


JIN SUZUKI EXPERIENCE

OKIMARI 9-COURSE SET
BREHIHT—R | Okimari 9 FEXER | 27|0td] 97 A A E o

Seared toro %
Radish, salmon roe, calamansi zest, ponzu
KbRbo | et | 12 T
KR D Ty —ERANKRUWE | & D= NEE BEH | 3, Aol Zetii] AlAE =2

Kombu cured sweet shrimp
Shichimi, plum dashi jelly
HipED Rt | BAMEIF | dhA0k 44 A9
LB DI | B FEHRE | ARU], A oA e

Sea urchin toast %
Seaweed butter, shiso flower, soft-boiled egg
EFh—2) | A | A EAE
RN 2 — TEREIRSRIN | ISR, STME LE | SixHE, AlAZ HvreAR

Salted Kurobuta pork belly® ¢
Onion, truffle egg yolk™ sauce
BIRAZIGET | SHERE LA | F2RE AL 2
FRER—AN M7 lEY -2 | FARBENE | o5 EdE AR w24 42

Tofu steak %%
Cauliflower puree, tomato miso sauce
TBAT—% | HEH | 5% AdHol2
AVT757—a—L b MR | TERRSEIE. AR E | S2Ed9] Fel, EvtE o4 4

Deep-fried snow crab %%
Water pepper, crab miso sauce
THOWEOZOIHT | FEE | 52 =7
AL BRIRIG Y —2 | JREELVERRIE | 23F, A 9% 4

Teppanyaki pike conger %%
Bottarga powder, onion butter
PARPEXME | BRMRIEEEE | o] E|Eop]
MOFTHANTX— F=F g — | EFHLHFEEN | ol 5o, JuiHE

Wagyurice ¢
Takana, garlic soy
MAZER | FIEIR | et kol
ERACASHEM | ¥ 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
Yakumifinoe | JEREEE K Yakumi KUk | oFto] Aebd o] dhzstz
HBHIETARZY =4, AVFYRINY, REFH, TOINS, <> T — 2baxY— 3 BEEE HTE MTFY—2
FZRROKIEH, HRTL, KRBy, 25, TR, Bk, R, BT, 450D, flvk, M

57 ofo| 238, A%, Bl oo, F2ol, Y1, @7, BA, AL T, B, LTS, §4 A4

8,888+

J

@ chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
Sx7D B | FTHEFEEE | HZe] 21 AORY7y| HE| AR o—T—F | Sl | AR Ty [BR | 2RE 0 oy | SRR | AnR RTINS | R0

All prices are in PHP, VAT-inclusive S TOEBCR S S TN TEDE T4 M — e rgv— | DTECALLZ i, SR, 2E Q32 PHPE BAEH,
and subject to 10% service charge. - ! ~ ) T UL0% RS B VAT7} 23HE 714 0.2 10%2] AH|AF0|
Please advise our service team prior to i, et i S ISR [ R, Rk | 53t U FEsp] Ho] &4 el o
ordering should you have any food allergies, BERCEITLLF - RHFHRO SOESD DI AL BRI ER, AR | 1F, 59 Aol 2¥E 87 Aol 9lom A
intolerances, or special dietary requirements. BRBITY —ERF— ABHLMHIKZEE Y, IR HIBA, HIA EHof|A] Wz & FAAL.




JIN SUZUKI EXPERIENCE

OKIMARI 6-COURSE SET
BIRED6MI—R | Okimari 6 EXRER | 270t 624 NE M F

Seared toro %%
Radish, salmon roe, calamansi zest, ponzu
KHRb\ | SR | T2 A
KN B, H T —E RN AVEE | B N EXATF N BRE | T, dold, Zetu] AlaE, B2

Sea urchin toast %
Seaweed butter, shiso flower, soft-boiled egg
Ef -2 | #EHEHA | A EAE
M X — JEREIRIRDN | S, SOME THLE | HRYE, A4, vheARh

Salted Kurobuta pork belly® ¢

Onion, truffle egg yolk

sauce

BN | ShIERIETAEN | 25 A 24
FREFo—ZNMaTe#EY -2 | FARBEEREE | doh EE AT =84 22

Tofu steak ¥

=
L4

Cauliflower puree, tomato miso sauce
TEAT—% | 5EHE | 5 &Ho0l2
HVTS5T—Ca—L b b | ISR, B | Ze)Sets R, EolE na 4a

Wagyu rice ¥

Takana, garlic soy

FAEZER | FdR | 2t 2tol A&
FIRACAICCHE | S amaaHE | e, nhs 2P

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
Yakumiffinmonm | FEREEE VK Yakumifeg | oFFo] AEtU o] st2skz
BIETAAIV =L, AVTFYAINY, ZREAH, TAINT, v v d— AbaNY— b BEEE HFE, MY —2
RZRVKIEGHE, RFL, KB, P2, TR, BiR, RE, BE, 090, Ak, M

29)} ofo] 23

7] oo

2, A%, Bl 07, S2ol, B, @7, BA, P LT, B, £ BYS, A4 A2

5,188+

)

@ chef’s recommendation “ vegetarian % seafood

SeoOBMD | FMEERE AT 21 ~UXYTY| ZE| YA}

% gluten

S—T— | Bl | AT ST [HR | 22E oy |

2 nuts sustainably sourced
SRR | AT FRTFI| AL | 27

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.

