


All sets are served with
steamed Japanese rice,
miso soup and dessert
selection of the day.
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Brighten up your day
with Yakumi’s special selection
of Japanese favorites for lunch.
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Grilled US beef rib-eye
Sashimi 4 kinds
Nanban zuke,

Sweet omelette,
Tempura selection
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Grilled salmon
Sashimi 3 kinds
Deep-fried chicken,
Sweet omelette,
Tempura selection
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Grilled unagi
Sashimi 5 kinds
Beef roll,

Sweet omelette,
Tempura selection
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@ chef’s recommendation  vegetarian % seafood % gluten 2 nuts
T2 DB | EIEEEE | dlze 21 NORY TV | B A F2E —=7—F | ZigE | A= INTy | B | 2R Fov | SRR | AMF

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.

LTOERICBSIEETNTEDETBIIRY — EAFv—
TE10% BRI THIL\EHL ETET,
BERICRM 7L X — RFHIRO 0I5 555 1&
BRIBICH —EXF— ARBH LI EE W,

Wi CALLER O, B ST 2,
B U10% RS Pho

DE Q32 PHPE EA|H0,

VAT7} 23 7} 02 10%9] AH| AL 30|

MBEA LR, S5k | B2 Bk F287] Hol &4 gel27)uy 3
BRI R, WEAERI SR | 1S, S8 AeladS a7 Algol Slom A

TIARIARSS BN

Hl A "ol A |A] g2 FAA L.




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

KATSU
CURRY RICE
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Deep-fried pork cutlet

served with curry rice

Wafu salad
soya ginger dressing

AV —, RS Z X, 75—+

W S A0 7k, H X b b e 2 0

G, DRI, B H

s
Sl A
= g2l
A SR

an
7Y 2

TEMPURA UDON NOODLE SET

CHICKEN
NANBAN
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Deep-fried chicken
with Japanese vinegar
and tartar sauce

Wafu salad
soya ginger dressing

Steamed Japanese rice
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Seafood and vegetable
tempura
Sashimi 3 kinds
Wafu salad
soya ginger dressing

Steamed Japanese rice
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Chef’s recommendation

Nigiri, sushi roll
Sashimi 3 kinds
Wafu salad

soya ginger dressing
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All sets are served with tempura udon noodles, and dessert selection of the day.
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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
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Kurobuta pork
braised in soy mirin,
served over steamed

Japanese rice
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CHIRASHI SUSHI
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Freshly sliced sashimi
served over sushi rice
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Beef curry rice
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SEASON’S BEST: SAWARA | SPANISH MACKEREL
i | 6568 (HAHE ) | A5 o))

Sawara tataki %% 1,880
f7-7-% | WEEE | AHetet elelT)

Seared spanish mackerel, onions, micro herbs, ponzu sauce
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Sawara fry % 1,780
5794 | Sl | Areke) xeto]

Deep-fried spanish mackerel, tartare sauce
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Sawara teppanyaki %% 1,880
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Teppanyaki-grilled spanish mackerel, teppanyaki sauce
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Sawara bo-sushi (6pcs) %% 1,680
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Spanish mackerel bo-sushi, shiraita seaweed
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® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts 4 sustainably sourced
Lx7OBEY | FHEERE |HZ 24 RORYTV| RE| HAFAR S—T—F | i | HAE LTy B |25 oy | RR (| ALFE YRT7FIV | RN | 7]

All prices are in PHP, VAT-inclusive STOEBIR S E TN TE) 50 s — L rgv— | IEDALLEONHE, RS, 2E Q32 PHPE BAHH,
and subject to 10% service charge. > 3 - 3 T A UL0% RS B VAT7} 238 714 0.2 10%2] AH|ALF0|
Please advise our service team prior to e %HT%LUET’\L”%‘R N MREET A EyE g, 2k |3 gych 286k Mol 54 del=2ru 2
ordering should you have any food allergies, BERCEN TV — ARHIRO S ORAD BB E R, AR A | U, S5 AoleRE a7 Age] Jlod A
intolerances, or special dietary requirements. BRBICY —ERF—LBHUSIE SN, TIHBRS FIBA, H|A EHof|A] Wz & FAAQ.
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OMI HIME WAGYU
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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 beefis a Japanese Black bull that has been reared for an extended time and comes from Shiga Prefecture
sweet flavor.

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

Omi Hime Wagyu nigiri sushi ¥ 3,800
ILEAACE DER] | IELEMA N7 | 28] sld ek Y7|g] 2%

Omi beef nigiri, uni, Sturgeon caviar

SETLAE SWHRD, Fr ey | LA, iR a1 | o] 2317], Zo] X4t d3Hgo] 7iu]o]

Omi Hime Wagyu beef sushi roll ®% ¢ 4,800
IETLAERI & &5 | JETLERA ARG | 0] oo eht A317] AAE

Omi beef tenderloin, toro tartar roll, ikura
SELAFC VAL MR ZLOW A S | IETLAVE S, BEAEESEE, = a1
<] 4)17) ehAl, 2 w4k f2El2 &, dojet

Omi Hime Wagyu beef tataki 4,800
IETTARANA: AN E | MEVTAEAN AR AR A R | 20 Sl 2ht 4]307] Eleb)

