


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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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 dessert selection of the day.
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CURRY RICE
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Seafood &
vegetable tempura,
Sashimi 3 kinds
Wafu salad

soya ginger dressing

Chef’s
recommendation
Nigiri, sushi roll
Sashimi 3 kinds

Wafu salad

soya ginger dressing

Deep-fried pork
cutlet
served with curry rice

Wafu salad
soya ginger dressing

Chicken stock, sesame
paste ramen broth,

chashu pork

Japanese mackerel
robatayaki,
wafu salad

soya ginger dressing, Vegetable & egg fried rice

steamed Japanese rice steamed Japanese rice
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All sets are served with tempura udon noodles, and dessert selection of the day.
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Deep-fried pork cutlet
topped with egg cooked
in soy broth, served
over steamed Japanese rice
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Soya mirin braised chicken
served over steamed Japanese rice
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TREASURE
CHIRASHI SUSHI
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Freshly sliced sashimi
served over sushi rice
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BEEF CURRY
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Beef curry rice
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JIN SUZUKI EXPERIENCE

OKIMARI 9-COURSE SET
BREDILT—X | Okimari 9 IEXER | 27]|vt2] 934 A E Hl++

Seared toro %
Radish, salmon roe, calamansi zest, ponzu
KbhKbo | itM | L2 FA
KRN D Ty —ERANKRUWE | & M= oNE R BREH | 3, Aol Zetihi] AlAE =2

Kombu cured sweet shrimp
Shichimi, plum dashi jelly
HiEo Rt | BMEF | A0k 54 A9
LB DI | B FEHRE | ARV, A oA e

Sea urchin toast %
Seaweed butter, shiso flower, soft-boiled egg
ZF -2 | EEER | A EAE
TREE AN 2 — TEREIRIRIN | ISR, KTME LE | SixHE, AlAZ vreAR

Salted Kurobuta pork belly® ¢
Onion, truffle egg yolk™ sauce
BIRAZIEET | SHIERE LA | F2RE A 2
FRER—AN M7 lEY -2 | FAMRBENE | o5 EdE AR 22 42

Tofu steak %
Cauliflower puree, tomato miso sauce
TBAT—% | U | &% &Hlo|l2
AVT757—a—L b MR | TERRSEIE. AR E | S2Ed9] Fe, ERtE o4 4

Deep-fried snow crab %%
Water pepper, crab miso sauce
TOWEDOZOOHT | FEE | 5 =7
AU BRI Y — 2 | K MERINE | 21 A BF 42

Teppanyaki pike conger %%
Bottarga powder, onion butter
PARPESAE | BRMRIEEEE | o] E|Eop]
MOTHANTX— F=F o g— | EFHLFEEN | ot 59O, FuiHE

Wagyu rice %
Takana, garlic soy
AR | fR | 2t 2hol &
AR ACACHEM | & madhEm | e, nhs

Halo-halo Yakumi-style %2
Black sesame ice cream, condensed milk, tapioca, aloe vera, mango, strawberry,
mochi, black bean, red bean paste, shaved ice, yuzu sauce
Yakumiflsmm | FEREEEVKYakumiXg | oFF 0] 2etd o] st2Ea
HIETARZY =4, AVFYRINY, REFH, TOINS, v T — 2baxY— 3 BEEE HTE, MTFY—2
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® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7DBMH | FTEEER | HZ 24 RIXYT7V| RE| HAFR o—T—F | S | HAHE Ty [EE | 2R oY | SRR (| AR YRTFIV| ARSI | 87

All prices are in PHP, VAT-inclusive TOEBR SIS TN TEY 5o HiRs— Lrgv— | DEDALLEONHE, TR ST, 2E Q72 PHPE BAEH,
and subject to 10% service charge. > i - 3 T UL0% RS B VAT7} 23+ 714 0.2 10%2] AH|AF0|
Please advise our service team prior to A S A SRR RS, SOs | R BT 2E57] el &4 ehel2] it 3t
ordering should you have any food allergies, BERICRMTVAF - RIHIRO DRDDEH A, B AR, e | T, 5 Aol 2¥E 27 Algel 9o A
intolerances, or special dietary requirements. BRBICY—ERF—LIBHUNIE SN, TR HIBA, HIA EHof|A] Wz & FAA Q.




JIN SUZUKI EXPERIENCE

OKIMARI 6-COURSE SET
BREV6Mma—X | Okimari 6 IEXRER | 27]|0t2] 634 A E B+

Seared toro %%
Radish, salmon roe, calamansi zest, ponzu
KHKRbm | e | T2 A
KN B, AT — RN AVEE | B N EXATFONEE BRE | T, dold, Zetu] Alas, B2

Sea urchin toast %%
Seaweed butter, shiso flower, soft-boiled egg
ERr—2} | HHEHEE | A EAE
RN 2 — EREIRSRON | EE R, SEME L& | SRuE, AAE, RheA™

Salted Kurobuta pork belly®
Onion, truffle egg yolk™ sauce
BIRAZIEET | ShEBRE AR | F2RE A 2
ERFo—2AN Mz iEY—2 | A RBERE | ¥ EHE AT =B LA

o

Tofu steak 4%
Cauliflower puree, tomato miso sauce
HEAT—% | Qg | &5 &H=2
AVI IV —Ea—L bR | EHRSEE. Bk | S22 Fel, ERtE mla A

