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Grilled salmon
Sashimi 3 kinds
Deep-fried chicken,
Sweet omelette,
Tempura selection
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All sets are served with
steamed Japanese rice,

miso soup and dessert SR B A RO
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Frooma | dids

Grilled US beef rib-eye
Sashimi 4 kinds
Nanban zuke,

Sweet omelette,
Tempura selection

MATSU

| & | AU

HERIB KB, BT, TR
W&, FEIEL, B,
BRI, 7 —

Grilled unagi
JE L ENARAHE, 4R F Sashimi 5 kinds
AR, HRES, Beef roll,
H R D FEIE, Sweet omelette,
T E I S H O K U B2 HACKR, TR, Tempura selection
3K, & HiEH sz
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Brighten up your day A 2ol Futs ZEQ FZ A BRIEH, 7 —b
with Yakumi’s special selection 28 22d, 25 A4
12 5y 9 1 FL A KB, SRR
of Japanese favorites for lunch. s %, HRES, S HRE
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2 nuts
Fov | SRR | AR

% seafood
¥—=7—F | ZihE | A

® chef’s recommendation
2x7DBHD | FIHHEFFEE |z 4

“ vegetarian
RPR) TV | FRE| ATt

% gluten
Ty | B | 224

All prices are in PHP, VAT-inclusive ATOMBBI R IR B N TB T35 Blas— Lrgy— | DMEDALLEONME, CRESTHEH, HE QF2 PHPE BAEH,

and subject to 10% service charge.
Please advise our service team prior to
ordering should you have any food allergies,
intolerances, or special dietary requirements.
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KATSU
CURRY RICE
AIFIv—Eyb
FEHEME R £
7tz 7% N E

Deep-fried pork cutlet
served with curry rice

Wafu salad
soya ginger dressing

HVHL—, MRS Z X, 7%=+

W W R, H X RG22 0
¥ s, BRI, 15 H A
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JAPANESE LUNCH SET

F4  fEY | LA HA AE

All sets are served with miso soup and dessert selection of the day.

CHICKEN
NANBAN

F¥V it
MR RER

A G HE

Deep-fried chicken
with Japanese vinegar
and tartar sauce

Wafu salad
soya ginger dressing

Steamed Japanese rice

Fxo R, TH, ARYSX,
BRI, 7 —
FEERAEY, KR, MKt
Bk 5, 45 F 8
17 Fefol=
U4 AJz0tEprlE A
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TEMPURA

PR3 (2D
KODER

A AE

Seafood and vegetable

tempura
Sashimi 3 kinds
Wafu salad

soya ginger dressing

Steamed Japanese rice

FEYZ X, BRI, #5,

FISRIED D, T, 7~
RRZEH @, BRI, AL i f B

KT BB, KRk, & HEH &

siArE opil 512
372 AAlm3)
S}F Aej=
2 497 =elly

SUSHI

Fwleyb
HalER

ZHAE

Chef’s recommendation
Nigiri, sushi roll
Sashimi 3 kinds

Wafu salad

soya ginger dressing

AR5 22, wkiat, i,
KHOER, FHF—b

ORI, IRIE,
AL i o B
Ji i 4t 45 A7 W), 45 H AR
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374X AAlel 3]
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TEMPURA UDON NOODLE SET

All sets are served with tempura udon noodles, and dessert selection of the day.

KATSUDON
O
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Deep-fried pork cutlet
topped with egg cooked
in soy broth, served
over steamed Japanese rice
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SPICY KUROBUTA
CHASHU DON
HigFv—a—H
&HEAN—=T7Fv}h
PRI HLRE e 5 TR

L EEREES

Kurobuta pork
braised in soy mirin,
served over steamed

Japanese rice

BRFr—>a—H SEA, T

5 TR B R T ALY 7% H AR TR
REP BT, 2 HE A

H 34 =237

27 ooz A, AAglol] 23

TREASURE
CHIRASHI SUSHI
FLoOx =55 LEH]
&HEAN—TEYH
i W 5 A]

BE 7hA 25

Freshly sliced sashimi
served over sushi rice

BOHLEFAL DA, TH—b

BR8P AT LA AR,
ENEL TR Y NSl A
A ApA B3]

239lo] £

1,780

BEEF CURRY
v—7h1L—

& HAN—TEY]H
2[RI K4 %7
LAmMER
237] 71

Beef curry rice
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SEASON’S BEST: SHIRAKO | SOFT COD ROE
HF | ST |t olg] &

Kumoko nabe %% 2,300
Er | REEET K | A U

Soft cod roe, Japanese winter vegetables hot pot, dashi, soy, mirin

H T & FE O, &b

Bt K HARZFFGRE, w7, W, BRI

g, A2 A= okl A&, oA, 1 mE

Shirako butter yaki %% 2,200
HfANZ—FEZX | EEFERES | o8] HE o]

Soft cod roe teppanyaki, yuzu ponzu butter

HFEEARBE, W3 R

H =k 3Bl i s

ol2] elolr| et fAF E= HE

Tara teriyaki sushi ¢ 1,980

fERDBEXHA] | IS AR | o+ Elelobr] =5

Cod fish™ sushi roll, soft cod roe, teriyaki sauce

fEr HTDEY

HRElE fa FIER 175 5]

oot o] g Hglopr] 24 =

Tara shirako mushi ponzu %% 2,200
fEr AR URVEE | TS A | T olg] Z2 (Y4 ZEF Ru|8)

Sake steamed cod ﬁsh"%", soft cod roe, kombu seaweed, ponzu
WAELE, b o WE, B IS, RUEE

