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Brighten up your day with Yakumi’ s special selection of Japanese favorites for lunch.
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All sets are served with steamed Japanese rice, miso soup and dessert selection of the day.
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Grilled US beef ribeye,
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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MATSU

Grilled unagi
Sashimi 5 kinds
Beef roll,
Sweet omelette,
Tempura selection
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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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Deep-fried pork cutlet
served with curry rice
Wafu salad
soya ginger dressing

Japanese mackerel
Robatayaki
Wafu salad
soya ginger dressing,
Steamed Japanese rice
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TAN RAMEN
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Chicken stock,
Sesame ramen broth,
Chashu pork
Vegetable & egg fried 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.
KATSUDON OYAKO DON TREASURE BEEF CURRY
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Deep-fried pork cutlet

Soya mirin braised chicken
served over
steamed Japanese rice

topped with egg cooked
in soy broth, served
over steamed Japanese rice

Freshly sliced sashimi

Beef curry rice
served over sushi rice
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SASHIMI
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Blue fin tuna, yellowfin tuna
(4 slices each)
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Homemade sashimi soy, wasabi

SUSHI
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Blue fin akami, toro,
yellow fin akami (2 pieces each)
Homemade sashimi soy,
sushi ginger
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CHAR-GRILLED
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Blue fin tuna, blue marlin
Radish, lemon wedge
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SAUCE TABEKURABE
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BLUEFIN TUNA
ruawrn | K | Fodol
SASHIMI SUSHI GRILLED

Shiso onion soy, Sudachi salt,

chili radish ponzu, creamy sesame
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SASHIMI
Shiso onion soy,
chili radish ponzu, creamy sesame
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garlic soy, sesame ponzu
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YELLOW FIN TUNA
ARG | HEESRA | SriEol]

SUSHI
Sudachi salt, garlic soy,
sesame ponzu
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BLUE MARLIN
Aok | Wit | A

GRILLED

Calamansi vinaigrette,
plum sake, yuzukosho mayo
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GRILLED
Calamansi vinaigrette,
plum sake, yuzukosho mayo
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Calamansi soy vinaigrette, plum sake, yuzukosho mayo
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TABEKURABE EXPERIENCE
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a4 BLUE FIN TUNA SASHIMI
Shiso onion soy, chili radish ponzu, creamy sesame
KEER G | KEEEAEE R G | HCIZO{AIAD|
REAZAVEBEFEFRBRVE V) —Z—tHF=
RIVFREM RKE MAFEOREZRE | Al ¥0F 2HY, iR £ EX,32(0/8 H)

ay SUSHI
Blue fin akami, toro, yellow fin akami (2 pieces each)
Homemade sashimi soy, sushi ginger
58 | F8 | 24
NEERG FOFN\RERG | BERS. SHREER. HEBRT (B28)
ECrzol ot7tnl, E2, gotztof (2 2x2)
REER DD | BERGE R FRER | =M AFAD| 2Hd, 248

a4 GRILLED YELLOW FIN TUNA
Calamansi vinaigrette, plum sake, yuzukosho mayo
B N\ | KIEREEEIRE | FO|ZCIEo
ARV —Fdex T Ly b DB TR~ I
SIEHE BFEE MTFAMERES | ZatthA HY T E, tjd A, 234 0tY =

# CHAR-GRILLED
Blue fin tuna, blue marlin
Radish, lemon wedge
mNE | B | B 7ol
KF HTFTI/0O | BiEEtE. Eied | o], rizof
ABRBALLEY | Z NETERA | 2, 82 =2

4,488+
o Chef’srecommendation | > 70 &0 | BHEERE | 4Zo £8  dxSeafood | >—7—F | &8 | HMS  § Nuts| 7y | SRR | ABE
& Gluten | ZL7> | 347 | 224 N Vegetarian | RURUTY | FE | MAIFQXE & Sustainably Sourced 27+ UL | FIFRLH | 8715
All prices arein PHP,\/AT—mdusweamd subject to 10% service charge. | £ TOEEICHEIIEFNTEDFIABIRY — EXFv—2%10% 2150

ZERLETES, | MELLERE BEEHEER BRWI0%NHRSE. | 28 E%S PHPZ HA|=|H VAT ZEE 7HH 22 10%2] Aﬂi\ﬁﬁgo\ 1}% \E%

Please 1dm<e our service team prworroorcermg should you have any food wHerg\es intolerances, or special d\eta ry requirements. |
REFROIDL BICH—ERF—LICBBRLAHTZEV, | MREEEAENLS, SOUFRIEEX, 7%1‘{,
\ FEB7| Tl SA L2TILE 2 2IF, EE A0|2ES 27 AFZ0| AR MH|A EofA BN 22 FHAR.




