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All sets are served with
steamed Japanese rice,
miso soup and dessert
selection of the day.

Grilled salmon
Sashimi 3 kinds
Deep-fried chicken,
Sweet omelette,
Tempura selection
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Grilled US beef rib-eye
Sashimi 4 kinds
Nanban zuke,

Sweet omelette,
Tempura selection

FRBKBEE, IIBEE, Kk
RS, FAERET, T8,

m| 24t 27| o], 471] ARA[u] 3,

@oj70], 3712 A8, Setol 77,
939 089, 25 94

1,880

MATSU

| RE | AR

RIG, 79 —1

Grilled unagi
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@ chef’s recommendation  vegetarian 2 seafood % gluten 2 nuts
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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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KATSU
CURRY RICE
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Deep-fried pork
cutlet
served with curry rice

Wafu salad
soya ginger dressing
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JAPANESE LUNCH SET
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All sets are served with dessert selection of the day.
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TAN RAMEN
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Chicken stock, sesame
paste ramen broth,

chashu pork

Japanese mackerel
robatayaki,
wafu salad

soya ginger dressing, Vegetable & egg fried rice

steamed Japanese rice
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TEMPURA
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Seafood &
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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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
served over steamed Japanese rice

BAOEHHA A
YIS 2 1R
Fi g B R EdR=1

s, 2

TREASURE
CHIRASHI SUSHI

FL TP =55 LA
&HEAN—T Y
B h ¥ W]

BE 7hA 25

Freshly sliced sashimi
served over sushi rice
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Beef curry rice
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Firefly squid %%

Vinegar miso, perilla fl
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Sakura shrimp kakiage 4%
Vegetables kakiage-style tempura
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Yellowtail teriyaki
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Japanese pepper leaves, radish, teriyaki sauce
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Grilled ox tongue
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Dried magnolia leaf, miso sauce
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@ chef’s recommendation
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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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OMI HIME WAGYU
SEYLAERIZE | @]

S| ekt =

LRl

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 ¥ 3,600
SRR €0 ZFE] | IR A 7] | 0] Slu ok Y7) 8] &8

Omi beef nigiri, uni, Sturgeon caviar

SETLAE SWHBD, Fr ey | EiLAds, iR, a1 | o] 2317], Zo] X4t d3HAo] siu]o]

Omi Hime Wagyu beef sushi roll % ¢ 4,500
LA &5 | JETLERA ARG | 0] slu eh A317] AAE

Omi beef tenderloin, toro tartare roll, ikura
SELAFC VAL MRZLOW AT | IEILAAEE, BEAEESE, = AT
<] 437] 9Hy, 2= W4k eh2et2 £, Qlojet

Omi Hime Wagyu beef tataki 4,500
IETTARALA AN E | ETLERAERUEA A | 20) o]m) ekt 2]317] Bt

Seared omi beef, onion, japanese myoga ginger, yuzu ponzu
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Omi Hime Wagyu beef robatayaki = ¢ 7,900
IETTARAIAE AR & | AETLAERI 4Pt | 20 olwl b+t 4/317] 2Hittop7]

Char-grilled omi beef tenderloin, yakiniku soy
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Omi Hime Wagyu beef roll 6,800
TR — L | IEVEFAEAAE | 28] olH) e+t A17]&

Omi beef roll, asparagus, carrot, teriyaki
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Omi Hime Wagyu beef sandwich ¢ 5,300
SETLIERIZES R | RS- =578 | 20 3)H) ok Y7)g) 24

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
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@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
Tx7OBHS | FMHHFRE A2 21 NPRY7Y| ZE| AT o—T—F | Sl | AR JUTy [ | 2FE oY | SRR | AT FRTFON | WREN | 7

All prices are in PHP, VAT-inclusive S TOEBCR S S TN TEDE T4 M — e rgv— | DTECALLZ i, SR, HE 232 PHPE EAE M,
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intolerances, or special dietary requirements. BRBITY —ERF— ABHLMHIKZEE Y, IR HIBA, HIA EHof|A] Wz & FAAL.




OMI EXPERIENCE SET MENU
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Omi Hime Wagyu nigiri sushi and beef sushi roll % %
LRI E 0 ER A& EER | EILEMA TN R FRT NS
2] sld| et Y7lg] 2R 4317 2HE
Omi beef nigiri, uni, Sturgeon caviar
Omi beef tenderloin, toro tartare roll, ikura
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Omi Hime Wagyu beef tataki
MTLAEANAE AN E | SETLEMAERAEA A | 20 SlH 2k 41307] Bt
Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu
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Omi Hime Wagyu beef sandwich ¢
VLR F | ETLAERI A =G | 0] 3]0 2k 4]317] MEQX]
Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
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@ chef’s recommendation “ vegetarian % seafood % gluten Z- nuts W sustainably sourced
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All prices are in PHP, VAT-inclusive ORI A TN TBDETH BlRH— vrgv— | DTECALLE N, CREHZR, ZE 22 PHPR BAHH,
and subject to 10% service charge. 5 ! - FAU10% 55 2o VAT7} 239 744 0.2 10%2] AJH| A3 0]
Please advise our service team prior to TEIONBROTESLERLLTES: | e e, SO | ¥ Utk 28917 1ol 84 271t 3t
ordering should you have any food allergies, BERCAN 7LV E - REHRO DLREDIBEE | pperr man g s imay | U, S8 Alo] 25 27 Algho] 9lom A
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APPETIZERS
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Agedashi ¥ ¢