TP 70 £ K A TR B A

U, WA, chAlok Ex

@ chef’s recommendation W vegetarian % seafood % gluten 2. nuts % sustainably sourced
Yx7OBED | EITEFERE | HZ) 2d NORYTY| FRE| AT T8 | B | HE TV B | 2EE oY | SRR | AR YRTFIL | ARSI | f7)s

All prices are in PHP, VAT-inclusive TR AR BN TBh T8 as— vrgv— | TEDALLENE, CRIEIHZH, RE 232 PHPE BAIEH,
and subject to 10% service charge. - ) - . T ULL0%HRES P VAT7} Z3He 7402 10%2) A{8| 2 230]
Please advise our service team prior to TEIONBROTLELENLLTEY. | e e, SO | BUt 2251 1ol 84 el 3
ordering should you have any food allergies, BERCRYTLVE— RO ZORASDORER | peper ounpy jaege sy | U2, 5 Alo] Q5 27 Aol 91w A
intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIESW, i U’\JYH&%PHK i H| A Eoj|A] HA L] FAAL.
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OMI HIME WAGYU
UTTAERNA | 20 3]H| ofF =

OMI HIME WAGYU

Omi Hime is one of the top 3 Wagyu brands in Japan, along with Matsusaka and Kobe beef. “Hime” is also
called Princess. Other than that, Omi Hime is also the first wagyu brand in Japan and has over 400 years of
history. Omi Hime represents the origins of Japan’s meat-eating culture, where the meat comes from only heifers

that have not given birth.

Omi beef is a Japanese Black bull that has been reared for an extended time and comes from Shiga Prefecture,

east of Kyoto. Omi beef is well-known for its fine-grained marbling, which provides the flesh with a slightly
sweet flavor.
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OMI EXPERIENCE MENU

Omi Hime Wagyu nigiri sushi % 3,800
IIERIA I € 0 ZEa] | LA A 7] | 0] Slw ok Y77 &4

Omi beef nigiri, uni, Sturgeon caviar

SR DR, Fr 7 | AEILAAs AR A | @u] 2317)) o] 2R F3Hdo] 7o

Omi Hime Wagyu beef sushiroll % 4,800
TR R EER] | IRTLEMA AR | 0] s ehf 2117 AX &

Omi beef tenderloin, toro tartar roll, ikura

TR VAL MRZLVZOVL A2 | ELAIF B, A EAEEES, — AT

<] 217] ghA, x| YAk eh2El2 &, Aol

Omi Hime Wagyu beef tataki 4,800
METLAEANE ANE | ETLEA AR AR | 0] olw] ehf 4]317] Brep)

Seared omi beef, onion, japanese myoga ginger, yuzu ponzu

AR D, B BRSO AIFRUVEE | BOETLANA, PR, H UM, Al mkl

2@ on) H17), guh, L Fo), §2 E=

Omi Hime Wagyu beef robatayaki % 8,800
ITTHEAIARRRBE S | ITVLAEA AP | 20) o] 2bF 4]317] ZHjctopy]

Char-grilled omi beef tenderloin, yakiniku soy

VLA C LV mKBE, BEREET | B TLEm A B, HXUERET | 20 = 1] 4317

oHY, T2 17 %

Omi Hime Wagyu beef roll % 6,800
TR e —L | ELERAEAE | 20 old ekt 41175

Omi beef roll, asparagus, carrot, teriyaki
LR = FRRGH A NS BOBEEY — R
o] Hi17]E, ofAutE AL, B, EF o]

IETLAIAA A, P9, A N, ket

Omi Hime Wagyu beef sandwich ¢ 5,800
SETCHEAIAD R | JETLAAE =503G | 20] slo) ek Y~7]8 24

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SEILAE A B R4y F MEE ADY —A, v AX—F
VLR A=A A =g, H U HEE T, 77K

on] 27| E7kA MEL], A E7RA A4 HAEE

@ chef’s recommendation W vegetarian “ seafood % gluten 2. nuts # sustainably sourced
Tx7DBMHD | FHEFRE | AZe) 20 XYY TY| EE| AMAFAA —T—F | Sl | AR VTV [ ER | FFE oy | 8RR | AR $RTFOV | ARSI | R71E

All prices are in PHP, VAT-inclusive TR AR BN TBh T8 as— vrgv— | TEDALLENE, CRIEIHZH, BE QF2 PHPRE BAEH,
and subject to 10% service charge. - ! - 5 T A ILL0%HRSS Pho VAT7} 238 714 0.2 10%2] AH| A0
Please advise our service team prior to G Rt A MEREATAEYEE, 2O |22 gy F2617] Mol g4 g7y 2t

ordering should you have any food allergies, BERCRYTLVE— RO ZORASDORER | peper ounpy jaege sy | U2, 5 Alo] Q5 27 Aol 91w A
intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIESW, i H‘JYH&%PHIK 0, H| A Eoj|A] HA L] FAAL.