JIN SUZUKI EXPERIENCE
OKIMARI 6-COURSE SET

BFHREITOHh6e M a— R
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a4 SEARED TORO

Radish, salmon roe, calamansi zest, ponzu
xOARDO | £ | 22 TX
KBS ATV I—ER N RUEE
ZhEXEaFUNEITR. BRAEHR

2, Q10j2, UBBHA| HAE, EX

*y SEA URCHIN TOAST

Seaweed butter, shiso flower, soft-boiled egg &
EFM—X | BEKRE | 44 EAE
RN — TERORRIN | BEEMCEFEIROE | HEHE, AlAE, gtsA 2t

¢ SALTED KUROBUTA PORK BELLYG
Onion, truffle egg yolka’sauce
BERNSEET | BMERAER | F2RE 44 Y
FRFO—I I TLHREY—X
FRMBERE | QL ESE A EXF A&

«% TOFU STEAK
Cauliflower puree, tomato miso sauce
HBAT—* | 2EH | 8 AHo0|=2
HVTZT—Ea—L bR | BESR. FiokiE %

Zo|E2t9 #Fall, EO0LE 0jA AA

¢ WAGYU RICE
Takana, garlic soy
MR | AR | of 2tolA
BERICAIKHEE M | B3 FE5EM | B, ots 2t

8¢ YAKUMI KAKIGORI
Black sesame ice cream, condensed milk, tapioca, aloe vera, mango,

strawberry, mochi, black bean, red bean paste, shaved ice, yuzu sauce
YakumiE/NOND | FEREZE KYakumiX4g | O 0| AEtUS| 2SR
BOE7AROU—LA, AVTYRAIINY, ZREAH, TOIRS,

Ryd—, 2bARU—, 5, BEER, HIE, MFV—X
BERACHM, R, AEBH, FE, =R, BEE, BE, RE, 450, 8K, mFE
S ot AT, AR, EHI[7t, ¥ =0f, P,

cC| o= | S A o
£7|, EHI, ?:'nlt“o‘, En_l']g, T'_";’E%IT, X AA

5,188+
& Chef’srecommendation | 170 &ED | BHHEERR | 40 58  abSeafood | S—7—F | &8 | A2 § Nuts| Fuv | HER | AR
& Gluten | ZL5> | 345 | 286 N Vegetarian | NUFUTY | FE | MAIFOIRE @ Sustainably Sourced T2 75 7L | EIIEAHY | 2715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEEFEFNTEDFINFIET — EXFv—2%210% HRITITBI L\

ZERLEITES. | MELEZE, BEEHEER, BRWI0%RSTE. | 2E Q32 PHPE BAIS[0 VATt Z&HE 102 10%2] AH|A230| 21t gLct,

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | CEYTLILE
LICBBLAITIEEL, | MBEEEEERYEIE, BOSEHRREER, BERBRSHHIBIRS

EEHROSOEN BB BRBICH —EXF
EBho | FEBE| Holl 84 L2271t 3 215, 5 A0|QYS 2T AFe0] USH AH|A Eoi|7 HX e FHAL.



YAKUMI CLASSICS
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«3 EGG® CUSTARD ‘CHAWANMUSHI’ 400
Chicken, shrimp, fish cake
WL | BWEIZEE | A2 HAELE XA AP
BAOESE.HER | BRI, & | §17], M2, 05

«y® A5 WAGYU ‘CHAWANMUSHI 1,680
Spring onions, truffle dashi
A5 14 FEREL | A5%l315“|:§65ﬁ;7'E | A5 @bt ‘Kp2ER AP
FEER RV THT | B MBS | O, ERE CHAR2

«s¢ PATAGONIAN TOOTH FISH® TERIYAKI 2,780

Leek, teriyaki sauce
/\"';‘t’:i‘:ﬁ?'rﬂ'x BOBIERT—F | RiRbAE | TEFIL|Q Dﬂi cll 2ok
BREBEOREEY—X | ER, BEEHE | io, gi2lopy] &

«$ SALMON HEAD® TERIYAKI 1,580

Leek, teriyaki sauce

N 2o
230

BROBEEY - | 3&@ l%‘% |EH11f clz2of7| &

¢ US BEEF SUKIYAKI 1,980
Us beef, shiitake mushroom, mixed vegetables
KEEFR $IHRE | EEFARESKE | 0l=4 2107 AF|0F)
KEEFRAME. SV I/EX | ZBSFA, B, FHEX | 0=4 2107, BOHA, 25 Ofxj|

® AUS WAGYU HOBAYAKI 3,380
Wagyu beef striploin, hoba leaf, miso sauce
MAFFhEEBES | MM | b 2107 SHEOT|

o Chef’srecommendation | >t 70&EE® | FIMHEEZS | 4122 8  aSeafood | >—7—1 | 2788 | SiLS ‘ Nuts | 7w | S22 | ADF
& Cluten | 717> | B1R | 224 N Vegetarian | NU2UTY | Fir | HAFOIR @ Sustainably Sourced T2 7 7L | FIIEAHY | 2715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHZIIEFNTEDFEI A FIEY — EXFv—2%10% HRITI2I L
ZEHELEITET, | MEBLULLENE BEEEHEEE W10%R5E, | 25 Q22 PHPE HA|S|0 VATZH ZeHEl 7HH 02 109%9| HHIAHJO\ rsu.m

