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SEASON’S BEST: SHIMA AJI | STRIPED JACK
i | %0 (H A ) | AP S0])

Shima aji tataki +% 2,180
B 77 | WHERSUTRE | AlntolA] BtEr|

Seared striped jack, onions, Japanese ginger, micro herbs, plum dressing

FBORXD ATV RAFAR R A 7anN—T Ly vy

JESREUNT R, PR HAE 2 IR B, 1

P A A, o, A9, B

Shima aji carpaccio ¥ 2,080
MfEH Ny Fa | BRARBERLTRE | AlnfobA] 72k

Thinly sliced striped jack, onions, shiso leaf, miso vinegar
S35, FEAQE BRER, WERIEAN 2
DI AN SE, TR, SRTF, BRI

U A B, b, 227 D, Hl 4 A

Shima aji Nanban zuke %% 2,180
TRESF BRI | B ARSUTTR M | AlafobA] Tk =7

Deep-fried soy mirin vinegar marinated striped jack, onions, bell pepper

HEBET OB, ERE LRS-

YEETHIREIES IS S 50T £, T2,

2 2 v Az 7o), Faf, stz rt

Shimaaji yuan yaki %% 2,280
TREBHIRERES | JETTSREUE | AlnbobA] -9t oF7]

Yuzu soy marinated striped jack robatayaki, radish, kinome miso

RI50 FEMIET JmBEE KR AR DL BRIY

TlFE AR SUT I R, B IS, BRI

2ujelop7] f4k Ho 2 el o], We B, I w vl

@ chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7D B | FfEEER | HZ 24 RIXYT7Y| RE| HAFR o—T—F | S | HAHE ZuTy [EE | 2R oY | SRR (| AR YRTFIV| ARS8

All prices are in PHP, VAT-inclusive TOEBCR S E TN TEY 5o MR s— Lrgv— | IEDAHLEONHE, RS, HE 232 PHPE EAEH,
and subject to 10% service charge. N . FHUL0%ARSS Bt VAT7} Z3He 744 0 2 10%2] AH|A230]
Please advise our service team prior to Wt Sl ik il | | RS EA R, BOs |3 Bt 2R07] 2ol 84 2]t 3
ordering should you have any food allergies, BERCENTVLE— ARHIRO S ORAD BB A R, SRR AR | U, S5 Aol2RE a7 Age] Jlod A

intolerances, or special dietary requirements. BRBITY—ERF—LBHUSIE SN, IR HIBA, H|A EHof|A] Wz & FAAL.
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OMI HIME WAGYU
ITLARAIA | 0] 5
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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 beef is 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] slu ek Y7|g] 2%

Omi beef nigiri, uni, Sturgeon caviar

SETLAE SWHBD, Fr ey | EILAds, iR, a1 | o] 2317], Zo] X4t d3HAo] 7iu]of

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

Omi beef tenderloin, toro tartar roll, ikura
SELAFC VAL MRZLZOW AT | IEILAAE, BEAEESE, = AT
<u] 237] 9Hy, 2= W4k eh2et2 £, Qlojet

Omi Hime Wagyu beef tataki 4,800
IETTARANA: AN E | MEVTAEAN AR AR A R | 0] Sl 2hF 4]307] Ele)

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

LA D, BHL BEOM T RVEE | BOETIAE, PR, B, i akEih

223 ou] 437, Fu, Y 3}, f= E=

Omi Hime Wagyu beef robatayaki = 8,800
LA AR BE & | JETLAEA AP imks | 20] olH] e+t 4317] 2Hjttoly]

Char-grilled omi beef tenderloin, yakiniku soy

VLA VIR mOKBE, BERET | BOBIETIEm A2, HXEAEH | £80) & 0] 4317]

ohY, e 17 7%

Omi Hime Wagyu beef roll % 6,800
TR —)L | ETTERAERE | 28] o|v o+t 4317]&

Omi beef roll, asparagus, carrot, teriyaki
LA = TRANGH A NS JROBEEY — R
o] Hi17]E, ofAuE AL, F, EHF o]

IETLANE RN, 5, S5 D, G

Omi Hime Wagyu beef sandwich ¢ 5,800
SETLERIZES R | VL ERA- =338 | 0] 3]H ok U7]e] 25

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLAEAY B R4y F RIEE ADDY —RA R AXR—K
JETLERAA-A- A =08, H A EHESE T, IR

o8] 437 E7bA MESIH, YA E7RA A4, vage

@ chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7D B | FfEEER | HZ 24 RIXYT7Y| RE| HAFR o—T—F | S | HAHE ZuTy [EE | 2R oY | SRR (| AR YRTFIV| ARS8

All prices are in PHP, VAT-inclusive TOEBCR S E TN TEY 5o MR s— Lrgv— | IEDAHLEONHE, RS, DE Q32 PHPE EA|HD,
and subject to 10% service charge. = = . FHUL0%ARSS Bt VAT7} Z3He 744 0 2 10%2] AH|A230]
Please advise our service team prior to Wt Sl ik il | | RS EA R, BOs |3 Bt 2R07] 2ol 84 2]t 3
ordering should you have any food allergies, BERCENTVLE— ARHIRO S ORAD BB A R, SRR AR | U, S5 Aol2RE a7 Age] Jlod A

intolerances, or special dietary requirements. BRBITY—ERF—LBHUSIE SN, IR HIBA, H|A EHof|A] Wz & FAAL.




