


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

% seafood
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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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JAPANESE LUNCH SET
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All sets are served with miso soup and dessert selection of the day.
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Deep-fried pork
cutlet
served with curry rice

Wafu salad
soya ginger dressing
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Japanese mackerel
robatayaki,
wafu salad

soya ginger dressing,

steamed Japanese rice
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TAN RAMEN
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Seafood &
vegetable tempura,
Sashimi 3 kinds
Wafu salad

soya ginger dressing

Chicken stock, sesame
paste ramen broth,

chashu pork

Vegetable & egg fried rice
steamed Japanese rice
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TEMPURA UDON NOODLE SET

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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Soya mirin braised chicken

2 Freshly sliced sashimi
served over steamed Japanese rice

served over sushi rice
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Chef’s
recommendation
Nigiri, sushi roll
Sashimi 3 kinds

Wafu salad

soya ginger dressing
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Beef curry rice
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Anago nigiri sushi % 1,280
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Edomae-style Conger eel nigiri sushi, sweet soy
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Anago yanagawa %% 1,980
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Simmered conger eel, vegetables, egg™
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Anago tempura %% 1,980
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Conger eel tempura, sansho salt
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Anago yahatamaki %% 1,980
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Conger eel, baby carrot, asparagus, teriyaki sauce
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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 STOEBICR S E TN TEY 52 s — Lrgv— | IEDALLEONHE, TR ST, 2E Q72 PHPE BAEH,
and subject to 10% service charge. > by - T UL0% RS B VAT7} 238 714 0.2 10%2] AH|AF0]
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intolerances, or special dietary requirements. BRBITY —ERF—LIBHUNIE SN, IR HIBA, HIA EHof|A] Wz & FAA Q.
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OMI HIME WAGYU
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OMIHIME WAGYL

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 ¥ 3,600
ITLEAANCE DER] | IELEMA N7 | 28] sld ek Y7|g] 2%

Omi beef nigiri, uni, Sturgeon caviar

SETLAE SWHBD, Fr ey | EiLAds, iR, AT | o] 237], Zo] X4t d3HAo] 7iu]o]

Omi Hime Wagyu beef sushiroll ®% ¢ 4,500
IETLAERI & &5 | JETLERA RS | 2n] oo ekt A317] AAE

Omi beef tenderloin, toro tartare roll, ikura
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Omi Hime Wagyu beef tataki 4,500
IETTARANA: AN E | MEVTAEAN AR A R | 0] Sl 2ht 4]307] Eleb)

Seared omi beef, onion, japanese myoga ginger, yuzu ponzu
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Omi Hime Wagyu beef robatayaki = 7,900
LA AR BE & | SRV A Pimks | 20] olH] e+t 4] 317] 2ejttoly)

Char-grilled omi beef tenderloin, yakiniku soy
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Omi Hime Wagyu beef roll 6,800
TR e —)L | ETTERAERE | 28] o|w 2+t 43178

Omi beef roll, asparagus, carrot, teriyaki
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Omi Hime Wagyu beef sandwich ¢ 5,300
SETLERIZES R | ETLERA- =338 | 28] 5]H| ok U7]e] 25

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
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® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7D B | FfEFERER | HZ 24 RIXYT7Y| RE| HAFR o—T—F | S | HAHE ZTy [EE | 2R oY | SRR (| AR YRTFIV| ARSI | 87

All prices are in PHP, VAT-inclusive STOEBICR S E TN TEY 52 s — Lrgv— | IEDALLEONHE, TR ST, 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 W b i Gl RS EA R, BOs |3 Bt 2Ro) 2ol 84 2|} 3
ordering should you have any food allergies, BERCAN TV — AR S ORAD BB AN R, SRR A | U, S5 AoleRE a7 Age] Jlowd A

intolerances, or special dietary requirements. BRBITY —ERF—LIBHUNIE SN, IR HIBA, HIA EHof|A] Wz & FAA Q.




OMI EXPERIENCE SET MENU
L7 ARV LAy b A= a— | LA E | 0] AP A E dHw

Omi Hime Wagyu nigiri sushi and beef sushi roll =+
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Omi beef nigiri, uni, Sturgeon caviar
Omi beef tenderloin, toro tartare roll, ikura
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Omi Hime Wagyu beef tataki
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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
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@ chef’s recommendation “ vegetarian % seafood % gluten Z: nuts ¥ sustainably sourced
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All prices are in PHP, VAT-inclusive OB E A TN TEDE T4 Ml — e rgv— | PTECALLZ i, TSR, 2E Q32 PHPE BAEH,
and subject to 10% service charge. - L ~ H A UW10% RS B VAT7} 238 7}A 0 & 10%2] AlH|A Qo]
Please advise our service team prior to a5 sl i e RS EA R, SO5 |3 BUC FE07) ol 84 2|1 3}
ordering should you have any food allergies, BERICROTVAF - RIHIRO DRDDSI A, R RIS, e | T, 5 Ao 25 27 Algol 91O A

intolerances, or special dietary requirements. BRBITY —ERF—LIBHUIE SN, IR HIBA, HIA EHof|A] Wz & FAA L.
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APPETIZERS
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Agedashi ¢ 650
EIBLHiTFOBITHL | LFEEHSE | obAITHAl

