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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 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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Some menu ingredients may change according to seasonal availability

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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Appetizer i3z " -

Salmon, Maguro

™ L -
[ Age Goma Dofu  BiiflJff i 850 and Ebi Sushi Moriawase
A burst of umami from crispy homemade r

sesame tofu, topped with shrimp and ikura.

Edamame %00 500
Lightly salted, boiled green soybeans, served warm

Yamazato Salad [HYF X 650
Fresh vegetable strips with potato salad,
served with a choice of soy sauce dressing

or sesame dressing

Wagyu Aburi Nama Harumaki Salad 650
MR LI I X

Thinly Sliced Wagyu beef wrapped in rice paper with

fresh vegetables, served with a light dipping sauce

Dashi Maki Tamago 1% &5l 700
Soft, fluffy Japanese egg omelet infused
with delicate dashi broth

Tamago Yaki JNBEX 500
Sweet Japanese egg omelet

Chawan Mushi A<HiZEL 600
Silky steamed egg custard with seasonal ingredients

Zuwai Kanitsume Coconut Age 800 Soup l]&f[:%

FThLEMaaFy YT

Deep-fried crab claw coated in coconut batter Miso Soup FFEIKIG 350
Traditional Japanese miso soup with seaweed,

Salmon, Maguro and Ebi Sushi Moriawase 600 nameko mushroom and leeks

Y= il e RY

Assorted sushi platter with salmon, tuna, and shrimp Tamago Yasai Yoshino Jiru JI& 7352005 B 350
Clear egg and vegetable soup

Kisetsu Zensai Moriawase ZEfii OHIHEE T 1000 with a light dashi broth taste

Assorted seasonal appetizers, showcasing the best
flavors of the season [g’ Dobin Mushi T JfiZEL 900
Aromatic clear mushroom soup,

steamed in a traditional tea pot

[ Japanese Hamaguri Soup Nabe 950
A s A — 7 5l
Clear Japanese Hamaguri clam soup
served in a hot pot
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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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Sushi 73t

Nigiri Moriawase ##DE) &G+ O @

Assortment of 8 nigiri and 3 sushi rolls

Kaisen Chirashi Sushi 5 L %] @
Sushi rice topped with salmon, tuna, mackerel,

prawns, and other fresh ingredients

Futomaki Roll A% & Q\ O
Thick roll with cucumber, tamago,

simmered shiitake, prawns, and eel

California Roll )V 7 4)=7a—)b g\ @

Roll with cucumber, mango, Japanese mayonnaise,

and flying fish roe

Tekka Maki #k:X& @

Classic tuna roll

Salmon Maki H—%>% @

Salmon roll

_ ~
Inari Sushi fiifif&r W
Sweet tofu skin filled with seasoned rice

Sashimi &Y

5 Kinds of Assorted Sashimi
Bl 5By &¥

Chef’s selection of five kinds premium sashimi

3 Kinds of Assorted Sashimi
BEEHEHEY MY G

Chef’s selection of three kinds fresh sashimi

Maguro ¥/ H

Fresh tuna sashimi (5 slices)

Salmon ¥ —%>
Sustainable fatty salmon sashimi (5 slices)

Hamachi V¥
Yellowtail sashimi (5 slices)

2500

950

850

500

500

400

2800

1800

950

950

Shime Saba #*fifj

Vinegared mackerel sashimi (5 slices)

Tka R
Squid sashimi (5 slices)

Ikura {5
Briny salmon roe served fresh (30g)

Grilled Dishes BtV

Salmon Yaki @
P—EMRBEE F XD BEX

Grilled salmon choice of salt or teriyaki

Salmon Harami Shioyaki and Teriyaki @
Y—EUIEE HRSEROBES BTG
Assorted grilled salmon belly with both salt

and teriyaki flavors

Hamachi Kama Yaki \¥F 7 vHEX @

Assorted grilled hamachi collar with both salt

and teriyaki flavors

Gindara Saikyo SR P nUbE X @
Grilled black cod marinated in saikyo miso sauce

Unagi Kabayaki fig it &

Grilled eel glazed with sweet kabayaki sauce

Hotategai Butter Soy Sauce Yaki C
WAL H S 2 —ElsE

Grilled scallops drizzled with butter soy sauce

Wagyu Tobanyaki (130 g)
MAFAEE (130 g)
Grilled Wagyu on a ceramic plate

with beef stock savory sauce

Chicken Teriyaki FIH0 Bt
Juicy grilled chicken glazed with teriyaki sauce

Signature Dish

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
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Deep-Fried Dishes TV}

Tempura Moriawase C @ 1500
KRBT GDE

Assorted 8 kinds of crispy tempura

Ebi Tempura & K it @ 1800
Six pieces of deep-fried prawns,

light and crispy tempura

Ebi Kobashira Kakiage ? 650
WEL/MED»EH T

Crispy and flavorful shrimp and scallop fritters

Yasai Tempura Moriawase 1100
UESRUE T UEet

Assorted 10 kinds of vegetable tempura

Tamago Yaki Tempura JIBEXD KR5S 1150

Deep-fried egg omelet, served with mentaiko sauce

™ Kani Koura Age W4 (5 1700

Deep-fried crab shell filled with seasoned crab meat

Tori Karaage Sh25645(F 850

Juicy deep-fried chicken, seasoned to perfection

Tai Kabuto Ni

Simmered Dishes &Y

Yasai Takiawase TFRMEGHHE C 600
Assorted seasonal vegetables, simmered
with a light broth [V Kurobuta Kakuni R 980
7 Braised pork belly in Yamazato’s original sauce,
Gindara Nitsuke RfEEAHT g\ @ 1,600 served with vegetables
Simmered black cod with taro, spinach,\;nd leeks
[ Wagyu Sukiyaki HI/F-9 &S 4000
[™ Tai Kabuto Ni fii{#>5 &3 C 1250 Thinly sliced Wagyu beef simmered
7 Richly flavored simmered sea bream head in a sweet sukiyaki sauce
Unagi Yanagawa Nabe fig#])1|#H 1200 [ Wagyu Sirloin Seiro Mushi 4250
Yanagawa-style simmered eel in a hot pot, MY —m A 758 L
using a flavorful special sauce Steamed Wagyu sirloin and shredded vegetables
with a slightly sweet taste in a traditional seiro basket