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo ¥ %
ME~3 | IDEEF | A9 nkad=

Tiger prawn™ tempura, wasabi mayo, micro herbs

Edamame v/
Green soy beans

e | £5 | olchals)

Usuzukuri ® % ¢
My | AR | 42T

Torched salmon, tuna loin “tataki”, spicy sudachi chili sauce

650
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1,650
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Ika karaage garlic soya ¥ %

ST A=Yy | mE i | 240 ZietobAlet ks gas

Deep-fried squid, garlic soya sauce

Tako yuzu kosho carpaccio ¥ ¢
ZAMTHA Ny Fa | BEMTTHELNN | 2o SatE2
Thinly sliced octopus, mixed greens, yuzu kosho dressing
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Tsukemono moriawase %/
BV

Assorted Japanese pickles

obehA]

Unagi kabayaki uzaku % %
STLEWHED T | pRiR A | %01 7Htop7] SAR

Grilled Japanese eel, rice noodles, cucumber, seaweeds, soy vinegar
BEES & R X0V R, BT | 08, KLk, FIN, 5, EIE

700

1,280
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® chef’s recommendation
P77 OB | FITEFRE | 41xe] 23

w vegetarian Z seafood
RYRVTY| RE| WAFR v—T—F | Gifght | sjitE

% gluten 2. nuts

sustainably sourced

ILFY [BIR | 229 oy | SRE | AR HRFFIL | AN | 971

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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SALADS
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Kani salad = ¥ 950
Yo X | BAENL | A dels

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

TR R AR, WA KA, AR ZREREE

22 29 A4, B3, 72 A2, A Y, 94 s

Kaiso salad @ ¢ 580
MY X | HREEIMHL | 7Hol 4 A e

Mixed seaweeds, tomato, kale, soya dressing

IV IR Mo M T =V BN Ly > 7 | SRE RS, PTREL, B =M #ih
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Tatami iwashi salad ¥ 780
BAVDLIIX | IWTHIFEZ | EEtn] o]9hA] A=

Dried sardines, mixed greens, boiled egg™ , shiso dressing

TULATN IVIRTY = O THL KRR N Ly 7 | DT 8T, Bsibhn, KEE, £IRETHT
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L

Tofu avocado salad ® v % 560
S 7 RAY | HBEEE | 52 &olEIE
Silk tofu, avocado, mixed greens, sesame soy dressing

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
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All prices are in PHP, VAT-inclusive S TOMBR S IE A TN TED T4 Al H— Lagy— | UTELALLR I, CREHRH, ZE 932 PHPE HA|H0,
and subject to 10% service charge. = N = B FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AJH]AQF0]
Please advise our service team prior to TEIONBROTAEEERLETET. | e e, SO |2 Gt #E51) 1ol 84 el 3
ordering should you have any food allergies, BECRY 7LV E - RO DORSDIREE | pper oanp g sk | U, 58 Alo] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N, 1T]U4)yﬂbi%l7ﬂ|5)\o B A Elof|A] WA &3 FAAL.




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

Akadashi v
TR | 17 | ®lE 0)4 £

Red miso soup

Shiro dashi miso ¥ %
HZL | sz | 42 A nas
Traditional Japanese miso soup

1 LIk | EAE SR | 92 1E o4

Egg" custard ‘chawanmushi’ ¢
RWIZEL | RWAE | AT 7 L8 TP
Chicken, shrimp, fish cake in egg™ custard
s317], M9, ol o] Soizt Azt Arets

Premium egg® custard chawanmushi ®% %
FLITLAETREBIZEL | RPOYESRZA | ZE|o|d o 1 AAEIE XFehEA|
Alaskan snow crab, Hokkaido scallops, uni, nomad caviar
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Lobster miso ® %
07 A% — BRI C | IR | BAE o4 X
Lobster™ broth, shinshu miso, spring onions

HAE 84, Al 04, 1}

Hamaguri uni clear soup %

A7V =OFEUN | HEIEIEIETEY | B2 stutte] oY =
Japanese kombu, clam stock, sea urchin, wakame, leeks
BARANSZVDREL U=, VhX AF | HRXEA, WA, 18, B, 54
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250
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2,500

