH{0BEX C 800 )

Grilled chicken with teriyaki sauce Dobin Mushi TJHiZEL () 900

Py Clear mushroom soup steamed in a tea pot
Wagyu Sirloin Tobanyaki (130 g) 4,600
AEY—w A HtsEs (130 g) Miso Soup FRIE| 350

Wagyu sirloin beef grilled on a ceramic plate

™I Signature Dish
Some menu ingredients may change according to seasonal availability. A= 2—(XFEHICHMOMEHRIICEVEEINZHEETVHVE 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.

ik 374 VY TERLSA, 12%DAINMIERL 2 & T Y &3 MiE10% DY —L AR R 50N
WY B OmBZRLZ0 &,

Prices are subject to change without prior notice.



DEEP-FRIED DISHES RICE DISHES
50 =k

Tori Karaage b 6857 850 Tori Yasai Zousui #5Hf SEHEAK C 600
Deep-fried chicken Chicken and vegetable porridge

. e 5% 2
Tempura Moriawase KEFERKD FHH 1,500 Nori Chazuke MiZitd 450

. : N =
Assorted 8 kinds of tempura W @ Rice with dried seaweed in dashi stock

Goma Doufu Agedashi S GEHTHL 800

Ume Chazuke izt (3 450
Deep-fried sesame tofu

Rice with a pickled dried plum in dashi stock

. N = bt ﬁ
EPI Tempura {ﬁ%ﬁa‘”ﬁ’%ﬁ Q 1,800 Onigiri Ume or Shiokonbu 350
Six (6) pieces of deep-fried tiger prawns BICXY W3 E R
—~ Rice ball choice, pickled dried plum or salted
Yasai Tempura Moriawase 1,100 strips of kelp
PRI Y ¢
Assorted 10 kinds of vegetable tempura Japanese steamed rice 141 250
NOODLES
DESSERT

H ¥ rro

Tempura Soba KhifEd 2 ImF723msL 1,100

Soba noodles with assorted tempura served Ice cream 7AAZY =Ll 350
hot or cold

Assorted seasonal fruits &> 300
Tempura Udon 1,100 B DTN — VR L

KRigsEo A TE7dmeL
Udon noodles with assorted tempura served
hot or cold

Niku Udon KD EA 1,300
Udon noodles with pork

Tori Udon S5 EA 1,000
Udon noodles with chicken

Zaru Udon &%95FA 680
Cold Udon noodles

Zaru Soba I3 ZF(X 680
Cold buckwheat noodles

Some menu ingredients may change according to seasonal availability. X =2 —(EFEECHMOMEHRWICEIVEEIN 2L EVHY E 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.
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YAMAZATO
JAPANESE FINE DINING

Otsukuri
fEE
&

5 kinds of assorted sashimi 15 F»>H- il ) 5D 54 3,350
3 kinds of assorted sashimi 3 Fh B #liE ) 3K 5+ 2,100
Tuna ¥Z/ U 950
Local Tuna (5 pieces)

Salmon H—% 950
Salmon (5 pieces)

Tka Sk 1,350
Squid (5 pieces)

Hamachi /»vF 1,350
Yellowtail (5 pieces)

Shime Saba  #fif 850

Vinegared mackarel (5 pieces)

Seasonal Sashimi Z=HiDfEf

Please feel free to ask our Yamazato service team for recommendations and seasonal offerings.

B DY —EAAR Y 7IZB5RTEIN,

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.
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EHEMO SHIAR, EEFOCHRELSETVIEEXT,

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.
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YAMAZATO
JAPANESE FINE DINING

SUSHI / SUSHI ROLL
] | B

Chirashi Sushi #AL%ER (2) @ 1,500
Sushi rice topped with thinly sliced salmon, tuna, vinegared mackarel, anago,
prawns, shiitake mushroom, shredded tamago, edamame, flying fish roe,

and pink powder

Nigiri Moriawase {20EB0GE & @ 2,500
8 pieces of Nigiri and 3 pieces of sushi roll

Inari Sushi fiffaf Z7 v 400
Tofu skin sushi (2 pieces)

California Roll ZL74L=7a—1L & @ 850
Roll with cucumber, mango, Japanese mayonnaise
and flying fish roe (8 pieces)

