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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.

TA-KE

Grilled US beef ribeye,
Sashimi 4 kinds
Nanban zuke,
Sweet omelette,
Tempura selection
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UME

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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CURRY RICE SHIOYAKI
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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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MISO TAN
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
ANSF BFH&SCAN—TEYE CHIRASHI SUSHI E—7hL—
&SCAN=TEYR EFHARATELE FLov—55L%5F &SEAN=TEYE
EHROATELEES StnV|ARtEE I E U2 S &S EAN=T YR FAMERES
xS DEAKHES | 22 2HHs 18 #17) 7t
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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A TABEKURABE JOURNEY
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SASHIMI
IS | 715 | ARAID)

White shrimp,
angel shrimp, sweet shrimp
Homemade sashimi soy, wasabi

HBE . RXEDOBE HBE

TEPPANYAKI
SEIRME S | SHiRAE | HEtaal
Black tiger prawn,
angel shrimp, lobster
Lemon soy, butter
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TEMPURA
FIRE | XAS |52
White shrimp,
black tiger prawn, angel shrimp
Tempura sauce, radish
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SAUCE TABEKURABE
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ANGEL SHRIMP
Koz b | REHEF | AR
SASHIMI SUSHI TEPPANYAKI TEMPURA
Ebi miso soy, Sudachi salt, Uni kombu butter, Sudachi salt,
sansho sauce, uni sauce, plum sake, creamy sesame, spicy yuzu dip
lemon soy mayo sesame soy yuzukosho mayo
Rim7E | X% | #1Y
RIS | RIS | ALAIDO| %8 | F8 | 2 SRARBES | BRIREE | HE e

BESHZTE MR UKV - LEVEHRTT
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creamy sesame
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yuzukosho mayo
FRIRBES | BRARSGE | HER2
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SWEET SHRIMP BLACK TIGER PRAWN
Hx b | §F | 223 A TS 9 RAH—F 5 | BEIF | 22 elo]A A9
SASHIMI SUSHI TEPPANYAKI TEMPURA
Ebi miso soy, Sudachi salt, Calamansi vinaigrette, Sudachi salt,
sansho sauce, uni sauce, plum sake, yuzukosho mayo  creamy sesame, spicy yuzu dip
lemon soy mayo sesame soy
FARBES | BRARAR | HEtQ2| Kim#g | Ri3% | 12
FIS | RIS | ALAID| %8 | F8 | 24l
PSS DZVE & SZTIVILN FERGR. o) —I—t 3.
BEATER UMY - LEVERYI  BRE. SRV ARER OB MFEAm~ 3 ANA Y —FT1vT
HRORIG S0h. LLIE TR R EEE Eiath. BER. ZRE ﬁﬁiﬁa@é&ﬁ?%iﬁ%ﬁi?ﬁﬂmﬁﬁé TEE L REDZ R FRR I F
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1,980 2,380 1280 1580
LOBSTER
072K — | i | 87y
SASHIMI TEPPANYAKI TEMPURA
Wasabi soy, Uni kombu butter, Sudachi salt,
chili radish ponzu, plum sake, creamy sesame, spicy yuzu dip
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a$ SASHIMI
White shrimp, angel shrimp, sweet shrimp
Homemade sashimi soy, wasabi
RIS | RIS | ALAID|
HEE.XEDEE. HBEE | BT AR EHIT | S, ARML,
REER DIV | BEIFRISEMB. IR | SHALAIOIZHE, QFAtH]|

oy BLACK TIGER PRAWN TEMPURA

Sudachi salt, creamy sesame, spicy yuzu dip

ToVvIRAA—TRIRZE | BRIT RAF | 2 EIo|H M< =
FEgiR. ) —S—v U3 ANMO—MFTrv 7 | BEOREBZFE . BRI F =&

ACHK| A2, 32|0] & AA, )23 Q& AA

LOBSTER TEPPANYAKI
Uni kombu butter, plum sake, yuzukosho mayo
O7R%— $RiRBES | JeiF SRARGE | RIAE oITof)
EREBHNZ— RIDA HFERTI
BERAEMBIEFEIEMFAMERSR | HASEHE, Il R2I40IQH =X
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5,880+