2TOMBICHEIEETNTBIETH RS — ERFr—
PE10% BRIFTHIL\EHLETES,
BERICAYM 7LV ¥ — AFHIRO Z0EAH 25513,
BRBIZY —ERF—AZBHUFIZE W,

Hrig PAELZR i, BT 2R,
& B U109 RS Bho
MR RS, S A8
PRI EOR, IHERERT SR
TR AT BA.

BE Q32 PHPE EA|HD,

VAT7} 235 744 0.2 10%9] A8 AL 20|
Bat gyt FE517] Aol &4 del27)u o
UF, 58 Aol ey s 27 Aol glow A
H| A goll A HA g F4A 2.




A TABEKURABE JOURNEY &~tt~oik | —# 5% 2k | e Teh) of

TUNA VS. BLUE MARLIN #VShv¥~2nu | £ttfas KearEiEiea | 2= VS HHx|

Sashimi %% 1,580
Blue fin tuna, yellowfin tuna (4 slices each)

Homemade sashimi soy, wasabi

FIE | & | AFAIT]

ARfi, K | EEES A, BEESAA (R4 | Do, Fodol (7 427

I, DX | BFIEE, IR | $A AFA O] 2H8) @A)

Sushi v 1,580

Blue fin akami, toro, yellow fin akami (2 pieces each)

Homemade sashimi soy, sushi ginger

Fal | Fa] | 24

ARG, ba, FAXERE

WREEFR B, SR EIEN, BEIER S (F285) | ool op7ln], ER) ool (7 227}
FISEN. 230 | BRIEGEM, FRZR | A A0 2 287

Char-grilled * 2,980
Blue fin tuna, blue marlin

Radish, lemon wedge

RKBE | weE | s ol

Affi, hYF~rm | KigEiea, Hiem | oo, gt

KIRBAL.LVEY | ¥ NETEM | & 22 27

SAUCE TABEKURABE v—xT&~NA | &% | 22 ey

Blue fin tuna sashimi % Blue fin tuna sushi %% Grilled Bluefin tuna %%
Shiso onion soy, Sudachi salt, garlic soy, sesame ponzu Calamansi vinaigrette,
chili radish ponzu, creamy sesame 7] | Fal | 241 plum sake, yuzukosho mayo

Flg | & | AFAT] Beffta, = =278 50 RUEE WFUmBES | 1 | 7tol
KEEF = A AT, BT RIRAR R, 2V —3—& 93 EREER, w A B, Z R B H I P—T4 7 Ly N R, TR~ =
SRITRACEE M, PR MBS AR 2 FE a4, uhs AN 2= SBAEIMES M. AR

A4 Fub 7 ol F Z= Fe|o]sh 2l

ZERHA] HIH 2| E, mf A A,

X P XAt E3

3,280 2,680 3,280
Yellow fin tuna sashimi %% Yellow fin tuna sushi %% Grilled yellow fin tuna %%
Shiso onion soy, Sudachi salt, garlic soy, sesame ponzu Calamansi vinaigrette,
chili radish ponzu, creamy sesame HE | & | AFAIT] plum sake, yuzukosho mayo
HE | B | ARAIR W, = > = 28, SR BEVD 260U | I B EE AR | Lol FThol
REEA =AU, FFEFRIRR B, 7Y — 3893 EREED. w2 T IR TG NF D=4y N B AT~ =
SIREABEN, BRE MbFS, TRARZ R ¥ 43, vh= N E2 AT AT TE T, M

A& Fat 2Py, v 7 E2 A 0|5 F

ebaal vl =, A A,

FZI4 OFQHZ

1,280 780 1,180

Grilled blue marlin %%
Calamansi soy vinaigrette, plum sake, yuzukosho mayo
Peh Y X<rn | B RIETFERE | 72 A
A=Y —=T4H T Ly N FDHE, T~ =2
BRSBTS, AT, A AR E RS | 22 2P aid 2R E, oA A, §F 24 vheu=