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | &E#RICEY)T
REHROTLEH BIBRBICY —EXF—LICBRLAIKIE SV, | MREEEARYIEH, SORFHREER, BEREFISENHK

o | FESP7| Mol 24 Ll|27|Lt 1t 215, S A0|QES Q7 AFR0| L2 AfH|A B0l X 2ef FHAIR,



APPETIZERS | SALADS

7 R X ALY - | ¥ TR
of 3 Bhel A | MY =

v EDAMAME 200

Green soy beans
XE | EZ | olCiob|

#% OYSTER 2,280
Lemon, yuzukosho ponzu
448 | = | olCob|
LEVHFEAMA R | i T EAMES | 22, X 24 EX AA

*s* WASABI AVOCADO DIP 580
Nori tempura
WETRARTv T | TTHREBRLE | AAHH| OFRILE H
BEEXS | BEXAT | 2 52

«% SALMON BELLY ZUKE 780
Radish, cucumber, garlic soy
P—EVNSRE | =X &R | ol sia =3
ABEANARFEHR | 2 MELN FEEMH | 2, 20/, 0hs 2H&

¢® BEEF SHABU-SHABU SALAD 880
Boiled beef, white fungus, sansho soy dressing
FALPITZH | FRRRBERDEL | AD7] AFEAE M=
FALPALPA BARE(URERRLY VT
KEFA.BARE. LUHEH

M2 417], 8 SEREHA, Ahx 2k By

% KANI SALAD 880
Mango, mixed greens, blue crab, tobiko
BYSH | BAGTDH | A4 deE
IYd—ZvIRGY—=> B bEO
TROBEHRR.EE. &

A0 2SO, EF IH, EH|E

¢ TOFU AVOCADO SALAD 580
Silk tofu, avocado, mixed greens, sesame dressing
SRETRAR | BREIE | F5 &0t
FHENVWEB.TRAR ZSVIIARTZTIL OTE]
WMIE R TR ZRE T

HEH OEIIE AMADA A7 ZHEE AA

& Chef'srecommendation | 170 &ED | BHEERR | 41Z0 58 abSeafood | o—7—F | &8 | NS § Nuts| Fuv | HEE | AR

& Cluten | 717> | B | 224 N Vegetarian | RUFEUTY | Ea | MAIFIRH &) Sustainably Sourced 275 JIL | EHEEHY | K715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOMERICHEEZEFNTEDFINFIEY — EXFv—2%10% 27T 8\
EELEITET, | NEUEZENE BEEEHEER, BRUI0%NRESE. | 2E Q32 PHPR HA|ISH VATt Z3HEl JtHOR 10%2] MH|AR30| 21t gL|Ct,

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | SERICEN T LILF
EEHROSLEDN BB BEIE SRBICY —ERF - AICBRUIKIES V. | NREFEAEYIEE, SOREHREER, BEAESSHRIORS
FPho | Z=2517] To| SA L2l 27|11t 2t 215, S A0|QHE 27 AFE0| RLOH MH|A EojH| EHX| Yaf FHAIR.



SASHIMI
=
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JET FRESH SEAFOOD FROM TOYOSU MARKET
Indulge in the exquisite culinary artistry of Yakumi,

where our 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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#ye® YAKUMI BEST OF THE BEST
SASHIMI PLATTER
A selection of our master sushi chef s finest sashimi of the day
YU RAMATRZN FIEBEDEDYE
YakumitkdbE & FHA | OFR0| HIAE AAIO] Sz
FOR 2 PERSONS 12,000
FOR 4-5 PERSONS 28,000

«3® YAKUMI BEST OF THE BEST 3,800
SUSHI PLATTER
Aburi toro, wagyu, uni, foie gras, salmon roe, hokkaido hairy crab
VIIRZAMFTIRZ FRBRDEDE | FHEGFRHE | OFR 0| HAE AA E2iF
KOO FF ER 7475 K5 ALBEEE
xIEEIOE, M4, SHE, 15T, &0, L5 EEE
ot XA 70|, HA Y, HAZH AN L, ZF0| = EHA

i,

o Chef’s recommendation | YT70HE0 | BIMiEERS | Mz x4

ali Seafood | & —7—R | &i58f | iAS
& Cluten | ZIL7> | 2 | 228

& nuts| oy | BEE | ANR
N Vegetarian | NTU&UTY | FE | MAFQIR

@Sustamab\ySourced H2FFIIL | EIES | Rl

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

ETOERICHEIEINTEDIIN RS — EXFv—2%10% BFITTHIEN
HERLEITET, | MELULLERNAE BERHEER, BRNI0%ESE. | ZE 232 PHPE BA|S|H VAT ZEHE 71402 10%2| Mu|A230] 21t gL
Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | &SEHICEY 7 LILF—

. RO

BEHROIVENHBBEGBTEIT —ERF—LICBRLAFTEEV, | NEEEEARYEE, BONEHRREER, BEAE/ SR NRS
HlBhe | F26t7| ol 34| L2 27|t 3t 0I5, S8 A0|R¥S @7 AH0| QLoB AH|A ElofA ¢iX e FHAQ.
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SASHIMI
RE | RE | AAlD] 2]

BLUEFIN TUNA
rOxo0 | BEggiet | Hohaof

AKAMI Lean part
e | K| 718717t H2 437

CHUTORO Medium fatty part
Rr3 | PEE (RERER) | FZ2(3H)