o Chef’s recommendation | T 70&E#® | BIMEEZE | 4122 £H e Seafood | ©—7—1 | &758 | SiAE . Nuts | 7w | SRR | ANF
Exl N Vegetarian | AURUTY | FE | MAF2Rt & Sustainably Sourced 27+ UL | FIFELH | 8715

& Gluten | ZIL7> | #kiR | 28
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All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOMERICRSIISENTESOEITAFIEY — EXFv—I%10% BF1FT5C 8\
fR52E. | ZE 232 PHPE BAIE|0 VATZ} Z3HE 71222 10%2] MH|AQF0| £t gLt

ZERLETES, | MELILERE BEEHEER, FRUIL0U
Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. |
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JIN SUZUKI EXPERIENCE
OKIMARI 6-COURSE SET

BFHREITOHh6e M a— R

Okimari 6 #E X EZE
7l vty 6 32~ A E H

a4 SEARED TORO

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

2, Q10j2, BB HAE, EX

a4 SEA URCHIN TOAST
Seaweed butter, shiso flower, soft-boiled egg &
EFM—X | BEKRE | 44 EAE
RN — TERORRIN | BEEMCEFEIROE | HEHE, A|AE, gtsA 2t

¢ SALTED KUROBUTA PORK BELLY®

Onion, truffle egg yolka’sauce
BERNSEET | BMERATER | F2RE 44 Y
FRFO—IFI2TLHREY—X
FRMBERE | QL ESE A EXF A&

«% TOFU STEAK
Cauliflower puree, tomato miso sauce
HBAT—* | 2EH | &8 AHo|=2
HVTZT—Ea—L bR | PSR FhokIEE
Zz|2ete Fal, EOLE O|& 24

¢ WAGYU RICE

Takana, garlic soy
MR | AR | of 2tolA
BERCAIKHEEM | 3. mEEM | B, ots 2HE

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

strawberry, mochi, black bean, red bean paste, shaved ice, yuzu sauce
YakumiB/NOND | FEREZE KYakumiX4g | O 0| AEtYUo| 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 &EID | BIHERR | 40 58 abSeafood | S—7— 1 | &8 | HMS  § Nuts| Fuv | SER | AR

& Gluten | Z)L7> | 3k | 228 N Vegetarian | A&7 | FE | MAFQIRt ‘@Suglamaby Sourced T RTF )L | BIIFLN | 715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIFEFNTEDFINFIEY — EXFv—2%210% HRITIBI L\
ERLLETET, | NMBLEEZIE, EEEHER, BHRUWI0%RSPE. | 2E 232 PHPR BAIS|H VATt ZefEl 7402 10%2] AH|A230| £at gL|ch

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | &
EEHROSOEN B BBEG BRBICH —EXF—AICBRLAIKIE SV, | MREEEARYIEH, SORFHREER, BEIRER
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 F04 FBBZEL | ASTIGHREIE | A5 o ‘K2ERAP
FEERRVaTHT | B MBS | O, ERE CHAR2

«$® PATAGONIAN TOOTH FISH® TERIYAKI 2,780
Leek, teriyaki sauce
NEAZTTAF X ROBESRT—F | BIREFE | THELDLIQH 0| 2 o 2[0f7)
BUBOBEY—X| 4R, BIRE | oid, oi2|op?] AA

% SALMON HEAD® TERIYAKI 1,580
Leek, teriyaki sauce
T—EVHEROERS | Ri=x&% | A0l H2| H2|ok7]7|
ABOBEIY—X | A, BIEE | O, G2[0F7] AA