Seared omi beef, onion, japanese myoga ginger, yuzu ponzu
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Omi Hime Wagyu beef robatayaki ® ¢ 8,800
LA RSB & | SRV AP imks | 20] olH] e+t 4317] 2Hjttoly)

Char-grilled omi beef tenderloin, yakiniku soy

JETTA e VIR mOKBE BEREET | BB iif A= 2, HXAEH | £80) & 0] 4317]
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Omi Hime Wagyu beef roll ¢ 6,800
TR —L | ETTERA RS | 28] o|w o+t 4317]&

Omi beef roll, asparagus, carrot, teriyaki
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Omi Hime Wagyu beef sandwich ¢ 5,800
SETLERIZES R | VL ERA- =38 | 20 59 ok Y7]e] 25

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SEILAEHY BV R4y F RIEE ADDY — A R AXR—K
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® chef’s recommendation “ vegetarian “ seafood % gluten 2. nuts 4 sustainably sourced
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All prices are in PHP, VAT-inclusive STOEBIR S E TN TE) 50 s — L rgv— | IEDALLEONHE, RS, HE 932 PHPE EAE M,
and subject to 10% service charge. ) = . FBUL0%ARSS Bt VAT7} Z3He 744 0 2 10%2] AH|A230]
Please advise our service team prior to ot e A il RS EA R, BOs |3 Bt 2R07] 2ol 84 2]} 3
ordering should you have any food allergies, BERCEN TV — ARHIRO S ORAD BB E R, AR A | U, S5 AoleRE a7 Age] Jlod A

intolerances, or special dietary requirements. BRBICY —ERF—LBHUSIE SN, TIHBRS FIBA, H|A EHof|A] Wz & FAAQ.




OMI EXPERIENCE SET MENU
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Omi Hime Wagyu nigiri sushi and beef sushi roll %+
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Omi beef nigiri, uni, Sturgeon caviar

Omi beef tenderloin, toro tartar roll, ikura
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Omi Hime Wagyu beef tataki
METLAERIA AN | ETLEA FEREAR AR | 0] o] b 4317
Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu
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Omi Hime Wagyu beef sandwich ¥
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Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
LAY FYRAyFHBEADDY =R T AX—F
IETTHERI AR A =30h, BREHRE T, TR

on] 7] E7kA BEL]X], DA E7RA A HAEE

11,100

A

SISEY

242

@ chef’s recommendation “ vegetarian % seafood 4 gluten
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2. nuts @ sustainably sourced

All prices are in PHP, VAT-inclusive ORI SIE A TN TETTH MRy — agy— | PIBCAELERONHE, A ETHEEH,
and subject to 10% service charge. > ) - T U109 RS B
Please advise our service team prior to L é’%ﬁj‘é“z\%f&ﬂf?ﬁ N WA EYE i, Srsg
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APPETIZERS
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Agedashi ¥ ¢
EIRLHiTFOBTHL | LIHEEHSE | oFAITHAl

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo ¥ ¢
W~ 2 | DRIE | A2 oha =

Tiger prawn™ tempura, wasabi mayo, micro herbs

Edamame v/
Green soy beans

e | £5 | olchals)

Gillardeau oyster (3pcs) ¥ %
PVINR=FA 2K —(3K) | Hh A GR) | E=hE = (37))
Gillardeau oyster, spicy sudachi salsa

RASA =LY | SR ZAERE, MR | AR 2, S 48 92

Spicy sashimi tataki® ¥ ¢
A4 —UIERN G | BRI EA T | o) Z3E BHEE7] ARAIH]

Salmon, tuna tataki, spicy sudachi chili sauce

F—Ey, v FallE 284 > —FigFV Y — R | R SCRFSAG e T ARG

o2 ATkx] He|asE Q1 dof & X Bl

Ika karaage garlic soya ¢

S SHT A=V | mEE e | 270] 7HetotA|e} nhs AP A

Deep-fried squid, garlic soya sauce

Nasu dengaku ¥ %
i | AR AE T | D24 7HA] Lo

Deep-fried eggplant, tiger prawn™, gluten cake, dengaku miso, micro herbs
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Tsukemono moriawase ™/
EYEYEDYE | R | 2742 2a]olebA)
Assorted Japanese pickles
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@ chef’s recommendation

“ vegetarian % seafood

ST BED |FTEEER | 4Ee 20 ~OXRY7Y| RE| AR v—T—F | Sk | ALE

4 gluten 2. nuts

A sustainably sourced

ULV BIR | 228 Fov | SRR | ATE HRFFOL | AN | 970

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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SALAD
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Kani salad ¢ %

B S & | BN EFRL | Al A=
Blue crab meat, mango, mixed greens, tobiko, Japanese mayonnaise
TR R AR, WA KA, O AR ZRREE