780

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

All prices are in PHP, VAT-inclusive S TOEBCR S S TN TEDE T4 M — e rgv— | DTECALLZ i, SR, HE 232 PHPE EAE M,
and subject to 10% service charge. i N - 3 FHU10%ARSS P, VAT7} 23t 7FA 0 2 10%2] AjH|A Qo]
Please advise our service team prior to R e MRERER BT, S8 | ¥ Ut 22807 Hol 84 Fa2710} 2

ordering should you have any food allergies, BERICAM 7L ¥ — AFFIRO DA D 55 A 13 ERIEEER, SRR SR | U5, 58 Aol 2RE 87 Aol Jow A
intolerances, or special dietary requirements. BRBITY —ERF— ABHLMHIKZEE Y, IR HIBA, HIA EHof|A] Wz & FAAL.




YyAKUM(

OMI HIME WAGYU
SEYLAERIZE | @]

S| ekt =

LRl

OMI HIME WAGYU

Omi Hime is one of the top 3 Wagyu brands in Japan, along with Matsusaka and Kobe beef. “Hime” is also

called Princess. Other than that, Omi Hime is also the first wagyu brand in Japan and has over 400 years of
history. Omi Hime represents the origins of Japan’s meat-eating culture, where the meat comes from only heifers
that have not given birth

Omi beef is a Japanese black bull that has been reared for an extended time and comes from Shiga Prefecture
sweet flavor.

east of Kyoto. Omi beef is well-known for its fine-grained marbling, which provides the flesh with a slightly
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OMI EXPERIENCE MENU

Omi Hime Wagyu nigiri sushi ¥ 3,600
SRR €0 ZFE] | IR A 7] | 0] Slu ok Y7) 8] &8

Omi beef nigiri, uni, Sturgeon caviar

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

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

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

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

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

LA D, BHL BEOD T RVEE | BOETIAE, PR, B, i ok

223 ou] 437, o, YR 3}, f= E=

Omi Hime Wagyu beef robatayaki = ¢ 7,900
IETTARAIAE AR & | AETLAERI 4Pt | 20 olwl b+t 4/317] 2Hittop7]

Char-grilled omi beef tenderloin, yakiniku soy

LA VIR 5OKBE, BERET | BOBIEIm A2, HXEAEH | £80) & 0] 4317]

ohY, e 17 7%

Omi Hime Wagyu beef roll 6,800
TR — L | IEVEFAEAAE | 28] olH) e+t A17]&

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

IETLANE RN, 5, B8 N, G

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

Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLAEHY B R4y F RIEE ADDY —A R AXR—K
JETLAA-A- A =08, H A EHESE T, IR

o8] 437 £7bA MESIX, YN E7bA A4, vage

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

All prices are in PHP, VAT-inclusive S TOEBCR S S TN TEDE T4 M — e rgv— | DTECALLZ i, SR, HE 232 PHPE EAE M,
and subject to 10% service charge. - . - ) T UL0% RS B VAT7} 23HE 714 0.2 10%2] AH|AF0|
Please advise our service team prior to i, et i S ISR [ R, Rk | 53t U FEsp] Ho] &4 el o
ordering should you have any food allergies, BERZEV7LA R - AFHRIRO LS DB AR R, SRR A | U, S5 AoleRE a7 Age] Jlod A
intolerances, or special dietary requirements. BRBITY —ERF— ABHLMHIKZEE Y, IR HIBA, HIA EHof|A] Wz & FAAL.




OMI EXPERIENCE SET MENU
LT AR LY Aty b A =a— | LA MERE | 28] AF Al E dlw

Omi Hime Wagyu nigiri sushi and beef sushi roll % %
LRI E 0 ER A& EER | EILEMA TN R FRT NS
2] sld| et Y7lg] 2R 4317 2HE
Omi beef nigiri, uni, Sturgeon caviar
Omi beef tenderloin, toro tartare roll, ikura
LA DITHBD, FavFXFrL T
SELA bR bRV EOVE A TS
IR, e, B34 T
ETTR4- B4, GEAEEES, = XaT
<) 4)317], Ao} 24, WHapol FHulof
o) 2)317) ohA, 2| WAk e2El2 &, dojet

Omi Hime Wagyu beef tataki
MTLAEANAE AN E | SETLEMAERAE A | 20 SlH 2k 41307] Ehe)
Seared omi beef, onion, Japanese myoga ginger, yuzu ponzu
SITTAR D BHL Hx DD TR
HOETIAVE, PR, HFUME, IR

29 o) 437), Y5t AL Ff, f2 Ex

Omi Hime Wagyu beef sandwich ¢
VLR F | ETLAERI A =G | 0] 3]0 2k 4]317] MEQX]
Omi beef cutlets sandwich, Japanese tonkatsu sauce, mustard
SETLEAY BV R4 F FRE ADDY — A R AX—F
IETTHERI AR =3h, BREHREH, IR