OMI EXPERIENCE SET MENU

T Z 7 ZARY LY Aty bR =2 —

ETAA 2R | 28] Al HlE ol

Omi Hime Wagyu nigiri sushi and beef sushi roll ¢
IETAEMAC D ER] FRBEFR | LA A A Frf ARG
20| s|H b Yrje) =i 4317 2HE

Omi beef nigiri, uni, Sturgeon caviar
Omi beef tenderloin, toro tartar roll, ikura
LA SR, Fa v e
LA A, MR ZLRVE AT S
IETLANE, HgE Fy, B340
IETTRIA A, G EEAIERE, =X AT
2] 4]317], ol &4k, B7H4ol Axlo]
o) 2\ 17] o, WX WAk eh2ete g, ddojet

WETLAEAIA A&

SR>

Omi Hime Wagyu beef tataki

STLASD TR 55 MR
FOEILAVE, PEA, EISHEE, TR E
1% o0 477, Guk, B Foh, R2 Ex

Omi Hime Wagyu beef sandwich ¢

LAY B2 P4y F AL ADY — R R AX—F
LA =3, B EHRET, TRR

Qn| 2317] E7kA MEL ], PA] EVMA AA HAEE

11,100

@ chef’s recommendation
Tx7DBED | FImEFRE |z 4

W vegetarian
RORY TV EE| WA FA

IETCEAAEATA A A | 28] sl obf 4]317] EtE]

Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu

TTERNA =326 | 20 5]H| 2kt 4317] AHELfA]

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard

% seafood
o—7—F | ZifE | HaHE

% gluten
INTY | B | 2R

2. nuts
Fov | SRR | AR

@ sustainably sourced
FRTF TN | ARSI | 71

All prices are in PHP, VAT-inclusive
and subject to 10% service charge.
Please advise our service team prior to
ordering should you have any food allergies,
intolerances, or special dietary requirements.
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APPETIZERS

HISE | JFEZE | AA.9
Agedashi ¥ ¢ 650
DIRLAiFOHFHL | LHEREXR | oHAITHAl

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo ¥ ¥ 880
BE~ 3 | PEIF | e atay=

Tiger prawn tempura, wasabi mayo, micro herbs

Edamame ® v/ 320
Green soy beans

K& | £ | oltiutH]

Gillardeau oyster (3pcs) % 3,400
TVINF—FAZZ—3) | HHr2AEMEGR) | d2HE = (371)

Gillardeau oyster, spicy sudachi salsa

2L T —BERGYLY | BRI AENE, HIRA Y | A2t 2, it 42 JF At

Maguro tatsuta age %% 980
~ruwiGT | Eees | S A HY

Deep-fried soy ginger marinated tuna, shishito, spicy mayo

BT, S b 28— IR | MR RN AR, H A/ NG, ik & 8 v

A A7Eo = opde 70 HA, Thel i, whe nha vz

Ika karaage garlic soya ¥ % 880
BW»SBTI A=y | mE e | 274o] 7tetobAlet nhs TP AA

Deep-fried squid, garlic soya sauce

Nasu dengaku ¥ % 980
AT | FURBREGLEF | 224 71A] ol

Deep-fried eggplant, tiger prawn, gluten cake, dengaku miso, micro herbs

KRG -, PRAR, T AR & P 5 ) PSRRI

71257, thsh, 228 Alo] A, w75+ o)A, o] A2 3B

*RIZLR R ok, ThA, B3t e gl AR 8 S )4 vjd, &, A%, A we) )

=
£ Alof BHE BUT UL Wt 12 84

Usuzukuri of the day ¥ 1,080
KHDHN T2 | GHEEESS | 259 A 0]

White fish, hotate, ikura, mango, olive oil sauce

HE BN A 25, vy 2=V =7 F A0 | B, ST, fEfcr, 550, i

2 YA, 7heul, o] o B, geln 29l

@ chef’s recommendation “ vegetarian “ seafood % gluten 2. nuts & sustainably sourced
Tx7OBED | WifEERE | A2 28 RORYTY| RE| HAFR o—T—F| Sl | AE TV [ B 2FE Fov [ SRR ALF FRTFOV| RSN | /7)s

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | ITEDALLENME, CREH 2R, RE 232 PHPE BAE,
and subject to 10% service charge. Stk N . T ULL0% RS B VAT7} Z3He 740 2 10%9) A8 2 230]
Please advise our service team prior o B i el i i B ER RPITE, SOk | 22 BT FE517] Mol 24 o) 3
ordering should you have any food allergies, BERCEYITVLF — BIHIRO SOEDDLH A, FERR RS, TR | 1, 5 Aole¥E 27 Aol 9o A

intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIES W, TR FIIA, H| A Eoj|A] WA &3] FAAQ.




SALAD

PIX | L | e

Kani salad ¢ v
Yo X | AR | Al s

Blue crab meat, mango, mixed greens, tobiko, Japanese mayonnaise

TR GBOR, IR AR CER, HAZ M E %

B2 33 AN, B3, 78 A, 9D, 24 vhau=

Mentaiko salad ¥

BIATH5 % | BATIOH | 92 Aec

Mizuna, radish, mixed greens, spicy pollock roe, mayo, ikura
IR KR, Iy 7 ATV = HIRF v IH—R AT

HAKSE, B IS, IREHE, BRI T, i, AT

AE AR (A=Y, F, 27 A4, vl ek, vty =, Aol

Salmon skin
P—EURAFY | Mi=SCaREEDN | Aol 4E

Crispy salmon skin, mixed greens, pomegranate miso dressing

Tofu and avocado v ¥
TR RAR | SRR | 5 &otEIE
Silk tofu, avocado, mixed greens, sesame soy dressing

1,180

1,180

750

750

SOUPS & CHAWANMUSHI
B/ LY | R | 2ok LA Al

Akadashi ¥
AR | AR | Bl = 04

Red miso soup

Chef’s daily soup ¥ ¥
AHOWE | HAG | 4

o

1=

=z 2] A
23 4

1=

Egg custard ‘chawanmushi’ ¥ ¢
WAL | BWiAE | AT AXELE SFRA
Chicken, shrimp, fish cake in egg™ custard
ga7], ¢, ol Fo] Eoi7t AT AAEIE

Lobster miso %
072K — WRIEHT | AR | SAE o)k S
Lobster ™ broth, shinshu miso, spring onions

HAE® 84, A4 vk, T

Hamaguri clam’s miso shiru ¥ ¢

U5 BRI | SRURIRRIG 7 | TR 270 mlAAl R

Clear konbu clam stock, wakame, leek

PRI 7, FEAESE, Fri | BHS ThAIrE 270 &4 1] o, 92

270

260

480

1,150

680

@ chef’s recommendation “ vegetarian 2 seafood

% gluten 2. nuts % sustainably sourced

LB | FIHEERE | AZe] 20 AURUTY| RE| AR s—T—F | G| AR 2Ty [BE |22 S|

S| ARG FRFFI| AR | 6715

All prices are in PHP, VAT-inclusive
and subject to 10% service charge.
Please advise our service team prior to
ordering should you have any food allergies,
intolerances, or special dietary requirements.