82 29 A4, B3, 72 A2, A Y, 94 sheu=

Chirimen jyako salad ¥

BYDALSIH I X | BT EfFPHL | X2l 22 A=
Mizuna, radish, tomato, mixed greens, dried young sardines, plum dressing
IKFEKIR b= 39T R = BYDA LS MLy >
TR, BN, T, IREHR, T A E

nlFu, 2, Enbe, dels wRigol e AF Sy

Salmon skin %

Y= RFY | Me=SCaEEED L | Aol Z4E

Crispy salmon skin, mixed greens, pomegranate miso dressing

Tofu and avocado ® v/ ¥

DIBETRAY | BBRGE

T & otEItE

Silk tofu, avocado, mixed greens, sesame soy dressing
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@ chef’s recommendation
Tx7 OB | FMEFRE | dlze] 21

“ vegetarian
NV Ty | BE| A F A

% seafood
>—7—F | ZigE | shatE

% gluten
INTV | BRI | 22

2 nuts
Fov | SRR | AR

A sustainably sourced
YAFF T | AR | §7)

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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SOUPS & CHAWANMUSHI
B /ZR LY | AWK/ | et A4 AP

Akadashi ¥
TRET | 0K | Bl = 0)4 £

Red miso soup

Chef’s daily soup ¥ %
AHOWY | BHHZ | HZ FH 5

1=

Egg custard ‘chawanmushi’ % ¢
RWIZEL | RWERE | AT 7 L85 FSTAY
Chicken, shrimp, fish cake in egg™ custard
s317], M9, ol o] Sofzt AS Arets

Foie gras ‘chawanmushi’ % ¢

7477 IRWIZAL | I HZKESR | Folaet T AY

Foie gras in egg™ custard
T4 77 SHWIEL | BT A REER | o 1 ALEFso| Fola}

Lobster miso ® %

07 AR — RIS T | IR | A nh s
Lobster™ broth, shinshu miso, spring onions

Y2ES g5, A4 0] 4, T}

Hamaguri clam’s miso shiru % %

UG RIGTT | BSURIRIG 7 | TR 27N m) A2

Clear konbu clam stock, wakame, leek

W IGINITE ), FBAE, Bhr | B CRAlUE 270 S5, 1] o, 2|3
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@ chef’s recommendation “ vegetarian % seafood
Tx7OBHD | FITERERE |HZ) 24 AORYTY| RE| AT o—u—F | i | S

% gluten 2. nuts \ sustainably sourced
AT BT SRR Fov | SRR DR FRTF | AR | R0

All prices are in PHP, VAT-inclusive LTOMBCHEEEENTEY T2 BlRY — E2Fr—

and subject to 10% service charge. ST 5y - :
Please advise our service team prior to . _/%10 % :’B‘%H?é‘k\% Hil’\t”:iﬂ N
ordering should you have any food allergies, BERCBY 7L F — AHEHIRO Z0E A5 25513

intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLFIES W,
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B U10%ARSS Pt
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JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

SISO XN B | RAUBE T 2 aTh et |
L2 EQnllofA 54 Favt At A sidtE

Sashimi Sushi
RS | W | FHAE | A
ARAE] 2] ZHt
Bluefin tuna ¥ %
ra<zna | Eﬁ%ﬁfﬁ’z‘@ | Zreho] _
Akami (lean part) M%I:ket Prlei\
i‘f%’|3‘f%|7la77]‘ .]_% AF 7] ‘—\7"‘7‘7}\774’X|Fﬁ1ﬂ|/‘]7k
Toro (belly part)
Khno | ffi | e
Hokkaido uni ¥ %
W 7L —FA | JEREEIE (SRA) | ASE A < —r9bFIAR | Hifh | A7
Grade B sea urchin
B3 71— B | ALiEEEE(FEHB) | BsE B4
Hokkaido hotate ifl37 | JLH#EEH T | 710l = SEFE] & 4 1,780 560
Scallop
Tka B | Bif | ooy 1,480 520
Cuttlefish
Tkura <5 | faff | e dof, 75 24 1,870 560
Soy marinated salmon roe
Aol %3, 2,180 590
Yellowtail
Live lobster sashimi Market Price
RTRR—FIE | SRR | E FaE AR 3] 9y CIYRTIAR | W | A7
Shima-aji ##fis | 4ifig | 21780] ¥ 4 1,780 560
Striped jack
Shimesaba 2,480 350
firi | EMEH LA (BAIEEE) | 150] 23] (22 & A50]) %%
Vinegar marinated Mackerel
9 1,780 520
Octopus
Yakumi best of the best sashimi platter (For 2 person) (For 4-5 person)
YII NRAMEFTARAR E‘EIJE@DA#D—& | Yakumiff it A: @ 96
oftn] Bl AE AtA|E] Bele] ® 9y
A selection of our master sushi chef’s finest sashimi of the day 18,000 38,800
7 BT TODONRAML 72 aRIF D & O | FFa] KINRHE 4 R4 L f
Az HAE 950) AtAln]
@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced

SeTOBMD | BITEERE |20 22 ORIV RE| AAFAA  S—T—k | AEEE| A2 ST B | 2R Fov | SRE | QTR PRI | AL | $7)%

All prices are in PHP, VAT-inclusive S TOHBC RS A TN TED 2T e — e rgv— | PTIECAELZONIE, TS, ZE 9F-2 PHPZ HA|HH,
and subject to 10% service charge. - . . 3 T A ILL0% RS P VAT7} 258 714 0 2 10%9] AH|A8F0]
Please advise our service team prior to PO e It AE L e MREAEMEYEE, 2O® | F2 F4ch F2517] Holl 34 d=27|y 2}

ordering should you have any food allergies, BERCAYTLVE - REHROIDESDIREE. | gy sk, RN SR | TF, 58 A0S 87 Aol glow A
intolerances, or special dietary requirements. BRBITY —ERF— L BHUFIEE N, TIIHRZS FIIA, H|A Eof|A] WA & FAA L.