1,050

1,050

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
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JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

SNTSE LSS NI BN | RAUBEE TS 1aT5 R |
AHE g QsnlAoA B4 225 AASH AT} sjALE

CHEF’S ULTIMATE TOYOSU FISHMARKET
SASHIMI INDULGENCE
=T BT TSRO BMITI OB BRI
RN T 7
MZo] 8 A] 4ALA Aol M 2] Hehe)

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
Y7I RAMATRZN HIHBEDEDE | Yakumitlstd: & 5 i
ofFn] Bl AE ARAJn] Ze]

For 2 person For 4-5 person
15,000 35,000
L
® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced
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All prices are in PHP, VAT-inclusive S TOMBR S IE A TN TED T4 Al H— Lagy— | UTELALLR I, CREHRH, HE Q72 PHPE HAJEH,
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 JEORESEE R LA MR A, 205 | 239Ut 22ek7] Hol 84 L] 3
ordering should you have any food allergies, BERICRMTVLF - AHHRO DORAD BB R, EERERT AR | T, 58 Aol 2¥E 27 Aol glow A
intolerances, or special dietary requirements. BRBITY —ERF—AIBH LI ZE W, MRS A H|A Eof|A] WA & FAAL.




JET FRESH FISH AND SEAFOOD EXCLUSIVE

SIS 0528 S N - AN

FROM TOYOSU FISH MARKET

IREURHEE T 23 18T 1 |

dE EQeuplolA 54 st Aldet A siatE

Sashimi Sushi
RS | W | FA | A
ARAIE] 2] Zsl
Bluefin tuna ¥ %
ra=sun | Eﬁéé*ﬁ@ | ko]
Akami (lean part) 5,400 1,200
RE | & | 718717F A2 A3
Toro (belly part) 9.000 2,000
Kb | g | A ’ ’
Hokkaido uni %
Grade A sea urchin 9,000 1,600
W 2L —FA | AUEIEEE(SRA) | ASS A7
Hokkaido hotate i3z | A& 1 | £7tol = b 9 4 1,500 450
Hand dived scallops
Tka £f | 6t | 2t o) % 4 1,480 450
Cuttlefish
Ikura <5 | fiffaff | Fdst dof, 1 24 1,650 450
Soy marinated salmon roe
Kampachi 7: o] 85y 1,800 450
Yellowtail
Live lobster sashimi" Market Price
07 RZ—HIG | WERIFAIE | 2 FAE A 3] 9y N=rYbT AR | W | A7
Madai @ | #i | ojtho] o4 1,750 430
Sea bream
Sawara fisft | Dt | Ateket @9y 1,950 470
Japanese Spanish mackerel
Shima-aji #fis | 45 | 24780] ¥ 4 1,950 560
Striped jack
Shimesaba 2,200 350
RO | BERETAE L (REMEsE ) | 250 23] (A22 et 150]) 24
Vinegar marinated mackerel
Tako i | 5| 2of 94 1,880 550
Octopus
® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced

ST OBED | FITHEERE | ATe) 21

NYRY 7| B AHAFzt

ST | HilE | AR STy B | 22

Fov | SR | AR

FAFFT| WIFLH | R7)

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.

ZTOEBICHEIE TN T EITHIEY — EXFr—
PE10% BRITHIL\EHL ETET,
BERICARY 7LV F — AHEHIRO Z0E A H 235513,

BRBICY —ERF—ARBHUNIEE W, TIHIARSS IR

Wi AL RO, E ST 2,
B U10%ARSS Pt
NREHEMEYIEH, 2O
FERCEEOR, IR RTE AR

nE Q7o

QFS PHPE HEA|H0],

VAT7} 235 71402 10%2] A A Qo]
Bak guyct, 2E517] Hojl 4] del=7)u ot
W, 5 Ao 2R S 27 ARl 9lom A
H| A gof|A] fiA] &8 FHAIL.




Tuna

Sttt | Aoy

Salmon #—%> | =x¢fa | Aol 2%

Salmon belly re#—&> | =xxffE | o] B4 ¢

Spot prawn HFHEE | PR FHE | A3 A2 2 ¢

Ebi i3 | 194K | 42 A (Boiled prawn) ¥ %

Ebiko 2 vz | fa 7 | 22 A4l & (Small fish roe) ¥ %

Tamagoyaki %+ | £ 74 | Alztdo] (Sweet omelette)™ ¥

Unagi 8 | 88 | 712701 (Grilled fresh water eel) ¥ ¥

Omi Hime wagyu tenderloin sushi
2m]5]H 4

Omi beef nigiri, sea urchin, nomad caviar

SETEDICED, v= )RS v LT |G, Wi, aT%
), Qo] 84 gou] £317] Yel, 470, ok 7ulof

' Y
Z5

Foie gras hand roll

TIATTTFEE | %ET*%#?% | Fol1et HE &

Miso marinated goose liver, seaweed, sushi rice

BRI 74 7272, M58 AR | DRI HEGIRSAT, 438, BRIk | vl4 d A9 2, vld, 259

Sushi sampler (seven types) ¥ %
FHREDEbE 7H | FEIPHR (TR | 75‘—5' AA]
Tuna, salmon, shiromi, ebi, daily fish, tamago, maki
/0 H—EY HE L. BTTORK K&