TORO Belly part
AbDO | &g | Ui

SALMON
B | =t | Hof

SALMON BELLY
bOT—FEY | =X&fE | Hof iy

MADATI Seabream
Hif | g | otCtol

SAWARA Japanese Spanish mackerel
b5 | D& | Atetat

HAMACHTI Yellowtail
N F | B8 (hERERR) | StOFX| (20])

SHIMA-A]JI Striped jack

@65 | 48 | ERAO)

SHIME SABA

Vinegar marinated mackerel

& | BEMSTE (BREE) | 150 £3| (AX2 ¢Yst

IKA cuttlefish
B | 6he | 2Ty

TAKO Octopus
|| 2

SCALLOPS
WN3L | DEeEE | ZIH0|E SEE

IKURA Soy marinated salmon roe
W5 | EafF | st dof, 2ha

1,700

2,600

3,500

650

750

1,500

1,950

830

1,500

1,650

HOKEKAIDO UNI Grade Asea urchin 7,500

B JL—RA | i (BRE) | ASS 47

UNAGTI Grilled fresh water eel

58 | 188 | D2 RO

TAMAGOYAKI
Homemade sweet omelette
EF | EF5| A0

FOIE GRAS
I4755 | IFEERS | Bojaet HE B

o Chef’'s recommendation | S T7M&E® | FMEEZS | 412 &8 e Seafood | o —7—1 | &84t | siaE

& Gluten | Z)L7> | 3R | 289 NF Vegetarian | NURUTY | EE | MAFQRH

380

SUSHI
%5 | %5 | 28

310

440

570

140

160

440

440

170

440

440

450

440

440

475

2,500

300

120

900

HANDROLL
Fax | £ | XY

310

440

570

140

160

440

440

170

440

440

450

440

440

475

2,500

300

120

900

8 Nuts| oy | SRR | ABR

abustameblySourced YT FTIL | Al | R71s

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOEEICHEIEEFNTEDETN BIEY — EXFr—2%10% 2T\
wHELEFES | MELILERNE BREERR, FRWI0%HRER, | LE 232 PHPR BAIEH VATt ZEHE 7102 10%2| MH|AR30| £3t gL/t

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | H&EHICE# 7 LILF—

BEFIRDDLED B2

PRBICIY—ERTF—LICEHL

. A4
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*y SASHIMI SAMPLER
REBROEGOE | RSHE | AAD HE2

3 KINDS 5 KINDS 7 KINDS
BlG | RIS | MAD S EE) | HE | 2Y  FaE | 5T Ay

1,800 2,500 3,300

«y SUSHI SAMPLER (SEVEN TYPES) 2,100
FRBDAEDY TE | FRAHE (T | 137 24

«y SUSHI SAMPLER PREMIUM (EIGHT TYPES) 3,000
FRBRODADETLITLE | FEHE (8F) | Z2|0|Y 2 85 F

o Chef’s recommendation | 70 &E® | FMEEES | 4To =

H  alcSealood | Y—7—F | &8 | M2 § Nuts| Fuv | HER | ATF
& Gluten | Z)L7> | 3t | 228 NF Vegetarian | NT2UT |

=6 | MAFoRt '@SustainabySourced HRFFII| BEEN | R71s

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIZEFNTEOFIHNFEY — EXFr—2%210% 5RIFTIBE\
ERLEITET, | MHELLE #, BEEHER, BBUWI0%NRES, | 2E Q32 PHPR TA|S0 VATt B3l JtH 02 10%2| ME|AR30| 21t LTt

ice team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | SEHRICEY 7 LILE
HFEF PRBITY —ERTF—LICBR USRSV, | NREEEEEYT, ROSHREER, BELSFSNRI0R
|27]Lt 2t BIE, S AO|QYS @7 AFE0| Ao AfH|A ElofA X 22 FHAIR.

=

Please advise our serv
ERHRO

FBko | FE2617| Toll 34



MAKIMONO

& Y
HAEEY|H R 2%

«¢ BEEF YAKINIKU ROLL (6 PCS) 850

Sliced beef, cucumber, chili yakiniku sauce
E—7RAO—IL(68) | BXEFRAFASE (61) | 217 of7|LF E (67H)
FRGEANFUBRAY —X | TTRAFAEN HRKERE | 2107 &2t0|A, 20|, 2| OfF|L|F AA

«3% CLASSIC CALIFORNIA ROLL (6 PCS) 650
Avocado, crab, cucumber, flying fish roe
07y ANTAIL=ZTO—IL (6ME) | EEMME (61) | S Ae|ZL|ot £ (67HY)
FARARAZGAMN LED | FHRERN.E/N C&F | OtEIIE, A, 20|, EH|R

*$% CLASSIC SPICY TUNA ROLL (6 PCS) 650
Tuna, cucumber, spring onions, spicy mayo
Iy IZNAL =3/ O0—)L (68) | RHRHKERES (61) | 224 012 X £ (671Y)
RVOGARRF INAS =T | BERE. &N FRERKETDZ | CHE &X, 20|, o, 02 0t A A

