


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

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

Sweet omelette,
Tempura selection
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@ chef’s recommendation  vegetarian % seafood % gluten 2 nuts
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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 mackerel
robatayaki,
wafu salad

soya ginger dressing,

steamed Japanese rice
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JAPANESE LUNCH SET
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All sets are served with dessert selection of the day.

TEMPURA
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MISO TAN
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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TREASURE
CHIRASHI SUSHI
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Soya mirin braised chicken

i 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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JIN SUZUKI EXPERIENCE

OKIMARI 9-COURSE SET
BREDISHT—X | Okimari 9 TEXER | 27]|vt2] 93 A A E Hl++

Seared toro %%
Radish, salmon roe, calamansi zest, ponzu
KbhKbo | i6M | 12 FA
KRN D Ty —ERANKRUWE | & M= oNEE BHE | 3, Aol Zetihi] AlAE =2

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

Sea urchin toast %
Seaweed butter, shiso flower, soft-boiled egg
ZF -2 | EEER | AA EAE
RN 2 — TEREIRSRIN | ISR, KTME LE | 2 E, AlAZ) vreAR

Salted Kurobuta pork belly®
Onion, truffle egg yolk™ sauce
BIRAZIGET | SRR LAEA | F2RE A 2
FRER—AN M7 lEY -2 | FAMRBENE | o5 EdE AR 22 A2

Tofu steak %
Cauliflower puree, tomato miso sauce
SBAT—% | U | &% &Hlo|l3
AVT757—a—L b MR | TERRSEIE. AR E | S2Ed9] Fe, ERtE o4 4

Deep-fried snow crab %%
Water pepper, crab miso sauce
TOWEDOZOOHT | FFE | X =7
AU BRI Y — 2 | K MERINE | 213 A BF 42

Teppanyaki pike conger 4%
Bottarga powder, onion butter
PARPESEE | BRMRIEEEE | o] E|Eop]
MOTHANTX— F=Fog— | EFHLFEEEN | ol 59O, FuiHE

Wagyu rice %
Takana, garlic soy
AR | fIER | 2t 2hol &
AR CACHEM | ¥ maahEm | 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
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® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7D B | FIFEFEER | HZ 24 RIXYT7Y| RE| HAFR o—T—F | S | HAHE Ty B | 23 oY | SRR (| AR YRTFIV| ARSI | 871

All prices are in PHP, VAT-inclusive STOEBCR S E TN TEY 5o MR s— 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 el 2]t 3t
ordering should you have any food allergies, BERICRMTVAF - RIHIRO DRDDSH A, B AR, e AR | T, S5 Aol 2¥E 27 Algel 9o A
intolerances, or special dietary requirements. BRBICY —ERF—LBHUNIE 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
KHRbm | e | T2 A
KN B, AT — RN AVEE | B N EXATFONEE BRE | T, dold, Zetu] Alas, =

Sea urchin toast %%
Seaweed butter, shiso flower, soft-boiled egg
ERN—2} | HHEHEE | A EXAE
RN 2 — EREIRSRON | EE R, SEME HOE | SRuE, AAE, RheAR

Salted Kurobuta pork belly®
Onion, truffle egg yolk™ sauce
BIRAZIEET | BB AEA | F2RE A 2
ERFo—2AN Mz iEY—2 | A RBERE | ¥ EHE AT =B 4L
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Tofu steak 4%
Cauliflower puree, tomato miso sauce
HEAT—% | Qg | &5 &H=2
AVI IV —Ea—L bR | EERSEE. FalivkiE | S22 Fel, EntE mla A

Wagyu rice ¥
Takana, garlic soy
MAZER | FIEIR | et =2hol&
R ICAKHEM | ¥ madhEm | e, nks 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
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® chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7D B | FIFEFEER | HZ 24 RIXYT7Y| RE| HAFR o—T—F | S | HAHE Ty B | 23 oY | SRR (| AR YRTFIV| ARSI | 871

All prices are in PHP, VAT-inclusive STOEBCR S E TN TEY 5o MR s— Lrgv— | DEDALLEONHE, TR ST, HE 232 PHPE EAEH,
and subject to 10% service charge. BB . FHUL0% RS P VAT7} 38 7124 0 2 10%2] AH| 223 0]
Please advise our service team prior to A S A RS EA R, BOs |3 Bt 2207 2ol 84 2]} 3
ordering should you have any food allergies, BERCANT VL — AR S ORAD BB A R, SRR A | U, S5 AoleRE a7 Age] Jlod A

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




HOKURIKU REGION SEASON’S BEST
ek Y7 | HAALRHIX | @525 2| Y

Steamed yellowtail, grated lotus root %% 1,800
EINCF Lray | EiliE S | 8 X, a2
Simmered yellowtail, radish %% 1,800
AR FRAR | MBS Nt | T2 2ol
Seaweed marinated flounder %% 1,680
FHEMMD | IBERILEA | n9ES €2 7HA]
Smoked salmon, pickled white turnip %% 1,480
PROFA] | M = RER] | -2 dojet TFAA

@ chef’s recommendation “ vegetarian % seafood % gluten Z: nuts ¥ sustainably sourced
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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.