e, =5, HRM, KIF, 4 HRNE S T, B, Fald

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

Sushi sampler premium (eight types) ® % %

FAEO EDE L I7L 81 | FRIPHE (8F) | Zjn|d 24| 8FF
Aburi toro, akami tuna, salmon, uni, ikura gunkan, daily fish, tamago, maki
FKOba R ra F—EN VA7 FEE HEDVER E T . EEH0

ehtfa, =50, i, ZSCEFFEM, 5 HRNE S, WE, Bl

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

Sashimi sampler (5 types) ® % ¢
RIS & 0¥ (SR | AP (FAh) | AR e] A E(55F)
Selection of sashimi from Tokyo’s Toyosu fish market

HE RN 0ID R R S B Gh | ML H Rt e 6

2R =84 £ A S 259 3

Sashimi sampler (7 types)

RIS EED &b (TR | A Bt () | ARAIR] A E(757)
Selection of sashimi from Tokyo’s Toyosu fish market
HERINTIE 2 OID AR R S B D bt | M5 B Rk

2R =QA £ A S 259 3

Sashimi
R | R |
ARA B &
1,050
1,050
1,280
2,500
950
450

590

2,500

3,300

Sushi

%7 | %7 |

2
320
380
420
580
320
250
150
450

3,600

1,480

2,100

2,980

® chef’s recommendation “ vegetarian % seafood
Tx7OBEY | FIEFERE A2 218 RORY 7Y RE| HAFYA o—T—F | S | e

% gluten 2. nuts

sustainably sourced

ATV B 2R oy | SRR (| AR PRTFI | ARk

S | 718

All prices are in PHP, VAT-inclusive LTOMBIHA AN TED T4 AR — L RFv—
and subject to 10% service charge. SR100 BZIFEZL\RHL LIRS,
Please advise our service team prior to 5 :

ordering should you have any food allergies, BERICEM 7L ¥ — AFHIRO 0D B 55513,
intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N,

Wi AL RO, E ST 2,
B U10%ARSS Pt
NREHEMEYIEH, 2O
RERIREZOR, THTERUE TS AIF
ATIARIAR S A1 BA

w3} 8y

oz E
S,

) A

=1 Yol 25 27 ARol
Yol 1A el 244,

ZE Q38 PHPE EA|H0,
VAT7} Z3Hel 744 02 10%2] Au]A Q30|
ot F2517) Mol g4 ge27|y 2t
Ao A




MAKIMONO
BY) | FalEy | o)Re 29

California special (4 pcs) 7 ¢ 780
AV 7 =7a—)L | IFRERIEE | 2= ZYot & AuAd (427}
Avocado, crab meat, cucumber, salmon, cream cheese, tornado sauce, ebiko

Yakumi signature lobster roll (8pcs) = 4 3,580
Y7 072 & —n—)L 8H| Yakumi fBMERES A | oFF 0] Al LU A HAE & 8x7t

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

072X — DRI, FEREEE 127, X0<2, JVAL—RALTL—2

HMRRIAR , = fky, XOE®E S, RPN | §48 '3, o|Fe}, X0 ute, vpAket flaet 72

Grilled otoro roll (6 pcs) ®% ¢ 2,400
Kb Akbar—iL(6PC) | XS | 72 LEZ & (627)
Grilled fatty tuna, spring onion, sesame, X0, mayo sauce
KOKRI A, AF M XOEvax—X V-2 | IR M, FA, 2K, X0, EHE ik
2 7183 FA 4, of, A7, XO, ra vz

Salmon lover (4 pcs) ¢ 850
P—E I FvFu—)L | ZXEE | Ao N2t (427
Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) & ¢ 780
ZUNA—Eru—)L | HEEE (G | T2 AolE (627)

Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) ¥ % 820
V7banrs7n—) | BrlEE | A2E d 39 & (424)
Soft shell crab tempura, avocado, cucumber, ebiko

Spicy tuna tartare roll (6 pcs) ¥ % 780
24T =Y FRVZova—)L | HEaEa s | o2 Ex e 2EE &

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

PR RNV 02 & N PSRN - N= e (D))