STOMBIB S AFNTED FT 2 My — Lary— | DT Eﬁ;’?g ik, ?&?ﬁ v,
: % I10%
SE10% BRITHIE\EHL LT ES, -~ °
SEH AT T, BHE
BERERNT LS~ RFHROC DR D AR, | o L SPILEY, sk

BRIBICYH—ERAF—AIRBRLFIES W, TIHIARSS A,

KRR, WESENEAR | 95, 58 Hol2u% 87 Algol gow 4

2E 232 PHPE EAIE,
VAT7} Z35Hg 7} 0 & 10%2] A8 A Qo]
B3 guch, F&517] Aol g4 L 270 ot
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SASHIMI & SUSHII
MARKIMONO

&, 58 | &Y
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JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

SIS0 622 S N - AN

REEEE T =S BTGB EE |

dE BEQeuplolA 4 saet Al A sidtE

Sashimi Sushi
R | #E | FA] | FA |
AR B

Bluefin tuna % ¥

rua=<zn | Eﬁ%ﬁfﬁ’z\@ | Freto]
Akami (lean part)

i | A | 718717 He =)
Toro (belly part)

Kbw | fff | B4k

Market Price
<=y hFIALR | Wit | A7F

Hokkaido uni %

Grade A sea urchin
WIE 7L —FRA | JLEEEHE(ERA) | ASE 8A

Grade B sea urchin
W3 7L —FB | ALEEEH(E%B) | BSE A

Market Price
~—rvh A4 | Td | AI7F

Hirame ¥ | fok | 92 4

Flounder 2,180 590
Tka f3i | #hfa | ool 94 1,480 -
Cuttlefish
Tkura V<5 | BEG@{F | e o), 2 9% 1,870 .
Soy marinated salmon roe
U Aol 9%

Yellowtail 2,180 590
Live hokkigai Jt&H | LML | A 29t 2o o4

. 2,480
Live surf shell clam
Live lobster sashimi Market Price

BTRR L | SRR | FAE AR 8] 9y NI IAR | il | A7
Shimesaba
PRfif | BEEE 6 (FEES M) | 150 23] (A22 P 150]) % 2,480 350
Vinegar marinated Mackerel

2ol 71 1,780 520
Octopus
Yakumi chef’s choice
RAPEH BRI | Yakumi “BHITREIE” | oFFm] #lZ 24 2% 38,800
A selection of our master sushi chef’s finest sashimi of the day
@ chef’s recommendation “ vegetarian 2 seafood % gluten 2. nuts & sustainably sourced

S=TOBHY | FERE | Az 22

NPRY 7| R A S

T—T—F | GG | At

INTY | BT | 25

Fov | SRR | ARF

FRFFT| B | B2

All prices are in PHP, VAT-inclusive
and subject to 10% service charge.
Please advise our service team prior to
ordering should you have any food allergies,

intolerances, or special dietary requirements.

ETOMBICBI SR EENTEY E T4 jliEY— L 2Fv—
D#10% BZITHI\EHL LT ES,
BERICAM 7LLF — AHEGIRO DDA 5 25813
BRIBICYH—ERF—ARRBRUFIESW,

g AL, C ST 2,

FHUL10% RS %o VAT7} Z3He 740 & 10%2] AJn| A Qo]
MBREAEMEYEE, 2O® | F2 g4k F2517] Holl 4] =27y 2}
FERIR R, TR AT | WS, S oINS 2 Algel 9low A

[(RLER ) i

2E 232 PHPE EAIE,

H A gollA] fiA] &2 F4AL.




SASHIMI & SUSHI
FE RS | 5 AR | AR 2ot 24t

Tuna fif | it

EZEL

Y,

Salmon #—x> | =3¢ | o] T4

Salmon belly tey—x> | =g | Ao ¥id T4

Spot prawn H:/HEE | BERELFHIF | A% A1 2y

Striped jack @ |

Wi | 2770 9y

Ebi ## | FX94F | 4H2 A (Boiled prawn) ¥ ¥

Red lapu-lapu 5757

54
L4

e

ABE | FHlE

Sawara X% | i | A= (Mackerel) ¥ %

Marinated in salt and vinegar

P RES L]

Ebiko z vz | a7 | 22 AJ4 & (Small fish roe) ¥ %

Tamagoyaki &7 | £74% | AlztZo] (Sweet omelette) ™ %

Unagi 8 | 81 | 1%

Hokkaido hotate 37 | bt v | 7ol = SEete] (£7F
o|& z%te] 7heju] & o] &5f Rt== 3] E= x4 (Scallop) ¥ %

o] (Grilled fresh water eel) % %

Sushi sampler (seven types)

BOFEREDEOETREED | FrlBHE 7R |

Sashimi sampler

HI S STERRD | WIS HFELS R | OFA 72 AFAIR] 2]

ola3l X2 0] =Hd}
AF T 7o =1

(five types)