OMI EXPERIENCE SET MENU
L7 ARV LAy b A =a— | ELMAESRE | 0] AF A E HHw

Omi Hime Wagyu nigiri sushi and beef sushi roll =+
SRR E D HF R RS EHER | ETLA AR R B AR R A&
2] sld et Y7lg] 2R 4317 2HE
Omi beef nigiri, uni, Sturgeon caviar
Omi beef tenderloin, toro tartar roll, ikura
SETLAE SITHED, FavdXFrLe T
SEILA bR bR sVEOVE A TS
JETLANA:, WiEfr, B34 T
R4 B4, BEMEEES, = XaT
<) 4317), Ao} 24, WHayol FHulof
o) 2)317) by, 2= WAk e2El2 &, dojet

Omi Hime Wagyu beef tataki
METLAERIA ANE | ETLEA EERCEAR A | 0] ol ekt 4317] Bl
Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu
SITTAR D EHL B xS D TR
HOETIAVE, PR, HFUME, T IR

2% on) 437), Y5, AL P}, f2 Ex

Omi Hime Wagyu beef sandwich ¥
ITTHEAIA W | IETTIEAN A =500 | 28] o]0 2ht 4]317] MES)A]
Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLESY BV R4y F FRE ADDY =R R AKX—F
IETTHER AR =30h, BREHREH, TR

on] 217] E7kA BEL]X], DA E7RA oA HAEE

11,100

@ chef’s recommendation “ vegetarian % seafood % gluten Z- nuts 4 sustainably sourced
Tx7D B | FfEEER | HZ 24 RIXYT7V| RE| HAFR  o—T—F | S | HAE Ty [EF | 23 oY | SRR (| AR YRTFIL| ARS8

All prices are in PHP, VAT-inclusive OB E A TN TEDE T4 Ml — v | PTECALLZR v, SR, 2E Q32 PHPE BAEH,
and subject to 10% service charge. \n\ ! ~ H A UW10% RS B VATZ} 238 7}A 0 & 10%2] AH|AQ o]
Please advise our service team prior to e R R RS EA R, SO5 |3 BUC 2R ol 84 2|1 3}
ordering should you have any food allergies, BERICROTVAF - RIHIRO DRDD S A, R RIS, e | T, 5 Ao 25 27 Algol 91O A

intolerances, or special dietary requirements. BRBICY—ERF—LIBHUIE SN, IR HIA, H|A EHof|A] Wz & FAAQ.
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APPETIZERS

HIZE | TPEE | HAee

Agedashi ¢
EIRLHiTFOBITHL | LIFEIEHSE | oFAITHAl

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo ¥ %
W~ 2 | DRIE | A2 mhe =

Tiger prawn™ tempura, wasabi mayo, micro herbs

Edamame v/
Green soy beans

KE | £E | ollctotd)

1y

Gillardeau oyster (3pcs) ¥ %
DIR—FA & —(3) | FHIZAMEGR) | AekE 2 (370)
Gillardeau oyster, spicy sudachi salsa

RAA -S| SR AERE, BIRAG Y | AR 2, S 48 32

Spicy sashimi tataki® ¥ ¢
A4 —NIERN G | BRI fA T | ol Z3E BHEE7] ARAIH]

Salmon, tuna tataki, spicy sudachi chili sauce

Y=y, v FallE 284 > —FigFV Y — R | R SCRFISAG e 5 s

o2 Atkx] delasE 5] dof & x| Bl

Ika karaage garlic soya ¢

ST A=V | i E e | 270] 7HetotA|e nhs AP A

Deep-fried squid, garlic soya sauce

Nasu dengaku ¥ ¢
AT % | EURBRIEAERG T | 224 71A] T

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

SRR T, PR, KGR & PR B0 HL RO
X217, thet, 228 Alo| 2, W7+ nl4, pol A2 32

SRR R ok shA), ERE 2 G AES vl il 0)Y, &, 43,

b
£ 4lof BHE T e et 72 84

Tsukemono moriawase
EYEYEDYE | BRI | 2A1 2 2a]olebA)
Assorted Japanese pickles

EWEED &b | &hhH RS

DEREREE]

650

880

320

3,400

1,580

880

980

Al =22 7

480

@ chef’s recommendation

“ vegetarian % seafood

ST BED |FTEEER | H2e 20 ~OXRYTY| RE| AR v—T—F | Sk | e

% gluten 2. nuts

sustainably sourced

ILFY [ BR | 2RE Fov | SRE|DTE BRI | AN | 97

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.