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo % % -
W~ 2 | DRIE | A2 ohe =

Tiger prawn™ tempura, wasabi mayo, micro herbs

Edamame v/ 250
Green soy beans

KE | £E | ollctotd)

Usuzukuri ® 4 1,650
WD | WEEN | SexTa

Torched salmon, tuna loin “tataki”, spicy sudachi chili sauce
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Ika karaage garlic soya % 700
RE»OBIH -y | mEEsta | 240 7tetotA|et nhs 1A

Deep-fried squid, garlic soya sauce

Tako yuzu kosho carpaccio ¥ ¥ 1,280
ZAMTHRA N0 Fa | EEMT THELRN | 2ol 92153 7tankx e

Thinly sliced octopus, mixed greens, yuzu kosho dressing

KA Iy ATV =Y MFIAMR LYy > 7 | EAE A R, T
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Tsukemono moriawase %/ 480
HYED O | HEMSE | 27 21 Z2|oletA|
Assorted Japanese pickles

B GbhH | FAH R
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Unagi kabayaki uzaku % % 700
S/ EWHES T | whikrigfE | Aol FHatoby] A
Grilled Japanese eel, rice noodles, cucumber, seaweeds, soy vinegar
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@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
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All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, BE 9F-2 PHPE BAEH,
and subject to 10% service charge. o . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to ,/%10% h%”?épk\% FT‘\J:”%TD N WREATA Ry, 2Ok | 23 gych FE6h] Mol 54 Fear|u 2
ordering should you have any food allergies, BERCRN TV E - RO SORSDOREE | pper oanpy g ymay | U2, 58 Alo] Q5 27 Atgo] 1o A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, 1[][1/‘)’!1&%@”5)\5 H|A Eof|A] WA & FAAL.




SALADS
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Kani salad = % 950
By ox | AR | Al e

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

TR R AT, WA KA, HARZRERE
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Kaiso salad @ ¢ 580
MR 7 & | MEEEbhL | 7hol A Alel=

Mixed seaweeds, tomato, kale, soya dressing
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Tatami iwashi salad 780
BAHVDLY X | P THEIFER | EFEH] o]ehA] M=

Dried sardines, mixed greens, boiled egg™ , shiso dressing
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Tofu avocado salad = v ¢ 560
HReTRAR | ERERE | S5 & otEIE
Silk tofu, avocado, mixed greens, sesame soy dressing

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

All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, ZE 932 PHPE EAEH,
and subject to 10% service charge. - . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to TEIONBRITEELENLLTES. | e e, 2Os | 3 Bt 2231 1ol 84 el 3
ordering should you have any food allergies, BERICEVTLF — AHHIRO DRSS BB A1, FERRC R, AT | 1, 58 Aole¥S 27 Aol Yo A

intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, TIIIRZS FIIA, H|A Eof|A] WA & FAAL.




SOUPS & CHAWANMUSHI
B/ LY | RBIZK/1 | et DA AlTA

Akadashi v 250
TRE | 0K | Bl = o)4 £

Red miso soup

Shiro dashi miso ¥ ¥ 250
H7ZL | sk | 428 1 nla=
Traditional Japanese miso soup

1 LIk | ELAE SR | 22 1E ol

Egg" custard ‘chawanmushi’ ¥ 450
RWIZEL | RWERE | A 7 L8 FETAY

Chicken, shrimp, fish cake in egg™ custard

s317], M9, ol o] Sofzt Azt Axets

Premium egg® custard chawanmushi ® % 2,500
TUITLREFREBAL | FIOGELRABZA | Zen|g o L ALEE AFeHRA|

Alaskan snow crab, Hokkaido scallops, uni, nomad caviar

TIANRTAH = AHEE AR R T V=, /< F¥yL 7

R i 25 48, ALIRRE T DL, 1,

G a7t A F37], Z7to] = 7hejH], U, kutE ]| of

Lobster miso ® % 1,050
072X — BRI T | AR | A nis a2
Lobster™ broth, shinshu miso, spring onions