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

11,100

@ chef’s recommendation “ vegetarian % seafood % gluten Z- nuts W sustainably sourced
Tx7 OB | FIMHHFRE A2 21 APRY7Y| RE| AR o—T—F | Sl | AR ATy [ | 2FE oY | SRR | AT FRTFION | WREN | 71

All prices are in PHP, VAT-inclusive ORI A TN TBDETH BlRH— vrgv— | DTECALLE N, CREHZR, ZE 22 PHPR BAHH,
and subject to 10% service charge. 5 ! - FAU10% 55 2o VAT7} 239 744 0.2 10%2] AJH| A3 0]
Please advise our service team prior to TEIONBROTESLERLLTES: | e e, SO | ¥ Utk 28917 1ol 84 271t 3t
ordering should you have any food allergies, BERCAN 7LV E - REHRO DLREDIBEE | pperr man g s imay | U, S8 Alo] 25 27 Algho] 9lom A
intolerances, or special dietary requirements. BRBITY —ERF— ABHLHIEE N, {I']B’J’EE%IZIF)\Q HIA EHof|A] Wz & FAAQ.




APPETIZERSI
SALADISOUPS

RIS | TH | 5 &
FEE | H 7
QA | e | fx




APPETIZERS

HIZE | TPHE | HAee

Agedashi ¥ ¥ 650
BT OBMTHL | EHEEHR | obAITHA

Deep-fried organic tofu, vegetables, warm fragrant broth

Ebi mayo ¥ % 880
ME~3 | IDEEF | A9 kv

Tiger prawn* tempura, wasabi mayo, micro herbs

Edamame v/ 250
Green soy beans

e | £5 | olchals

Ika karaage garlic soya ¥ % 700
BB BT -V | HEEihgia | 2o 7letotA|et o 2P A

Deep-fried squid, garlic soya sauce

Oyster 7 ¥ 2,880
Gtan! WAk N

Lemon, yuzukosho ponzu

L 2 M EIRUR S | A SRS | 22, A2 2a ER AL

Salmon belly garlic soy % % 980
P—EINTRD KT | =X AfEmEEH | Ao SA nks 7H

Radish, cucumber

KIRHAI | & N, E6T | 5,20]

Wasabi avocado dip % +*® 680
IWZE7 KA R Ty T | FFREBRE | AMH] ofR7tE g

Lemon, onion, nori tempura

LE A=A ODREREE | 748, R il EREY | 8,4t 1 =K

Tsukemono moriawase %/ 480
EYEDEDE | HRM | 27| 2 2eoletA|

Assorted Japanese pickles
BV & DY | SR H AR

U2y B WZ

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
Cx7OBEY | FHEFERE A2 218 AORY 7Y RE| HAFYA o—T—F | Sl | R 0Ty B 2R oy | 8RR | AR YRTFIL| ARSI | /71

All prices are in PHP, VAT-inclusive S TOMBR S IE A TN TED T4 Al H— Lagy— | UTELALLR I, CREHRH, ZE 932 PHPE HA|H0,
and subject to 10% service charge. = N = B FHHU10%ARSS o VAT7} 23+ 7FA 0 2 10%2] AJH]AQF0]
Please advise our service team prior to TEIONBROTAEEERLETET. | e e, SO |2 Gt #E51) 1ol 84 el 3
ordering should you have any food allergies, BECRY 7LV E - RO DORSDIREE | pper oanp g sk | U, 58 Alo] Q5 27 Aol lod A
intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N, 1T]U4)yﬂbi%l7ﬂ|5)\o B A Elof|A] WA &3 FAAL.




SALADS

Yo | VL | AEE

Beef shabu-shabu salad =+
FRLPSY I | FWRRIROAL | A37] AFEARE A2 e
Mixed greens, white fungus, onion, tomato, sansho soy dressing
IVIANIZIN ARE A=AV b N BB LYyS v
HERBE. BUE R Fih, LA

ofa], & o] WA, g}, EntE A% 7HY =4

Kani salad = ¥

Yo & | BARFFTh

AR A e

Blue crab meat, mango, mixed greens, tobiko, Japanese mayonnaise
TR R AT, RN CE, AARZER S

22 390 AN, B3, 23 A, 9AY, A4 ohav=

Kaiso salad % ¢

RS | EEbhs | 7ol 4 Adee

Mixed seaweeds, tomato, kale, soya dressing
Iy I A M N T = BN Ly v 7 | SRE TR, PRELM, H = 0l
0o, EutE A, LoF =24

Tofu avocado salad ® v
GEL TR | BAEE | F5 &olEste
Silk tofu, avocado, mixed greens, sesame soy dressing

930

950

580

560

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

“ vegetarian
NYRY 7| RE| A2

% seafood
—7—F | S | SHAHE

% gluten
INTY | ERR | 25

2 nuts
Fov | SRR | ALF

sustainably sourced
PRTF TN | AR | R71s

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.