LTOERICHSEIE TN TBDE I BIIRY — U RAFr—
DE10% BRITHIL\EHL ETET,
BERICAT 7L X — AFHIRO SORHH 55813,
BRBICH—ERF—ARBH LI EEW,

Wi AL RO, ST 2,
B 110%R S5 Pt
NREEEM RIS, 2O
REPRIREZOR, THTE RS A1
ATIARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 235l 7} 0 2 109%9] AH| AL 20|
Bak guyct, F2E517] Hojl &4 del=7u
WF, 54 AojeH5 2 ARgro] glod A
H|A EojlA] tiA g FAA Q.




SALAD

PI& | P | A E

Kani salad ¢ %

B o & | BN EFFRL | Al AR E
Blue crab meat, mango, mixed greens, tobiko, Japanese mayonnaise
TR R AT, WA KA, HARZRERE

22 =3 AN, P2, 19 Aa, 9N, 94

mhR =

Chirimen jyako salad =

BYDALSIH I X | BT EfFPHL | X 2|9l 2HE A=
Mizuna, radish, tomato, mixed greens, dried young sardines, plum dressing
IKFL KR PN Iy I RZY = B DAL MRLy> v
TR, BN, Fhl, IREHR, T A REE

njFu, %, Ente, Al

Salmon skin %

=, Fugoleet A el

Y= RAF Y | Me=SCaREEDL | Aol ZAE

Crispy salmon skin, mixed greens, pomegranate miso dressing

Tofu and avocado ® v/ %

DIBETRAY | BBRGE

i QRO 7 [IE

Silk tofu, avocado, mixed greens, sesame soy dressing

1,180

780

750

750

@ chef’s recommendation
Tx7 DB | FMEFRE | dlze] 24

“ vegetarian
NV Ty | BE| A F A

% seafood
—7—F | ZiE | shatE

% gluten
INT | BRI | 2R

2 nuts
Fov | FRE | AR

sustainably sourced
PRTF TN | AIREH | R7) 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.

LTOERICHSEIE TN TBDE I BIIRY — U RAFr—
DE10% BRITHIL\EHL ETET,
BERICAT 7L X — AFHIRO SORHH 55813,
BRBICH—ERF—ARBH LI EEW,

Wi AL RO, ST 2,
B 110%R S5 Pt
NREEEM RIS, 2O
TR IR, IEAE AT AR
ATIARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 235l 7} 0 2 109%9] AH| AL 20|
Bak guyct, F2E517] Hojl &4 del=7u
WF, 54 AojeH5 2 ARgro] glod A
H|A EojlA] tiA g FAA Q.




SOUPS & CHAWANMUSHI
BIZRLY) | B | Zok DA AR

Akadashi ¥
TRE | 0K | Bl = o)4 £

Red miso soup

Chef’s daily soup ¥ +
AHOWY | BHH | HZ FH 5

1=

Egg custard ‘chawanmushi’ ¢
RWIZEL | BWERE | AT 7 L8 FETAY
Chicken, shrimp, fish cake in egg™ custard
7], A9, o} Ro] Sofzt AT Axete

Foie gras ‘chawanmushi’ ¥ ¢

777 IRWZAL | BT HZKESR | Folaet T AY

Foie gras in egg™ custard
7477 IHRMARL | I AREESE | o2 7 2E=o] Fole}

Lobster miso ®*

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

Y2ET g4, A4 0] 2, T}

Hamaguri clam’s miso shiru ¥

U RIGTT | BEURIRIG 7 | iR 27N m) A2

Clear konbu clam stock, wakame, leek

W IGINITE ), FEAE, Bhr | B2 CRAlTE 270 &4, 0] o g3

270

260

480

750

1,150

680

@ chef’s recommendation “ vegetarian % seafood
Tx7DOBED | FITEFRE | HZ) 24 ANORYTY| RE| AT o—u—F | FiEE | S

% gluten 2. nuts sustainably sourced
ATy BT | 2R Fov | SRR DR FRTF| AR | R0

All prices are in PHP, VAT-inclusive 2TOMBIHSEATNTED EIAABY — ERFv—
and subject to 10% service charge. SR100% BLFTEIL\RHL LT ET
Please advise our service team prior to . g
ordering should you have any food allergies, BERCEYI7VLF — RHHIRO SOEADLH A,
intolerances, or special dietary requirements. BRBIZY —ERF—ARBRLAIES W,

Wi AL RO, ST 2,
B 110%R S5 Pt
NREEEM RIS, 2O
FERICE R, IHAE AT S AR
ATIARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 235l 7} 0 2 109%9] AH| AL 20|
Bak guyct, F2E517] Hojl &4 del=7u
WF, 54 AojeH5 2 ARgro] glod A
H|A EojlA] tiA g FAA Q.
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JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

BN S 25 X -

IREURHEE T 23 1875 1 |

dE EQeuplolA 4 st Al A siatE

Sashimi Sushi
HE | e | FA | FA |
AbAm] 3] e
Bluefin tuna ¥ %
ra<za | Eﬁ%ﬁfﬁ’z‘@ | ko] )
Akami (lean part) M%I;ket Pnci
g | Fi | 712717t e A77] ~—rybTIAR | T | A7t
Toro (belly part)