HAE 84, A2 04, 1}

Hamaguri uni clear soup % 1,050
NV =DFEL | {EIEIEIEED | B2 stetate] Y =

Japanese kombu, clam stock, sea urchin, wakame, leeks
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@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
T=7DBMHD | FERFERE AT 28 ANURY 7Y | RE| MAFYR T |G| AdE TV [ BR | 2R oY | SRR ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, ZE 932 PHPE EAEH,
and subject to 10% service charge. o . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to S MR T R RIS, SO, | B3 Bt 2281 1) 84 sl 3
ordering should you have any food allergies, BERCRN TV E - RO SORSDOREE | pper oanpy g ymay | U2, 58 Alo] Q5 27 Atgo] 1o A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, 1T]U4)yﬂbi%l7ﬂ|5)\o H|A Eof|A] WA & FAAL.
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JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

BINTIG o2 S N TN | R IEEE T2 IBTE 6 |
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CHEF’S ULTIMATE TOYOSU FISHMARKET
SASHIMI INDULGENCE
S =T DSBT B IO WS DR BHIH
RN I 2
MZo] 8 A] SALA Aol M 2] Zehe)

Indulge in the exquisite culinary artistry of Yakumi, where our master sushi chef meticulously curates a daily
selection of the finest sashimi. Immerse your palate in the unparalleled freshness of jet-fresh fish and seafood,
sourced exclusively from Tokyo’s renowned Toyosu Fish Market.

Each bite is a journey through the ocean’s bounty, handpicked and crafted to perfection.

Elevate your dining experience with the pinnacle of quality and taste, only at Yakumi.
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Yakumi best of the best sashimi platter
¥7I RAMFTRZX RIHEDEDYE | Yakumitimd: o frfft
ofFn] Bl AE ApAJn] Ee]

For 2 person For 4-5 person
15,000 35,000
® 7Y
@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced
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All prices are in PHP, VAT-inclusive TOEEIR SR A SNTEY ETH ey — bxgv— | OTBCALLERINIE, COEH 2R, BE 932 PHPE BAH,
and subject to 10% service charge. S . - FHAR10% %55 Bt VAT7} 238 7424 0.2 10%2] AH| A3 0|
Please advise our service team prior to TEIONBROTEEEEMLLTEY. | pnshem e, SO |2 Gt 2851 1ol 84 el 3
ordering should you have any food allergies, BERCEYI7LLF — RHHIRO SOEADLH A, TR, EEREAT AR | T, 58 Aol QS 27 Aol 9o A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, TIIIRZS FIIA, H|A Eof|A] WA & FAAL.




JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

BN S 2B 25 g X 7= s

IREURHEE T 23 1875 1 |

dE EQeuplolA 4 st Al A siatE

Sashimi Sushi
R | FE | FA] | & |
ARAI| 2] ZR
Bluefin tuna % %
ra=ra | Eﬁ%ﬁfﬁ’z‘@ | ko]
Akami (lean part) 5,400 1,200
TRE | e | 718717 A& A2
Toro (belly part) 9.000 2,000
Kb | fafif | B ' '
Hokkaido uni % ¥
Grade A sea urchin 9,000 1,600
IR 7L —FA | ALiREEIE (FRA) | ASS A
Hokkaido hotate i3z | A& 1 | £7tol = SEFE] 9 4 1,500 450
Hand dived scallops
Tka S5f | Bt | He7gol sy 1,480 450
Cuttlefish
Ikura <5 | fiEfafy | FEst Ao, 2P 74 1,650 450
Soy marinated salmon roe
Kampachi 7: 3y 1,800 450
Yellowtail
Live lobster sashimi " Market Price

072X —RIG | GRS | 2 FAE ARAE] 3] Ty

<=y bFIAR | Wifh | A7t

Madai 2 | ¢ | ojcho] 9% 1,750 430
Sea bream

Sawara fiffit | Dzt | Aletel 9.y 1,950 470
Japanese Spanish mackerel

Shima-aji s | 4385 | 24d780] 2 4 1,950 560
Striped jack

Shimesaba 2,200 350
KRfi | BEMEH e (BMEsS M) | 150 23] (AZ2= s 1150]) ¥

Vinegar marinated mackerel

Tako i | | 2o ¥ % 1,880 550
Octopus

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

SO BED | FTEEE R | dne) 23

~RURY 7| EE| AN R

ST | FrigE | ShE

LTV [ BR | 2R

Fov | GIRE | Aake

FRFF I | AT | §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.

ZTOEBICHEIIE TN TBDET A BIRY— L RFv—
DE10% BRITHIL\EHLEFES,
BERCAM7LLF — AHGIRO D5 25513
BRBIZY—ERAF—ARRBRLAIES W,

i AL RO, E ST 2,
B U10%ARSS Pt
NREHEM RIS, 2O
FERICEEOR, IEIE AT E AR
AT IARIARSS A1 BA

ZE Q32 PHPE EA|H0,

VAT7} 23H5 71402 10%2] AJH|A Qo]
Bak guyct, 2E517] Hojl 4] del=7u o
U, 58 Ao 2R S 27 ARl 9lom A
H| A gof|A] fiA] &8 FHAIL.