Fx ERZ B2EE, o, FR, Abx A7 A, 2

Unagi dragon roll (6 pcs) & ¢ 1,050
SRERTIvu—)L | BENEE | o] EHEE

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

SR E MFERIS AN EE. R 88— | 86 IR RKEa% BN, i, =R,

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

Veggie rainbow roll (6 pcs) v% ¢ 580
RIRTNLA Y R—m—)L | REFILE (68 | ML (627

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

TARAR Fa TV IR A, = KFE | R T, KR, Z3K, 2K, S5

ofE7tE, Qo] R A, 7, 2updl

Volcano roll (8 pcs) Yakumi’s signature tempura roll ® % ¥ 1,280
Fr—sa— | KilE | A0k & (OFFU] A|1YA HAE) 827
Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
T=70BED | FHMEFRE |4z 24 XX 7y RE| AR o—T7—F | Sl | E U7V B | 2RE oY | 8RR (| AR PRTFV | RS | R0

All gric]e;s are in PHP, VAT—in;lusive ATOHBIR S A TN TENTTH MRy — v xFv— | D& L‘)it;ﬁ??ﬁ, ?ﬁ%@ﬁ 2B, . Eigg%;ﬁ% PHPZ _‘ﬁj],?t?] ]
and subject to 10% service charge. . . S . = 10%HR%5 2. VAT7} 23t 7F4 2 2 10%2] AH|AQ g0
Please advise our service team prior to VELONBROTELENLETES: | e, 208 | $5 B4, 57 1ol 84 =]t 3
ordering should you have any food allergies, BERICRDTLAF - ﬁi*”m@*-’“ﬁaﬁ’?’z’lﬁﬂ S| sk, e | T, 5 Aol 2E 27 Aol 9loH A
intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N, MRS A H| A Eof|A] HA L] FAAL.




TEPPANYAKII
TEMPURA
& AGEMONO

EMRBEE | R Z FIEY)
BTRIE | RIAZHRIFER




ARTHNVERBEE T oo | Rra b

SPECIAL TEPPANYAKI DISHES

e | 204 duee)

Australian “Kinross” lamb rack mb2 ¢
=2V FEF O R15 85y mb2 | MINEHE | &3
Miso marinated lamb chop

TRIGIET 5 292y | BRIGAARIEHE | 014 g oFZ)

French Foie gras teppanyaki %

T VRETZFT YT | IERIEAT | Fol1t

Miso marinated foie gras

RIS 74 725 | BRIEEHIRSAT | vl & &g Fol1et

Patagonian tooth fish" tsutsumiyaki
RET=FTAFRDDABE | ittt | ety

£ /.

Tooth fish, wilted Japanese kikuna, oyster sauce

TAFRATH AARR—

Fresh black tiger prawns teppanyaki ¥ ¢
MEFEPRARBES | Bt BpRIREARR | AT B2 Efo] 7] Aj¢- Elutol]

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki ¥ ¢
N FERARBEE | i AR | ‘%}01 El| o}

Hamachi™, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki ¥ %
ACHEEINSZERHE S | IERE T DLEARYR | 2710l = S e ol

Hand dived scallops

, onion sesame purée, miso tuile

AF«z1 3 A7 FT17] &)

A

V=R | i, 55K, I | sol, A 71T, 24

Japanese Omi wagyu beef striploin 9+ (100 grams) = ¢

WL —7 ¥—

A4tk o] ebf XHEAF 9+ (100 gram)

Soy mirin sous-vide duck breast ¢
BRI | KRR RIS KR | 28 nR el 8] 7heA

Duck breast, sweet-sour berry purée, seasonal vegetables

U.S. prime beef tenderloin (150 grams) %
U.S.741(150 gm) | U.STHZZAH | U.S. Zetd 539 £317] ¢HA (15013)

Yasai itame AV

170

Y

) ofx) 28

Sautéed seasonal vegetables

9+ (1007¢.)

3,500

2,500

3,050

1,500

1,500

2,500

6,800

1,700

2,500

680

® chef’s recommendation

“ vegetarian % seafood

Tx7OBEY | FIEFERE A2 218 RORY 7Y RE| HAFYA o—T—F | S | e

% gluten 2. nuts
INTY B 2R Jov | SRR (| DR FRTFIV | RS | R0

sustainably sourced

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.

LTOMEBIH BB ETNTEDE T JIRY — L XFv—
TE10% BRITHIL\EHL LT ET,
BERICARY 7LV F — AHEHIRO Z0E A H 235513,
BRBICH —ERAF— ACBHUTILEE W,

Wi AL RO, E ST 2,
B U10%ARSS Pt
NREHEMEYIEH, 2O
RERIREZOR, THTERUE TS AIF
ATIARIAR S A1 BA

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

w3t gy

oz E
S,

£ Yo 215 a7 ARYol 910w A
Hl A

ZE Q38 PHPE EA|H0,
ot F2517) Mol g4 ge27|y 2t
oAl wA da FHAIL.