Khno | ffi | e

Hokkaido uni % ¥

Grade A sea urchin
MBI L —FA | ALIRHEIRE (%45A) |

Grade B sea urchin
W3 ZL—FB | ALEENEHE(EHB) | B5E 8AA

As+ A7

Market Price
~—rvbF 4R | W | A7F

Hokkaido hotate 37 | JL#EEH T | 710l = SEFE] & % 1,780 560
Scallop
Tka &0 | #i | ool 9y 1,480 520
Cuttlefish
Tkura <5 | bl | et o), 7 54 1,870 560
Soy marinated salmon roe

Ho] 85y, 2,180 590
Yellowtail
Live lobster sashimi Market Price

07 AX—R G | {ERERI S | 2 —AE ARAD] 3] Y

<=y hTIAR | HH | A7

Shima-aji #fis | 4fig | 21780] ¥ 4
Striped jack

Shimesaba
fil5 | BEMET LA

Vinegar marinated Mackerel

v, Y

oY
% Y
s X

Octopus

Yakumi best of the best sashimi platter
¥7I RAMF TR JIHED EDYE | Yakumiblsbb R
ofn] H|AE AA|H] Z2E] @ Ty

(BB ) | 5] 23] (22 R B50)) 94

1,780 560
2,480 350
1,780 520

(For 2 person) (For 4-5 person)

SO BED | FTEEE R | dne) 23

NIRRTV BE| HAFA}

S F | S [T LT BHR | 2R

Fov | GIRE | Aae

A selection of our master sushi chef’s finest sashimi of the day 18,000 38,800
7 BT THONRANL 72 aRIFED & O | FFa KINRHE Y R4 E f

Al Z7F A7 eh 259 ARAlT]

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

YRTF TN | AR | /75

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.

Wi AL RO, ST 2,
B 110%R S5 Pt
NREEEM RIS, 2O
FERICE R, IHAE AT S AR
ATIARIARSS A1 BA

ZTOEBICHEIIEENTBDE T2 BIRY— L RFv—
DE10% BRITHIL\EHL LT ES,
BERCAM7LLF — AHGIRO DA 5 25813
BRBIZY —ERF—ARBRLAIES W,

RE Q2 PHPE EAEH,

VAT7} Z3HE 744 0 2 10%2] AH|A2230]
B3k gyt 28517 Hofl g4 gEl27|y 2t
WF, 54 AojeH5 2 ARgro] glod A
H|A EojlA] tiA g FAA Q.




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

Sashimi Sushi
fE | fS | FAl | FA
AAJa] 3] e

Tuna fif | hofm | Z=2 74 1,180 380
Salmon +-— =X | Aol Ty 1,180 380
Salmon belly ro+v—> | =5zfafif | o] HIA Y 1,280 420
Spot prawn $tFHEE | BEREFHE | A% AHe %Y 2,800 650
Ebi ## | FX4F | 4H2 A9 (Boiled prawn) ¥ % 1,080 380
Red lapu-lapu 575 Y 1,080 380
Sawara }f# | # | 4r2] (Spanish mackerel) ¥ ¥ 980 380

Marinated in salt and vinegar
£33 422 PEY

Ebiko 20z | fa ¥ | 2He A4 & (Small fish roe) ¥ ¥ 580 280
Tamagoyaki &7 | £74% | Azt Zo] (Sweet omelette)™ % 590 179
Unagi & | 881 | 11 2%0] (Grilled fresh water eel) ¥ % 530
Sushi sampler (seven types) ¥ % 2,100

HFrRIEVEDY 78 | FEPHR T/ | 7857 24
Tuna, salmon, shiromi, ebi, daily fish, tamago, maki
<7 H—E  HY . BTITHRX K E

Stofa, =M, QR KIF, YHRES R, B, G
22,201, B A, NS, Do) A, T )

Sushi sampler premium (eight types) ® % ¥ 2,980
FHED AabE 7L I7 L 8 | FREIPHE (8%

ZnYg A 8FF

Aburi toro, tuna, salmon, uni, ikura gunkan, daily fish, tamago, maki

HAO P TIB Y- VWK SHEL BT TR K&

KIESHe ML, Sfaf, =50, iBiH, =Sl rEaE, B HRR A BE

&, Al

ofRE Ex, X, Ao, A, doid 5, A A, 2, v

Sashimi sampler (five types) ® % ¥ 2,880
RIESTERRD | HIEPHES F | TR SR/ AMAI] 3

Sashimi sampler premium (seven types) ¥ % 3,550

FEEY &b FLI7A (7H)
o] ARAu] M EE] (771HA])

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
Yx7OBEHD |FIEFER |42 21 RURY7V| RE| AT T8 | S| e STy B | 2R oY | SRR ARR PRTFI | AHRSEN | §7)s

All prices are in PHP, VAT-inclusive TSI S s N TEh T8 Bas— vrav— | MRDALLEINME, RSN, B2E 932 PHPE BAEH,
and subject to 10% service charge. i, . . 3 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to i A i R A G, RO | 2o B 226) Mol 84 g2 3

ordering should you have any food allergies, BERCRYTLOVE - BIHROZORSDIREE | gy BER, WEABRTENR | U5, 58 H0lWE 27 AFo] glom A
intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, TIIRZS A, HIA Eof|A] WA & FAAL.