Wagyu rice ¥
Takana, garlic soy
MAZER | FIEIR | et kol
R ICACHEM | @& madhEm | e, ks 2

Halo-halo Yakumi-style %2
Black sesame ice cream, condensed milk, tapioca, aloe vera, mango, strawberry,
mochi, black bean, red bean paste, shaved ice, yuzu sauce
YakumiE@ e m | FEREGEEVKYakumiXg | oFF 0] 2etd o] st2da
BIETARAIV =0, AVTFYAINY, ZREAH, TAINT, v v d— AbaNY— b BEEE HFE, M7V —2
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57t ool 2T, AR, B ot Aol AL, B, BA|, AT, B, F RS, A a4
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® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7DBMH | FTEEER | HZ 24 RIXYT7V| RE| HAFR o—T—F | S | HAHE Ty [EE | 2R oY | SRR (| AR YRTFIV| ARSI | 87

All prices are in PHP, VAT-inclusive TOEBR SIS TN TEY 5o HiRs— Lrgv— | DEDALLEONHE, TR ST, HE 232 PHPE EAEH,
and subject to 10% service charge. BB . FHUL0% RS P VAT7} 3+ 7124 0 2 10%2] AH| 223 0]
Please advise our service team prior to A S A RS EA R, BOs |3 Bt 2R07) 2ol 84 2]t 3}
ordering should you have any food allergies, BERCEN TV — AR S ORAD BB A R, SRR A | U, S5 AoleRE a7 Age] Jlod A

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




TOHOKU REGION SEASON’S BEST
RAL) 7 | FAGX | =27 <

Salmon, ikura rice bowl
ESTHR | =50k, =R | Aol/doi gt

Flounder sashimi %

Smoked pickled radish, cream cheese

LIXORE | tEHEAE | Fo] AR

WARD DS 7Y —LF—X
ML 1, PhihieR]

Sy ECEES

Grilled beef tongue %

Fermented yuzu, chili paste

FRARREE | BT TS | 52 29

FFEARL 1 Z T2
H A K BB

LA wE 127

Grilled pike conger

Y
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O

Bottarga powder, onion butter
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fifgigtE | -2 xhol3 FA (ol o)
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@ chef’s recommendation

“ vegetarian % seafood

Cx7OBEY | FIEERE | FZ] 24 RURYTY| RE| AAFAR  >—T—F | Fillf | A=

% gluten
INTY B | 2R oY

Z: nuts ¥ sustainably sourced
SRR | AT HRTFIV | WREN | 7]

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

OMI HIME WAGYU
ITLARAIA | 20 5

|| oFt =

T Ao

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
ILEAACE DER] | IELEMA N7 | 28] sld ek Y7|g] 2%

Omi beef nigiri, uni, Sturgeon caviar

SETLAE SWHBD, Fr ey | EILAAs, iR, AT | o] 2317], Zo] x4t d3HAo] 7iu]o]

Omi Hime Wagyu beef sushiroll ®% ¢ 4,500
IETLAERI & &5 | JETLERA RS | 0] oo eht A317] AAE

Omi beef tenderloin, toro tartare roll, ikura
SETLAFC VAL M RELOW AT | IEILAA B, BEAEESE, = a1
<u] 437] 9hy, 2= W4k eh2et2 £, ddojet

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

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

AR D, KR HEOM T RVEE | BOETIAE, PR, B, ikl

223 ou] 437, o, YB3}, f= E=

Omi Hime Wagyu beef robatayaki = 7,900
VLA AR BE & | SRV AP imks | 20] olH] e+t 4317] 2Hjttoly]

Char-grilled omi beef tenderloin, yakiniku soy

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

ohY, e 17 7%

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

Omi beef roll, asparagus, carrot, teriyaki
LA = TRANGH A NS RO BEEY — R
o] Hi17]E, ofAuEAL, F, EHF o]

IETLANE RN, 5, S5 N, TG

Omi Hime Wagyu beef sandwich ¥ 5,300
SETLERIZES R | ETLERA- =338 | 0] 5]H ok Y7]e] 25

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLAEAY B R4y F RIEE ADDY —RA R AX—K
JETLAA-A- A =38, H A EHESE T, IR

o8] 437 E7bA MEGIH, YA EbA A4, vage

® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7DBMH | FTEEER | HZ 24 RIXYT7V| RE| HAFR o—T—F | S | HAHE Ty [EE | 2R oY | SRR (| AR YRTFIV| ARSI | 87

All prices are in PHP, VAT-inclusive TOEBR SIS TN TEY 5o HiRs— Lrgv— | DEDALLEONHE, TR ST, BE Q32 PHPE EAHD,
and subject to 10% service charge. = = . FHUL0%ARSS Bho VAT7} Z3He 742 0 2 10%2] AH|A230]
Please advise our service team prior to A S A RS EA R, BOs |3 Bt 2R07) 2ol 84 2]t 3}
ordering should you have any food allergies, BERCEN TV — AR S ORAD BB A R, SRR A | U, S5 AoleRE a7 Age] Jlod A