¢ US BEEF SUKIYAKI 1,980
Us beef, shiitake mushroom, mixed vegetables
KEEFR KBRS | EEFARESKE | 0l=4 2107 AF|0F|
KEEFRAME. SV I/IEX | ZEBSFA, B, T8RN | 0[=4 207 BOHA, 25 O

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

@ Chef'srecommendation | 70 &E® | BEERE | AT £8  dxSeafood | >—7—F | &8 | AN § Nuts| Fvv | SRE | AR

& Gluten | Z)L7> | 3k | 228 N Vegetarian | A&7 | FE | MAFQIR ‘@ Sustainably Sourced 27+ I | FIHFEM | |71

All prices are in PHP, VAT-inclusiveand subject to 10

ervicecharge. | £ TOMERICHEIZEFNTEDFINBEY — EXFv—2%10% H2ITT2I8\
EERLETES, | NBULLRDE ESEHEY

[10%RZ5 8. | 2E 222 PHPZ HA|SIH VATZt ZEHE 7HHO 2 10%2| MH|ARZ0] St glL|ch

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | HE&ICEYTL)
REHROTLEH OIS BREICY —E2F—LICBRUAIIE SV | REEEARYEIE, SOFEHREER, BERErSHEIBRS
| FEot7| Holl 34 Y2f27|Lt 1t QIF, S A0|2¥E Q7 AFZ0| AT MH|A Blof HX U] FHAIL.




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 | TTHREERLE | AAHH| OFRILE H
BEEXS | BEXAT | 2 52

«% SALMON BELLY ZUKE 780
Radish, cucumber, garlic soy
P—EVNSRET | =X &R | S0 sia =3
AIBEANAFGEHR | 2 MELN FEEMH | 2, 20, 0hs 7H&

¢® BEEF SHABU-SHABU SALAD 880
Boiled beef, white fungus, sansho soy dressing
FALPITSH | FRRREWRDEL | AD7] AFEAE M=
FALPALPA BARE(LURERRLY VY
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
FHENMVWEB.TRAR ZSVIIARTZTIL OTE]
WMIE R TR ZRE T

HEH OEIIE AMADA A7 ZHEE AA

o Chef'srecommendation | T 70&ED | BHEERR | 410 58 abSeafood | ©—7—F | &8 | M2 § Nuts| Fuv | HEE | AR

& Cluten | 717> | B | 224 N Vegetarian | RUUTY | E | MAIFCIRH &) Sustainably Sourced 27 JIL | EHEEHY | K715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOMERICHEEZEENTEDFINFIEY — EXFv—2%10% 27T 8\
wELEITET, | NRUEZENE BEEHEER, 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
=
G IS

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
YakumitkddE & FHA | OFR0| HIAE AAlO] S|
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 FRERDEDE | FHEGRHE | R0 HAE AA Sl
KOO FF ER 7475 WS ALBEEE
xIEEICE, 4, S, 15T, &0, LS EEE
ot XA 70|, HA Y, HAZH AN L, ZF0| = EHA

i,

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

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

& nuts| oy | BEE | ANR
N Vegetarian | NU2UTY | FE | MAFQIR

@Sustamab\ySourced H2FF I | EIESN | R71s

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOBRICKESIFEFNTEOFTHFEY — EXFr—2%10% 5RITTEE\
ZERLEITET | NEULLRAE BEEHER, BRWI0%HREE. | 2E Q32 PHPZ BAISH VATt ZEHE 7402 10%2] MH|AL30| £3t glLict
Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | &&EHICEY 7 LILF—
VESHIROSVDEN HBBEG BREIT —ERF—LAICBRLMITIEE L, | MEEEAARYEE, BONEHRIREER, BB/ SR NRS

bk | FESt7| Hof 34 Y227t 3t 21F, 5 A0|QYS Q7 Arg0| ASH Mu|A Eof|H HA af FHAL.
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SASHIMI SUSHI HANDROLL
RGBS AADI S BT | EE | XY FES| | 50| xY