Futomaki Roll K%&X & O @ 950

Roll with cucumber, tamago, simmered shiitake mushroom,
prawns, saltwater eel, and pink powder (8 pcs)

Tekka Maki &k /K& () 500

Tuna roll (8 pieces) -

Salmon Maki W —%>2%& @ 500
Salmon roll (8 pieces)

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

EY 7 VLF — S EHHIR, %2 B D OB HEHRIE. TOFMZEEANBHISEEIVETLIOBMOHAL LT R T,
EHEMO SHIAR, EEFOCRELSETVIEEXT,

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.
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YAMAZATO

JAPANESE FINE DINING

SUKIYAKI KAISEKI
TIPS
5,000 per person

Available for dinner only

Appetizer T3
Appetizer of the day
AHDOZEIL

Sashimi fili& Y
Two kinds of sashimi

BiE Y

Simmered dish %]
Simmered Wagyu beef with sukiyaki sauce

Mg EhE &
Shokuji {HIESH

Japanese rice, miso soup, Japanese pickles

e R AoV

Dessert HIf
Ice cream

7’/{)(? ]) “".L\

Some menu ingredients may change according to seasonal availability. A =2 —(3 IR/ MOERARIIC LIV EHIN L EVHVE 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 = gl fRE L2 BR L OBENKE. TOMMEZEEANBHSELZIVFTLOIBMOBL EF T, SHAMOZHNIR, SEFOTRELIETOLAEEEZT,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
it 74 D E Ry TERILS N, 12%D MBI E R TE 0 £, & 10% D —E AR L 50N M BtolifizHLZ0 £,
Prices are subject to change without prior notice. Hi{§{dA A— T, EMIIEANOHFICLY PHESAHELZLENTI0ET,
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YAMAZATO

JAPANESE FINE DINING

TOBANYAKI KAISEKI
FEIARSE S 1R AT
5,500 per person

Available for dinner only

Appetizer T3
Appetizer of the day
AHDOZEIL

Sashimi fili& Y
Two kinds of sashimi

BiE Y

Grilled dish %)
Wagyu sirloin beef grilled on a ceramic plate

A —u A > FEREE
Shokuji {HIESH

Japanese rice, miso soup, Japanese pickles

R R AoV

Dessert HIf
Ice cream

74 X? U —A

Some menu ingredients may change according to seasonal availability. A= 2—(3 ISP/ MO RARIIC 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 VX =0 PR, RS2 B R D OB ERIE. TOFFMAZEERANBHSEL LSV ETIOBMOHL LFEd, SHAMOTHITP. BEFOTRELSETVILEERT,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
it 74 D E Ry TR, 12% DB E R TE 0 £, & 10% D —E AR L 5N M Btolifiz L 20 £,
Prices are subject to change without prior notice. W34 A=Y TF, AMEIEARDOHFICLY PEHEALETLRIBGNTI0ET,
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YAMAZATO

JAPANESE FINE DINING

VALENTINE’S KAISEKI
INVIRA RS
Available on February 10 to 15 during dinner only
2HIOHDH1I5HF T, 74 F— XA LRGE T
7500

Zensai T3
Simmered soybeans, radish, carrot, shiitake, kelp and green peas
Shrimp, cucumber and shiitake rolled sushi, seared conger eel, cream cheese and apricot mille-feuille,
nishiki tamago, coconut deep fried crab claw, deep fried ginger root with three colored rice crackers,
sweet black beans, pasted plum jelly
UNR)HHMWER(RE AR AZ HEE B E—2A)
FMAa e W ML) KONRFIY—LF—AHMZAIL N Enaary Y5
NNTAIEZE=EHLNET RUMBERL RSO U

Osuimono Y
Dobin mushi, chicken, white fish, ginkgo nut, shimeji and mizuna, served with sudachi citrus

TIZELGE Mg AHL B LoLE oK) M

Otsukuri 39
Assorted three kinds of sashimi of the day served with soy sauce, wasabi and lemon
AR ORFE S = T8
Hoawnas Wl % vEr

Shiizakana TR
Vegetables rolled seared Kumamoto Wagyu sirloin served with sesame dressing
Deep fried salmon and prawn served with special glazed sauce and lemon
ALY —aA R OERES vy > 27
Y= EMEDT I FRYADA VEY

Nimono 51
Simmered white fish, bamboo shoot, shiitake and mizuna bound with egg served with Japanese pepper powder