™Y
% Y
7 X

w

AN

Sashimi

RIS | HIE |

AbA]B] 3

1,180

1,180

1,280

2,800

1,780

1,080

1,080

980

580

590

1,780

Y,
Y,

¥,

2,280

Sushi
%l | #A |
= H}

a g
380
380
420
650
560

380

380

380

280
179
530

560

2,100

@ chef’s recommendation
Tx7 DB | R | Az 1

NPRY 7| R A S

2 seafood
>—7—F | ZigE | siahE

“ vegetarian

% gluten
INTV | KRR | 27

2 nuts
Fov | FRE | AR

& sustainably sourced
PRTF TN | WS | §7)s

All prices are in PHP, VAT-inclusive
and subject to 10% service charge.
Please advise our service team prior to
ordering should you have any food allergies,
intolerances, or special dietary requirements.

ETOMBICBI SR EENTEY E T4 jliEY— L 2Fv—
D#10% BZITHI\EHL LT ES,
BERICAM 7LLF — AHEGIRO DDA 5 25813
BRIBICYH—ERAF—AIRBRLFIES W,

g AL, C ST 2,
5 110%ARSS Pho
MREEEM RIS, 2O
FERICR R, THE R RT IR
[(RLER ) i

2E 232 PHPE EAIE,

VAT7} 235 7140 & 10962] AH] AL Fo]
Bak guyct, 2267 Holl 4] del=7)u ot
UF, 54 Aojey 5 27 ARgo] glowd A
H| A gojlA] HA g A Q.




MAKIMONO
&Y | FEEEY) | R 25

California special (4 pcs) ¥ ¢ 780
AV 7= 7a—)L | FERTRE | He]lZUot 2 AuAd (427}

Avocado, crab meat, cucumber, salmon, cream cheese, tornado sauce, ebiko

Fantastic 4 (6 pcs) ¥ ¢ 5,800
T7 Y RATAv T4 | 4778 | BEFAHE 4 (627}

Uni, ikura, negitoro, wagyu beef

GIH, by, S, i | AL, Aol ]t ot okt 4117

Grilled otoro roll (6 pcs) ¥ ¢ 2,680
Kh AR (6PC) | AN | 72 LER 2 (627

Grilled fatty tuna, spring onion, sesame, X0, mayo sauce

KORIA AF AR XOEvar—2Y — | BIEEIEME, A, ZH, X0, B

T8 7187 F=)4, 7, F70, X0, opav|=

Salmon lover (4 pcs) % ¢ 990
Y= rI7rFu—L | ZaE | Ao oj&rt (4x7)

Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) ¢ 780
ZVVH—Era—)L | HE=ChE O | 12 Ao E (627
Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) ¥ ¢ 820
VI7brxNrI TR | RS | AZE A 39 & (427)
Soft shell crab tempura, avocado, cucumber, ebiko

Spicy tuna roll (6 pcs) ¥ ¢ 780
24—y Fu—) | ettt | e 2 & (627
Tuna tartare, onion leeks, tobanjan, chili pepper, sansho pepper, ginger, orange peel,

sesame, poppy seeds, dried green laver

Takuwan (small size 6 pcs) v 380
REEE | BE N | DFA] (B2 Atol2 627}

Japanese pickled radish

Unagi mango roll (6 pcs) ¥ ¢ 880

8~ T —n—L | BE R () | Fol ¥ E (627

Grilled eel, cucumber, mango, sweet soy

IREMEENE S W, YIS Z+, S | -2 o], 20|, ¥aL, o 7+

Veggie maki (6 pcs) v/¥ 480
RYRY7ra—)\ | 5EFEE | o nh7] (622

Avocado, cucumber, takuwan, sesame seeds

Volcano roll (8 pcs) Yakumi’s signature tempura roll ®% ¥ 1,280
Aoir—sa— | Kilig | EA0l & (oFR| AlZYA HAE) (822
Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

@ chef’s recommendation “ vegetarian “ seafood % gluten 2. nuts # sustainably sourced
Tx7OBED | WifEERE | A2 28 RORYTY| RE| HAFR o—T—F| Sl | AE TV [ B 2FE Fov [ SRR ALF FRTFOV| RSN | /7)s

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | ITEDALLENME, CREH 2R, RE 232 PHPE BAE,
and subject to 10% service charge. . . N . T ULL0% RS B VAT7} Z3He 740 2 10%9) A8 2 230]
Please advise our service team prior to TEIONBROTLELERLLTEY. | nem e, SO |3 Bt #E31) 1ol 84 el 3
ordering should you have any food allergies, BERCEYITVLF — BIHIRO SOEDDLH A, FERR RS, TR | 1, 5 Aole¥E 27 Aol 9o A

intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIES W, RSB H| A Eoj|A] HA g FAAL.
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CHEF NORIMASA SPECIAL TEPPANYAKI DISHES

> 7 BENDDERT 4> | i - NORIMASA BIRFHIBARGEER |
L 2jopa} 4 o] E-S gwoly] (A3t Q.a))

Cherry blossom smoked black cod ¥ 2,700
SRAE | @ﬂlﬁ%ﬁﬁﬁa | HE oA 2o+

Black cod ', edamame purée, salted cherry blossom flower

Chilean sea bass tsutsumiyaki % ¥ 3,200
B | deal w0l EUto]

Sea bass, wilted Japanese kikuna, oyster sauce

Fresh black tiger prawns teppanyaki ¥ % 1,880
IBEPAPES | FreeRpTEFgMRbE | AT &2 Bho] A Al Eldops]

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki ¥ % 1,880
N FRARBES | RS | HJOi B Hop7]