«3% CRISPY CHICKEN ROLL (6 PCS) 550
Cucumber, crispy panko, yuzu honey sauce
JVZRE—FF>0O-)L (68) | EHBAFTSE (61) | Z2lAI X2 E (671L)
AR OURE—NUH MFNZ—Y—X
BN EREBXECR MFEEE | 20|, HiAlc WIt2 QX 5L AL

«$ CHIRASHI ROLL (6 PCS) 1,350
Salmon, tuna, shiso
FIIET(6E) | 8ETE (61) | XIZHA| Ot (67HY)
P—EITIO.L5 | =XB. 08 KH | Ao, BX|, AlA el

a3 OSAKA SALMON OSHIZUSHI (6PCS) 780
Salmon, avocado, cream cheese, salmon roe
KR —EVIRLER | KIR=EXEREF | QA Ao =g
Y—FNTRARIIV—LF—RA AVF | EXEFHRPRPE. =EXET | 20,027, F-X| =, H0{ Y

*% SOFT SHELL CRAB ROLL (4 PCS) 820
Soft shell crab tempura, avocado, cucumber, flying fish roe
VIS TO-I | RFEES | ADE 4 3Y E (4x%)
ROOBARREF . ZINA>—< 3 | BERE BN SR HKETLZ | CHE #X, 20|, o, 0f2 0@ A A

#3% UNAGI DRAGON ROLL (6 PCS) 950
Eel, shrimp tempura, cucumber, seaweed, sesame, sweet soy
SHERZOVO-IL | EBEaRFESE | 20 EZE
SHEEFEERIS M EE AR BV —X | B8 IFTFXRAT ,&N,8%, 2/, &
Zo|,MEF &, 20],01H &M, 2HE

*$8 VEGGIE ROLL (6 PCS) 350

Cucumber, takuwan, braised onion, bell pepper

RIO-IL(68) | BB (61) | HIXl S(67HL)
BRCRE.HAEREIANLRyN— | N B bR EHE | 20|, THRX|, oot 22, Y

«3® VOLCANO ROLL (8 PCS) 1,300
YAKUMI’ S SIGNATURE TEMPURA ROLL

Tuna, salmon, eel, cream cheese, spicy mayo, sweet soy
RILr—/0—)L | KW | S0l £ (OFR0] AlIOLH A E) (822)

S| Hlmol =8 @i Seafood | VU1 | &8 | HMS @ Nuts| Fuv

o Chef’s recommendation | ST 70 &g | FIM#ERE
& Cluten | ZIL7> | 3t | 224 NF Vegetarian | NU&UTY | FE | MAFQRt ‘@Susm'mablySowwd BRTFFIIL | THEEN

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIFEENTHDEINBIEY — EXFvr—2%10% HRIFTB\

EBUETET, | VEULENE DESNER, BERUI0LFESE. | DS 23 PHPZ EAISIHVAT ZE 1202 1090 Mul2gZ0| £3t ELict,

Please advise our service team pr\ortoorderms should you have any food allergies, intolerances, or special dietary requirements. | H&ERICEY)
BREHROOVENHZHEIE. BT —EXF—LAICEBLAIIKE SV, | IREEEARYE S, SOSEFRREER, 1m+5ﬁﬁ%”ﬁxm@ﬁﬁv
EPho | FE317] To| SA Y| 27|LE 2t 215, EY A0|RHE 27 AFR0| AT MH|A B0 X 2| FUAIR.




TEPPANYAKI

ROt BE Z
B 4 B | ol @ ok 7]

AUSTRALIAN “KINROSS” LAMB RACK 3,380

Vegetables, sweet miso sauce
F—=ZRSUTE “¥>0OX” S L5v7 | BAFIIL “Kinross” FHE | @ T4 ZI2A’ 2|
FRCHIKIEY —X | BB EHREE | &, 230 2% A4

¢ SAIKYO-YAKI FOIE GRAS 2,500

Miso-marinated goose liver
TATISERBS | AREHSAT | Ao|RoF7| Fotazt
BRIZEIF T4 705 | RIS REHIFEAT | B =l ot ALl 2

«y SCALLOP 1,280
Salmon roe, freshwater seaweed sauce
BRIz | F0 | 7t2lH|
WS HBEIBEY—X | BHEBINKKEEE | ALY, & 8iE A4

% SEAFOOD CARTA FATA 1,480
Shrimp, crab, dashi broth
S—=T—R AW ET7E | BEHEABE | A FEE FLEEL TtE}
BEE LT | T E 57| M2, A, 0 85

@y SUKIYAKI STYLE A5 WAGYU 2,980
Carrot, shiitake, onion, truffle egg foam
TEIHERA ASHIGF | FEEXBRASTIS | A7|0F7| AEFY A5 2t
ABHE FREI N aTIviT+—L | MNBEHEOFRNVEEE | 92, EOHA, 201, Eg

e
=2
[
[l

awy YASAI ITAME 680

Sautéed seasonal vegetables
Fxke | WIILSHER | AE ok 52

RIBEYE STRIPLOIN TENDERLOIN
U774 | R | £S5 %58 | F8 | =Y TIUE—1> | BE | o

US BEEF (150G) 3,180 3,180 3,380
KEEFA
XESFR
O|=A 207
A5 WAGYU (100G) - 3,880 5,180
A5 #%F
ASHI&
A5 2t

o Chef’s recommendation | T 7DEE)D | EITHERS | 4122 =8 @k Seafood | ¥ —7— 1 | &iEtt | A2 ' Nuts | v | 2122 | ABHE