MAKIMONO
BY) | FREEY | 0h7| R 25

California special (4 pcs) 7 ¢ 780
AV 7= 7a—L | JIFEETREE | AelXyot & AWAd (437}
Avocado, crab meat, cucumber, salmon, cream cheese, tornado sauce, ebiko

Fantastic 4 (6 pcs) & % 5,800
TV RATAvI4 | 4T | HEFAE 4 (627))

Uni, ikura, negitoro, wagyu beef

WHAE, R, S, 4 | AL, doly, Fxatat ot ekt 4317

Grilled otoro roll (6 pcs) ® %+ 2,680
KhAkban—L(6PC) | k% | 72 SER Z (627)

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

KR A HK XOE w3 —XV—X | Bl E, T, ZH, X0, i

T2 71830 ZAA, 5, A, X0, nrev =

Salmon lover (4 pcs) ¥ ¢ 990
Y—EVITrFu—)L| :z@% | Aof &7} (4z7})
Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) ¥ ¢ 780
VN —Fru—)L | =S (6H) | 12 Ao E (627
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
AL =y Fa—i | ﬁiﬁ*&@% | & 4| = (6274)

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

sesame, poppy seeds, dried green laver

Una Tama Inariroll (6 pcs) ¥ ¢ 990
S7 7 EMEf 0 — | BENEE K AEFE (65 | 4 gt f-7 E (627

Unagi, tamago, cucumber, inari skin roll

8. £ Fav ) fie | fBE. EE BN MEEEE | o], Algt, 20], g7

Unagi mango roll (6 pcs) ¥ ¢ 380
fB~v>a—m— | BT RE (65 | ﬂoi 1 2 (6272
Grilled eel, cucumber, mango, sweet soy

REMHEE S B, UIAZ+, fE | 12 o], 20|, B, & M

Veggie rainbow roll (6 pcs) /% ¢ 580
RIRTNLAR—m—)L | REFILE (680) | A4 (627

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

TRAR FaTV AR A, I, KIE | 855, B, KR, 2%, 2R, %750

obmtE, 9o, G|, A4, 7N, 2uhe)

Volcano roll (8 pcs) Yakumi’s signature tempura roll ® % ¥ 1,280
Fr—ra—i | kil | BAl0)x 2 (obzn] Al1Ux H72) (827H
Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

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

S BMD |FIEEEE | AT 220 ~OXY7Y| ZE| AARR  v—T—k | Bl | S

VTV EIR | 2R FoY [ ERE AR FRTFIV| AR | /s

All prices are in PHP, VAT-inclusive
and subject to 10% service charge.

intolerances, or special dietary requirements.

ETOMBICB SR EENTEY ETHJRY— E2Fv—
PE10% BRI THIL\ERLLIFET,

BRBICH—ERF—ARBH LI EEW,

Wi AL RO, ST 2,
B 110%R S5 Pt

ATIARIARSS A1 BA

VAT7} Z3HE 744 0 2 10%2] AH|A2230]

Please advise our service team prior to i ¢ et AL R, SO, | 23 Bt 2281 1) 24 eelslt 3
ordering should you have any food allergies, FERAITLLE - REHROSDRLEDIRER | oo e AR | T, 59 Aol /WS o7 ARl 9o’ A

s

ZE Q32 PHPE EA|H0,

HollA| 914 g2 FAAL.




TEPPANYARI
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BARBESE | KT HIEY
P YN APS EE b S
& e Elolr] 27 | HZT oAl R ‘

PO




CHEF NORIMASA SPECIAL TEPPANYAKI DISHES

27 BEDOEIT 5> 2 | [l - NORIMASA KUK BIBkIBE |
= 2|opA} ) Lo] St gutopy] (dut 22))

Awabi teppanyaki ¥ ¥ 18,800
TUCBIRBEE | AN | otebH] ol

Japanese abalone, soy garlic butter

HAEES, &7 — Vo 78N 2 — | BASE, EHFRE | 92 A&, vhs 2P HE

French Foie gras teppanyaki ¥ 2,780
T VRAETAT T | EAIEAT | otk

Miso marinated foie gras

RIS 74 725 | BRIEEHIRSAT | Pl & &g Fol1et

Patogonian tooth fish" tsutsumiyaki ® < 3,200
NREI=T 7L FRADDAPE | a4 | oef YL fj2 2 Zxn}7]

Tooth fish, wilted Japanese kikuna, oyster sauce

TAFRAEH AARR =Y =R | i 553, HIFE | sol, &4 7134, 44

Fresh black tiger prawns" teppanyaki ¥ ¢ 1,880
MBEPRARBES | Frice R pTHRERAR S | A5 S gho] A AlS Bl

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki % 1,880
NTFERARBEE | iR | ol ElEol7]

Hamachi™, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki * % 2,880
ACHEHERL SRHBEE | ALMIE T WBkARYGE | Z7Fo] = ZE}E| Eop7]