Hamachi ', seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki % 2,880
BN ERARSEE | ALHRE T UL EktRbE | 2710l = SEHE| Elop7]

Scallops, onion sesame purée, miso tuile

Ika teppanyaki %% 1,180
SSREREIARE | SRS | 27 o] ElEol7]

Squid, Japanese sweet potato, maitake mushroom

Japanese Ohmi wagyu beef striploin 9+ (100 grams) % 7,200
=7 H—uAf > | HAREILMA PR HE9+2% (1005)
24t 20 o+ ZEA 9+ (100 gram)

Japanese Ohmi wagyu beef tenderloin (100 grams) ¥ 8,150
L =7 74V | HAEILAIA 4B EHE (1005)
20] ek A317] 9H4] (100 gram)

Soy mirin sous-vide duck breast ¥ 1,900
BRI | KECRMMRIRE SRR | 778 vl e E 22 ZhA

Duck breast, sweet-sour berry purée, baby bok choi

U.S. prime beef tenderloin (150 grams) ¥ 2,800
U.S.741( 150 gm) | U.SIHZA-HI | U.S. Zetd 552 4£317] QH4 (15013)

Yasai itame WY 680
BRI | OS2 A ok B

Sautéed seasonal vegetables

@ chef’s recommendation “ vegetarian “ seafood % gluten 2. nuts # sustainably sourced
Tx7OBH | FlEEER | dTe 24 APXYTY| RE| HAFAR  o—T—F | ZEEE | S ZTy B 2R Fov | SRR | AR SRTFIL| ARSI | 570

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | ITEDALLENME, CREH 2R, BE QF2 PHPE BAEH,
and subject to 10% service charge. . . N . T ULL0% RS B VAT7} Z3He 740 2 10%9) A8 2 230]
Please advise our service team prior to L e i R [ RV, ROs | 2 Utk 225] dol 24 = 3

ordering should you have any food allergies, BERCEYITVLF — BIHIRO SOEDDLH A, FERR RS, TR | 1, 5 Aole¥E 27 Aol 9o A
intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIES W, TR FIIA, H| A Eoj|A] HA g FAAL.




TEMPURA & AGEMONO
REEFRRAZTY) | RAZMmERR | F43 oAl R

Ebi tempura %% 1,280
M RERR | SRR REY | S =2

Prawn tempura

Hotate tempura %% 1,280
WL K mHE | - RE® | 71§54

Scallop tempura

Ika tempura ¥ % 880
SHRIERE | i X% | 240 §1

Squid tempura

Seafood kakiage 1,120
S—7—RHEHT | (HRIEEE | SIS 7H71oM (24 |7 3F)

Scallop, prawn, squid, vegetable tempura, kakiage-style

Soft shell crab tempura %% 980
VI 2Ny T T REERE | T ERIAY | AZE 4 39 FHZ

Tempura moriawase ¥ % 1,120
KRB ADYE | KOPHHE | 25 T4

Tiger prawn, squid, seasonal vegetables

Yasai tempura /% 650
PP SRRIERR | B3RO | ofAl 4

Assorted vegetables

@ chef’s recommendation “ vegetarian Z seafood % gluten 2. nuts @ sustainably sourced
Tx7OBED | WifEERE | A2 24 RORYTY| RE| HAFR o—T—F| Sl | AE Ty [ BR | 2FE oY [ SRR ALF FRTFOV| ARSN | /7)s

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | DMEDALLENME, CREHZH, BE QF2 PHPE BAEH,
and subject to 10% service charge. - . - 5 TR ILL0%HRSS Pho VAT7} 238 714 0.2 10%2] AH|ALF0]
Please advise our service team prior to D55 TN L /SR MRS RS, 20 | B2 gUch 32257 Hojl 4] del=7)u ot

ordering should you have any food allergies, BERCRY 7LV E— RO ZORASDORER | pper ounpy jaege sy | U2, 5 Alo] Q5 27 AHgo] 9lod A
intolerances, or special dietary requirements. BRIBICYH—ERF—AIBRUFIESW, i E’\]hﬁ%[i”ﬁ)\o H| A Eoj|A] HA L] FAAL.
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MEAT

SI-h | A% | &R

Esguerra Farm kurobuta kakuni ¥ 1,280
BIRA A | SRR TS R0 e E B E A

g ud (St ko] e &) ol A AlaAlE s HAM AHA

Braised Esguerra Farm kurobuta™ pork belly, soy mirin

Crispy fried chicken with Yakumi dressing ¢ 800
BWERIERE XL y> > | FEOG | BHAS o Fl703) of o] =2l

Gyunabe hot pot ‘sukiyaki’ (for 1 person) 2,100
i | BN | ] ‘27]0F7) 3ER (1917)
Ribeye, shiitake mushroom, mixed vegetable, poached egg‘"{', sukiyaki broth

Esguerra Farm kurobuta tonkatsu ¢ 1,300
BIRE A0 | RIS LR S 10 B8 B, B3, S
oA} 5 HAM A 7L, 2EE, W =2

Breaded Esguerra Farm kurobuta™ porkloin, coleslaw, sesame dressing

Tori teriyaki ® ¢ 800
BWARDBES | By | X170 dlgjopr]

Chicken flavoured with soy mirin

Wagyu beef hobayaki ¥ 3,950
FIAANERES | FAEANHBE | oFF 2317] SHloR]