ETOMBICHEFEENTBY T iR Y— EAFv—
PE1I0% BRITBEIL\EHL TR,
BERICARYM 7LV ¥ — AHHIRO SDEEAH 25813,
BRBIY —ERAF—ARBRLAI LS,

Hrig PALLZR O, B ST 2R,
& B U109 RS Bho
MR RS, S8
RERIXEEOR, IHERERTE AR
TIRRIARSS AT BA.

BE Q32 PHPE EAHD,

VAT7} 235 744 0.2 10%9] A8 AL 20|
Bat gyt FE517] Aol §4 L2y o
UF, 58 Aol ey s 27 Aol glow A
H| A goll A HiA g F4A 2.




OMI HIME WAGYU
UTTTHEAA | 21] 5] oFF tid =

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
ITLAEAACE DER] | IELEMA N E | 28] sld ek Y7|g] 2%

Omi beef nigiri, uni, Sturgeon caviar

SETLAE SWHBD, Fr ey | EILAAs, iR, a1 | o] 2317], Zo] x4t d3HAo] 7iu]o]

Omi Hime Wagyu beef sushi roll ® ¢ 4,500
IETLAERIE & &5 | JETLERA ARG | 0] oo ekt A317] AAE

Omi beef tenderloin, toro tartare roll, ikura
SELAFC VAL M RZLVOW AT | IEILAA B, BEAEESE, = AT
<] 237] 9Hy, 2= W4k eh2et2 £, dlojet

Omi Hime Wagyu beef tataki 4,500
IETTARANA: AN E | MEVTAEAN AR A R | 20 Sl 2ht 4]307] Eleb)

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

LA D, KA HEOD T RVEE | BOETIAE, PR, B, i ok

2% ou] 437, Fu, Y 3}, f= E=

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

Char-grilled omi beef tenderloin, yakiniku soy

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

ohy, e 17 7%

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

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

IETLANE RN, 5, S5 D, G

Omi Hime Wagyu beef sandwich ¥ 5,300
TR R | VL ERA- =338 | 0] 5]H ok Y7]g] 25

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLAEAY B R4y F RIEE ADDY —RA R AXR—K
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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 STOEBCR S E TN TEY 5o MR s— 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 2207 2ol 84 2]} 3
ordering should you have any food allergies, BERCANT VL — AR S ORAD BB A R, SRR A | U, S5 AoleRE a7 Age] Jlod A

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




OMI EXPERIENCE SET MENU

LT ZARY LY Ay kX =a— | TR RSN | 20] A% HE vk

Omi Hime Wagyu nigiri sushi and beef sushi roll % ¢
ETHERA I E D HF R RS EHER | ETLR AR R B AR R 7 R
2n] slH| 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
METLAEANAE ANE | ETLEEAE AT R A | 28] slH ot )37 EfET]
Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu
SITTAR D BHL Hx DD, TR
HOETIAE, PR, HFUME, IR

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

Omi Hime Wagyu beef sandwich ¥
SETLHERTEY> R ELER4 =6 | 28] 3lu] 2k 21717] MEg)]
Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLEAY BV R4 F TR ADDY =R R AX—F
IETTHER AR A =50, BEEHEEH, TR
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11,100

@ chef’s recommendation “ vegetarian “ seafood % gluten 2 nuts sustainably sourced
Tx7D B | FfEERER | HZ 24 RIXYT7Y| RE| HAFR o—T—F | S | HAE Ty [EE | 2R oY | SRR (| AR YRTFIV| ARSI | 87

All prices are in PHP, VAT-inclusive STOEBICR SIS TN TEY 52 s — L rgv— | DEDALEONHE, RS, 2E Q32 PHPE BAEH,
and subject to 10% service charge. > i - 3 T U109 RS B VAT7} 23He 714 0.2 10%2] AH|ALF0|
Please advise our service team prior to A e A i ) SRR R, SOs | 23 BT 2E57] el &4 el 3t
ordering should you have any food allergies, BERICROTVAF - RIHIRO DRDDSH A1, B AR, e AR | T, S5 Aol 2¥E 27 Algel 9o A
intolerances, or special dietary requirements. BRBITY —ERF—LIBHUSIE SN, IR HIBA, HIA EHof|A] Wz & FAAQ.