TEMPURA & AGEMONO
REEFRRAGTY) | RAPMmERE | H2 oAl R

Ebi tempura ¥ %
M RIERE | SR RAY | e F7

Prawn® tempura

Kinoko tempura %
TOTRERFE BV EDR | ERAY | 7|2 H R

Assorted mushrooms

GAEHE | 25 B

Ika tempura % ¢
BRI | i X% | 2740 ¥4

Squid tempura

Seafood kakiage =~ ¢
S—T7—FHEHT | R | SR 7o (24 H $F)

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

Soft shell crab tempura
VI NI T TRIER | RAEREAY | AZE 4 37

5%

Yakumi signature tempura sampler “moriawase” ® % ¢
Y7 IR RROBEDEHE | YakumitBhika®
ofFtu] AUl BlF e} m 2jofelA)”

Tiger prawn, squid, soft shell crab, assorted vegetables, mushrooms
BE AH VI 257 R EDE. ¥/
FRUF, DI, PR, 47 B FE, & | efolA Zahe, e Ao], e 24|, 4 2, vA

Yasai tempura /¢
PPSERIERE | BRSERIAY | oFA §12

Assorted vegetables

1,050

520

700

890

780

1,200

650

® chef’s recommendation

w vegetarian % seafood

Cx7OBEY | FMEFERE Az 218 RORY 7Y RE| HAFYA o—T—F | Sl | S

% gluten 2. nuts & sustainably sourced
ATy BB 2R Fov | SRR ARR YRTFO | AHRSEN | §7]s

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

ETOEBICHEIE TN T ETH RS — EXFr—
PE10% BRITHIL\EHL ETET,
BERICARY 7 LLF — AHEHIRO 2 0B A H 235513,
BRBIZY —ERAF— 2 BRI,

Wi AL RO, ST 2,
B U10%ARSS Pt
NREREMEYIEH, 2O
FERICEEOR, IHIE AT S AR
ATIARIARSS A1 BA

DE Q38 PHPE EA|H0,

VAT7} 23H8 71402 10%2] A A Qo]
Bak guyct, 2E517] Aol 54 del=7u ot
W, 5 Ao] 2R S 27 ARl 9lom A
H| A gof|A] fiA] &8 FHAIL.




MEATI
SEAFOOD

- E=h|—T—
SRS




MEAT

YI-t | A% | &R

Esguerra Farm Kurobuta kakuni % 1,280
BIRAE | EHCKT RS AR E 7 B B IEA

2073w (haka 2 gko] Qi ) ofl A ol AAet 5 A Al At

Braised Esguerra Farm Kurobuta™ pork belly, soy mirin

Tori karaage 800
BROESHT | HUEHIEY | E8] 7l2tolA|

Soy marinated fried chicken, lemon, Yakumi dressing

EBHEG7IARFF 2 LR YZIRLyS 7 | FIMPENS, 478, Yakumi#it

7 d A7, 2l E, okte] =4

Gyunabe hot pot ‘sukiyaki’ (for 1 person) = ¢ 1,900
A3 | HRENFERKER | k] ‘27108 3t (1902)
Ribeye, shiitake mushroom, mixed vegetable, poached egg™, sukiyaki broth

Esguerra Farm Kurobuta tonkatsu ¥ 1,170
BIRE Adrpo | RIHLAR S B D ATIEE B e D3, Z R

o2AlRt s HAM S =7, 2=, W =2

Breaded Esguerra Farm Kurobuta™ porkloin, coleslaw, sesame dressing

Tori teriyaki @ ¢ 800
FIRDBES | ke | X121 dl2]op7]

Chicken flavoured with soy mirin

Wagyu beef hobayaki ® ¢ 3,950
FIAFFNERES | FIAEFNH-BE | @b £317] SHpol]

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

Beef tonpei yaki % 970
=7 ATHEE | ANIRTRR | £317] kLol

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

FRRTAR Ty, £F BIFAPEEY — X

HAR B P, B O3 R A be s

2317] glgopy] Jull AT, L e n|opy] AA

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
v=7OBMD | HIMEFRE | A2 320 AYRY7Y| RE| AYFA2E o—T—F | Gl [sidE ZA7y [BR (| 229 oy | SBR[ ATJF AT AHRLEH | /715

All prices are in PHP, VAT-inclusive A TOMBR S IE A TN TED T4 Al H— L gy | UTELALLZR I, CREHRH, ZE 9F-2 PHPE HA|HH,
and subject to 10% service charge. o . . 5 T A ULL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A 30|
Please advise our service team prior to i i R RSB, B8 | #3 F T 72517 dol 24 el 2ot 3

ordering should you have any food allergies, BERCEYTLLE - BRHROCUESDIREE | gy oy o sl | 012 29 Ao @S a7 Algo] glow A
intolerances, or special dietary requirements. BRBIZY —ERAF— 2 BRI, 1T]U4)yﬂbi%l7flli)\o B A Elof|A] WA &3] FAAL.