ETOMEBICHEIIZENTEYE T JIRY — L AFr—
D%10% BRI THIL\EHL EFET,
BERICEM 7L ¥ — AFHIRO 0D B 55513,
BRBICH —ERAF— ACBHUTILEE W,

Wi AL RO, E ST 2,
B U10%ARSS Pt
NREHEMEYIEH, 2O
FERICEEOR, IEAE RIS AR
ATIARIAR S A1 BA

ZE Q38 PHPE EA|H0,

VAT7} 235l 7} 0 2 109%9] AH| AL 20|
Bak guyct, 2E517] Hojl 4] del=7)u ot
WF, 54 AojeHF 27 ARgro] glod A
H|A EolA] A g FAA Q.




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

Akadashi v
TR | 17 | ®lE 0)4 £

Red miso soup

Shiro dashi miso ¥ %
E72L | S | QR HE o)A
Traditional Japanese miso soup

H7Z LBk | HARSIRIE D | 92 15 nlas

Egg" custard ‘chawanmushi’ % ¢
RWEAL | RARE | A ALEE ARAY
Chicken, shrimp, fish cake in egg™ custard
Sa7], A%, o} Bo] Sofzt Al AAEE

Omi wagyu chawanmushi ®% ¢
ETLAERBEZRL | ETIAAEAIEZK | 0] obF Z2HE
Truffle dashi, spring onions

Maz it B | s, E4 | £2 wA, o

Lobster® miso ®
07 AR — BRI C | ARG | BAE o)A X
Lobster™ broth, shinshu miso, spring onions

YAE 84, A4 04, 7

Matsutake mushroom clear soup =
ME BTN | AT | 32 SolHA =
Bottarga, radish

BT H KR | BT | o R

250

250

450

1,680

1,050

1,180

® chef’s recommendation “ vegetarian % seafood % gluten 2. nuts sustainably sourced
Cx7OBEY | FHEFERE A2 218 AORY 7Y RE| HAFYA o—T—F | Sl | R 0Ty B 2R oy | 8RR | AR YRTFIL| ARSI | /71

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

Please advise our service team prior to s H%jjéct\&m\l’hji?” AR T Y, B rek
ordering should you have any food allergies, BERLEITLNF— EFHRO VRSB IBES. | yopi oy e 9§} N,
intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N, i U/‘)yﬂbi%lﬂl A,

ZE Q38 PHPE EA|H0,

VAT7} 235l 7} 0 2 109%9] AH| AL 20|
Bak guyct, 2E517] Hojl 4] del=7)u ot
WF, 54 AojeHF 27 ARgro] glod A
H|A EolA] A g FAA Q.




‘ SASHIMI & SUSHII
MARIMONO

R, 55 | &Y
WEFIFR] | FE5HA 4 %
CEEIL ALY




JET FRESH FISH AND SEAFOOD EXCLUSIVE
FROM TOYOSU FISH MARKET

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

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

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

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

Elevate your dining experience with the pinnacle of quality and taste, only at Yakumi.

Y7 IOMID RO ZHHE R THEEC 223 W,
) DA TN DG H BB L7 R R ORI 5 2 T SIS LE S,
W DEMATIG 25D B NN Tz, SEERREO BN O LR WIS 2 Rbo T E W,
—HZ RS RIF SN 7B OEZRDIIRTT,
YIIROTIEO EEOME LK TBEFORERL BRELALTEE W,

RUEE3 Yakumi RREBCRIE 2K, BAMAF T 5 B OBk E LR
A 8 o LRI R B TR TE S R A B v, X SE RN 50K B AR U8 A4 I N L T8, 15— IR 2 — RSB0 e RUBIVIRAR, £33
FELHOERTRLEIE, 115k 5838, Yakumit@ S50 & B0 bk, Juig e A AR g,

ofn| o] kAR AZ7} ohY JAE 2gel 38 BB AL Amet 2eo] W BAL. ETolN fBE LA $4HAG
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Yakumi best of the best sashimi platter
Y7I RAMATRZN HIHBEDEDE | Yakumitlstd: & 5 i
ofFn] Bl AE ARAJn] Ze]

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

Cx7OBEY | FHEFERE A2 218 AORY 7Y RE| HAFYA o—T—F | Sl | R 0Ty B 2R oy | 8RR | AR YRTFIL| ARSI | /71

All prices are in PHP, VAT-inclusive S TOMBR S IE A TN TED T4 Al H— Lagy— | UTELALLR I, CREHRH, HE Q72 PHPE HAJEH,
and subject to 10% service charge. - . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to JEORESEE R LA MR A, 205 | 239Ut 22ek7] Hol 84 L] 3
ordering should you have any food allergies, BERICRMTVLF - AHHRO DORAD BB R, EERERT AR | T, 58 Aol 2¥E 27 Aol glow A
intolerances, or special dietary requirements. BRBITY —ERF—AIBH LI ZE W, MRS A H|A Eof|A] WA & FAAL.