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




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

Omi Hime Wagyu nigiri sushi and beef sushi roll =+
SETHERA I E D F R RS EHER | JETLEA AR R B R R 7 A&
2n] slH ekt Y7lg] 2R 4317 2HE
Omi beef nigiri, uni, Sturgeon caviar
Omi beef tenderloin, toro tartare roll, ikura
SETLAE SITHED, FavdXFrL T
SEILA MR MRSV EVE A TS
LA, WiEfr, B34 T
A48, GEMEEES, =X AT
<] 4317), Ao} 4, WH4yol FHulof
o) 2)317] ohA, 2| WAk e2El2 &, dojet

Omi Hime Wagyu beef tataki
METLAERIA AN | ETLEAEEREAR AR | 20) o ekt 4317] Bl
Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu
SITTAR D BHL Hx DD TR
HOETIAVE, PR, HFUME, Mok m

29 o 437), Y5, AL P, f2 Ex

Omi Hime Wagyu beef sandwich ¥
ITTHEAIA R | IETTIEA A =500 | 20] o]0 2ht 4]317] MES)A]
Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLEAY BV R4 F FRE ADDY —RA T AX—F
IETTHER AR =30h, BREHREH, IR

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

11,100

@ chef’s recommendation “ vegetarian % seafood % gluten 2 nuts W sustainably sourced
Tx7D B | FFEFEER | HZ 24 RIXYT7Y| RE| HAFR  o—T—F | S | HAHE ZuTy [EE | 2FH 0 oY | 8RR (| AR YRTFIV| ARS8

All prices are in PHP, VAT-inclusive OB I A TN TEDE T4 My — rgv— | PTECALLZR i, S R, 2E Q32 PHPE BAEH,
and subject to 10% service charge. - ! ~ H A UW10% RS B VAT7} 238 7}2 0 & 10%2] AlH|A Qo]
Please advise our service team prior to A e A i RS EA R, BO5 |3 BUC 2R ol 84 Fe2| 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. BRBITY —ERF—LIBHUIE SN, IR HIBA, HIA EHof|A] Wz & FAA Q.
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APPETIZERS

HIZE | TPHE | HAee

Agedashi ¢ 650
EIBLHiTOBTHL | LIFEEHSE | oFAITHAl

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo ¥ % 20
W~ 2 | DRIE | A2 mha =

Tiger prawn™ tempura, wasabi mayo, micro herbs

Edamame v/ 250
Green soy beans

KE | £E | ollctotd)

Usuzukuri ® 4 1,650
WD | WEEN | SemTE

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

KDY —FE T ADI T B A =T EHFIY =R | =X, S, FEEHNE

EXZ 72 dol, B 'erebr), oh2e Srkx] Aef 2

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 7hantx| e

Thinly sliced octopus, mixed greens, yuzu kosho dressing

2 Iy IRV =Y MFIAMR LYy > 7 | EAEA R, T

2ol obdl, §7 £3 =74

Tsukemono moriawase %/ 480
HYED ALY | HXMSE | 27 21 Z2|olebA|
Assorted Japanese pickles

B b | FAH R

SEREREE

Unagi kabayaki uzaku % % 700
S/ EWHHES T | whikrigE | %ol Fhator] A
Grilled Japanese eel, rice noodles, cucumber, seaweeds, soy vinegar
BEXS 0 E R X0V R, EINEE | 8, Rk, FIN, 5, EI
2 AR Fol, B34, 90|, BlY, 4% 7%

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, 2E 932 PHPE BAEH,
and subject to 10% service charge. 3 . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A 30|
Please advise our service team prior to ,/%10% h%”?épk\% FT‘\J:”%TD N WREATAEYEE, 2Ok | #3 gych 286k Mol 54 Fear|u 2t
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | pper oanspy g oty | U2, 58 Ao] Q5 27 Abgo] 9o A
intolerances, or special dietary requirements. BRBITY —ERF— LT BH LI EE N, 1[][1/‘)’!1&%@”5)\5 H|A Eof|A] WA & FAAL.




SALADS

PIx | P | A E

Kani salad = % 950
By ox | BARFbH | Al e

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

TR R AR, WA AN, AR ZREREE

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

Kaiso salad @ ¢ 580
i3t R A e ] B = R

Mixed seaweeds, tomato, kale, soya dressing

I IR M b T =V BN Ly U7 | SRE RS, PTREL, B =M #ih

o), Enbe, AY, ok ey

Tatami iwashi salad 780
BAHVDLYZX | P THEIFER | EFEH] o]ehA] M=

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

TULATN IVIRTY = O THL KRR N Ly o7 | DT 8T, Bsibhn, KR E, £F7ETHT

T Aol A, A2, Al =

L

Tofu avocado salad ® v ¢ 560
SR T RAR | ERERE | S5 & otEIE
Silk tofu, avocado, mixed greens, sesame soy dressing