SEAFOOD
>—=7—F | B | SiatE

Patagonian tooth fish" teriyaki ®% ¢ 3,050
NEI=T7AFX HMOPEE 7 —F | MG | syt w2 dlgjopr)

Tooth fish glazed in teriyaki sauce

BEE 747X RDBEEY —X | lAEITDebif | dl2]ofr] axo] 12 5

Grilled salmon head"” with salt% v 1,930
F—E TR | i =tk | Aol Mg &F Fo

Kampachi kama robatayaki ¥ 2,300
AT I | IR IR | o] B4 SFE o]

Amberjack jaw robatayaki with soy, grated radish

Gindara saikyo yaki ®% ¥ 2,050
SREPURUBE S | BRIG RES A | XTha} Aol & o)

Miso marinated black cod fish

RIGTE T SRIG | DRGSR ES (A | o)A oy o7

Black tiger prawns u-10 robatayaki ¥ 1,500
T o9 RAN— W FREE U-10 | BRpRER G

£ gto]# Zehe u-10 ZHlERo]

Grilled tiger prawns

KFisiute S G | PEPRIF | 72 Eho] A mate

Live Hokkaido scallop robatayaki 2,350
ACHEEPETE A X T DIFSRPEE | BEALIRE T ULkt
Abolg)i= F7to| = sheju] Zafetoly)
Grilled Hokkaido scallops, garlic soy butter
JCHEEFE R 2T D 7Y NN AN EIAN R — | FEILHE T L, R i
& F7to| = sheju], ok 714 v

Salmon harasu shioyaki % ¢ 1,050
P—BINTRIGHEE | EhIE=SCAE | o] YA AF o
Grilled salmon belly*, salt

Salmon head " teriyaki ¢ 1,930
H—EVHIBHRE DX | B =k | Aol WE] = Elor]7)

S,

Yosenabe seafood mixed hotpot 1,380
R | 7 | R siatkE st
Sea bass, salmon , scallops, tiger prawn , seasonal vegetables, soya broth

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
T=70BED | FHMEFRE |4z 24 XX 7y RE| AR o—T7—F | Sl | E U7V B | 2RE oY | 8RR (| AR PRTFV | RS | R0

All prices are in PHP, VAT-inclusive S TOMBR S IE A TN TED T4 Al H— Lagy— | UTELALLR I, CREHRH, ZE Q38 PHPE EA|H0,
and subject to 10% service charge. = N = B FHHU10%ARSS o VAT7} 23+ 7}A 0 & 10%2] AH|A Q0]
Please advise our service team prior to VELONBROTELENLETES: | e, 208 | $5 B4, 57 1ol 84 =]t 3
ordering should you have any food allergies, BERCRYTLVE - BEHROCDESDIREE. | gy SR, WEABRTIENR | U5, 58 HolWE 27 AFo] glom A

intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N, TIIRRZS EFBA H| A Eof|A] HA L] FAAL.




SEAFOOD
—7—F | i | A=

Whole fish selection® ¢
AHOBMH | Kk | YA A=A
Choice of: FaAZ: | J#Ef: | g

Pomfret B, | 6564 | ¥o
HiE | i | s

fadts | ke

Sea bream

Lapu-lapu 5757

Red snapper 77ff | ZL#ffa | 2 =0

Cooking style: Grilled or sake steamed
AP JmBE S AL | R, K | 22 A o] AR A

LIVE LOBSTER® 3¢
7 A% — | SRR | 2 "HAEH

Sashimi v 72 & —#il5 | GRS | S FAE A0 &
Tempura o7 2xx—KEE | IERIFREY | & 28 7107
Grilled n7 =& —fFtigEs | iR | S FAE] Fol
Teppanyaki #iHses | EFgHLE | 2 2 o]
*Market Price v —%4 v+ 754 Z | Hifft | A7}

2,100

Market Price
<=y T4 2
i | A7k

@ chef’s recommendation
Tx7OEED | FIEFRE | Hz=o) 21

% seafood
=7 —F | S | SHAHE

w vegetarian
NIRY 7| R AHAF2;

% gluten
INTY | ERR | 25

2. nuts
Fov | SRR | AntE

4 sustainably sourced
PRTF IV | AR | R715

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.