SASHIMI & SUSHI
ZE RS | ®E FA] | AR 2ot 2Rt

Sashimi Sushi
WG | W | FA | A |
AN 5
Tuna i | e | =22 4 1,180 380
Salmon %— X | o] gy 1,180 380
Salmon belly ro+v—%> | =5zfafif | o] HIA Y 1,280 420
Spot prawn #t/HEE | BESELPHE | A3 A1 2 Y 2,800 650
Ebi i3 | 09I | 4-2 M- (Boiled prawn) ¥ % 1,080 380
Red lapu-lapu 575 2y 1,080 380
Sawara ¥f# | # | 442 (Spanish mackerel) ¥ % 980 380
Marinated in salt and vinegar
433 Az P
Ebiko z U | fa 7 | 2Fe A4 & (Small fish roe) ¥ ¥ 580 280
Tamagoyaki £ | E74% | Als@o] (Sweet omelette)™ % 590 179
Unagi & | 881 | 1 27%0] (Grilled fresh water eel) ¥ % 530
Sushi sampler (seven types) ¥ % 2,100
HFrEDEHE 7H | HFEPHE (7R | 75E 2
Tuna, salmon, shiromi, ebi, daily fish, tamago, maki
~ru —Er 0 T BTTDIE K&
etefn, =, HE, REF, 4 BRI f fr, 8, A
2], A0, A4 B AN, 1] A G nb)
Sushi sampler premium (eight types) ® % % 2,980
HFRIBOGDETLI7L 8K | FREIPHEL (8F)
meugf 24 85 F
Aburi toro, tuna, salmon, uni, ikura gunkan, daily fish, tamago, maki
DAY, 7B F—E VW SEME BT TORK K E
KIEsHe AL, Sfaf, =Sci, iBiH, =Sl AEAE, B HRR A GE
&, G
opRe ER x|, o], 7, dojd 2, SA A, D, nb)
Sashimi sampler (five types) ®% ¥ 2,880
B STREED | W FPHALS fh | A 72 AMA0] &
Sashimi sampler premium (seven types) ¥ % 3,550
HEEYEbHE TLI7s (7TH)
ZEu|d AAIA] B E (771A])
@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced

v BED | EIHEERE | AT 20 ~URYTY| KE| AARAR - —F | SEE | AR ZLFY [ BE | 229 Sov | SRE | AR RIS | AN | 570

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.

L TOMBRBU AT TEDET M Mgy — Lagy— | ITERALEONHE, DREHRS,
SR10% BRITHIL\EHL EITET, &n%;"f{#ﬁgﬁ;hﬁl -
BHERCRII7LLF —, RHHIRD S DS B A1, %

LA e . RERIREZOR, THTE R AIF
BRBIZY—ERAF—ARRBRLFIES W, TIHIARSS FIRA.

ZE Q32 PHPE EA|H0,

VAT7} 235l 7} 0 2 1099] AH| A8 20|
Bak guyct, 2E5H7] Aol 4] del=7u o
WF, 54 Ao|oH5 27 ARgro] glod A
H| A EolA] A g FAA Q.




MAKIMONO
BY) | FRlEEY | oh7| R 25

California special (4 pcs) ¢ ¢ 780
AV 7HV=7a—b | IIFRERIERIE | BRlX Yot & A4 (427)
Avocado, crab meat, cucumber, salmon, cream cheese, tornado sauce, ebiko

Fantastic 4 (6 pcs) & % 5,800
TV BRATAvI4 | 4T | ”&Ejrig 4 (6x27h)

Uni, ikura, negitoro, wagyu beef

IAE, B, S, 4 | AL, ol Fx)akat of, ekt 4317

Grilled otoro roll (6 pcs) =% % 2,680
Kb Krara—L(6PC) | EaAIES | ?LT LEZ & (627)

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

KORIA AF AR XOEvar—2Y - | BIEEit M, EA, ZH, X0, EH

T 7180 A4, o, J0, XO, mred =

Salmon lover (4 pcs) ¥ ¢ 990
P—E2rTrFR—) | :z@% | o o &7} (427
Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) ¥ ¢ 780
2V —Fru—)L | = (6H) | 12 Ao E (6327
Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) % ¢ 820
V7t s T7a— | ot | AZE A Y £ (427)
Soft shell crab tempura, avocado, cucumber, ebiko

Spicy tuna roll (6 pcs) ¥ % 780
2L =y Fa—i | ﬁiﬁ*&@% | M2 4] = (624)