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, 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 30|
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, BERICEYTVLF — AHHIRO DRSS BB A1, FERR RS, A | 1, 58 AoleW S 27 Aol gowm A

intolerances, or special dietary requirements. BRBITY —ERF— LT BH LI EE N, MRS 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 M nla=
Traditional Japanese miso soup

1 LIk | ELAEGRINT | 22 1E o4

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

Chicken, shrimp, fish cake in egg™ custard

s317], M9, o] 2o] Soizt Azt Arets

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

Alaskan snow crab, Hokkaido scallops, uni, nomad caviar

TIANRTAH = AHHEE AR R T V=, /< F¥yL 7

R i 25 48, ALiRRE T DL, 1,

G a7t AxQ 37, Z7to] = 7hejH], U, kutE ] of

Lobster miso ® % 1,050
072X — BRI T | AR | A o4 o2
Lobster™ broth, shinshu miso, spring onions

HAE 84, A2 04, 1}

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

Japanese kombu, clam stock, sea urchin, wakame, leeks

BARANSZVDREL U=, VhX AF | HREAM, a7, 18, B, 54

ey B2, 270 §4, 44, v, it

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, ZE 932 PHPE EAEH,
and subject to 10% service charge. 3 . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A 30|
Please advise our service team prior to e MLl i G AL R, SO | 23 Bt 2281 1) 84 sl 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | pper oanspy g oty | U2, 58 Ao] Q5 27 Abgo] 9o A
intolerances, or special dietary requirements. BRBITY —ERF— LT BH LI EE 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 o2t S N TN | RTS8 TE 6 |
AE & QpnpAloA 5 ZLZ3F AlA3E AT} sfAHE

CHEF’S ULTIMATE TOYOSU FISHMARKET
SASHIMI INDULGENCE
=T DSBRT BID WS DR BHIL
RN 2
MZo] 8] SALA 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.

Y7 IO RO ZHHE R THEEC 2230,
) DA TN DG H BB L7 R R ORI 5 2 TSI L E S,
HH D BEMATIG 25D B NN Tz, SEERREO BN O LR WIS 2 Rbo T E W,
—HAZ RS LIPS N 7BOEZIRDIIRTT,
YIIROTIEO EEOME LR TBEFORERL BRELALTZZ W,

RUEE3 Yakumi RREBCRIE 2K, BATMAF T 5 B OBk E LR
B4 8 o LRI BR B TR TE S R A B v, X e 50K B AR B A4 I N T8, 15— IR 2 — RSB0 e RUBIVIRAR, &1
FELHOERTR LI, 115k 58 3%, Yakumit@ SETTER & BT bk, Juig a0 A A k.

oHolel ohae| A2} ol G Ay 28 FHIA $4I IR 2240l A 242 SR04 FYT T2 Aol
N 94 of7nlg gis) B4 ZIEHJAI-‘&} b2 AMTE LA BAlL. B9 Be vhrke] TR Lyle
A n23 gfshl Zulstdauth wel WAa B1e 07 of7nloly 22 4 dauch

Yakumi best of the best sashimi platter
¥7I RAMATRX FIHEDEDYE | Yakumithmd: o frfit
ofFn] B AE ARAJn] Ee]

For 2 person For 4-5 person
15,000 35,000
® 7Y
@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts % sustainably sourced

SeTOBED | BITEERE |20 220 ORIV | BE| AARAR  S—T—F | AEEE A2 LT [BE |22 Fov | SRR | AR $RFFIL| RN | $7)%

All prices are in PHP, VAT-inclusive S TOHECB S A TN TED E T2 e — e rgv— | PTIECAELZ NI, T EH b, ZE 932 PHPE EAEH,
and subject to 10% service charge. . . - 5 T A U109 AR5 Bt VAT7} 235 7140 & 10%2] AH|AQ Fo|
Please advise our service team prior to TEIONBROTIEEEMLLTEY. | nshem e, SO |2 Gt #E51) 1ol 84 el 3
ordering should you have any food allergies, BERCEIITVLF — RHHIRO SOESDLH A, R, EERERT AR | T, 58 Aol 2¥E 27 Aol glow A
intolerances, or special dietary requirements. BRBITY —ERF— LT BH LI EE N, MRS FIIA, H|A Eof|A] WA & FAAL.




JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

BN S 025 X 7=

REURHEE T 231875 16 |

dE EQeuplolA 4 st Al A siatE

Sashimi Sushi
R | FE | FA] | & |
ARAI| 2] =1
Bluefin tuna %
ra=ru | Eﬁ%ﬁfﬁ’z‘@ | ko]
Akami (lean part) 5,400 1,200
RE | e | 718717 A& A2
Toro (belly part) 9.000 2,000
Kb | fafif | BA ' '
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 | 6t | He7gol sy 1,480 450
Cuttlefish
Ikura <5 | fiEfafy | FEst Ao, 2P 94 1,650 450
Soy marinated salmon roe
Kampachi 7: 3y 1,800 450
Yellowtail
Live lobster sashimi " Market Price

07 AX—H 5 | [ERENH S | 2 FAE] AR F] Y

< —rybFIAR | Wi | A7

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 | BElEH e f (BMEsS M) | 150 23] (AZ2= s a150]) ¢

Vinegar marinated mackerel

Tako i | 5 | 2ol ¥ ¢ 1,880 550
Octopus

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

SO BED | FTEEE R | dme) 23

~RURY 7| EE| AN 2

ST | FriEE | SE

LTV [ BR | 2R

Fov | GIRE | Aate

FRFF T | 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.