Sashimi
FE | 5|
ApAln] ]

Tuna fif | e | 274 1,050

Salmon +—

=X | Ao T 1,050
Salmon belly teH—&> | = faff | o] ¥y 1,280
Spot prawn #tFHEE | BEAELFHE | A% ATy 2,500
Ebi i | (144K | 42 A1 (Boiled prawn) ¥ % 950
Ebiko zuz | a7 | 22 A4 < (Small fish roe) ¥ % 450
Tamagoyaki £+ | £7%% | AlZZo] (Sweet omelette)™ % 590
Unagi & | &1 | 712730 (Grilled fresh water eel) ¥ %
Omi Hime wagyu tenderloin sushi
20]5]H| A
Omi beef nigiri, sea urchin, nomad caviar

T DICED, v=, )RS v LT |G, HIH, fT%
), Qo] 84 gon] £317] Yel, 470, eoke Fulof

S5y
=

Foie gras hand roll

I TTTFEE | %H%ﬁ?% | Fot1et HE &

Miso marinated goose liver, seaweed, sushi rice

R 74 7272, M58 F AR | DRI HEGIRSAT, 438, BRIk | nl4 d A9 2, vld, 259

Sushi sampler (seven types) ¥ %

Fa@Eh &b 7TH | FRIPHL ) | 7857 241
Tuna, salmon, shiromi, ebi, daily fish, tamago, maki
/0 H—EY HE L. BTITORK K&

e, =5, HRM, KIF, 4 HRNEfS T, B, Fald

|, Aol A A A9, 1] YA, 2 b

Sushi sampler premium (eight types) ® % %
FAEDEDLE L ITL 81 | FRl P (8F) | ZEn|d AA 8FF
Aburi toto, akami tuna, salmon, uni, ikura gunkan, daily fish, tamago, maki
FKOba R ra F—EN VA7 FEE HEDVER EF. EEH0

e, =5, i, ZSCEFFEM, 5 0 RS, WE, Bl

ofg] EE oprtn| x|, o], Fol, o2t #7F 259 A, Al nt7]

Sashimi sampler (5 types) ® % ¢ 2,500
RIS EED &b (SHED | AP (ﬂﬁﬂ ) | AFAIE] A E(5F5)

Selection of sashimi from Tokyo’s Toyosu fish market

HR RN 0ID R R S B Gh | M7 H Rk e 6

2R =8 £ A S 259 3

Sashimi sampler (7 types) % 3,300
RS EED &b (TR | At Pt (LA | ARAIR AE(75F)

Selection of sashimi from Tokyo’s Toyosu fish market

HERINTTIE 2 OID AR R S B D bt | M EEETT7 5 B Rk

EF EQA fAHAIR A Y] 259 3

Sushi

%7 | %A |

2
320
380
420
580
320
250
150
450

3,600

1,480

2,100

2,980

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts
Tx7OBHD | FIHEFRE | HZ) 2d ANORYTY| RE| AT o—T—F | FEE | S ATV B | 2R oy | SRR | ALR YRTFIL | ARSI | f7)E

sustainably sourced

All prices are in PHP, VAT-inclusive OB B AT N TED T HliE Y — gy | DUIBLARLSZOVHE, COSTHZH,
and subject to 10% service charge. o - . 5 T A ILL0%HRSS P
Please advise our service team prior to ”/%10% h%lj?é“k\% FT’\J:H%T” N MR EYE R, 2O
ordering should you have any food allergies, BERCEYI7LLF — RHHIRO SOEADLH A, TR RER, e R S

intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, TIHIARSS FHIRA,

VAT7} 258 7H4 0. 2 10%9] AH|A8F0]

w3} 8y

oz E
S,

£ Yo 215 a7 ARYol 910w A
Hl A

ZE Q32 PHPE EA|H0,

o} #2357 Aol 4 el 27|t 3t

HollA| 914 &2 FHAL.




MAKIMONO
BY) | FalBEy | o)Re 29

California special (4 pcs) 7 ¢ 780
AV 7= 7a—L | JIFEETREE | A2l Eyot & AWAd (4327}
Avocado, crab meat, cucumber, salmon, cream cheese, tornado sauce, ebiko

Yakumi signature lobster roll (8pcs) = % 3,580
Y7 IFEH n 722 —n—)v 88| Yakumi fAMEEMES D | oFFR| AU HAE & 8x7)

Live lobster™ tempura, ikura, XO mayo, crispy tempura flakes

072X —DRIL, FEREEE 127, X023, JVAL—RALTL—2

HINRAY, =k, XOEEHE, RAPNMif | F4E "3, olFeh, X0 nhe, Hhatet gl 7k&

Grilled otoro roll (6 pcs) ®% ¢ 2,400
KO R ar—L(6PC) | BEKEE | T2 LER & (6274)
Grilled fatty tuna, spring onion, sesame, XO, mayo sauce
KOKRIa AF AR XOE 2 r -2V -2 | HIEE M, FA, 2, X0, EH
2 7183 FA 4, 1, 70, XO, nra vz