Scallops, onion sesame purée, miso tuile

Japanese Ohmi wagyu beef striploin 9+ (100 grams) ® 7,200
L =7 Y—nA | HAELAEFE R AHE9+2% (10057)
A4tk o] ebf X EAF 9+ (100 gram)

Soy mirin sous-vide duck breast ¢ 1,900
WEI | KEKMRIREZ ZHIMS A | 77 o)™ $H| = o8] 7h&4r

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

U.S. prime beef tenderloin (150 grams) ¥ 2,800
U.S. 741 (150 gm) | U.STRZA-HI | U.S. =t 539 2117] kA (15023)

Yasai itame v ¢ 630
B | WO EE | A o 55

Sautéed seasonal vegetables

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
T=7DBMHD | FERFERE AT 28 ANIRY 7Y | RE| MAFYR T |G| AdE TV [ BR | 2R oY | SRR ARR FRTFIV|WREHN | 47

All prices are in PHP, VAT-inclusive TSI S s N TEh T8 Bas— vrav— | MRDALLEINME, RSN, Z2E 932 PHPE EAEH,
and subject to 10% service charge. I N . 5 FHHU10%ARSS VAT7} 23+ 7FA 0 2 10%2] AJH] A Q0]
Please advise our service team prior to TEONBROTELEMLLTET. | nmpipa g, 208 |25 HU0. 22007 1ol 84 @2l 3
ordering should you have any food allergies, BERCRYTLOVE - BIHROZORSDIREE | gy BER, WEABRTENR | U5, 58 H0lWE 27 AFo] glom A

intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, TIIRZS A, HIA Eof|A] WA & FAAL.




TEMPURA & AGEMONO
RIEBFERAZTY) | RAZ MR E | H3 oAl R

Ebi tempura ¥ % 1,280
MR | BpIFRE% | e 1

Prawn tempura™

Hotate tempura ¥ % 1,280
WK ImHE | 1 RKE% | 71eH #4

Scallop tempura

Ika tempura % ¢ 880
SSHEORERRE | iR\ | 2401 54

Squid tempura

Seafood kakiage =% ¢ 1,120

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

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

Soft shell crab tempura % % 980
VIV D5 T RIRRE | OTERIAY | AZE 4 33 §7

Tempura moriawase % ¥ 1,500
FERBRD A DY | REPPHE | =5 91

Tiger prawn", scallop, squid, seasonal vegetables

Yasai tempura v/ % 650
PP RIERE | R REY | oF §11

Assorted vegetables

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced
T=7DBMHD | FIERFERE AT 28 ANIRYTY| RE| MAFR PTG | SR TV R | 2R oY | SRR ARR FRTFIL|WEREHN | 7]

All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED 2T Ml — e rgv— | PTIECAELZ NI, TR EH e, ZE 932 PHPE HA|H0,
and subject to 10% service charge. - . . 3 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A 30|
Please advise our service team prior to TEIONBROTEEEEALLTEY. | pnshem e, SO |2 GUt #851) 1ol 84 el 3
ordering should you have any food allergies, BERCRN 7LV E - RIHROSORSDOREE | poper oanpy g s | U2, 58 Alo] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, ﬂlElngE%lZHi)\o HIA Eof|A] WA & FAAL.




SEAFOOD

-SRI Y—T—R




MEAT

YI-b | W% | R

Esguerra Farm kurobuta kakuni ¢ 1,280
BIRAE | EHCREERETS IR A E BIEA

27w} ]2l (Soka 2 5ke] 9l £) o A o AAlet S A LA

Braised Esguerra Farm kurobuta™ pork belly, soy mirin

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

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

Miso marinated lamb chop

WRMETE VT LA | BRI G EHE | )4 & 2

Gyunabe hot pot ‘sukiyaki’ (for 1 person) ® ¢ 2,100
B | BB | b A7]0F7) SH (1902)

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

Esguerra Farm kurobuta tonkatsu ¥ 1,300
BIRE AdrD | RIS AL D A 5508 B DR, 2 E

olaAlEt 54 AN SH E7tA, 262, W =814

Breaded Esguerra Farm kurobuta™ porkloin, coleslaw, sesame dressing

Torli teriyaki ® ¢ 800
FHRIRDBES | RGNS | X2 Hl2jop7]

Chicken flavoured with soy mirin

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

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

Wagyu hamburger steak ¢ 2,880
NN =T 27— % | 4R | @bt A AHo|2
Wagyu beef patty, onion, bread crumbs, hatcho miso, mirin sauce
HIH NN =Z FAE SR T BRIG, KA — 2

FA-ADE, A, TELE, /TR, bRk

ot &317] 3E, duf, v FA2Y), ShE 0)h, 0| A

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
T=7DBMHD | FIERFERE AT 28 ANIRYTY| RE| MAFR PTG | SR TV R | 2R oY | SRR ARR FRTFIL|WEREHN | 7]

All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED 2T Ml — e rgv— | PTIECAELZ NI, TR EH e, ZE 932 PHPE HA|H0,
and subject to 10% service charge. o N . 5 FHHU10%ARSS VAT7} 23+ 7FA 0 2 10%2] AJH] A Q0]
Please advise our service team prior to TEIONBRIIEELENLLTES. | e e, 2Os | 3 Bt 2231 1ol 84 el 3
ordering should you have any food allergies, BERCEYI7LLF — RHHIRO SOESDLH A, FERRCRESR, AT | 1, 58 AoleWS 27 Aol Yo A

intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, TR A HIA Eof|A] WA & FAAL.