Snake River Farms wagyu beef striploin, hoba leaf, miso sauce

Wagyu hamburger steak + 2,880
AN =2 25— | 4R | 2t A A AH 0|2

Wagyu beef patty, onion, bread crumbs, hatcho miso, mirin sauce

RN N=T ERE SR T RN, BREf — 2

FLEAGE, TEAE, TGS, I\ T IRIY, Rtk

bt 207] oiE, guh, @ HA27], gt nla, Y A >

® chef’s recommendation ¢ vegetarian “ seafood % gluten 2. nuts # sustainably sourced
Tx7OBED | WifEERE | A2 24 RORYTY| RE| HAFR o—T—F| Sl | AE Ty [ BR | 2FE oY [ SRR ALF FRTFOV| ARSN | /7)s

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | DMEDALLENME, CREHZH, RE 232 PHPE BEAIEH,
and subject to 10% service charge. > ) - . TR ULL0%ARSS B VAT7} 258 7HA 02 10%2) Aj8|A2230]
Please advise our service team prior to TEIONBROTLELERLLTEY. | noem e, 2Os |33 BUT #E31) 1ol 84 el 3
ordering should you have any food allergies, BERCRY 7LV E— RO ZORASDORER | pper ounpy jaege sy | U2, 5 Alo] Q5 27 AHgo] 9lod A
intolerances, or special dietary requirements. BRIBIZYH—ERAF—AIRRBRLFIESW, i H’\JYH&%PHIK 0, H| A Eoj|A] HA L] FAAL.




SEAFOOD
>—7—F | it | shAt=E

Chilean sea bass teriyaki % ¢ 3,200
FUTT—NZHDBEE | b | DAl 5o glglopy)

Grilled salmon head with salt % 1,930
F— B HEEREE | =k | Aol W &F Fo

Kampachi kama robatayaki %% 2,480
BT | WuRpEEI | Aol 24k 3HE o

Amberjack jaw robatayaki with soy, grated radish

Whole fish selection ¢ %

AHO B | e | 44 A9

Choice of: F=1%: | #E#E: | Ad:
Pomfret EFfR, | B | o] 2,100
Red snapper 7Rffi | L | 2 =0 Market Price
Sea bream Efifi] | i5H | 285 X—=IrvbT T4

) ) it | A7t

Lapu-lapu 7757 | G5t | Zyle

Cooking style: Grilled or sake steamed

B JPREE R AL | RIS K | 22| AR o] AR A

Salmon harasu shioyaki %% 1,080

P—BINTRIEREE | HhiE =AM | Aol HiA AF 0]

Grilled salmon belly, salt

Salmon head teriyaki %% 1,930

P—E BB | Bk =3k | o] me] H2lopr]7]

Yosenabe seafood mixed hotpot %% 1,380

AR | W7 | O siAE S

Sea bass, salmon, scallops, tiger prawn, seasonal vegetables, soya broth

LIVE LOBSTER® 7+
ERTRR— | SHERAT | 2 P2

Sashimi v 72 & —#l 5 | FERAFHIE | Z T2 AFAJO] 3
Tempura v7 22— RKERE | ERIFROP | 2 H28 H217
Grilled 7z x—fFuge | kHir | 2 F2E Fo]
Teppanyaki #k#uie | iR | 2 H2E Eatopr]
*Market Price v —%v 754 Z | Tt | A7k

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts @ sustainably sourced
L7 OBEY |FIHEERE |2 24 RORYTY| RE| HAFAR  o—T—F| FiEEE | AE LTy | B | 2R oy | SRR | ALEF YRTFIUL | AR | A7)

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | DMEDALLENME, CREHZH, BE QF2 PHPE BAEH,
and subject to 10% service charge. - . - 5 TR ILL0%HRSS Pho VAT7} 238 714 0.2 10%2] AH|ALF0]
Please advise our service team prior to S0 X%HTZ’“}:\% ET’\J:H??" N MBREAHEMEYEEE, 2O® | F2 g4k F23517] Holl 4] =27y 2}
ordering should you have any food allergies, BERCRY 7LV E— RO ZORASDORER | pper ounpy jaege sy | U2, 5 Alo] Q5 27 AHgo] 9lod A
intolerances, or special dietary requirements. BRBICY —ERF— L BH LI EE N, i E’\]hﬁ%li”‘)\o H|A Eof|A] WA g FAAL.




NOODLES|
RICE

MAE | BS
B KR




NOODLES
A | migk |

Hiyashi chasoba % % 1,180
BRURBE | HESTE | A7He 52 2uh Wt A9 57
Cold green tea soba noodles, ebi tempura

Truffle karasumi soba % % 1,280
Ma7EREL | B SAETFFER | EHE 7letan] 48t

Cold soba noodles, truffle oil, soy mirin, bottarga powder

REEZZ M2 A A R Sy X — | 1RFF221H, FARETH, RS, 18

J Aul v, ESE 09 7P 0]d, So] ojat nher

Niku udon or soba %% 1,320
WO LAXIIERE | FASLHEEGFEER | £17] 5 £ 48

Japanese udon noodles, beef

Seafood ramen ® % 4 1,280
=T —=FI=X | EhmE | shatE 2

Tiger prawn, scallop, squid, pork and seafood stock

Shoyu ramen % 780
W Z — x> | S | 27 29 (af  diRe E, AF32 FAER

RE Qio] UE 20]8)

Soy stock, ramen noodles, chashu pork, boiled egg"'{'

Spicy tonkotsu ramen ® ¢ 780
ANRAY—=REZT =AY | BRI | 2 =7k 2
Spicy pork stock, ramen noodles, pork belly, boiled egg

Tempura udon or sobha %% 1,180
KIERES YA 3R | RIAP BAMFH | §17 5 £t 44

Japanese udon noodles, ebi tempura

RICE
B | KR | 8

Unadon %% 2,500
i@ | 48R | ol 7Htor| & 32 (FUE)