Tuna tartare, onion leeks, tobanjan, chili pepper, sansho pepper, ginger, orange peel,

sesame, poppy seeds, dried green laver

Una Tama Inari roll (6 pcs) ¥ ¢ 990
ST 7 EREf 0 — | AN EE K AEFE (650 | 4 gt 47 E (627

Unagi, tamago, cucumber, inari skin roll

8, £ Fav ) fim | BE, EE BN MEREEE | o], Algt, 20, g7

Unagi mango roll (6 pcs) ¥ ¢ 380
f@~v>a—m— | BT RE (65 | ﬂoi I 2 (6272
Grilled eel, cucumber, mango, sweet soy

TR EHERE S W, UIKZ €, fE | -8 o], 20|, B, & M

Veggie rainbow roll (6 pcs) v% ¢ 580
RIZTNUAYR—a—) | REFLLE (65&) | A& E(627)

Avocado, cucumber, takuwan, ginger pickles, sesame, oba leaf

TARAR FaTVARFE A, I, KIE | 855, BN, KR, Z263%, 2R, %750

obmtE, 9o, BEx|, A4, 7, 2ue)

Volcano roll (8 pcs) Yakumi’s signature tempura roll ® % ¥ 1,280
Rr—sa— | Kilizg | 2701 & (OFR] Al YA HZE) (8327
Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
Tx7OBHD | FITHERERE | HZ) 24 ANORYTY| RE| AT =T | FEE | S ATy B | 2R oy | SRE | ALR YRTFIL | ARSI | f7)E

All prices are in PHP, VAT-inclusive TSI E N TBh T8 s — vrgv— | MEDALLEONME, CRESH LR, ZE 9F-2 PHPZ HA|HH,
and subject to 10% service charge. - e . 5 FHHU10%ARSS VAT7} Z3HE 7}A 0 & 10%2] AH]A Q0]
Please advise our service team prior to FELONBROTELEMLLTET. | et g, 208 |25 HU0. #2007 1ol 84 @2l 3
ordering should you have any food allergies, FERAITLLE - ARHRIRO SRS DB A KRR, ETE AN EER | U5, 58 Aol2RE 27 Aol Jlow A

intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLFIES W, TIIHRZS FIIA, Bl A Elof|A] WA &3] FAAQ.




TEPPANYARKII
TEMPURA
& AGEMONO

SRS | RIAB RN
e e
eltolr] 22 | 5|73} ofAl R

< )é \"

\\v.r r”‘“’\ .
i b e ’.-'.'-




CHEF NORIMASA SPECIAL TEPPANYAKI DISHES

27 BHDOGYF 1> a | T - NORIMASA KRERIBHIRERR |
wejbat o] St sjgopy] (Bu 2.2))

Awabi teppanyaki ¥ ¢ 18,800
TUCBIRBEE | AR | otebH] ol

Japanese abalone, soy garlic butter

HAEES, A7 — Vo 78N 2 — | A, EFRE | 92 A&, vhs 2P HE

French Foie gras teppanyaki 2,780
T VAETAT T | FEAIEAT | otk

Miso marinated foie gras

WRIGTEY 74 7275 | BRIEEHIRSAT | Pl & g Fol1et

Patogonian tooth fish" tsutsumiyaki ® < 3,200
NREIT=T TAFRADDAPE | a4 | oef YL f2 2 Zx0p7]

Tooth fish, wilted Japanese kikuna, oyster sauce

TAFRA K AARR =Y =R | it 553, UG | sol, D4 7134, 44

Fresh black tiger prawns® teppanyaki ¥ ¢ 1,880
MBEPRARBES | FriE R pTHRERAR S | A5 S gho] A Ale Bl

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki % % 1,880
NTFERARBEE | BN | ol ElEopy]

Hamachi®, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki % % 2,880
ACHEHERSL FRHBEE | ALMIE T WBkARSR | Z7Ho] = S EE| Eop7]

Scallops, onion sesame purée, miso tuile

Japanese Ohmi wagyu beef striploin 9+ (100 grams) ® 7,200
L =7 Y—nA | BT R AH9+2% (10052)
A& @ o] ob4F 2HEAF 9+ (100 gram)

Soy mirin sous-vide duck breast ¥ 1,900
WA | KEKMMRIREZ ZHIS A | 778 o) $H| = o8] 7h&Ar

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

U.S. prime beef tenderloin (150 grams) ¥ 2,800
U.S. 741 (150 gm) | U.STRZLA-HI | U.S. =539 217] kA (15023)

Yasai itame v ¢ 680
BRI | R EE | A o 55

Sautéed seasonal vegetables

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
T=7DBMHD | FIERFERE AT 28 ANIRY 7Y | RE| MAFYR P || AdE TV R | 2R Fov | SRR | ARR FRTFI|WREHN | 7]

All prices are in PHP, VAT-inclusive TSI E N TBh T8 s — vrgv— | MEDALLEONME, CRESH LR, ZE 9F-2 PHPZ HA|HH,
and subject to 10% service charge. - N . 5 FHHU10%ARSS VAT7} 23+ 7FA 0 2 10%2] AJH] A Q0]
Please advise our service team prior to FELONBROTELEMLLTET. | et g, 208 |25 HU0. #2007 1ol 84 @2l 3
ordering should you have any food allergies, FERAITLLE - ARHRIRO SRS DB A KRR, ETE AN EER | U5, 58 Aol2RE 27 Aol Jlow A

intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLFIES W, TIIHRZS FIIA, Bl A Elof|A] WA &3] FAAQ.