& Cluten | 77> | 2t | 224 NF Vegetarian | NUEUTY | FE | MAFRt @Sus:airablySou'(‘ed H2FFIIL | TSN | SIS

)

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOEEICKRIZEENTEOFINBIEY — EXFv—2%10% H2TT25 0\
wELETES. | MELILERE, BEEHEER, FRWI0%IES. | 25 232 PHPR BAIEH VATt ZEHE 71202 10%9] MH|A230] 22t gLt

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | SERICE 7 LILF—
BESROOVEL D B HA I BRI —EXF—AICBREUHIKETV, | MBEEEERYS, BOREHREER, HESRSORIIRS
EPho | FE817] To| SA Ll|27|Lt 2t 215, EY A0|RHE 27 AFR0| AT MH|A S0 THA 2| FUAIR.



ROBATAYAKI
bodm BE X
WA e ¥ | = o8k ok of 7]

« HAMACHI® KAMA 1,280

Char-grilled hamachi jaw, vegetables
NIFHT | EmH R
BNBEENTFHTHE | A SR B | 2200 72 2ol HA xA

« SALMON® KASHIRA 1,580
Char-grilled salmon head, vegetables
Y—EUHHE | =& | A0l JHAE
KBS —EVEEFX | RAE=XEX N | 220 72 J0 M|, H4a

@& SATKYO-YAKI GINDARA 1,680

Miso-marinated black cod
ARBS IRIZS | ARIEIREEE | AO|ROF7| ZICtat
LEDGE TR S | RILRESI Rz | ST S48 207

@ BUTTER YAKI KING CRAB 1,580

Lemon, tosazu
NE—IRE ZSNAZ | AT EE | HE ORI &
LE> LEEE | fri5 DERE | 22, X 2tE AA

23

* SALMON HARASU 780

Char-grilled salmon belly‘&, vegetables
RNIFESH—EVNTZAHR | RAE=ZIEA. B | 20 712 Hof BHa, fHa

3y WARM EGGPLANT SALAD 980
King crab, crispy onion
mMmFOYSA | RinFRL | 7R B E
BISNAZOVRE—F=F> | FEB . EFR | 234, Hhafet o}

¢ TORI TERIYAKI 680

Vegetables, teriyaki sauce
HFREBOBRIV—X | IR B | M, cl2|ofg] 24

o Chef’s recommendation | > 70O&EEN® | BIMEEZRS | 4122 =8 acSealood | ¥—7—1 | &t | SiatE . Nuts | v | SRE | HR
* Gluten | Z)L7> | & | 28 N Vegetarian | RUEUTY | FE | MAFRt @%wxrﬂmb\ y Sourced F2FFJIL | AIEEH | R71s

All prices are in PHP, VAT-inclusiveand subject to
ZERLEFEY, | MMBLULEE B

bservice charge. | £ TOERICHEIIEENTEOEINBIEY — EXFv—I210% BRIFITBE\
, BAWI0%HSE, | BE 232 PHPR ZAIE|HVATIL 8 7140 2 10%2] AH|AR30] £t glLct

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements.
REHROILE SEIEBRBICY —ERF—LICEBRLMNILE SV, | MREEEAEYIT!
FEOt| Toll S4| Li|27|L 2 2IF, EE A0|QEE QT AF0| ASSH MH|A EojH| X 2] FHAR.




ROBATAYAKI
b BE X
W ke K| 2 oBF ok of 7]

piad

CATCH OF THE DAY

AHODB A

A A

Y H#HMAE| s A

Choice of
FaAR | EF | M

« POMFRET
£ | B8 | HOf

= /inm

« SEA BREAM
Hif | B8R | 245

« RED SNAPPER
78 | Iepe | Mol

1,580

«y LIVE LOBSTER
EOTRE— | BERAT | 2 HAH

Sashimi
OJZX2—RG | FRIFRIS | & A AAIO] 3
Grilled
OJ 22— IPiRlESE | BT | g ZAE 70|
Teppanyaki

KIRBEE | AT ERARAE | 2 ZAE EIEOR))|

1,800/100 grams

di<Seafood | —7— 1 | &758 | A2 @ Nuts| Fuv | BIER | AR

@Sustamab\y Sourced H2FFTIL | AIFEELERT | R7

o Chef’s recommendation | =70 &% | FifiEEe | Az =4
& Cluten | ZL7> | 3 | 224 N Vegetarian | NURUTY | FE | MAFARt

Bl — EXFr—I%10% BT\

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOEEICHEITEFNTE0FTHF] e
it ERUL0%ERS R, | ZE Q32 PHPE HAIS|0VATZ Z8HE 71402 10%2] MH|A230| £1+ gLct