Unagi kabayaki on rice

Gyudon %% 1,280
A3 | AR | A7) D ()

Braised beef, poached egg™ on rice

Mixed fried rice ¥ 880
BEEHR | A ABEEERRIO R | 2t 21 307], siAHE, obd, AlRt Fahd

Wagyu beef, seafood, vegetables, egg ™

Gohan w 90
THIER | EKRMR | o

Steamed rice

@ chef’s recommendation “ vegetarian 2 seafood % gluten 2. nuts & sustainably sourced
Tx7OBED | WifEERE | A2 28 RORYTY| RE| HAFR o—T—F| Sl | AE TV [ B 2FE Fov [ SRR ALF FRTFOV| RSN | /7)s

All prices are in PHP, VAT-inclusive TR IR BN TBh T35 Bas— vrgv— | ITEDALLENME, CREH 2R, RE 232 PHPE BAE,
and subject to 10% service charge. . . N . T ULL0% RS B VAT7} Z3He 740 2 10%9) A8 2 230]
Please advise our service team prior to TEIONBROTLELERLLTEY. | nem e, SO |3 Bt #E31) 1ol 84 el 3
ordering should you have any food allergies, BERCRYTLVE - RO ZORASDORER | popery cunpy jaege sy | U2, 58 Alo] Q5 27 Aol 9lod A
intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIES W, i H’\JYH&%PHK i H| A Eoj|A] HA g FAAL.







DESSERTS
FH—bA=a— | AR | T4

Blue matcha cheesecake ¥ 2
TN —FREF— R —% | BEOHRSEE L ERE

22 upxh 227 9

Blue matcha cold set cheesecake, blueberry micro sponge, fresh blueberries,

milk crumble, blueberry ice cream

475

TIN—HFEF— o —% TNANY = 2RI, TN —_Y — INTTTY T TR —T4 A7) — L

W EOPRTR IS Z L 8RS, IR dE RS, BRI, SRR IR KR

22 np3 2o AJE 2, B2 nho] A2 AEX|, 4 22U, 98 AL,

Z2ue) ofo] A3

Ice cream or sorbet (3 scoops):
matcha, mango, raspberry, yuzu

380

PARZY — BEFIFZIAN 3FE, B, vV a—, IR —, MFHEE RO XN

UKL/ T E3A): HRSS, TR, I, 1
ofo|A /A =H| (3 AF) : ukx}, W1, g2 H| 2 82}

Japanese imported fruits, mango sorbet

Market Price
<=y TIA4 R

AAD7L—y| AARITKR, REHE | 22 S8 s 31 224 Mt
N
Flexi chocolate namelaka 2 475
ROLFaal—1 | REGRAAERF | SYA] 2 Yl
White chocolate cremeux, chocolate namelaka, chocolate soil, aero chocolate,
togarashi chocolate ice cream
RIANFaal— 7Y =LA kObhFaal—h Faal— b/l T7aFaal—N
fEYfFaal—br4 A
FI25 50 I W5, T3 50 T AR 15 5 R TS T 5E 0 E R 50T KT
stolE 22 277, 229 tdles}, 228 F, olo]z 223, E7lehA] 229 ofo] A3
Hazelnut mousse % 2 425
AN—ENFvY L= | BTHH | Fo]EH 7
Hazelnut praline mousse tube, salted caramel sauce, praline crunch,
caramel chantilly, coffee ice cream
RERIAN—E L F OV L—ZA HEF X TANY — A A TAN T Y T4 A TA A2V — 1
WRFRACHHTE, BUERES, RN, SRR S2 0, INHEDK M
sloZW Zad B K8 SEE sleb A2, BUY 32, 7ok Ae], A ofo] A3
Misu brulee %2 425
IR TVal | KIMAE | vl4 B
Misu brulee, hojicha chocolate crunch, torched meringue, raspberry sorbet
EHLEFaal—h ALUH FRANY =Sy —yh
KRIFAE . RERTT wIIE T B E L T kRS
o4 B A% 229 AU, BX 0}, auje s
Strawberry green tea opera %% 475
ARENY — RS | EER AR | 7] 12 B omat
Green tea joconde, berry cremeux, strawberry jam, coconut streusel,
roasted sesame ice cream
IF5CEFaaLl—h XL U7 TARNY =S —y b
SRIRUBAREERE, FRT VY, B, BT-RE, B Z RV
JdE 235, H2 2R/, 2713, 23U FERO|A, L2 I ofo]AaH
® chef’s recommendation “ vegetarian 2 seafood % gluten 2. nuts # sustainably sourced

Tx7OBEY | FIHEERE |2 24 RORYTY| RE| HAFAR o—T—F | i | sjAE

ILFY BR | 2RE Fov | GRE | ATE $RFFOL | AN | 7]

All prices are in PHP, VAT-inclusive STOMBICHRREFNTBYETA BT — E2Fr—

; 5 ;
andisubjectiof 0ulservicelcharse; YE10% BRITHIL\EHL LT ET,
Please advise our service team prior to

ordering should you have any food allergies, BERICAW 7L F— AFHIRO OB 55513
intolerances, or special dietary requirements. BRIBICYH—ERAF—AIRBRLFIES W,

g AL, C ST 2,
5 110%ARSS Pho
MREEEM RIS, 2O
FERICR R, THE R RT IR
[(RLER ) i

2E 232 PHPE EAIE,

VAT7} 38 714 0 2 10%9] AH|A8F0]
Bak guyct, 2267 Holl 4] del=7)u ot
UF, 58 Ao|2R5 27 AFgo] 9lom A
H| A gof|A] fA] g8 FHAIL.