Salmon lover (4 pcs) ¥ ¢ 850
P—EVIIrFu—) | =Xk | Ao 27t (427)
Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) ¢ 780
ZYNH—ErR—)L | BEEE (G | T2 HolE (627)

Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) ¢ 820
V7t rs7u— | BotE | A2E d 39 & (424)
Soft shell crab tempura, avocado, cucumber, ebiko

Spicy tuna tartare roll (6 pcs) ¥+ 780
AL =Y TRV —)L | B AR S | et X BEEE B

Tuna toro tartare, onion leeks, tonbanjan, sansho pepper, ginger, sesame, dried green laver

VFRRZLZIU RF PRI UM AEE 2w FOD

Fx EZ B2EE, o, FR, Abx A7 A, 2 St

Unagi dragon roll (6 pcs) ¥ % 1,050
SKRERIIVu—) | BENVE | Fo] EaEE

Eel, ebi tempura, cucumber, seaweed, sesame, sweet soy

SRE MFERIS A S, HR 68— | 88 I RE% 8T 6, 2, &

o), M7, 20l ul o W), 24

Veggie rainbow roll (6 pcs) v% ¢ 580
RNIRTAVLA VR —a—) | RERIE (680 | A4 E(627)

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

TARAR FavV R AV, T REE | BERL EN, KR, 3K, 2R, IR

ofE7tE, Qo] GRA], A7, 7, updl

Volcano roll (8 pcs) Yakumi’s signature tempura roll ®% % 1,280
Fr—ra— | kil | B0 x 2 (oFzn] AlaYx H72) (827
Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

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

All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, ZE 932 PHPE EAEH,
and subject to 10% service charge. - - . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]AQ20]
Please advise our service team prior to FEONBROTEILEMLLTET. | e g, 208 |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO SORSDOREE | pper oanpy g ymay | U2, 58 Alo] Q5 27 Atgo] 1o A
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U‘Jyﬁbi%l7ﬂ|5)\o H| A Eof|A] HA L] FAAL.




TEPPANYARII
TEMPURA
& AGEMONO

SRS | KEBAE
BiRE | RABHaEES
Higor7) 2.2 | HAT oA Y




CHEF NORIMASA SPECIAL TEPPANYAKI DISHES

T 7 BEIO DM T4y 2 | BT - NORIMASA FIRFIEMUGEESE |
2jubat 4 Zo] g ewopy] (i 2.7))

Australian “Kinross” lamb rack mb2 ¥ 3,500
F—RFSVTEF 0 R )5 5T5v2 mb2 | MNEHE | SR 2AY F17]

Miso marinated lamb chop

BRIGIET T 2 Fay 7 | RIGHAHISEHE | vl g 42

French Foie gras teppanyaki ¥ 2,500
T VAETAT T | FEAIEHT | otk

Miso marinated foie gras

WRIGTE Y 74 725 | BRIEEHIRSAT | vl & &g Fol1et

Patagonian tooth fish" tsutsumiyaki = 3,050
NREI=TTAFRADDAPE | A | oefI YL fj2 2 =xn}7]

Tooth fish, wilted Japanese kikuna, oyster sauce

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

Fresh black tiger prawns teppanyaki ¥ % 1,500
HEESRMRPEE | Frit BpRAMER RS | A4S 3 Eho]A A9 E|Eo}l]

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki ¢ 1,500
N FEARBES | BT | ‘%M Elj ol

Hamachi™, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki * % 2,500
ACHEERLSRHBES | ALMIE T WBkARYGE | Z7Fo] = S EE| Elop7]

Hand dived scallops, onion sesame purée, miso tuile

Japanese Omi wagyu beef striploin 9+ (100 grams) ® % 6,800
LY —7 H— 9+£% (1005¢)

Y24t @u ebf AEAF 9+ (100 gram)

Soy mirin sous-vide duck breast ¢ 1,700

IRHIA | RECKMRE R ZHINMA | 778 nld SHE 28] 7ha4t

Duck breast, sweet-sour berry purée, seasonal vegetables

U.S. prime beef tenderloin (150 grams) ¥ 2,500
U.S. 741 (150 gm) | U.STRZA-HI | U.S. =t 539 2117] kA (15023)

Yasai itame WY 680
A o £

Sautéed seasonal vegetables

170

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
Yx7OBEHD |FIEFER |42 21 RIRYTV| RE| AT T8 | FiEE | e STy B | 2RY oy | SRR ARR PRTFI | ARSEN | 7]

All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, ZE Q32 PHPE EA|H0,
and subject to 10% service charge. - N . 5 FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AJH]AQ20]
Please advise our service team prior to TEIONBRITEELENLLTES. | e e, 2Os | 3 Bt 2231 1ol 84 el 3
ordering should you have any food allergies, BERCRYTLOVE - BHHROZORSDIREE | gy SR, WEABRNENR | WS, 58 HolWE 27 AFo] glom A

intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, TIIIRZS FIIA, H|A Eof|A] WA & FAAL.