JET FRESH FISH AND SEAFOOD EXCLUSIVE

SIS 0528 S N - AN

FROM TOYOSU FISH MARKET

IREURHEE T 23 18T 1 |

dE EQeuplolA 54 st Aldet A siatE

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

ST OBED | FITHEERE | ATe) 21

NYRY 7| B AHAFzt

ST | HilsE | AR STy B | 22

Fov | SR | AR

FAFFT| WIFLH | R7)

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

intolerances, or special dietary requirements.

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

BRBICY —ERF—ARBHUNIEE W, TIHIARSS IR

Wi AL RO, E ST 2,
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nE Q7o

QFS PHPE HEA|H0],

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




Tuna

Sttt | Aoy

Salmon #—%> | =x¢fa | Aol 2%

Salmon belly re#—&> | =xxffE | Aof B4 3

Spot prawn HFHEE | BERHFHE | A3 A2 2 ¢

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

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

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

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

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

Omi beef nigiri, sea urchin, nomad caviar

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

' Y
Z5

Foie gras hand roll

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

Miso marinated goose liver, seaweed, sushi rice

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

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

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

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

Sushi sampler premium (eight types) ® % %

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

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

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

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

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

2R =84 £ A S 259 3

Sashimi sampler (7 types)

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

2R =QA £ A S 259 3

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

590

2,500

3,300

Sushi

%7 | %7 |

2
320
380
420
580
320
250
150
450

3,600

1,480

2,100

2,980

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

% gluten 2. nuts

sustainably sourced

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

S | 718

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

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

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

w3} 8y

oz E
S,

) A

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

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

Classic california roll (6 pcs) ¥ ¢ 780
2539 7h) 7rh=7a—L (6ff) |GHMMNE61) | 224 Al ZEY ot 2 (671Y))
Avocado, crab meat, cucumber, tornado sauce, flying fish roe

Yakumi signature lobster® roll (8pcs) = 4% 3,580
Y7 I 072X —n—L 88| Yakumi ARS8 | oFFn] Al YA 2 827

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

O7ARX—DRRSMFERBIE A7 7. X073, JYAL—RISTL—2

JENRAY, =k, XOR#E, RiAPlih | g8 52, olFet, X0 nte, vhalsh g e} 712

Grilled otoro roll (6 pcs) ® ¢ 2,400
KHRbrr—L(6PC) | MEAME | & LER & (6274)

Grilled fatty tuna, spring onion, sesame, X0, mayo sauce

FORPa 3 F AR XOE v a3 —XY—2 | B, 52, 2R, X0, EmHE

2 71871 214, 3k, 27, X0, nheu=

Salmon lover (4 pcs) ¥ ¢ 850
Y= r7vFu—) | =G | Aol o7} (427
Salmon tartare, tempura flakes, tobiko, tornado sauce, sweet soy, with seared salmon

Grilled salmon roll (6 pcs) ¥ ¢ 780
ZYNH—Fra— | I (GH) | T AolE (627
Grilled salmon, cucumber, tornado sauce, wrapped with radish

Soft shell crab roll (4 pcs) ¥ ¢ 820
VIt rITa— | JERES | AZE A 35 & (427
Soft shell crab tempura, avocado, cucumber, ebiko

Classic spicy tuna roll (6 pcs) ¥ ¢ 780
253928 v—vran—L(6H) | Gk Ei (61| 24 e B2 E (671)

Tuna, cucumber, spring onions, spicy mayo

~on, Ep5h RE AT —~a | St EIN, F AL BRE T

#x, 20, Z3}, ojg ok =

Unagi dragon roll (6 pcs) ¢ 1,050
SRERFTYR—L | BERFE | Fo] CHEE

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

S E HBERRS BN TS, R 8y — 2 | B RO #IN, S, 20, 1%

ol AeH3, 201,12,

Vegetable roll (6 pcs) ¥4 2 580
NoaTAa—L(6H) | HFKEFIEOD) | o Z (671%)

Bellpepper, cucumber, takuwan, sesame seeds, sweet soy braised onions

E—< A Bwd D, 7K DA TE HEE | S B RS N2 s R

o, o], @54, M, g3 W Sz d

Volcano roll (8 pcs) Yakumi’s signature tempura roll ®% ¥ 1,280
R =/ | Kl | &7lele & (OFFH] AlYA fd ) (827