APPETIZERS

HIZE | TPHE | HAee

Agedashi ¢ 650
EIBLHiTOBTHL | LFEEHSE | obAITHAl

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo % % 20
W~ 2 | DRIE | A2 mhe =

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

KDY —FE T ADI T B A =T EHFIY =R | =X, St f, FEENE

EXZ 72 o], BA'erebr), oh2e kx| Wef 2

Ika karaage garlic soya % 700
RE»OBIH -y | mEEsta | 240 7ietolA|et nhs 1A

Deep-fried squid, garlic soya sauce

Tako yuzu kosho carpaccio ¥ ¥ 1,280
ZAMTHRA Ao Fa | EEMT THELR | 2ol 92153 7hantx| e

Thinly sliced octopus, mixed greens, yuzu kosho dressing

&3, I AT = MTFHRR LYo > 7 | R R TG, T S

2ol obdl, §7+ £3 =74

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

B b | FAH R

DEREREE

Unagi kabayaki uzaku % % 700
S/ EWHES T | whikrig | Aol FHatobr] A
Grilled Japanese eel, rice noodles, cucumber, seaweeds, soy vinegar
BEXS & R X0V R, BT | B8, Kk, FIN, 5, EI
2 AR Fol, B34, 90|, BlY, 4% 7%

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, BE 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-F0]
Please advise our service team prior to ,/%10% h%”?épk\% FT‘\J:”%TD N WREATAEYEE, 2Ok | 23 gych 286k Mol 54 Felar|u 2t
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | peper oan s g mytmz | U2, 58 Ao] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, 1[][1/‘)’!1&%@”5)\5 H|A Eof|A] WA & FAAL.




SALADS

PI& | P | A E

Kani salad = % 950
RS & | B EFAL | Al AR E

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

TR R AR, WA KA, AR ZRERE

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

Kaiso salad @ ¢ 580
MR 7 & | MBEEbhL | 7hol A Alel=

Mixed seaweeds, tomato, kale, soya dressing

I IR Mo b 7=V BN Ly U7 | S5, PTREL, B =M #ih

o], Enbe, A, 2ok ey

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

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

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

T Aol A, A2, Al =

L

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 ANIRY 7Y | RE| MAFAR T |G| SR TV [ BR | 2R oY | SRR ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, ZE 932 PHPE EAHH,
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 TEIONBRIIELENLLTES. | e e, 2Os | 3 Bt 2231 1ol 84 el 3
ordering should you have any food allergies, BERICENTLF — AHHIRO DDA H BB A1, FERR R, A | 1, 58 AoleWS 27 ARl Yo A

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




SOUPS & CHAWANMUSHI
B/ LY | RBIK/ 17 | et DA AlTA

Akadashi ¥ 250
TRET | 0K | Bl = o)4& £

Red miso soup

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

1 LIk | ELAE SR | 22 1E o4

Egg" custard ‘chawanmushi’ ¥ % 450
RWIZEL | BWRE | AT A L8 FETAY

Chicken, shrimp, fish cake in egg™ custard

S317], A2, o Bo] Sofzt Alg HArte

Premium egg® custard chawanmushi ® % 2,500
TUITLREFREMBAL | FIOGERABZA | Zen|g o] 1 ALEE AFeHRA|

Alaskan snow crab, Hokkaido scallops, uni, nomad caviar

TIANRXTAH = AHEE AR R T V=, /< ¥y 7

R i 25 48, ALIRRE T DL, A,

G a7t Ax e 37, Z7to] = 7heH], U, kutE ]| of

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

HAE 84, A2 04, 1}

Hamaguri uni clear soup % 1,050
N7V =DFTEL | {EIEIEIEED | B2 stetate] Y =

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

BAGANSZVDREL U=, VhX AF | HREA, A7, 18, B, 54

ey B2, 270 §4, 44, v, it

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, ZE 932 PHPE EAHH,
and subject to 10% service charge. 3 . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to e Mt i G AL R, SO, | B3 Btk 2281 1) 84 eelsl 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | peper oan s g mytmz | U2, 58 Ao] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, 1T]U4)yﬂbi%l7ﬂ|5)\o H|A Eof|A] WA & FAAL.







JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

BINTIG o2 S N TN | R T 2B TE 6 |
oJE E g nllo|A] B T3 AlMGH AT} B

CHEF’S ULTIMATE TOYOSU FISHMARKET
SASHIMI INDULGENCE
=7 DSBT B IO W DR BHIH
RN 2
MZo] 8] SALA Aol M 2] ZHehe]

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 I DM RO ZHHE R THEEC 223 W,
) DTN DG H BB L7 R R ORI 5 2 T SIS L E S,
W DBEMATIG 5D B NN Tz, SEERREO BN O LR WIS 2R bo T E W,
—HZeICHpES R RIF oM B OEZRDIIRTT,
YIIROTIEO HEOME LR TBEFOREL BRELALTZE W,

RUEE3 Yakumi RREECRIE 2K, BATMAF T 5 B OBk E LR
A 8 o LRI BR B TR TE S R A B v, X SE 50K B AR B A4 I N L T 8, 15— IR 2 — RSB0 e RUBIIRAR, 213
FELHOERTR LI, 115k 5838, Yakumit@ SETTER & BT bk, Juig e A A k.

of o) kAR Az} oiY QAE 2l 38 BB AL Ame 2eo] wx BAL. ERolN fEE Lol $4HAg
A 92 of7n| 2 93 g4t ZIEHJAI-‘&} siarEe) AMEHe LA BAlL. Sl Sl e siete] FREe Lyl oldoln], oz 4
A 323 gt ZulstdaUch. ool 293 B2 07 opmuloA] 22 4 d&Ud,

Yakumi best of the best sashimi platter
Y7 RAMFTRX RIHEDEDE | Yakumitimd: o frfit
ofn] B AE ARAJn] Eee]

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

SeTOBED | BTEERE |20 220 ORIV | RE| AARAR  S—T—F | AEEE A2 ZLF [BE |22 Fov | SRE | AR $RFFIL| AL | $7)%

All prices are in PHP, VAT-inclusive TOEEICR SR A SNTEY ETH. ey — bxgv— | OTECALLERINIE, BSOS 2L, BE 932 PHPE BEA|HH,
and subject to 10% service charge. S . . FHAR10%%55 Bt VAT7} 238 7424 0.2 10%2] AH| AL 30|
Please advise our service team prior to TEIONBROTEEEEMLLTEY. | pnshem e, SO |2 GUt #851) 1ol 84 el 3
ordering should you have any food allergies, BERCEYI7VLF — RHHIRO SOESDLH A, Rk, EERERT AR | T, 58 Aol QS 27 Aol glom A
intolerances, or special dietary requirements. BRBITY —ERF— LI BHUIEE N, MRS A, H|A Eof|A] WA & FAAL.




JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

BINTE S 25 X N 7= s

IREURHEE T 23 1875 1 |

dE EQeuplolA 4 st Al A siatE

Sashimi Sushi
R | FE | FA] | & |
AbAH] 3] eSS
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 | A ' '
Hokkaido uni ¥ ¥
Grade A sea urchin 9,000 1,600
IR 7L —FA | AuiREEIE (RA) | ASS A
Hokkaido hotate i3z | A& 1 | £7tol = SEFE] 9 4 1,500 450
Hand dived scallops
Tka S5f | 6t | ZHe7gol sy 1,480 450
Cuttlefish
Ikura <5 | fiEfafy | FEst Ao, 2P 94 1,650 450
Soy marinated salmon roe
Kampachi 7: Y 1,800 450
Yellowtail
Live lobster sashimi " Market Price

072X R G | ERAR S | 2 FAEH ARAE] &3] Ty

<=y bFIAR | WM | A7t

Madai 6 | #ita | ofcho] o4 1,750 430
Sea bream

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

Shima-aji #fis | 4% | 24780] ¥ 4 1,950 560
Striped jack

Shimesaba 2,200 350
KRfi | BElEH e (BMEES M) | 150 23] (AZ2= s 1150]) ¥4

Vinegar marinated mackerel

Tako i | | 2o ¥ 4 1,880 550
Octopus

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

SO BED | FTEEE R | dme) 23

TRV 7| Ef| WA

ST | EriEE | SE

LTV [ BR | 2R

Fov | GIRE | Aae

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 RAFv—
DE10% BRZITHI\EHLEFES,
BERCAM7LLF — AHEGIRO D5 25813
BRBIZY—ERF—ARBRLAIES W,

i DAL RO, ST 2,
B U10%ARSS Pt
NREEEMEYIEH, 2O
PR R, IHAE AT E AR
ATIARIARSS A1 BA

DE Q38 PHPE EA|H0,

VAT7} 235 71402 10%2] A4 Qo]
Bak guyct, 2E517] Aol &4 del=7u ot
U, 58 o] QRS 27 ARl 9lom A
H| A gof|A] fiA] & FHAIL.