ZTOEBICHEIIEENTBDET A BIRY— L RFv—
DE10% BRITHI\EHLEFES,
BERCAM7LLF — AHEGIRO D5 255813
BRBIZY—ERAF—ARRBRLAIES W,

Wi AL RO, ST 2,
B U10%ARSS Pt
NREHEM RIS, 2O
TR R, IR RT AR
ATIARIAR S A1 BA

ZE Q38 PHPE EA|H0,

VAT7} 23H8 71402 10%2] AJH|A Qo]
Bak guct, 2E517] Aol &4 g2y
U, 58 Ao 2R S 27 ARl 9lom A
H| A gof|A] fiA] de FHAIL.




Sashimi
S | 5|

AAI] 5]

Tuna fif | e | 27y 1,050

Salmon +—

=X | Ao Ty 1,050
Salmon belly te4—&> | = faff | o] ¥y 1,280
Spot prawn #tFHEE | BEAELFHE | A% ATy 2,500
Ebi i5# | (144K | 442 A1 (Boiled prawn) ¥ % 950
Ebiko zuz | a7 | 22 A4 < (Small fish roe) ¥ % 450
Tamagoyaki £+ | £7%% | A2 Zo] (Sweet omelette)™ % 590
Unagi & | &1 | 71270 (Grilled fresh water eel) ¥ %
Omi Hime wagyu tenderloin sushi
2 0] 5]H| A
Omi beef nigiri, sea urchin, nomad caviar

SETHEDIED, v= )RS v LT |G, HIH, 6 F%
), Qo] 84 gou] £317] Yel, 470, ok 7ulof

*3
E

Foie gras hand roll ¢

I T T T FEE | %H%ﬁ?% | Fot1et HE &

Miso marinated goose liver, seaweed, sushi rice

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

Sushi sampler (seven types) ¥ %

FalEh &bt 7TH | FRIPHL ) | 737 &A1
Tuna, salmon, shiromi, ebi, daily fish, tamago, maki
/0 H—EY BHE L. BTTORK K&

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

], Aol A YA A, 1] YA, 2, 1)

Sushi sampler premium (eight types) ® % %
FAEOEDOE L ITL 81 | FRl i (8F) | Zen|d AA 8FF
Aburi toro, akami tuna, salmon, uni, ikura gunkan, daily fish, tamago, maki
FKOba R ra b= VA7 FEE HEDVER EF. EEHD

e, =50, i, ZSCEFFEM, 5 HRE S, WE, Bl

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

Sashimi sampler (5 types) ® % ¢ 2,500
RIS EED &b (S | AP (ﬂﬂﬂ ) [ AFAI|] A E(5F5)

Selection of sashimi from Tokyo’s Toyosu fish market

HR RN 5ID TR R S B b | ML H Rk e 6

2R =84 £ OA S 259 3

Sashimi sampler (7 types) % 3,300
RS EED &b (TR | At Prat (LA | ARAIR] A E(757)

Selection of sashimi from Tokyo’s Toyosu fish market

HE NG LID AR R S B D bt | M EEETT7 5 H Rk

EF E QA SAHAR A Y] 259 3

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 % gluten

2 nuts

sustainably sourced

Tx7D B | FHEFERE | A2 23 AYXUTY| BRE| AYF2L —T—F | S | A4S Ty B | SR oY | 8RR | AR $RTFIL | ARSN | 37

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

All prices are in PHP, VAT-inclusive OB B AT N TED T Mg — gy | DIBLARLEOVHE, COSTHH,
and subject to 10% service charge. 3 - . 5 T A ILL0%HRSS P
Please advise our service team prior to ”/%10% h%lj?é“k\% FT’\J:H%T” N MREAEMEYEE, 2o® | F2 94
ordering should you have any food allergies, BERIZRNTLLE— ARHIRO L DRSS SRS, FRR RS, WA | U5, 5

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

] A

ZE Q38 PHPE EA|H0,

o 2 257] 1ol 84 el 3
Aol 235 27 ARgo] YoRl A
Yol miA e AN .




MAKIMONO
BY) | FalEy | o)Re 29

California special (4 pcs) 7 ¢ 780
AV 7= 7a—L | JIFEETREE | A2l Eyot & AWAd (437}
Avocado, crab meat, cucumber, salmon, cream cheese, tornado sauce, ebiko

Yakumi signature lobster roll (8pcs) =+ 3,580
Y7 IFH n 722 —n—)v 88| Yakumi fAEEMES A | oFFH| AU HAE & 827}

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

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

HINRAY, =k, XOEEHE, RAPNMif | &4E "3, olFeh, X0 nhe, Hhalet gl et 7k&

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

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 (R | T2 BolE (627)

Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) ¢ 820
VI7bars7u— | BotE | A2E d 39 & (42)
Soft shell crab tempura, avocado, cucumber, ebiko