Slies

ZERLETES, | MELILERE BEEHER B3
Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | HE4
SOFFHRREER, BEREH

BEFROSVERN HBBEIE BRBICY —ERF—LICBRUAHIE SV, | NREETARYIIs, SO
Hfko | FE817| Toll 84 LA27|LE 3 2T, S8 A0|QYS 2T AFS0| AW MH|A Eoi|A| BX 22 FHAR,



DEEP-FRIED
BV
oKE |

g SHRIMP TEMPURA 1,080
Radish, tempura sauce
BERRS | RATH | M 5
RIR KD | EMNERAEAFTET | R, HXR 424

¢ BEEF ROLL TEMPURA 680

Maitake, shiso, sansho teriyaki
FRO-ILEKRS | FRSERAT | 2107 2 5
SEH KH.UMBRDRS | SE. K55, WHERESE | DOIEHAIH A, AlAQ, A2 Hl2|of7|

*wy YASAI TEMPURA 480

Assorted vegetables
BFRRIRE | BXRXRQAT | ok 5

*% AGEDASHI 380

Deep-fried tofu, vegetables, dashi broth
BTERE.FE BT | FEB. BX. B2 | 8 5, M, tA 22

#% HIROSHIMA OYSTER CUTLET 880
Lemon, chili mayo
LEEHIENY | T BIFHY | SIZA0 2 HES
LELFIURI | ITERERKETZ | 22, 22| 0t

¢ CHICKEN KARAAGE 680
Soy-marinated fried chicken, lemon
BOEET | YESHR | XI1Z! Jt2totA|
EHETBES IS LEY | ERBEIES T | 2o Bel HEY, =

¢ KUROBUTA® KAKUNI CROQUETTE 380
Braised pork belly, mustard mayo
2 ARIOYYT | MRBFAR R | RE2EE 712 D27
BOARNVRZ—RFIYIR—X | ORBERETREDLZE | HXD7] 8, HAHE O0IQU=

o Chef’s recommendation | =70 &E#D | BIMEEES \ HlZo| M @ Seafood | —T—R | EiEEE | SiAE . Nuts | 7w | &RE | Aatg
§ Gluten | 27> | 5 | 226 N Vegetarian | RUEUTY | FE | MAF2Rt @Su@t(\mb\) Sourced H 277 I | FIFEEEN | R71s

BEIFEENTEDETABIRY — ERFv—I%10% HZIFTBIL\
PHPZ HA|Z|0{ VATZ} ZIE 712402 10%2] MH|A230| St gLt

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TODIEER|
wELETET, | NELULLERENE EESEEN, BARI%NHSH. | ZEQ

Please advise our service team prior toordering should you have any food allergjes, intolerances, or special dief
REHROILE 7‘22) %l BRBIY —EXF—LICBBRLAITIZEL,. | MIREEEAEYIE, SM50 RE
o | FEOP| Hol 34 L 2|1t 3t 01F, S A0|QEE 27 AF0| QLoD AH|A i HX 2 FHAL,




NOODLES

Al A
Mm% | 9

a¥% COLD CHA-SOBA OR UDON 980
Shrimp tempura, sesame, nori, leeks
RERZTEELIISCA | AFEZR/BLm | dAH £ 28
BERIS.CEOBB R | RAFZIF. ZMOSE. BT | ME L, &, 4, chot

% NIKU UDON OR SOBA 1,280
Braised beef, wakame, leeks
RS CARIIEE | FASLENFER | 217 28 £ At}
MZIE/ 5CA | 4R EHEETR | 417] =2, 0|, it

% NABEYAKI UDON 1,480
Shrimp tempura, vegetables, assorted seafood
MBSO LA | MIRELE | LI O 8
BERNS BFRIEHBEDEHY | RABIF. AR 8568 | M2, M4, 25 sjue

o Chef’s recommendation | =70 &E#)D | BEIMEEZES | 422 £ akSeafood | >—7—1 | &5 | A2 . Nuts | 7w | EEE | dUtF

§ Gluten | 717> | 5 | 28 N Vegetarian | NUAUTY | FE | MAIFQIRE @S«Jsramab\y Sourced B 27+ )L | AT

FEH | /715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOEEICHEIEZFNTEOFIABIIEY — E2XFv—2%10% 52950\
EERLEFET, | MMELILE M, BEEEEN, BRRI0%HESH. | 25 232 PHPR BAIRBIVATZL ZEE 71202 10%2| AH|2230] 23t ELCt

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | SERRICEYT LILF—
EEHROCOED HZBEIFBRBICY —EXF—LICBRLAIKIE SV, | MREEEASYISE, SOTUFHKIEER, BESRBASEHHNNRS
ke | F26t7] Hofl S4] L2 2(Lt 3t 215, S A0|QEE Q7 AF0| 2loB! A2 Eloj|A| HX 22 FHAL.