Sashimi
FE | fE |
ApAln] ]

Tuna fif | e | 27y 1,050

Salmon +—

=XH | Ao T 1,050
Salmon belly te4—&> | = faff | o] Wiy 1,280
Spot prawn #tFHEE | BEAEFHE | A% A2y 2,500
Ebi i5# | (494K | 42 A1 (Boiled prawn) ¥ % 950
Ebiko zuz | a7 | 22 A4 < (Small fish roe) ¥ % 450
Tamagoyaki £+ | £7%% | A2 Zo] (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

SETEDIED, v= )RS v LT |G, W, 6F%
), Qo] 84 gon] £317] Yel, 471, ok o]

S5y
=3

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) ¥ %

FaEh &b 7TH | FRIPHL ) | 737 &A1
Tuna, salmon, shiromi, ebi, daily fish, tamago, maki
/0 H—EY HE L. BTITORK K&

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

], o] A AL A9, 1] YA, 2, 1)

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

et =50, i, ZSCRFFEM, 5 0 RS, WE, Bl

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

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

Selection of sashimi from Tokyo’s Toyosu fish market

HE BTS2 OID R R S B b | ML H Rk 6

2R =QA £ OA S 259 3

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

Selection of sashimi from Tokyo’s Toyosu fish market

HERINTTIE 2 OID R R S B D bt | M EEETT 75 B Rk

EF E QA AHAIR 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
T=7DBMHD | FERFERE AT 28 ANIRY 7Y | RE| MAFAR T |G| SR TV [ BR | 2R oY | SRR ARR FRTFIL|WREHN | 47

sustainably sourced

All prices are in PHP, VAT-inclusive OB AT N TED T BliE Y — gy | DIBLARLZOVHE, 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 WA R, 2O
ordering should you have any food allergies, BERCEYI7VLF — RHHIRO SOESDLH A, TR, e R S

intolerances, or special dietary requirements. BRBIZY—ERF—ARBRLAIES W, TIHIARSS FFIRA,

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

w3} 8y

oz E
S,

£ Yo 215 a7 ARYol 910w A
Hl A

DE Q38 PHPE EA|H0,

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

HollA| 914 g2 FAAL.




MAKIMONO
BY) | FalBEy | 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 D | oFFR| AU HAE & 8x7)

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

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

HINRAY, =k, XOEEHE, RAPHif | g4E "3, o|Feh, X0 nhe, Hhalet gl 7h&

Grilled otoro roll (6 pcs) ®% ¢ 2,400
KO Rrar—L(6PC) | BAKEE | T2 LER & (6274)
Grilled fatty tuna, spring onion, sesame, XO, mayo sauce
KORIa AF AR XOE 2 r -2V -2 | HIEE M, FA, 2, X0, EH
2 7153 FA 4, 1f, 70, XO, nrav=

Salmon lover (4 pcs) ¥ ¢ 850
Y-V I7vFu—L | EXfEE | Aol &7t (427
Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) ¢ 780
ZYNH—ErR—)L | BESEE (R | T2 FolE (627)

Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) ¢ 820
V7t s 7n— | BotEE | A2E d 39 & (424)
Soft shell crab tempura, avocado, cucumber, ebiko

Spicy tuna tartare roll (6 pcs) @ % 780
AL =Y FELLa—)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 ER2 B2EE, o, FR, abx A7 A, 2 St

Unagi dragon roll (6 pcs) & % 1,050
SKRERIIVu—) | BENVE | Fol EeEE

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

SRHRE MPERRIS A EE. HR 68— | 88 N1 RIE% T 6, 2, &

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

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

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

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

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

Volcano roll (8 pcs) Yakumi’s signature tempura roll ®% % 1,280
For—ra— | kil | B0 = 2 (oFzn] Al1Yx 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 ANIRY 7Y | RE| MAFAR T |G| SR TV [ BR | 2R oY | SRR ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, ZE 932 PHPE EAHH,
and subject to 10% service charge. = - . 5 FHHU10%ARSS VAT7} Z3HE 7FA 0 2 10%2] AH|A Q0]
Please advise our service team prior to FEIONBROTILEMLLTET. | e g, 208 |25 HU0. 2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | peper oan s g mytmz | U2, 58 Ao] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBIZY—ERF—ARBRLAIES W, 1T]U‘Jyﬁbi%l7ﬂ|5)\o H| A Eof|A] HA L] FAAL.