TEMPURA & AGEMONO
RIBFERAZTY) | REAP MR R | H3 oAl R

Ebi tempura ¥ % 1,280
M RARRE | BRIRREY | NS §1

Prawn tempura®

Hotate tempura % % 1,280
WK mE | 1 RKE% | 71 #4

Scallop tempura

Ika tempura % 880
SHOREERR | i REY | 240 §4

Squid tempura

Seafood kakiage =% ¢ 1,120

ST —RHEET [ (HHAEREEE | SIS ZP7IoM (24 B &)

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

Soft shell crab tempura % % 980
VIV 5T RIRRE | OTERIAY | AZE 4 33 F7

Tempura moriawase % ¥ 1,500
KRBV AEDYE | KOPPHE | 25 1

Tiger prawn", scallop, squid, seasonal vegetables

Yasai tempura v % 650
B RRIERE | B RIA% | ofAf 3

Assorted vegetables

@ chef’s recommendation “ vegetarian # seafood % gluten 2. nuts & sustainably sourced
T=7DBMHD | FERFERE AT 28 AURYTY| RE| AAFR T |G| AdE TV [ BR | 2R oY | SRR | ARR FRTFIL|WREHN | 7S

All prices are in PHP, VAT-inclusive S TOHBC RS A TN TED E T2 e — e rgv— | PTIECAELZONIE, TS, RE 932 PHPZ HA|HH,
and subject to 10% service charge. - . . 3 T A ILL0% RS P VAT7} 23 714 0.2 10%2] AH|A 30|
Please advise our service team prior to TEIONBROTLEEENLLTEY. | nshem e, SO |2 DUt #251) 1ol 84 et 3
ordering should you have any food allergies, BERCRN TV E - RO SO DOREE | poper ounspy g otz | U2, 58 Ao] Q5 27 Aol o A
intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, {[]E’\JYHE%E]K)\O H|A Eof|A] WA & FAA L.




SEAFOOD

SS—hlP—T7—R
K | g
CE SR RE=




MEAT

vI-b | WX | &R

Esguerra Farm kurobuta kakuni ¥ 1,280
BIRAE | EHREERETS IR A E RIEA

P o (Pt ko] )l &) ol A o2l 5 A A

Braised Esguerra Farm kurobuta™ pork belly, soy mirin

Crispy fried chicken with Yakumi dressing ¥ 800
BIERTERE XN Ly > 7 | B | vhASE & §l 73} ofFn] =24

Australian kinross lamb chop ¢ 3,500
FuFavT | FHE | FEH|

Miso marinated lamb chop

WRMETE L LA | BRI IEHIEHE | 1) 4 & 2

Gyunabe hot pot ‘sukiyaki’ (for 1 person) ® ¥ 2,100
B | BB | i A7]0F7) SHR (1202)

Ribeye, shiitake mushroom, mixed vegetable, poached egg™, sukiyaki broth

Esguerra Farm kurobuta tonkatsu ¥ 1,300
BIRE Ao | SIS HARE DA IETE AR, PR DR, Z &

ANaAE 58 HAM 5 E7ts, 22, W7 2814

Breaded Esguerra Farm kurobuta™ porkloin, coleslaw, sesame dressing

Torli teriyaki ® ¢ 800
FEEDBEE | GRS | 221 Hl2jop7]

Chicken flavoured with soy mirin

Wagyu beef hobayaki ¢ 3,950
FAANEERES | FIAANH-BS | @b £317] SHEoR]

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

Wagyu hamburger steak ¢ 2,880
NN =T 27— | IR | o1 fW A 2Eo]2

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

FEEAN=T  ERE SR T IRIG, BREHY — 2

FA-ADE, A, TELE, T RN, BRIk

Skt 277) wel, g, W Ba), S v, 0)d 22 7

@ chef’s recommendation “ vegetarian # seafood % gluten 2. nuts A sustainably sourced
T=7DBMHD | FERFERE AT 28 AURYTY| RE| AAFR T |G| AdE TV [ BR | 2R oY | SRR | ARR FRTFIL|WREHN | 7S

All prices are in PHP, VAT-inclusive TSI SN THh T8 as— vrgv— | TMEDALLEONME, CREH TR, RE 932 PHPZ HA|HH,
and subject to 10% service charge. - e . 5 FHHU10%ARSS VAT7} Z3HE 7}A 0 2 10%2] Au]AQ20]
Please advise our service team prior to FEONBROTELEMLLTET. | nmpipa g, 208 |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, FEIRAITLE - ARHRIRO DA DB A KRR, ETE SRS | U5, 58 Aol2RE 27 Aol Jlom A

intolerances, or special dietary requirements. BRBIZY —ERAF—ARRBRLFIES W, TR FIIA Bl A Elof|A] WA &3] FAAL.