™" signature Dish
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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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Noodle Dish i

Zaru Soba 57X
Cold buckwheat noodles served with dipping sauce

Zaru Udon X%5EA
Cold udon noodles served with dipping sauce

Tempura Soba Kw#EdE % i 72(3mSL
Soba noodles with assorted tempura,
served cold or hot

Tempura Udon KEF#ED EA TE/TmeL
Udon noodles with assorted tempura,

served cold or hot

Tori Karaage Soba FH ;72 i LE/z 3R
Soba noodles with crispy deep-fried chicken,
served cold or hot

Tori Karaage Udon FHEHITHIEA HiPL /23
Udon noodles with crispy deep-fried chicken,

served cold or hot

Niku Soba or Udon WZ 72035 E A (i)

Soba or udon with tender pork, served hot

Rice Dish I

Unagi Hitsumabushi #70>% 5L & @

Grilled eel on steamed rice,

with traditional condiments and dashi broth soup

Zousui MM HF 73U F 72138
Japanese porridge with a choice of chicken,

vegetables, or crab

Onigiri IICEY M X723 E A £ 72 (3 fik
Rice ball with a choice of pickled plum, salted kelp,
or salmon

Ochazuke
BAWNT W F 735 F 7o (3R A £ 723k

Rice in dashi broth with your choice of topping from

plum, seaweed, salted kelp or salmon

Gohan Mk
Japanese steamed rice

630

6380

1100

1100

900

900

1300

1800

600

350

450

250

Dessert HU%

™) Wasabi Pudding [11% 7)) >

Creamy pudding with a subtle wasabi taste

Kudzu Starch Noodle 119
Chilled kudzu noodles served with sweet syrup

Matcha Warabi Mochi (Bracken Starch Mochi)
HEDLTHE
Soft bracken starch mochi topped with matcha

powder and served with black sugar syrup

Iced Cream of the Day AHD7A AZY—L

Seasonal ice cream selection

Assorted seasonal fruits ZEfiO7)L—VK) HH
Fresh seasonal fruits, elegantly presented

ey
Matcha W’EH'T Mochi

(Bracken StdichyMochi) W

™" signature Dish
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Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge and applicable local taxes.
i3 74 ) TR E A, 12%D PN BLD & 2 Th Y 9% MIE10% DY —E AR LSS M BBzl Lzg 29,
Prices are subject to change without prior notice. W{{lZA4 A=Y TF, AMBMEARDHFICLY TERLETLRIBGNTET0ET,

450

350

650

350

300




Lunch Menu 7> F1iIliE

Available daily from 11:30 AM to 2:30 PM.
ZFHEDO S E11:300°514:30F THEY £,

—

m Yamazato Bento [ H A2 e\ O @ 2800

Assorted appetizers, simmered dish, sashimi, fried dish, rice set, and seasonal fruits

Nigiri Sushi Gozen 0 77 Fi] fllJi% O 3000
8 kinds of nigiri sushi, steamed egg custard, grilled tofu,

miso soup, and seasonal fruits

Tempura Gozen KEAFEfHIG 2000
Assorted tempura, grilled tofu, appetizer, rice, miso soup, pickles, and fruits

Gyunabe Gozen -8l 2500

Simmered beef with vegetables, egg custard, grilled fish, rice, miso soup, and pickles

Don Buri Set
The donburi set includes miso soup, Japanese pickles ,choice of cold soba or udon noodles and seasonal fruits

FEY £y M@ Y SR LELZ D EA T O 7V—Y 13 D& T,

Salmon Steak Don Y —E AT —F}f 1300

Salmon steak rice bowl with with miso soup, pickles, and choice of cold soba or udon

Katsudon %D 1250
Breaded pork cutlet and egg rice bowl with miso soup, pickles,

and choice of cold soba or udon

From Teppan Counter

Hamburg Steak Lunch Set "> N—Z7AF—F 5> F v 1600
Hamburg steak (150g) with demi-glace or ponzu sauce, vegetables,
rice, miso soup, pickles, and fruits

™" signature Dish
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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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M Tobanyaki Kaiseki
P AR & 1540

5500 per person

Available for dinner only

Appetizer i3
Appetizer of the day
AHOZEHL

Sashimi f#li& Y
Two kinds of sashimi

BIEY

Grilled dish ¥
Grilled Wagyu on a ceramic plate

FA- AR bt &

Shokuji fHIFH
Japanese rice, miso soup, Japanese pickles

e WRIEH Fol

Dessert H &
Ice cream and seasonal fruits

TAAZ ) —LEEBFH DTN —Y
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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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" Sukiyaki Kaiseki
FTEBEEEN
5000 per person

Available for dinner only

Appetizer T3¢
Appetizer of the day
AHDZEHL

Sashimi fHi&EY
Two kinds of sashimi

Bigy

Simmered dish &Y

Simmered Wagyu beef with sukiyaki sauce

R &BEE

Shokuji AT
Japanese rice, miso soup, Japanese pickles

R R Ao

Dessert HBE
Ice cream and seasonal fruits

TAAZ ) —LEEHOTV—Y
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