SPECIAL TEPPANYAKI DISHES
ARSRVHMBEE Ty oo | FrOBIREERE | 208 dead

Australian “Kinross” lamb rack mb2 ¥ 3,500
A=AV FEFo 0 R 1555927 mb2 | HMEHE | S 34 D 2A” G2

Miso marinated lamb chop

BRIGIE T L Fay 7 | RIGHEHISEHE | vl g 42

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

Miso marinated foie gras

RIS 74 725 | BRIEEHIRSAT | vl & &g Fol1zt

Patagonian tooth fish" tsutsumiyaki = 3,050
NREI=T 7L FRADDALPE | A | oYL fj2 2 =xn}7]

Tooth fish, wilted Japanese kikuna, oyster sauce

TAFRAEH AARR =Y =R | it 553, HIGE | sol, &4 7134, 44

Fresh black tiger prawns teppanyaki ¥ ¥ 1,500
MEEPABES | FEER IR | A B2 Blo] A A9 E|wol7]

Nori seaweed butter, shredded dried chili

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

Hamachi™, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki * % 2,500
ACHEERL SRHBEE | ALMIE T WBkARYE | Z7Fo] = ZE}E| 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+2% (10058)
A4tk o] ebf XHEAF 9+ (100 gram)

Soy mirin sous-vide duck breast ¢ 1,700
WA | KEKMRIREZ ZHIMS A | 778 o)™ | = 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.STRZA-HI | U.S. =t 539 2117] kA (15023)

Yasai itame v ¢ 630
BRI | R EE | AE o B-5

Sautéed seasonal vegetables

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, 2E 9F-2 PHPZ HA|H0,
and subject to 10% service charge. = - . 5 FHHU10%ARSS VAT7} Z3HE 7FA 0 2 10%2] AH|A Q0]
Please advise our service team prior to FEIONBROTILEMLLTET. | e g, 208 |25 HU0. 2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRYTLOVE - BIHRO ZORSDIREE | gy SR, WEABRTIENR | U5, 58 A0lWE 27 AFo] glom A

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




TEMPURA & AGEMONO
RIEBFERAGTY) | REAZ MR E | F oAl R

Ebi tempura ¥ % 1,050
KRB | BpFR AP | e J7

Prawn® tempura

Kinoko tempura ¥ 520
FDIRESR Y AEDE | ERAY | 7|32 H 5t

Assorted mushrooms

AR | EE HA

Ika tempura ¥ % 700
ISHEORERRE | Bl R\ | 2401 54

Squid tempura

Seafood kakiage ® % ¢ 890

S—=T— R &5 | HHRKEEEE | siAHE ZH]oMAl (R4 B F7)

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

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

Yakumi signature tempura sampler “moriawase” ® % ¢ 1,200
Y u IR K XSEED &b | YakumitBEO®

ofn] ALY Hep w elobeby”

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

HIGE AN YT 2N 57 HEBVEDYE,. ¥/

JRAF, B0, AME, LRE R, 45 | EtolA Zete, @ Ao], R oale A, A4 2, v

Yasai tempura v/ % 650
BFRRIRRE | BREREY | oFA 514
Assorted vegetables

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

YT BED | EIHERE | AT 20 ~URYTY| RKE| AAFAR  L—7—F | SE | AR ZLFY [ BE | 22 Sov | SRE | AR $RFFIL| AN | 970

All prices are in PHP, VAT-inclusive TSRS TN TBh a5 Bas— vrav— | TMRDALLEINE, CREHLH, BE 932 PHPE BAEH,
and subject to 10% service charge. 3 . . 5 T A ILL0%HRSS B VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to o e R L, s | 53 U 22sh] Aol £4] el 2ot ot
ordering should you have any food allergies, FERAITLLE - REHROSOREDIREE | pepre ooy e i | 15, 549 Ao 285 27 Aol 9loH A

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







MEAT

SI-b | K| 8B

Esguerra Farm Kurobuta kakuni % 1,280
BIRAE | EHREBRETS R A E RIEA

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

Braised Esguerra Farm Kurobuta™ pork belly, soy mirin

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

Soy marinated fried chicken, lemon, Yakumi dressing

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

7 d 70, 2l E, okte] =4

Gyunabe hot pot ‘sukiyaki’ (for 1 person) = ¢ 1,900
B | HABAAAKE | o (A710R) 3 (192)

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

Esguerra Farm Kurobuta tonkatsu ¥ 1,170
BIRE Adro | RIS RIS B D A bE 58 AR, DR, 2

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

Breaded Esguerra Farm Kurobuta™ porkloin, coleslaw, sesame dressing

Tori teriyaki @ ¢ 800
FRIRDBES | JGNS | X2 Hl2|op]