SEAFOOD

P—=T7—N | IBEE |

sate

Patogonian tooth fish" teriyaki ®% ¢
REI=ZTT74FX WDPEEAT—F
Tooth fish glazed in teriyaki sauce

febelyita | ohefaly ok w2 w2 o]

BEE 743X JRDBEEY —R | B pesif | ol2jopr] Ao 28 5o

Grilled salmon head" with salt %
F—EUMTEEREX | =k | o] W &F o)
Kampachi kama robatayaki ¥ ¢

A IRFT= | PRI | Aol B4l gt& o]
Amberjack jaw robatayaki with soy, grated radish
Whole fish selection

AHO B | KEikkm | gA A=A

Choice of: FaAx: | ¥ | A :

Pomfret Hff#, | figfa | Ho

Sea bream HEfff | 587 | 774 % Red snapper 7iff | L@ | 2 =]

Lapu-lapu 5757

At | ke

Cooking style: Grilled or sake steamed

AR PR E AL | RIETTICE T | 22 AF o], AR A

Gindara saikyo yaki ®% ¢
SUEPGHUsE | DRI ATt | ZTReL Alo] 2 op7)]
Miso marinated black cod fish

IREIE VSRS | IR el S 1 | o) & 9 ol

Salmon harasu shioyaki ¥ %

TN RIS | b= | Qo] HAF 23 T0]

Grilled salmon belly : , salt

e

Salmon head teriyaki ¥ ¢
H—E TR D BEE

Yosenabe seafood mixed hotpot ¥ ¢
WM | 87 | TRt siAbE St

L) Yy
Sea bass, salmon , scallops, tiger prawn , seasonal vegetables, soya broth

LIVE LOBSTER" »%
Ea7AX— | BEERAN | & HAH

Sashimi o7 2&—#l 5 | FE g | 2 F2E AR 3]
Tempura w7 22— RKEHE | ERIFRAY | & FAE H247
Grilled n7xx—IFuge | Hir | 2 F2E Fo]
Teppanyaki $ktiobes | pargkig: | 2 g2 elgolr)]
*Market Price ~—%vh 754 Z | Hifft | A7k

M=ok | Aol He ElZ|oRr] 7]

@ chef’s recommendation “ vegetarian # seafood
SO B | FHEERE | Az 24 RYXUTV| RE| HAFR  o—T—F | S | SHAHE

3,200

1,930

2,480

2,100

Market Price
*—roh S IR
i | A7F

2,280

1,080

1,930

1,380

% gluten 2. nuts & sustainably sourced
|

IAFY [BIR | 2RE Fov | SRR | ARR $RFFIL | AN | $7)E

All prices are in PHP, VAT-inclusive LTOMBIBRIEEENTEDETH AR — L RFr—

and subject to 10% service charge. ST 5y - :
Please advise our service team prior to . ’/%:10 % bi{\h‘?%;k\% E’T’\J:”iiﬁ N
ordering should you have any food allergies, BERCBY 7L F — AHEHIRO 20 A5 25513

intolerances, or special dietary requirements. BRBIZY —ERAF—ARRBRLFIES W,

Wi AR, ST 2,
B U10%ARSS Pt
MREHEMEYIEH, 2O
FERICE R, IHAE R AT S AR
AT IARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 258 714 0 2 10%9] AH|A8F0]
B3 gyt 28517 Mol g4 gEl27|y 2t
9F, 54 Aoj W5 27 ARgro] glod A
H| A EolA] A g FAA L.




NOODLES|
RICE

FiE | B
TN B N
=il




NOODLES
HAE | msk |

Hiyashi chasoba * %
WERLRBE | KRR | A7H =2F 28 Wi Al F4
Cold green tea soba noodles, ebi tempura

Seafood yaki soba or udon ¥ ¥

MBEREX Z 13 S 3BEE S LA | I HE S A | SfAHE op7| 44 5
Tiger prawn™, scallop, squid, seasonal vegetables, yakisoba sauce

BIFE, A 27 B B O, PEE 2 XY —R | BIF, MU, i, 253, H X
tist, 7kel], @70, Al A4, op7| vt A2

Niku udon or soba % ¥
AL AXIIEE | FREBKHEEFER | 217 5 £

Japanese udon noodles, beef

g

rr

Seafood ramen = %

=7 —RF—X | iR | SAHE 2

Tiger prawn™, scallop, squid, pork and seafood stock
Shoyu ramen %

BT —A> | EHALT | &6 29 (26 dRet Y, 438 FARE
BHE Q2o HE £0|E)

Soy stock, ramen noodles, chashu pork, boiled egg™

Spicy tonkotsu ramen ® ¥
ZAA S — RS — A | B BRI | e E7hA 2
Spicy pork stock, ramen noodles, pork belly, boiled egg™

Tempura udon or soba % ¥
REEFES LA ZERZ | KIAP BLXMEGFZH | 914 95 £& 44

Japanese udon noodles, ebi tempura

1,180

1,180

1,320

1,280

780

780

1,180

RICE
TER | Rk | R

1y

Unadon ¥ ¢
B8 | B#A1R | ol Zhatopr1 S gl it (SUHE)
Unagi kabayaki on rice

Gyudon ¥ %

A5 | AR | 127] S ()