Spicy tuna tartare roll (6 pcs) ¥« 780
AL =Y FRLE =)L | B AR S | et X 22 B

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

VFRRZLZIU RF PN IR UM AEE 2w FOD

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

Unagi dragon roll (6 pcs) ¥ ¢ 1,050
SKRERIIVu—) | BENVE | Fol EaEE

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

SRE MFPERRIS A S, HR 68— | 88 N1 RE% 8T s, 2, &

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

Veggie rainbow roll (6 pcs) v% ¢ 580
RNIRTAVA VR —a—)L | REFRILE (680 | A4 E(627)

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

TARAR, Fa vV R AV, T REE | BBRL EN, KR, 3K, 2R, KI5

ofE7tE, Qo] GR ] A7FAEY, 7, 2updl

Volcano roll (8 pcs) Yakumi’s signature tempura roll ®% % 1,280
For—ra— | kil | B0 2 (oFzn] Al1Ux H72) (827
Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, ZE 932 PHPE EAEH,
and subject to 10% service charge. = - . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]A Q0]
Please advise our service team prior to TEONBROTALEMLLTET. | b g, SOs |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | pper oanspy g oty | U2, 58 Ao] Q5 27 Abgo] 9o A
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U‘Jyﬁbi%l7ﬂ|5)\o H| A Eof|A] HA L] FAAL.
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SPECIAL TEPPANYAKI DISHES
ARSVHMBEE Ty oo | FrOBIEERE | 208 dead

Australian “Kinross” lamb rack mb2 ¥ 3,500
A=AV TEF 0 R 155527 mb2 | HMEHE | S QN 2A” G2

Miso marinated lamb chop

BRIGIET T 2 Fay 7 | RIGHEHISEHE | vl g 42

French Foie gras teppanyaki ¢ 2,500
T VAETAT T | EAIEAT | otk

Miso marinated foie gras

WRIGTE Y 74 7275 | BRIEEHIRSAT | vl & &g Fol1et

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

Tooth fish, wilted Japanese kikuna, oyster sauce

TAFREH AARR =Y =R | i 553, UG | sol, &4 7174, 44

Fresh black tiger prawns teppanyaki ¥ % 1,500
MEEPABEE | FTEER ARG | A B2 Blo] A A9 E|wol7]

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki # 1,500
N FERARBEE | RN | ol ElEopy]

Hamachi™, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki % 2,500
ACHEHERZSRHBEE | ALMIE T WBkARYGE | 27Fo] = ZEtE| Elop7]

Hand dived scallops, onion sesame purée, miso tuile

Japanese Omi wagyu beef striploin 9+ (100 grams) ® ¥ 6,800
L =7 Y—nA > | BT R AH9+4% (10058)
A4tk o] ebf XHEAF 9+ (100 gram)

Soy mirin sous-vide duck breast ¢ 1,700
WERI | KERMRIREZ ZHIMS R | 778 o)™ $H| = o8] 7h&Ar

Duck breast, sweet-sour berry purée, seasonal vegetables

U.S. prime beef tenderloin (150 grams) ¥ 2,500
U.S.741(150 gm) | U.STHZeA4-H0 | U.S. Zatd 532 £17] b4 (150138)

Yasai itame v ¢ 630
BRI | W2 EE | A o B-5

Sautéed seasonal vegetables

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, ZE 932 PHPE EAEH,
and subject to 10% service charge. = N . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]A Q0]
Please advise our service team prior to TEONBROTALEMLLTET. | b g, SOs |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRDTLOVE - BHHROZORSDIREE | gy BER, WEABTIENR | WS, 58 H0lWE 27 AFo] glom A

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




TEMPURA & AGEMONO
RIBFERAZTY) | REAZ MR R | F 3 oAl R

Ebi tempura ¥ % 1,050
MR | BpIF RS | e 1

Prawn® tempura

Kinoko tempura % 520
XD IREGE Y EDYE | FERED | 7] =3 et

Assorted mushrooms

GAHE | 25 HA

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

Squid tempura

Seafood kakiage ® % ¢ 890

S—=T—FpEHT | HHREREEE | siAHE ZH1oMAl (R4 B F7)

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

Soft shell crab tempura % % 780
VI x5 T RIERE | GTERAY | 42E 4 33 7

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

ofFtu] AUl BlF e} m 2jofeA)”

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

BE AH VI 257 A EDE. ¥/

FRUF, DI, PR, 47 B HE, 4 | efolA Zahe, e Ao], e 2704, 4 2, ¥4

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

Assorted vegetables

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts % sustainably sourced
T=7OBMHD | FERFERE AT 28 ANIRY 7Y | RE| MAFYR PTG AdE TV R | 2R oY | SRR ARR FRTFL| MRS | 7]

All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED E T2 e — e rgv— | PTIECAELZ NI, TR EH L, ZE 9F-2 PHPZ HA|H0,
and subject to 10% service charge. s N . 5 FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AJH] A Q0]
Please advise our service team prior to TELONBROTEALENLLTET. | st et SO | 23 BUch 22807] Hol 84 Fe=I0 3
ordering should you have any food allergies, BERCEIITVLF — RHHIRO SOEADLH A, TR, e AR | T, 58 Aol QS 27 Ato] glow A