SEAFOOD
=71 | iBfF | shAtE

Patogonian tooth fish" teriyaki ®% ¢ 3,200
RREI=T774FX BBOFEE 27— | Bhefif | ety ml2 g okr]

Tooth fish glazed in teriyaki sauce

BEE 747X JBOBEEY—2 | @b Dt | clglopr] Axd 712 5o

Grilled salmon head" with salt® ¢ 1,930
P —EITEESEE | #hiE = sk | o] WE] AF Fo]
Kampachi kama robatayaki ¥ ¢ 2,480
FRFH < | SRR A | o] B4 5HE o]
Amberjack jaw robatayaki with soy, grated radish
Whole fish selection ¢
AHO B | ik | d A
Choice of: FaAx: | % | A9 :
Pomfret EFME | B | BHol 2,100
Sea bream Eff] | #56f | 745 Red snapper #ifif | ZLifAfH | 2 =0 ‘
\

Market Price
_ ~—rIhSIAR
Fbif | Zute mith | A7E

Cooking style: Grilled or sake steamed
AP PImBEE AL | RETTRE WK | 28 A8 o], AR A

Lapu-lapu 5757

Gindara saikyo yaki ®% ¢ 2,280
SUEPG SO | DRIt | ZTReL Alo] 2 op7)]

Miso marinated black cod fish

BRI SRIE | RIMEHI RS 8 | 0] 2 oPd of

Salmon harasu shioyaki * % 1,080
P—FINTRIGREE | HhiE =AM | Aol B AF 0]
Grilled salmon belly ‘, salt

Salmon head teriyaki ¥ ¢ 1,930
Y—E B DBEE | R = 03k | o] m2 gl2jopr]7]

Yosenabe seafood mixed hotpot %
| e | ohSt siAHE Shgt
Sea bass, salmon . , scallops, tiger prawn . , seasonal vegetables, soya broth

LIVE LOBSTER® 9
HOTRx— | BHEARLT | B HAE

n

Sashimi o7 2&—#l 5 | FE g | 2 F2E AR 3]
Tempura v72x—RKEHE | ERIFRAY | & FAE H237
Grilled n7zxx—JFuge | #ir | & F2E Fo]
Teppanyaki $ktiopes | argkig: | 2 g2 elgolr)]
*Market Price ~—4v 754 Z | difh | A7}

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced
T=7DBMHD | FIERFERE AT 28 ANIRYTY| RE| MAFR PTG | SR TV R | 2R oY | SRR ARR FRTFIL|WEREHN | 7]

All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED 2T Ml — e rgv— | PTIECAELZ NI, TR EH e, Z2E 932 PHPE EAEH,
and subject to 10% service charge. - . - T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A 30|
Please advise our service team prior to TEIONBROTEEEEALLTEY. | pnshem e, SO |2 GUt #851) 1ol 84 el 3
ordering should you have any food allergies, BERCEYI7LLF — RHHIRO SOESDLH A, SRRk, e AR | T, 58 Aol 2¥E 27 Aol glow A

intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, TR A HIA Eof|A] WA & FAAL.




NOODLESI
RICE

e | &%
[EI =% 1




NOODLES
A | Hig |

Hiyashi chasoba % 1,180
BRURBE | ST | A7He 52 Auh dat A9 57
Cold green tea soba noodles, ebi tempura

Seafood yaki soba or udon % ¥ 1,180
PR 213 F3BEZS LA | IBEDIE LM | siAHE of7|AHL, 5

Tiger prawn™, scallop, squid, seasonal vegetables, yakisoba sauce

HFE, A 27 B FH O, PEE 2 XY —Z | BIF, MU, #ha, W53, H X WmE

tist, 7HejH], o], AE A4, opy| AHE A&

Niku udon or soba % ¥ 1,320
RS CAXIESE | FRSEAEHFFER | A7) 5 T 4}

Japanese udon noodles, beef

rr

Seafood ramen = % 1,280
=7 —RI—=X | fethE | HAHE 2
Tiger prawn™, scallop, squid, pork and seafood stock

Shoyu ramen ¥ 780
BHZ — 3> | MO | 2F 9 (2f 7 g, 2592 FAsR

BHE Q2o HE Z0|E)

Soy stock, ramen noodles, chashu pork, boiled egg

Spicy tonkotsu ramen ® ¥ 780
ZAA S — B S —A > | R R | e 7k ehe
Spicy pork stock, ramen noodles, pork belly, boiled egg

Tempura udon or soba ¥ % 1,180
REEFES CAXZHERZ | RIAP BLXMEGFZH | 914 95 £ 44

Japanese udon noodles, ebi tempura

RICE
THR | KD | vt

Unadon % % 2,500
B | BB | ol Fhetobr] Z @2 i (9UH5)