Tuna, salmon, unagi, cream cheese, spicy mayo, sweet soy

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

All prices are in PHP, VAT-inclusive TS E TN TED 252 e — g | PTIECAELZONIE, TR ESH e, ZE 932 PHPE HA|H0,
and subject to 10% service charge. = N = B FHHU10%ARSS o VAT7} 23+ 7}A 0 & 10%2] AH|A Q0]
Please advise our service team prior to VELONBROTELENLETES: | e, 208 | $5 B4, 57 1ol 84 =]t 3
ordering should you have any food allergies, BERCRYTLVE - BEHROCDESDIREE. | gy SR, WEABRTIENR | U5, 58 HolWE 27 AFo] glom A

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




TEPPANYAKII
TEMPURA
& AGEMONO

EMRBEE | R Z FIEY)
BTRIE | RIAZHRIFER




SPECIAL TEPPANYAKI DISHES
ARSRIVEIRBEE Ty 2 | FrEOBReE |20a 2

Australian “Kinross” lamb rack mb2 ¢ 3,500
=AMV 7EF O RTLTy7 mb2 | WINEHE | SFAF I 2A” Fa7] 8

Miso marinated lamb chop

BRIGIE T T L Fay 7 | RIGHEHISEHE | vl g 42

French Foie gras teppanyaki % 2,500
T VRETZFT YT | IERIEAT | Fol1t

Miso marinated foie gras

RIS 74 725 | BRIEEHIRSAT | vl & &g Fol1et

Patagonian tooth fish" tsutsumiyaki 3,050
REIZTTAFRADDOAHBE | rita Rt | shepiy

Tooth fish, wilted Japanese kikuna, oyster sauce
TAFRA K AARR—Y — R | i, 553K, 1l | 501, Y24 717U, 244

£ /.

Fresh black tiger prawns teppanyaki ¥ ¢ 1,500
MEFEPRARBES | Bt BpRIREARR | AT B2 Efo] 7] Aj¢- Elutol]

Nori seaweed butter, shredded dried chili

Hamachi teppanyaki ¢ 1,500
N FERIBEE | RS | ‘%}01 B op7]

Hamachi™, seasonal vegetables, sake yuzu sauce

Hokkaido hotate teppanyaki * % 2,500
ACHEHERL FRABEE | ALigE T DL Ektfse | 2710l = SEte) H2topr]

Hand dived scallops, onion sesame purée, miso tuile

Japanese Omi wagyu beef striploin 9+ (100 grams) ® ¢ 6,800
e —7 H— 9+£% (1005¢)
Y24t 2u ebf AEAF 9+ (100 gram)

U.S. prime beef tenderloin (150 grams) ¥ 2,500
U.S.741(150 gm) | U.STHZAN | U.S. Zetd 539 £117] eH (15013)

Yasai itame v ¥ 680
T | WIS

Sautéed seasonal vegetables

ma

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

All prices are in PHP, VAT-inclusive S TOMBR S IE A TN TED T4 Al H— Lagy— | UTELALLR I, CREHRH, 2E 9F2 PHPE BAEH,
and subject to 10% service charge. o . . 5 T A ILL0%HRSS P VAT7} 23 714 0.2 10%2] AH|A-F0]
Please advise our service team prior to e Ry R A G, RO | 2o U 226) Mol 84 g2 3

ordering should you have any food allergies, BERAATVL X~ BRRO DRDDIHEE | pepn sk, RN ER | TF, 58 Aol QS 27 ARto) 9o A
intolerances, or special dietary requirements. BRBIZY —EAF—2ZBHRUSILZE N, MRS A H| A Eof|A] HA L] FAAL.




TEMPURA & AGEMONO
REEFRRAGTY) | RAPMmERE | H2 oAl R

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

Prawn® tempura

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

Assorted mushrooms

GAEHE | 25 B

Ika tempura % ¢
BRI | i X% | 2740 ¥4

Squid tempura

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

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

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

5%

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

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

Yasai tempura /¢
PPSERIERE | BRSERIAY | oFA §12

Assorted vegetables

1,050

520

700

890

780

1,200

650

® chef’s recommendation

w vegetarian % seafood

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

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

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

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

Wi AL RO, ST 2,
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NREREMEYIEH, 2O
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ATIARIARSS A1 BA

DE Q38 PHPE EA|H0,
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MEATI
SEAFOOD