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

YI-h | WK | R

Esguerra Farm Kurobuta kakuni % 1,280
BIRAE | EHCREERETS IR A E BIEA

2%k w1 (haka 2 gke] Qi ) of A ol AAet 5 A A ar

Braised Esguerra Farm Kurobuta™ pork belly, soy mirin

Tori karaage ¥ 800
HOEST | HRXEZEY | E9] 7hetotA

Soy marinated fried chicken, lemon, Yakumi dressing

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

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

Gyunabe hot pot ‘sukiyaki’ (for 1 person) = ¢ 1,900
A3 | IR | bl ‘27]0F7) 3H (1914%)
Ribeye, shiitake mushroom, mixed vegetable, poached egg™, sukiyaki broth

Esguerra Farm Kurobuta tonkatsu ¥ 1,170
BIRE Ao | RIS RIS B D A bE 38 B, D3R, 2

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

Breaded Esguerra Farm Kurobuta™ porkloin, coleslaw, sesame dressing

Tori teriyaki @ ¢ 800
FRIRDBES | JGENS | X2 H2|op]

Chicken flavoured with soy mirin

Wagyu beef hobayaki ® ¢ 3,950
FIAFFNIERES | FNAANHGE | oFt 42307 SHfoR]

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

Beef tonpei yaki % 970
=T ACPBEE | AAIRERE | 2317 dao]

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

FRRFAR, Fr RNV, - BIFAPEEY —R

BAUs A L 03K NS B T b5

2317] "oy, Jull AT, 2 e n|opy] AA

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts A sustainably sourced
T=7OBMHD | FERFERE AT 28 ANIRY 7Y | RE| MAFYR PTG AdE TV R | 2R oY | SRR ARR FRTFL| MRS | 7]

All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED E T2 e — e rgv— | PTIECAELZ NI, TR EH L, ZE 9F-2 PHPZ HA|H0,
and subject to 10% service charge. s 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 2831 1ol 84 el 3
ordering should you have any food allergies, BERCRNTLVE - RO SORSDOREE | peper ognspy g syt | U2, 58 Alo] 5 27 Aol o A
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U4)yﬂbi%l7flli)\o H| A Eof|A] HA L] FAAL.




SEAFOOD
>—=7—N | it | SiAE

Patagonian tooth fish" teriyaki ®% ¢ 3,050
NREI=774FA BDBEERT—% | BGG | ahetl Yt w2 dj2jop7)

Tooth fish glazed in teriyaki sauce

BEE7AF 2 JBOPEEY —2 | BB Dbt | Tllopy] Ao 22 5

Grilled salmon head"” with salt v 1,930
F— T HTEEREE | $hiE =k | Aol KB &3 Fo

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

Amberjack jaw robatayaki with soy, grated radish

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

Miso marinated black cod fish

IRIETE T SR | R i g A | o4 g o7

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

£ glo] A Zehe u-10 ZHlERo7]

Grilled tiger prawns

Fipe = B | PIRAR | -2 EholA mahe

Live Hokkaido scallop robatayaki 2,350
ACHEEPETE AR T DIFSRPE S | SEILiEE T VU ise
Abolg)i= F7to| = sheju] Zafetoly)
Grilled Hokkaido scallops, garlic soy butter
JCHEEFE 2T D27V AN B & — | BAGEE T I, 7
& Z7to|%= Zt2H], ks I HE

Salmon harasu shioyaki ¥ % 1,050
F—FINTRIGHEE | HiE = A | Aol B4 &g o]
Grilled salmon belly*, salt

Salmon head " teriyaki @ ¢ 1,930
B—EHBEEDBES | BB =Sk | ol ME] 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 | FIERFERE AT 28 NIRY 7Y | RE| MAFYR T |G| AdE TV R | 2R oY | SRR | ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, ZE 9F-2 PHPZ HA|H0,
and subject to 10% service charge. = - . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]A Q0]
Please advise our service team prior to TEONBROTALEMLLTET. | b g, SOs |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | pper oanspy g oty | U2, 58 Ao] Q5 27 Abgo] 9o 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 | SAHE

Whole fish selection ¢

AHOD B | FEiEREe | 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] mifr | A7k

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

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

LIVE LOBSTER® ¢
ER7 2R — | GG | 2 HAH

Sashimi 72 x—ifil5 | IERIFHIE | 2 F2E AbA0] §
Tempura o7 2x—XKEkiE | mRIFRAS| S g2 FH47
Grilled n7x & —{FsigeE | AR | S F2E Fo|
Teppanyaki $ktipes | aFgkiRLE | 2 2 o]
*Market Price ~—4v 754 Z | difh | A7}