Chicken flavoured with soy mirin

Wagyu beef hobayaki ® ¢ 3,950
FIAFFNIERES | FNAANHGE | oFf 42307 SHfok]

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

Beef tonpei yaki % 970
=T APBEE | AAIRERR | 2317 dao]

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

FRRFAR, FrRXY, £ BIFAPEEY —R

BB A L 03K S 2R T b5

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

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

All prices are in PHP, VAT-inclusive TSRS TN TBh a5 Bas— vrav— | TMRDALLEINE, CREHLH, 2E 9F-2 PHPE HA|H0,
and subject to 10% service charge. = - . 5 FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AH|A Q0]
Please advise our service team prior to FELONBROTELEMLLTET. | st g, 208 |25 HU0, #2007 1ol 84 @2l 3
ordering should you have any food allergies, BERCRDTLOVE - BIHRO ZORASDIREE | gy SR, WEABRTIENR | WS, 58 HolWE 27 AFo] glom A

intolerances, or special dietary requirements. BRBIZY—ERAF—ARBRLAIES W, TIIRRZS EFBA H| A Eof|7] HA L] FAAL.




SEAFOOD
>—=7—N | it | SiAE

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

Tooth fish glazed in teriyaki sauce

BEE 747X JBOPEEY —2 | JREIT Db | Tllopy] Ao 22

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

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

Amberjack jaw robatayaki with soy, grated radish

Gindara saikyo yaki ®% ¢ 2,050
RIS PEIBE S | BRI R M | ZTket Mlo] & of7)

Miso marinated black cod fish

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

Black tiger prawns u-10 robatayaki ¥ 1,500
TV IRAH —WHE FsBEE U-10 | BRFRERMP LS

£ glo]A Zehe u-10 ZHlERo}7]

Grilled tiger prawns

Fisipe = B | PEIRAR | -2 EholA mahe

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

Salmon harasu shioyaki ¥ % 1,050
F—FINTRIGREE | HiE =AM | Ao] BiA &g 0]
Grilled salmon belly*, salt

Salmon head " teriyaki ¥ ¢ 1,930
B—EHBEEDBES | B =Sk | Aol WE] o] 7]

Yosenabe seafood mixed hotpot * % 1,380
R | 7 | TR siAE S
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 ANIRY 7Y | RE| MAFAR T |G| SR TV [ BR | 2R oY | SRR ARR FRTFIL|WREHN | 47

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, 2E 9F-2 PHPZ HA|H0,
and subject to 10% service charge. = - . 5 FHHU10%ARSS VAT7} Z3HE 7FA 0 2 10%2] AH|A Q0]
Please advise our service team prior to FEIONBROTILEMLLTET. | e g, 208 |25 HU0. 2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | peper oan s g mytmz | U2, 58 Ao] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBIZY—ERF—ARBRLAIES W, 1T]U<Jyﬁbi%l7ﬂ|5)\o H| A Eof|A] HA L] FAAL.




SEAFOOD
>—=7—N | it | SiAt=E

Whole fish selection ¢
FEIERE A | A3 A=A

RKHDO B

o

Choice of: FaA Z: | % | A .

Pomfret EffE | 5 | ®Hof

Sea bream

Lapu-lapu

2,100
HiF | i | s Market Price
o ) ~— IR T T4
2757 | At | Zute mif | A17F

Red snapper 7R | ZLfff | 2 &=0]

Cooking style: Grilled or sake steamed
B fPmBE R AR L | AR AR | e 28 Fol AR A

LIVE LOBSTER®
72K — | BEESR | YA

Sashimi n7 2% —fill & | TG abk 5 | 2 e AbAD) 3
Tempura o7 2x—KEkE | HRIFRAY | 2 328 H17
Grilled n7zx—JFtge S | BT | & H2E Fo]
Teppanyaki $ktfses | RAFEHE | 2 T2 o]
*Market Price ~—4v 754 Z | difh | A7}

@ chef’s recommendation
Tx7 OB | FMEFRE | dlze] 21

% seafood
—7—F | ZigE | shatE

“ vegetarian
YRV TV | RE| AT

% gluten
INTV | BRI | 22

2 nuts
Fov | SRE | AR

& sustainably sourced
JRTF T | WS | R7)s

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

ZTOEBICHEIIE TN TBDE T2 BIRY — L RFv—
DE10% BRITHIL\EHLEFES,
BERICAM7LLF — AHEGIRO DA H 25813
BRBIZY—ERAF—ARBRLAIES W,

Wi AR, ST 2,
B U10%ARSS Pt
NREEEMRYIEH, 2O
FERICE DR, IEAE AT S AR
AT IARIARSS A1 BA

ZE Q38 PHPE EA|H0,

VAT7} 235l 7} 0 2 1099] AH| AL 20|
23 gyt 28517 Mol g4 gEl27|y 2t
WF, 54 AojoH5 27 ARgro] glod A
H|A Eojl A A g FAA L.