Unagi kabayaki on rice

Gyudon ¥ % 1,280
I | IR | 41 T7) SR ()

Braised beef, poached egg™ on rice

Mixed fried rice ¥ 880
BEZER | FATEESRSEO IR | oFF 413271, siabz, oA, AlRt 2wt

Wagyu beef, seafood, vegetables, egg

Gohan v/ 90
TR | KT |

Steamed rice

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
T=7DBMHD | FERFERE AT 28 ANIRY 7Y | RE| MAFYR T |G| AdE TV [ BR | 2R oY | SRR ARR FRTFIV|WREHN | 47

All prices are in PHP, VAT-inclusive TSI S s N TEh T8 Bas— vrav— | MRDALLEINME, RSN, Z2E 932 PHPE EAEH,
and subject to 10% service charge. i, . . 3 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to e AL R, SO, | 23 Bt 2281 1) 24 eelslt 3
ordering should you have any food allergies, BERCRN TV E - TIHROZORSDOREE | poper oanpy g ytmz | U2, 58 Ao] 5 27 Atgo] 1o A
intolerances, or special dietary requirements. BRBITY —ERF— LI BH LI EE N, 1[][1/‘)’!1&%@”5)\5 HIA Eof|A] WA & FAAL.
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DESSERTS

FTH—bA=a— | AR | T4

Blue matcha cheesecake ¥ 2

TN F— X — % | TS LB

22 ot %] 27

Blue matcha cold set cheesecake, blueberry micro sponge, fresh blueberries,
milk crumble, blueberry ice cream
TN—FEF =R —F TARY—ZREI I, TN =R — IVT TS5 TI TARY =T RZY — L

PRI 2 1 RS, IR SRS, SRR, PR IRV

B2 0px 2o A|E A2, B2 nho] A2 AEX|, 4 BRHY, 98 2YE,

2242 ofo] A3

Ice cream or sorbet (3 scoops):

matcha, mango,

raspberry, yuzu

475

380

FARZY — BEFIZIAN 3FE, I, <V d—, IR —, MiFHEE RO EN

UKL TE3AT: K5,

TR, SBE, Al T

ofo]A /A EH| (3 AF) : vkx}, T, 2= H| 2 82}

Japanese imported fruits, mango sorbet

HADZL—

Flexi chocolate namelaka % 2
BB Faal—b | FEEAMNER | EHA 2F2 YE2t
White chocolate cremeux, chocolate namelaka, chocolate soil, aero chocolate,

togarashi chocolate ice cream
RIAFaal— 7Y =LA RObhFaal—h Faal— /L Z7aFaal—h

3 Faal—h74 R

AAH KR, REE | 48 U L3t 3o 22|

BT AP, T3 IO T S R T 5E T R T ST vk

sfo|e 22l 20 F, 22 Uebrl, 228 §, olol2 222, £}l 229 ofo] A3

Hazelnut mousse ® % 2

AN—ENFyY L= | BFFH | Flo]EH FA&
Hazelnut praline mousse tube, salted caramel sauce, praline crunch,
caramel chantilly, coffee ice cream
RERIAN—E L F oY A=A EFATANY =R A TAN % TAAIHETA R Y — 1
BRFRACRETE, BUBRESE, RN, BRSSO, INHEIK M

slolEd B B FE, SEE sle A T S21%), slek e, A ofo] A3

Misu brulee % 2
IR IVal

KFAH | )4 Bge

Misu brulee, hojicha chocolate crunch, torched meringue, raspberry sorbet
IESLEFaal—h AL VS FANY =Sy —Ryh

KRIPATTE RER T SN, 45 8 . AT okkE

o4 B8], 22 23 A, BEX| MY, St L2

Strawberry green tea opera ¥ %
AraRY) —PRART | FESRHREIGER | 27 13 g 22t
Green tea joconde, berry cremeux, strawberry jam, coconut streusel,
roasted sesame ice cream

ESLHFaaL— R ALVF FANY =S —yh
SIRIBERERE, WRIG VLY, B2, BET-RE, 15 Z ROk

ae 23, e e, 918, 229 FEoA, 78 F7) ofol A2

Market Price
<=y b TS IL R
difhr | A7}

475

425

425

475

@ chef’s recommendation

“ vegetarian % seafood

S BMD |FIEEEE | AT 220 ~OXY7Y| ZE| AARR  v—T—k | Bl | S

% gluten 2. nuts sustainably sourced
ATV ER | 2R Fov | ERE (| AR YRTFIL| AL | R

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.

LTOERICHSEIE TN TBDE I BIIRY — U RAFr—
TE10% BRITHIL\EHL EITET,
BERICAT 7L X — AFHIRO SORHH 55813,
BRBICH—ERF—ARBH LI EEW,

Wi AL RO, ST 2,
B 110%R S5 Pt
NREEEM RIS, 2O
REPRIREZOR, THTE RS A1
ATIARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 258 7H4 0. 2 10%9] AH|A8F0]
B guch, F&57] Aol g4 L2714 o
W, 54 Ao 285 27 ARl 9lom A
H| A gof|A] fiA] de FHAIL.