& sustainably sourced

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts
Tx7OBED | FifEERE | A2 24 RORY TV RE| HAFA o—T—F| Gl | IAE Ty [ B | 2RE Fov | SRR ADAF  IRTFIV| AR | /7)E
All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED E T2 e — e rgv— | PTIECAELZ NI, TR EH L, RE 232 PHPE BAIEH,
and subject to 10% service charge. & . . T A ILL0%HRSS Pho VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to TEWWBRIIAIUEMLETES: s e g, A8 | 33 Buch 2287 1o 84 el 3
ordering should you have any food allergies, BERCRNTLVE - RO SORSDOREE | peper ognspy g syt | U2, 58 Alo] 5 27 Aol o A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, {[’JE’\J)HE%IZIK)\D H|A Eof|A] WA & FAAL.
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NOODLES
AEE | Hig | H

Hiyashi chasoba %

HPLAHEE | HANTE | A7He =2t 20t 3t A9 937

Cold green tea soba noodles, ebi tempura

Niku udon or soba ¥ %

WO EAXIZERE | FRSLHEEFFEE | £317] &5 £ 48

Japanese udon noodles, beef

Tempura udon or soba ¥ ¢
FEFRS YA IHE | KAP SAFNFEER | 917 5 &= 4}

Japanese udon noodles, ebi tempura

1,050

1,320

1,180

RICE
R | KR | %

Ikura donburi overflow ® % ¢
F—rS 70— WS H | SR | o] et ERE
Soy marinated Japanese salmon roe, sushi rice

BEIE I 0 AAREA 25 FRlf | Bl = cakr | 758 g

rin

ool &, Zut vt

Unadon ¥ ¥

figF | B8R | o] 7Htob7] & el ’ (fUHF)
Unagi kabayaki on rice

Gyudon ¥ %

I | IR | A1 37) St (75)

Braised beef, poached egg™ on rice

Mixed fried rice

BEEER | AT TR | 2t 21317, sliabz, ofd, Al st
Wagyu beef, seafood, vegetables, egg™

Gohan v/

TEVER | R |

Steamed rice

4,400

2,500

1,280

780

90

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

All prices are in PHP, VAT-inclusive TOEEIR SR B SNTEY ETH. ey — bxgv— | OTBCALLERINIE, COEH 2R,
and subject to 10% service charge. T A ILL0%HRSS P

Please advise our service team prior to e o e AR T Y b, B rek
ordering should you have any food allergies, BERCRYTLOVE - BIHROZDRSDIREE. | ppery comm gy iﬁ(ﬁ,‘éﬁéﬁﬁ’{f%ﬂ-ﬁi
intolerances, or special dietary requirements. BRBIZY—ERAF—ARRBRLAIES W, 1T]U4)yﬂbi%l7flli)\o

ZE Q38 PHPE EA|H0,

VAT7} 235l 7b4 0 & 10%9] AH| AL 20|
Bak guct, 2E517] Aol &4 g2y
9F, 54 Aoj W5 27 ARgro] glod A
H|A EolA] A g FAA L.
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DESSERTS

TH -t =a— | FHRSHR | T4

Japanese milk bread toast ¥ 2 425
HABEI A2y DR —2 b | BREG LA | Q24 S8 EAE

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

vanilla ice cream

24 MNZE HARE IR AV RAETY = A FX TR 2 — NZTTARTY — L

24/ N2 T AL, T

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

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

TARZ)—=LFETEINR 3 fl%E, 5, v a—, FARNY — fliFHroE BOLEZIW

VKIS E3AT: B, TR, W, T

ofo]A I /AEH] (3 AF) : mkx}, YL, g2 H| 2 {2

Japanese imported fruits, mango sorbet %2 Market Price

HADZL—Y| BARIKER, HEREE | Q8 $Y4 A3t g2 A2 777?57';77: 2
T

Flexi chocolate namelaka ¥ 2 475
BOLFaal— | LR | EEA] 22 Yt

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

togarashi chocolate ice cream

RIAMFaal— 7Y=L RDLAFaal—k Faal— L T7aFaal—h

FEFFaal—bh74R

[SRTTWAL N ST WAL i S ST WAL N ST A N L S v RO € LR

sfo|E 228l A2y, 2T Udebl, 239 &, ololz 224, ErlebA] 223 ofo] A2

Hazelnut mousse ® % 2 425
AN—ENFOY LR | BEFHER | 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 — A A TAN % Y TAAIHETA R — 4

BRFERCFEITE, BUEREE, RO, SERERE, MMM

slo2Y maa P RH, SEE sletl 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 INTINF =R —F MFS 7RIV — 24

KR A RS, ML | 2 RS9 X2 Alel2, f4F 23

Strawberry green tea opera ¥ % 475
AR —PEART | EEEFRREER | 27]) 2§ 202

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

roasted sesame ice cream

IFCHFaal—h XL YT FTARY =S p—Ry |

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

JR0g 23E, We 2el R, @)W, 23 SEZ0|W, 78 G ofol A3

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh EFa5 s — vrav— | MRDALLENME, TSN, ZE 9F-2 PHPZ HA|H0,
and subject to 10% service charge. = - . 5 FHHU10%ARSS o VAT7} Z3HE 7FA 0 & 10%2] AH]A Q0]
Please advise our service team prior to TEONBROTALEMLLTET. | b g, SOs |25 HU0. #2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRDTLOVE - BHHROZORSDIREE | gy BER, WEABTIENR | WS, 58 H0lWE 27 AFo] glom A

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