TEMPURA & AGEMONO
RIBFERAZTY) | REAZ MR R | H oA R

Ebi tempura ¥ % 1,050
M REERR | BRIFREY | e 1

Prawn® tempura

Kinoko tempura ¥ 520
XD IREGE Y EDYE | ERED | 7] =3 et

Assorted mushrooms

GAEHE | BE B

Ika tempura % 700
ISHREERR | Bl REY | 4o §1

Squid tempura

Seafood kakiage ® % ¢ 890

S—=T =R & | HHREREEE | siAHE ZH1oMAl (R4 B /)

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

Soft shell crab tempura % % 780
VI x5 T RIERR | GTERAY | £2E 4 33 7

Yakumi signature tempura sampler “moriawase” ® % ¢ 1,200
Y7 IR KRB bt | YakumifARE®

ofFtu] AUl BlF e} m 2jofelA)”

Tiger prawn, squid, soft shell crab, assorted vegetables, mushrooms

BE AH VI 257 R EDE. ¥/

PRI, DI, PR, 47 B HE, & | etolA Zahe, e Ao], Ruag 24|, 4 2, vA

Yasai tempura v/ % 650
PP SERIERE | B REY | oFf §11

Assorted vegetables

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced
T=7DBMHD | FIERFRE AT 28 ANIRYTY| RE| MAFYR T || AdE TV R | 2R oY | SRR | ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive S TOHBCB S S TN TED 2T e — e rgv— | PTIECAELZ NI, TR EH R, ZE 9F-2 PHPZ HA|H0,
and subject to 10% service charge. o N . 5 FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AJH] A Q0]
Please advise our service team prior to TELONBROTEALENLLTET. | mr(p et SO | 3 BUch 22807] Hol 84 2210 3
ordering should you have any food allergies, BERCEII7VLF — RHHIRO SOEADLH A, R, e AR | T, 58 Aol QS 27 Aol glow A

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




MEATI
SEAFOOD

_S—h|Y=T—R
2K | Jgtf

S5 | 3AHE




MEAT

YI-h | WK | R

Esguerra Farm Kurobuta kakuni % 1,280
BIRAE | EHCREERETS R A 2 RIEA

2%k w1 (hakat 2 gko] Qi &) of A o AAet 5 A Al ar

Braised Esguerra Farm Kurobuta™ pork belly, soy mirin

Tori karaage ¥ 800
HoOEST | HRXEHLEY | E9] 7hetotA

Soy marinated fried chicken, lemon, Yakumi dressing

EBHEI7IARFF LR YZIRLyS 7 | FIMPENS, 478, Yakumi#it

7 A7, 2l E, okte] =4

Gyunabe hot pot ‘sukiyaki’ (for 1 person) = ¢ 1,900
A3 | IR | bl ‘27]0F7) 3H (19048)
Ribeye, shiitake mushroom, mixed vegetable, poached egg™, sukiyaki broth

Esguerra Farm Kurobuta tonkatsu ¥ 1,170
BIRE Ao | RIS R B D A bE 38 BB, DR, 2

oAzAzet 5% WA 54 Erts, 242, W) Sy

Breaded Esguerra Farm Kurobuta™ porkloin, coleslaw, sesame dressing

Tori teriyaki ® ¢ 800
FRIRDBES | JGENS | X2 E2|op7)

Chicken flavoured with soy mirin

Wagyu beef hobayaki ® ¢ 3,950
FIAFFNIERES | FNAEANHGE | oFf 42307] SHfoR]

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

Beef tonpei yaki % 970
=T ACPBEE | AARSERR | 2317 deo]

Teppanyaki thinly sliced beef, cabbage, egg™', okonomiyaki sauce

FRRFTAR, Fr RV, - BIFAPEEY —R

BAUs A L 03K NG B T b5

2317] glgopr], Jull AT, 2 e n|opy] AA

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
T=7DBMHD | FIERFRE AT 28 ANIRYTY| RE| MAFYR T || AdE TV R | 2R oY | SRR | ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive S TOHBCB S S TN TED 2T e — e rgv— | PTIECAELZ NI, TR EH R, ZE 9F-2 PHPZ HA|H0,
and subject to 10% service charge. o N . 5 FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AJH] A Q0]
Please advise our service team prior to TEIONBRIIELENLLTES. | e e, 2Os | 3 Bt 2231 1ol 84 el 3
ordering should you have any food allergies, BERCRN TV E - RO SO DOREE | pper oanpy g syt | U2, 58 Alo] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U4)yﬂbi%l7flli)\o H| A Eof|A] HA g FAAL.