2TOMEBICHBIIETN T EIH G — EXFr—
SE10% BRITHIL\EHL ETET,
BERICAY 7 LLF — AR O S0 S 5581,
BRBICH —ERF— ACBHUTILEE W,

Wi AL RO, ST 2,
B U10%ARSS Pt
WAREH A RYIER, A%
FERICEEOR, IHIE AT S AR
ATIARIARSS A1 BA

2E Q32 PHPE EAIEH,

VAT7} Z3HE 744 0 2 10%2] AH|2230]
B3k gyt 28517 Mol g4 gEl27|y 2t
9F, 54 AojeH5 2 ARgro] glod A
H|A EolA] tiA g FAA L.




NOODLESI
RICE

A8 | BE
= b N




NOODLES
A | Hig |

Hiyashi chasoba * %
B URHE | RO | 71 2k ant ik e =7
Cold green tea soba noodles, ebi tempura

Niku udon or soba % %
RS EAXIIESE | FRSLHBFER | 217 S5 £ 4t

Japanese udon noodles, beef

Tempura udon or soba ¥ ¢
RSO L AXIEE | RAP BAmEEFEEH | 917 5 Ex A1

Japanese udon noodles, ebi tempura

1,050

1,320

1,180

RICE
R | KR | %

Ikura donburi overflow ® % ¢
F—n—7n— WOHH | XA | ol F et £
Soy marinated Japanese salmon roe, sushi rice

EMET O HAREA 22, FAR | B =iy | 178 dd

rin
2
iop
12
P
T
s

Unadon ¥ ¥

figF | B8 1R | ol 7o & 2 (FUHE)
Unagi kabayaki on rice

Gyudon ¥ ¥

I | IR | 21 17) D ()

Braised beef, poached egg™ onrice

Mixed fried rice

BEEER | A IEEBRSIOIR | o 4317], silAts, obdl, Al F2w
Wagyu beef, seafood, vegetables, egg™

Gohan v/

THVER | KR | R

Steamed rice

4,400

2,500

1,280

780

90

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts & sustainably sourced
T OB | FTEFERE | A2 23 ROXYTY| BE| AAFARE —T—F | i | sE Ty B | 2R oy | SRR | ADRE $RTFI0 | HIRSH | f7)s

All prices are in PHP, VAT-inclusive TOEEICRS IR A SNTED S35 Al — Lagv— | DHEAERERIuiE, SRS PR,
and subject to 10% service charge. T A ILL0%HRSS P
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DESSERTS
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Japanese milk bread toast ¥ 2

AABEIL <Y D=2 b | ARG 17 | QB4 $-98 EAE
24H soaked Japanese milk bread, sweet potato cream, caramelized sugar,

vanilla ice cream

24BERIRE HAPEIN IR P IRA I — L, FYTANTaH — NZFGTA R — 4

24 /NI AF 5, LT

24Nt 4 E L W, Ao 3, s Y vhde) ofejAa

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

425

380

FTAZAIY—LFEFEIVAR 3R, R, v~ —, IARNY — fliIFHoB B E WV

VKU E3A) : RS, T, TS, Al
ofo]A I /AEH] (3 AF) : vkx}, YL, 22 H| 2 {2

Japanese imported fruits, mango sorbet % 2
HABE KR, REE | d2 44 Hd2t o A2

HAD 71—y

Flexi chocolate namelaka % 2

g oipFaal—h | RGN F | EHA 23 UE2rt

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

togarashi chocolate ice cream

KA Faal— oY —LA BHEMAFaal—h Faal— /A L, Z7aFaal—h

T Faal—r74 R
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Hazelnut mousse ®4 2
AN—ENLFOY L= | BTEE | Flo]ER &

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

caramel chantilly, coffee ice cream

JERIN—E N F oY L= A G T TN — R TRV TAAHHETA A7V — 2
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Japanese cheesecake % 2

AAES—Xo—% | HERIERE | 224 2|2 Alol2
Baked jiggly cheesecake, yuzu citrus cream

NAVE INTINF =R —F MFS PRIV — 24
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Strawberry green tea opera %2

AbERY —FKEART | ERGAKHEER | 27 29 H

Qu|a}

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

roasted sesame ice cream
IEF5C K Faal— M ALUT TARNY —p—Ry b
GRARUFLRERE, RIS Y, BREE, M0, 5 Z ARk

JR0E 2FE, we 2el R, @)W, 23 SEZ0|W, 78 G ofol A3

Market Price
~—=Vh T4 R
it | A7k

475

425

425

475

® chef’s recommendation “ vegetarian % seafood
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% gluten 2. nuts sustainably sourced
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All prices are in PHP, VAT-inclusive LTOMBITHAEEFNTED FT 25 IRY — L RFv—
and subject to 10% service charge. SR100 BZIFEZL\RHL LIRS,
Please advise our service team prior to 5 :

ordering should you have any food allergies, BERICEM 7L ¥ — AFHIRO 0D B 55513,
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