Braised beef, poached egg™ on rice

Mixed fried rice ¥

BESER | FRTEESRSEO IR | o 41327], siabz, ofAl, ARt 2wt
Wagyu beef, seafood, vegetables, egg™

Gohan v/

TEER | KR |

Steamed rice

2,500

1,280

880

90

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
T=7DBMHD | FIERFERE AT 28 ANIRY 7Y | RE| MAFYR P || AdE TV R | 2R Fov | SRR | ARR FRTFI|WREHN | 7]

All prices are in PHP, VAT-inclusive OB A TN BT Blig Y — gy | UIBLARLZOVHE, SO ETHH,
and subject to 10% service charge. o . . 3 T A ILL0% RS P
Please advise our service team prior to ”/%10% h‘%w?é‘k\% FT’\J:”%?“ N WA R, 2O
ordering should you have any food allergies, BERCANTLOVE - RO ZORASDORER | ppers com gy e s TR
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLFIES W, i U‘)yﬁbi%?ﬂ[i)\o

ZE Q32 PHPE EA|H0,

VAT7} 235l 7} 0 2 1099] AH| A8 20|
Bak guyct, 2E5H7] Aol 4] del=7u o
WF, 54 Ao|oH5 27 ARgro] glod A
H| A EolA] A g FAA Q.







DESSERTS
FHP—bX=a— | AR | T4

Blue matcha cheesecake ¥ 2

TN F— X — % | S TR

22 ot %27

Blue matcha cold set cheesecake, blueberry micro sponge, fresh blueberries,
milk crumble, blueberry ice cream
TIN—HRF =X —% TR —ZARID, TN—RY — IVTTT7Y TV TN =74 A7) — L

O PRZR e 2 1 BRI E AR SRS, BERRE, AR IRV

B2 03 2o AlE A2, B2 nho] A2 AEX|, 4 BRuY, 98 AYE,

2242 ofo| A3

Ice cream or sorbet (3 scoops):

matcha, mango,

raspberry, yuzu

475

380

FARZY = BEFIZIAN 3FE, I, =V d—, IR —, MFHeE RO XN

OKULIR T E3AT: K5,

TR, SBE, Al T

ofo]A /A EH| (3 AF) : vkx}, T, g =H| 2 {2}

Japanese imported fruits, mango sorbet

HAD 7L —

Flexi chocolate namelaka % 2
BB Faal—b | FEI AR | EHA 2F2 YEet
White chocolate cremeux, chocolate namelaka, chocolate soil, aero chocolate,

togarashi chocolate ice cream
RIAFaal— 7Y =LA BObhFaal—h Faal—r/{ L Z7aFaal—h

3 Faal—h 74 R

AAR KR, REE | 48 U4 L3t 3o 22|

HYISEAYIH, IS ANRRLR T TE SR WS T 5E ST R T S T vkt

sfo|= 22 20 F, 22 Uebrl, 228 §, olol2 222, £7tetAl 229 ofo| Ay

Hazelnut mousse ® % 2

AN—EFY L= | BFFH | Flo]EH F&
Hazelnut praline mousse tube, salted caramel sauce, praline crunch,
caramel chantilly, coffee ice cream
RERIAN—E L F oY A= R IF A TANY =R A TAN % TAAPHETA R — 1
HEFRATRHTE, BUBRES, R, S S2 0, INHEDK M

slolEd B B 8, SE sle A, xR S0, sk e, A ofo] A3

Misu brulee % 2
IZ FVal

KFH | )4 Bge

Misu brulee, hojicha chocolate crunch, torched meringue, raspberry sorbet
IESLEFaal—h AL IS FANY —Sr—Ryk

KRIFATTE KA T M, 5 8 1 2T Oked

o4 B8], 224 223 A7, EX| MY, StAE L2

Strawberry green tea opera ¥ %
AbaNY —FRART | ERGAHEER | 27] 1 8 232t
Green tea joconde, berry cremeux, strawberry jam, coconut streusel,
roasted sesame ice cream

WESLHEFaaL— M ALVF FANY —Sr—wh
SIRIGERERE, IRTG VY, T2, BET-RE, 1 Z RV

aE 23, we e, 918, 229 FERoA, 78 W) ofol A2

Market Price
~ =TT T4 A
i | A7k

475

425

425

475

@ chef’s recommendation

“ vegetarian % seafood

Tx7OBHD | FITERERE |HZ) 24 AORYTY| RE| AT o—u—F | i | S

% gluten 2. nuts A sustainably sourced
ATV EIR | 2R Fov | SRR | AR YRTFIL| RSN | 87

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.

LTOMEBIHRERETNTBYET 2 &Y — E2Fv—
DE10% BRITHIe\EHL ETFET,
BERICAY 7 LLX — BHHIRO DR H 55513,
BRBICY —ERF— JIBHUFI N,

Wi AR, ST 2,
B U10%ARSS Pt
NREREM RIS, 2O
RERIREZOR, THTE R AIF
ATIARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 258 714 0 2 10%9] AH|A8F0]
Bt guch, F&57] Aol g4 g 2714 o
U, 58 Ao 2R 5 27 ARl 9lom A
H| A gof|A] fiA] &8 FHAIL.