SEAFOOD
>—=7—N | it | SiA=E

Patagonian tooth fish" teriyaki ®% ¢ 3,050
NRRI=774FA WDBEERT—% | BB | ahetl Yt w2 dj2jop7)

Tooth fish glazed in teriyaki sauce

BEE 747X JBOPEEY —2 | JBEIT Dbt | Tllopy] Aol 22 5

Grilled salmon head"” with salt v 1,930
F— T HTEEREE | i =k | Aol K] &3 Fo

Kampachi kama robatayaki ¥ 2,300
AT = | JPufkRpREA | ARbo] B4l 3t& o]

Amberjack jaw robatayaki with soy, grated radish

Gindara saikyo yaki ®% ¢ 2,050
PRIEPEBE S | BRI RS & | ZITket Mlo] & of7)

Miso marinated black cod fish

IRIETE T SRAE | R i g A | o)A g o7

Black tiger prawns u-10 robatayaki ¥ 1,500
T I RAH—WHE st U-10 | BRFEERP b

£ gto]# Zehe u-10 ZHlERo7]

Grilled tiger prawns

Fipe = B | PIRAR | -2 EholA mahe

Live Hokkaido scallop robatayaki 2,350
ACHEEPETE A X T DIFSRPE S | SEILiEE T VU ise
Abolg)i= F7to| = sheju] Zafetoly]
Grilled Hokkaido scallops, garlic soy butter
JCHEEE 2T D27V AN B & — | BAGEE T I, & Eh
& Z7to|%= ZteH], ks I HE

Salmon harasu shioyaki ¥ % 1,050
P—FINFRIGHEE | HhE =AM | Aol B4 &g o]
Grilled salmon belly*, salt

Salmon head " teriyaki ¥ ¢ 1,930
P—EHBEEDBES | BB =k | ol Wa] o] 7]

Yosenabe seafood mixed hotpot * % 1,380
R | 7 | TR siAE SR
Sea bass, salmon , scallops, tiger prawn , seasonal vegetables, soya broth

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

All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, ZE 9F-2 PHPE HA|HH,
and subject to 10% service charge. - - . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]AQ20]
Please advise our service team prior to FEONBROTEILEMLLTET. | e g, 208 |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO SORSDOREE | pper oanpy g ymay | U2, 58 Alo] Q5 27 Atgo] 1o A
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U‘Jyﬁbi%l7ﬂ|5)\o H| A Eof|A] HA L] FAAL.




SEAFOOD
>—7—N | i§EE | SjAHE

Whole fish selection ¢

AHOD B | FEiERe | A A-d
Choice of: FaA Z: | % | A= .
Pomfret EffE, | 5 | ®o 2,100
Sea bream Eff | i | 7H3= Market Price
o ) =TT IAR
Lapu-lapu 7777 | At | Zute] wifir | A7k

Red snapper 7+ | ZL#ffa | 2 =0

Cooking style: Grilled or sake steamed
AP JFmBE R AL | R E K | 28 A Fo] AR R

LIVE LOBSTER® %
En7AZ— | SEE AN | B T2

Sashimi v 72 &x—ifil5 | IERIFHIE | 2 F2E AbA0] §
Tempura o7 2x—XKEk# | HRIFRAY| S g28 FH47
Grilled n7zx & —{FsigeE | AR | S F2E Fo|
Teppanyaki ktipes | aFgkiRgE | 2 2 elgopr]
*Market Price ~—4v 754 Z | difh | A7}

4 sustainably sourced

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts
Tx7OBED | FifEERE | A2 28 RORY TV RE| HAFA o—T—F| Gl | SiAE Ty B 2RE Jov | SRR ADAF IRTFIV| AR | §7)s
All prices are in PHP, VAT-inclusive S TOHBCB S S TN TED 2T e — e rgv— | PTIECAELZ NI, TR EH R, RE 232 PHPE BAIEH,
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 TENWBRIIAIUEWMLETES: s e g, A8 | 3 B 2287 20 84 el 3
ordering should you have any food allergies, BERCRN TV E - RO SO DOREE | pper oanpy g syt | U2, 58 Alo] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBITY —ERF— LT BH LI EE N, {[’JE’\J)HE%IZIK)\D H|A Eof|A] WA & FAAL.