RICE

>3
—

K|

% JAPANESE EEL-DON 2,380
Sansho, eel sauce
9 ;SF | E—tﬁaﬁ | OIAI QO-IE-H:I}

=
WHL 5B EY—2 | L. SBEBEH | s, Hojar

¢ GYUDON 1,380
Braised beef, soft-boiled egg®, ginger pickles
5 | FRIR | 227 2 (748)

¢ A5 WAGYU CLAYPOT RICE 1,880
Diced wagyu, onions, sweet soy

A5 M4 LITER | MFAWRIR | A5 ot SEY

AYIDFE B CHOEM | )T S B EHEm | 224 W by, Zof, HHzhy

¢ TEPPANYAKI TRUFFLE FRIED RICE 580
Truffle paste, vegetables

BIRBEE U2 T7Fv—/\> | IRIABIVIR | 9B E2IE 22y
RUaTR—ZB R | MEE X | E2E HOIAE, A

oy TEPPANYAKI MIXED FRIED RICE 780

Beef, shrimp, vegetables
HIRBES SV IRFv—/\> | IR IR | B
FRGBE.FX | FRIFMIVEX | 4

| 2E=4dt
==

SRLy
271, M, M2

SOUPS
X A et
7/ .

\XO

#¥% CLASSIC MISO SOUP 150
Tofu, wakame, leeks
BRIGH | £ HABR0E07 | O|A EE=
R OHD. R | EREFXRRBE |5, 019, tho}

a¥% LOBSTER MISO SOUP 1,150
Lobster, leeks

OJRZ—0RMEH | RAFERIE7 | 2AH =E™=
OJZ22—. &

AR AT | AH, oo

e+ MATSUTAKE CLEAR SOUP 950

Matsutake mushroom, radish, bottarga powder
ME WY | FREEZ | 0| 2=

ME KR ESENVY— | MBS b a8FEYH | S0IHA

HEIE I} ot

o Chef’s recommendation | ST o0& | FM#EESRS | 4129 =8  abSeafood | ©—T7—F | 2788 | SiAE ‘ Nuts | 7w | SR8 | HBR
& Gluten | ZL7> | 5 | 224 N Vegetarian | NUAUT | EE | HAZLIR & Sustainably Sourced T2 7F JIL | EIISAHY | 2715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOMERICHI®RIFEENTEDFINBEY — EXFv—

DE10% HBRITTBEN
ZELEITES, | MELULZEE BEEEER, FRWI0%RSE. | 2E Q32 PHPE BAIS(0 VATZt Z3HEl FHHO 2 10%2 HHIAHDO\
Please advise our service tea
REHROIOEH

1t gk,
ordermg should you have any food aHerWK intolerances, or special dietary requirements. | HSZEERICEWTL)
ERAF—LICBBRLAITTE

LibF—
| MREEEARYIEE, ZOEFHIIIER, 1m+5%imu:.‘ﬂﬂﬂﬁﬁ&’r
o XW\ SH ge2o/Lt ot elE E *40\9%25 Q7 AFO| LoPt MHE|A —ojjA| 21X 22 FHAR.



DESSERTS

o — b

O | F

8¢ MATCHA LAVA CAKE 450
Matcha, vanilla ice cream
BERINT—F | KRB EERE | 0kt 8Y #A0|=2
BWRNZSTARIY —L | 5%, FE/CHR | ObAt ot ofojA3 gl

8¢ YAKUMI KAKIGORI 450
Yuzu, mango
Yo HhEK| BHEK | oFR0| 747|228 (Y24 ofo]A3
RIAFIIL—rIU—L BHSHFITL—h,
M. I>d— | mF, =R | |4, 22

n

)

i

8¢ SAKE AND PEAR 450
Sake poached pear, sake mousse
HAEBCH | BEBSH | A2 bl
OBEXBIVR— | BEERS BB | A0 Fl b, AHAH A

8¢ ICE CREAM OR SORBET (3 SCOOPS) 380
Matcha, mango, raspberry, yuzu
TARI)=LERLIFYVILR 3 8%, HFEK, IVd—, FARY—, MFHEE BUIZTV
ACHM/EE3A) D R, TR, W&, T | ofolA 32/AEH| (3 AF) : Otk 1 2txH| 2], ] At

ASSORTED FRUIT PLATTER 380
KYBOEDYE | HHRKRHE | 25 e

abcSeafood | S—T—F | £758 | A2 § Nuts| o | HIRE | AR

o Chef’s recommendation | o0& | FEMEESRS | 4z =24
‘@ Sustainably Sourced 27+ 7L | BIIFEN | R7I5

& Gluten | 77> | 3 | 224 N Vegetarian | A&7 | FE | MAFQIR

et e

E|L|ct,

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | @ TOERICHEIEEENTEOFIH BIEY — EXFvr—2%210% H(159
SIS, | RE RS PHPR A0 VATt ZEE 71H O R 10%2] MH|2230| St gt

ZERLEITEY. | MIELIELEH, CEEHERER, &

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | SERICEY 7 LILF—

CESHIROSVDEN D HBEG ETEITY —ERF—AICBBRLAIKIES L, | MBOEEREYIIE, RORSHRREER, BESER SR 10RS
EBhe | FEBI7| Holl 84 L 27|Lt 3 215, S A0|QYS 2T AFe0] AT AH|A Eol|AH FHX e FHAIL.