- E=h|—T—
SRS




MEAT

YI-t | A% | &R

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

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

Braised Esguerra Farm Kurobuta™ pork belly, soy mirin

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

Soy marinated fried chicken, lemon, Yakumi dressing

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

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

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

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

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

Breaded Esguerra Farm Kurobuta™ porkloin, coleslaw, sesame dressing

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

Chicken flavoured with soy mirin

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

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

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

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

FRRTAR Ty, £F BIFAPEEY — X

HAR B P, B O3 R A be s

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

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

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

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




SEAFOOD
>—=7—F | B | SiatE

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

Tooth fish glazed in teriyaki sauce

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

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

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

Amberjack jaw robatayaki with soy, grated radish

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

Miso marinated black cod fish

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

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

£ gto]# Zehe u-10 ZHlERo]

Grilled tiger prawns

KFisiute S G | PEPRIF | 72 Eho] A mate

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

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

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

S,

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

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

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

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




SEAFOOD
—7—F | i | A=

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

Pomfret B, | 6564 | ¥o
HiE | i | s

fadts | ke

Sea bream

Lapu-lapu 5757

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

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

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

Sashimi v 72 & —#il5 | GRS | S FAE A0 &
Tempura o7 2x&—KEEE | IERIFREY | & S48 7107
Grilled n7 =& —fFtigEs | iR | S FAE] Fol
Teppanyaki #iHses | EFgHLE | 2 2 o]
*Market Price v —%4 v+ 754 Z | Hifft | A7}

2,100

Market Price
<=y T4 2
i | A7k

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

% seafood
=7 —F | S | SHAHE

w vegetarian
NIRY 7| R AHAF2;

% gluten
INTY | ERR | 25

2. nuts
Fov | SRR | AntE

4 sustainably sourced
PRTF IV | AR | R715

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

intolerances, or special dietary requirements.

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

Wi AL RO, ST 2,
B U10%ARSS Pt
WAREH A RYIER, A%
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B3k gyt 28517 Mol g4 gEl27|y 2t
9F, 54 AojeH5 2 ARgro] glod A
H|A EolA] tiA g FAA L.




NOODLESI
RICE

A8 | BE
= b N




NOODLES
A | mAk | o

Hiyashi chasoba ¥ ¢ 1,050
WPLRESE | HARH | A7H 53 A8k A3 9 4

Cold green tea soba noodles, ebi tempura
Niku udon or soba % % 1,320
WO EAXIIERE | FASKMEGFER | £37] 5 E= 4H

Japanese udon noodles, beef

Nabeyaki udon % ¥ 1,480
HBEES LA | KIS | UH|op7] 95

Scallop, chicken™, seasonal vegetables,

shrimp tempura, udon noodles

Tempura udon or soba ¥ ¥ 1,180
KB A IHESE | Kia® %%Eﬁﬁﬁﬁ |94 &5 =

Japanese udon noodles, ebi tempura

rlr
P>
=

RICE

TR | ORI | EE
Unadon ¥ ¥ 2,500
2 oo % (2us)
Unagi kabayaki on rice
Omi wagyu clay pot rice ®% 1,880
5 WHIR | 28] ok =27 o
Salted kombu, takana, sansho pepper, spring onions, sweet soy
SEEAR, B3, I, 2L H O
HhRAG, FSE. LI, L R | R RE 8, eph Az 53 o) Jadh 2y
Gyudon ¥ ¥ 1,280
277) 2 (7F5)
Braised beef, poached egg™® onrice
Mixed fried rice ¥ 780
BEZER | R PIBEER IO | 2t £ 307], siAHE, oFAl, Al F3Ed
Wagyu beef, seafood, vegetables, egg
Truffle fried rice % 580
M7 | RO | 2 HA B35
Takana, spring onions
Gohan v 90
THVER | EoKTR | "
Steamed rice
® chef’s recommendation “ vegetarian % seafood % gluten 2. 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.
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DESSERT
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DESSERTS

TH—tA=a— | R | 4

Japanese milk bread toast ¥ 2

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

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

425

380
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Japanese imported fruits, mango sorbet % 2
HABE KR, REE | d2 44 Hd2t o A2
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Flexi chocolate namelaka % 2

g oipFaal—h | RGN F | EHA 23 UE2rt

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

togarashi chocolate ice cream
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Hazelnut mousse ®4% 2
AN—ENLFOY L= | BTEE | Flo]ER &

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

caramel chantilly, coffee ice cream
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Japanese cheesecake % 2

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

NAVE INTINF =R —F MFS PRIV — 24

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

Strawberry green tea opera %2

AbERY —FKEART | ERGAKHEER | 27 29 H
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Green tea joconde, berry cremeux, strawberry jam, coconut streusel,

roasted sesame ice cream
IEF5C K Faal— M ALUT TARNY —p—Ry b
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Market Price
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475

425

425

475

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