NOODLES
A | mig | H

Hiyashi chasoba % 1,050
BRURBE | RS | A7He 52 Auk dat A9 57
Cold green tea soba noodles, ebi tempura

Niku udon or soba % % 1,320
RHEAXIIEE | FRSELENFEER | A17] 5 Tt 4v)

Japanese udon noodles, beef

Tempura udon or soba ¥ % 1,180
FEFRS YA IEE | KAP SAFNFEER | 917 $5 &= 4}

Japanese udon noodles, ebi tempura

RICE
R | KR | %

Ikura donburi overflow ® < ¢ 4,400
F—nN—=7n— WOH | ZX N | o] Fet =72
Soy marinated Japanese salmon roe, sushi rice

BIE T 0 AAREA 25 FRlfl | Bl = cakr | 758 g

rin

ool &, Zut it

Unadon % % 2,500
BB | B1R | ol Tt & et (fUE)

Unagi kabayaki on rice

Gyudon ¥ % 1,280
I | IR | 21 37) Rt (75)

Braised beef, poached egg™ on rice

Mixed fried rice 780
BEEER | AT TR | 2t 213171, slidbz, ofA, Al st

Wagyu beef, seafood, vegetables, egg™

Gohan v/ 90
THVER | EoR IR |

Steamed rice

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

All prices are in PHP, VAT-inclusive S TOHBCB S A TN TED E T2 e — e rgv— | PTIECAELZ NI, TS, BE 932 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 0 i el e MBEAERRILE, 208 | $3 DUt #2517 1ol 24 =]t 3
ordering should you have any food allergies, BERCRN TV E - RO ZORSDOREE | peper oan s g mytmz | U2, 58 Ao] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBIZY—ERF—ARBRLAIES W, 1T]U4)yﬂbi%l7flli)\o H| A Eof|A] HA L] FAAL.







DESSERTS

FTH—tA=a— | HHAHR | T4

Japanese milk bread toast ¥ 2 425
HABEI A2 DR —2 b | BREFGLA] | 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 AT AL, T

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

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

TARZ)—=LFETZEINR 3 f%E, 5, v a—, FARNY — fliFHroE BOLEZIW

VKIS E3AT: BT, TR, W, T

ofo]A A /AEH] (3 AF) : mkx}, YL, 22 H| 2 {2

Japanese imported fruits, mango sorbet %2 Market Price

HADZL—Y| AR, HEREE | Q8 $Y4 A3t g2 A2 777?57'1']77: 2
T

Flexi chocolate namelaka ¥ 2 475
BOLYFaal— | LR | EEA] 28 Yt

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

togarashi chocolate ice cream

RIAMFaal— 7Y =LA ROLFaal—k Faal— AL T7aFaal—h

FEFFaal—bh74R

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

sfo|E 238l Aoy, 22 LAl 239 &, ololz 224, ErtebAl 223 ofo] A2

Hazelnut mousse ® % 2 425
AN—ENFOY LR | BEFHERT | So]EH F&

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

caramel chantilly, coffee ice cream

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

RS FEWTE, BUEREE, RO, SERERE, MK

slo|2Y mad P RH, SEE slet Aa, me 321, sleta AR, A3 ofo] A

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

Baked jiggly cheesecake, yuzu citrus cream

NAVE INTINF =R —F MFS PRIV — 24

KR A RS, ML | 2 RS9 X2 Alel2, §4F 23

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

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

roasted sesame ice cream

IFICHFaal—h XL YT FTARY =S p—Ry |

SRR RS, BRI YhIM, TR, T RE, 45 2 BRI

JR0g 2FE, We 2el R, @)W, 23 SEZ|W, 7 G ofol 23

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

All prices are in PHP, VAT-inclusive TSI S 2N TBh T a5 Bas— vrav— | MEDALLEINME, RSN, 2E 9F-2 PHPZ HA|H0,
and subject to 10% service charge. = - . 5 FHHU10%ARSS VAT7} Z3HE 7FA 0 2 10%2] AH|A Q0]
Please advise our service team prior to FEIONBROTILEMLLTET. | e g, 208 |25 HU0. 2007 1ol 84 =]t 3
ordering should you have any food allergies, BERCRYTLOVE - BIHRO ZORSDIREE | gy SR, WEABRTIENR | U5, 58 A0lWE 27 AFo] glom A

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