P HEDE OKSR) Bl

Oshokuji HIFIH
Steamed yukari rice with Japanese oyster, ginger and chive
Served with Japanese pickles and miso soup
HA DR A @2 O A2 %H
FOL/Iiiibe s

Kanmi HVk
Cold sweet red bean soup served with brandy flavored chestnut, red and white mochi
Assorted seasonal fruits
WDTZ 2T — Rk EAL/NIFAD R LI
FHIOTV—VEEE

Some menu ingredients may change according to seasonal availability. A =2 —F PR MO ERARIIC LIV EHIR L EVBHVE T,
Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
BT VLT =B, RS2 LR L OB R, TOAMEZREEANBHNS LIV ETLIOBHONL LT, SHAMOTHNP. BEPOSRELSETOLIEEET,
Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
ik 74 D E >R TRILS A, 12% DM EHLL & h Tl Y 293 MiE10% 0 —E AR 2 b0 HyFHoiliBizmLZo %7,
Prices are subject to change without prior notice. Hf%iZA4 A= T, AEMIMEANLORETICLY THEALABEL LGNS 0E T,



YAMAZATO

JAPANESE FINE DINING

OMAKASE SET DINNER
BErE b

Kovel Okewra

MANILA

NEWPORT WORLD RESORTS

2 Portwood Street, Newport City, Pasay City 1309,
Metro Manila, Philippines
+63 2 5318 2888
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OMAKASE A
PHP 10,000
Seasonal eight-course menu with Ise ebi lobster as main highlight

=R =M B Three kinds of appetizers
¥ Soup
fif o = xil% Three kinds of sashimi
BEY)  Grilled dish
WY  Meat dish
£iFY) Deep-fried dish
fHIEE Shokuiji set

T —B  Dessert

OMAKASE B
PHP 13,000
Seasonal eight-course menu with Ise ebi lobster and
premium Japanese Wagyu tenderloin as highlights

ZHIORIE —ME Three kinds of appetizers
WY Soup
fif A= Three kinds of sashimi
BEY)  Grilled dish
WYl Meat dish
B Y Deep-fried dish
fHIEF Shokuiji set

T —BP Dessert

Some menu ingredients may change according to seasonal availability.

AZ 2 —(FFHIPH M OIERCRIUC LV BT Sh BB EVHY 7

Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 LILF =R I RS2 R b OB H G, TOFMEEEBNBMSELZEVLE IO BIMOHPL LT X7,
HHEMOCHIAR, FEFORERZIETEEET,

Prices are in Philippine peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
Prices are subject to change without prior notice.



OMAKASE C
PHP 15,000
Seasonal eight-course menu with Ise ebi lobster,
premium Japanese Wagyu tenderloin, and abalone as highlights

ZHIORI =M B Three kinds of appetizers
WY Soup
fiffa = r& Three kinds of sashimi
BEY)  Grilled dish
W) Meat dish
£ Deep-fried dish
HIESE Shokuiji set

T —B  Dessert

Terms & conditions:

* Menu items are subject to existing promotional or government-mandated discounts.
* Booking must be made at least five (5) days prior to the date of reservation.

* Please inform your server of any special dietary requirements, intolerances, and allergies upon booking
or at least five (5) days prior to the date of reservation.

* Each menu is limited in quantity. Last-minute changes are subject to availability of ingredients and may not
be guaranteed.

* A prepayment of 50% of the net amount is required to confirm the reservation and preorder of the omakase menu.
* Menu content will vary depending on fresh ingredients available.

* Cancellation request must be made at least seven (7) days from the date of reservation. Failure to arrive will result to
no-show and forfeit the deposit.

* For confirmed reservation of five (5) days prior to booking date, cancellation will not be honored and
prepayment will be forfeited.

Some menu ingredients may change according to seasonal availability.

AZ 2 —FFHIPHMOMEHRIIC LV EZ TSN E1HY £

Please inform your server of any special dietary requirements, intolerances and allergies, as our menu items may contain one or more allergens.
Y7 LILF =R I RS2 R b OB H G, TOFMEEEBNBMSELZEVLE IO BIMOHPL LT X7,
HHEMOCHIAR, FEFORERZIETEEET,

Prices are in Philippine peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
Prices are subject to change without prior notice.
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