NOODLES!
RICE

M B
A )




NOODLES
A | mig | H

Hiyashi chasoba * 1,050
B LREE | RS | X7He =xh A8l W} A2 F7)

Cold green tea soba noodles, ebi tempura

Niku udon or soba % % 1,320
WO EAXIZERE | FRSLHEEFFEE | £317] &5 £ 48

Japanese udon noodles, beef

Tempura udon or soba ¥ ¢ 1,180
TGRS Y AR SEE | ROP SRHNFER | 97 S5 £x 4ut
Japanese udon noodles, ebi tempura
RICE

B | KR |
Ikura donburi overflow ® < ¢ 4,400
F—nN=7n— WOH | ZX N | o] Fet =72
Soy marinated Japanese salmon roe, sushi rice
BB O AARFEA 25, FAIMR | EHI= 0kt | 778 FEE dol &,
Unadon % ¥ 2,500

figF | 18R | o] 7Htob7] & el ’ (fUHF)

Unagi kabayaki on rice

Gyudon ¥ % 1,280
I | IR | A1 37) Rt (75)

Braised beef, poached egg™ on rice

Mixed fried rice 780
BEEER | FATRERFAD IR | 2t 213171, sliabz, ofd, Al st

Wagyu beef, seafood, vegetables, egg™

Gohan v/ 90
TR | R |

Steamed rice

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

All prices are in PHP, VAT-inclusive S TOHBCB S ST NTED 2T e — e rgv— | PTIECAELZ NI, T EH L, BE 9F-2 PHPE BAEH,
and subject to 10% service charge. T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]

Please advise our service team prior to s bl laniis MBEAERRILE, 208 | $3 DUt #2317 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO SORSDOREE | pper oanpy g ymay | U2, 58 Alo] Q5 27 Atgo] 1o A
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U4)yﬂbi%l7flli)\o H| A Eof|A] HA L] FAAL.
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DESSERTS

TH—bA=a— | HHASHR | T4

Japanese milk bread toast ¥ 2 425
HABEI A2 DR —2 b | BREG LA | Q24 S8 EAE

24H soaked Japanese milk bread, sweet potato cream, caramelized sugar,

vanilla ice cream

24 MNZE HARRE IR AV RA BT = A FX TR aH = NZTTARTY — L

24/ N2 T AL, T

24A1ZF 489 A2 W) L nt 39, shebast A" vhdet ofol A3 ™

Ice cream or sorbet (3 scoops): 380
matcha, mango, raspberry, yuzu % 2

TARZN—=LFETZEINR 3 fl%E, 5, v a—, FARNY — fliFHroE BOEZIW

VKRR /B E3AT: BT, TR, W, T

ofo]A A /AEH| (3 AF) : vkx},YaL, g2 H| 2 {2

Japanese imported fruits, mango sorbet %2 Market Price

HADZL—Y| BARIKER, HEREE | Q8 $Y4 A3} g A2 777?57';77: 2
T

Flexi chocolate namelaka ¥ 2 475
BOBFaal— | LR | EHA] 28 Yt

White chocolate cremeux, chocolate namelaka, chocolate soil, aero chocolate,

togarashi chocolate ice cream

RIAMFaal— 7Y=L RDL1AFaal—k Faal— AL T7aFaal—h

FEFFaal—bh74R

[SRTTWAL N ST WAL ST S ST WAL N S ST A N L v RSOV € LR

sfo|= 238l Ael7, 2T Uhebl, 229 &, ololz 224, ErlebA] 223 ofo] A3

Hazelnut mousse ® % 2 425
AN—ENFVY LR | EFHER | So]EH 72

Hazelnut praline mousse tube, salted caramel sauce, praline crunch,

caramel chantilly, coffee ice cream

JERIN—ENF Y A=A IEF Y TANY =R HTAN T 2 TAA A R — 4

HRFERCFEWTE, BUEREE, RO, SERERE, MMM

slolEY mad £ RH, SEE slet Aa, m2 321, sleta AR, A3 ofo] A

Japanese cheesecake ¥ 2 425
HAESF—X7—* | HErR &R | 224 2= #Alol2

Baked jiggly cheesecake, yuzu citrus cream

NAVE TNTINF =R —F MFS PRIV — 24

KR A RS, MY | 2 A2d X2 Alel2, f4F 23

Strawberry green tea opera ¥ % 475
AR —PEART | EEERREER | 27]) 29 § 202

Green tea joconde, berry cremeux, strawberry jam, coconut streusel,

roasted sesame ice cream

IFICHFaal—h XL YT FTARY =S p—Ry |

SRASHEAR RS, BRI YhIM, TR, MR TRE, 45 2 BRI

aR0g 2FE, we 2el R, @)W, 23 EZo|W, 78 G ofol A3

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

All prices are in PHP, VAT-inclusive TR SIS TN TBh a5 Bas— vrav— | MEDALLENE, RSN, ZE 9F-2 PHPE HA|HH,
and subject to 10% service charge. - - . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]AQ20]
Please advise our service team prior to FEONBROTEILEMLLTET. | e g, 208 |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRYTLOVE - BHHROZORSDIREE | gy SR, WEABRNENR | WS, 58 HolWE 27 AFo] glom A

intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, TIIRRZS EFBA H| A Eof|A] HA L] FAAL.