BLUEFIN TUNA
rOxo0 | BEggiet | Hohaof

AKAMI Lean part 1,700 310 310
K| K8 |218717t 2 437

CHUTORO Medium fatty part 2,600 440 440
hr3 | g (hEER) | FE2(3UY)

TORO Belly part 3,500 570 570
AhO | &2fF | Uy

SALMON 650 140 140
-y | =& |49

SALMON BELLY 750 160 160
bOY—EY | =EX&EE | HO U

MADAT Seabream 1,500 440 440
E#f | 34 | Otctol

SAWARA Japanese Spanish mackerel 1,950 440 440
b5 | D& | Atetat

HAMACHTI Yellowtail 830 170 170

NTF | i (FRERERA) | SHOH (2ol)

SHIMA-A]JI Striped jack 1,450 440 440

@65 | 48 | ERAO)

SHIME SABA 2,200 440 440
Vinegar marinated mackerel
i | RS E (MEMEEE) | 1So £3 (MX2 ¥E8 150)

IKA Cuttlefish 1,480 450 450
B | s | 2o

TAKO Octopus 1,880 440 440
|| 2

SCALLOPS 1,500 440 440
M | D& | 70| ZE}E|

IKURA Soy marinated salmon roe 1,650 475 475
W5 | EafF | st dof, 2ha

HOKEKAIDO UNI Grade Asea urchin 7,500 2,500 2,500
BE JL—A | 4% (BRE) |ASS 47

UNAGTI Grilled fresh water eel - 300 300

58 | 188 | D2 RO

TAMAGOYAKI 380 120 120
Homemade sweet omelette
EF | EF5| A0

FOIE GRAS - 900 900

I4755 | BIFEERS | Eojaet dE B

o Chef’'s recommendation | S T7M&E® | FMEEZS | 4120 &8 e Seafood | o —7—R | &iEEf | siaE ‘ Nuts | vy | BI2E | HIF

& Gluten | 717> | 3R | 284 N Vegetarian | AURUTY | FE | MAFXL abustameblySourced F27FTIL| aEEN | ]71s

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOBRICHEIEEFNTEDEFINBIBRY — EXFr—2%10% RIFTB )\
wHELEFES | MELILERNE BREERR, FRWI0%HRER, | LE 232 PHPRE BAIEH VATt ZEHE 71402 10%2| MH|AR30| £3t gLt

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | H&EHICE# T LIL
BESRONED D2 BRBICY—ERF-LICBRUAITIEE V. | MIREEEAEYIR, ZSORTHARER, BESENSHRIIRS
Fbho | FESE7| Foll 34 Li|27|Lt 3t 2IF, S8 40|RYS Q7 AFe0| AT MulA EojlA| HX 22 ZHAL.
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BERE | oF vl F 9

«y SASHIMI SAMPLER
REBROEGOE | RSHE | ALAD 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
FRBODAEDY TE | FRAHE (T | 137 24

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

o Chef’s recommendation | 70 & | FMEERS | 4To =

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

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

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIZEFNTHEOEINFEY — EXFr—2%210% 5RIFTIBE\
ERLEITET, | MHELLE #, BEEEHER, BBUWI0%NRES. | 2E Q32 PHPZ A% VATt B3l JtAO 2 10%2| ME|AR30| 2at LTt

ice team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | HEHRICEY 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 | TTRFAEREKERE | 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) | FEMME (61) | SaH4A Ae|ZL|ot £ (67HY)
FARARAZGGAMN FED | FHRERN. BN C&F | OtEIIE, A, 20|, EH|R

*$% CLASSIC SPICY TUNA ROLL (6 PCS) 650
Tuna, cucumber, spring onions, spicy mayo
Iy IZNAL =37 0O0—)L (68) | RHRKERES (61) | 224 012 X E (671Y)
RVOGARRF INAS—3 T | BERE. &N FRERKETDZ | CHE &A, 0], o, 02 0t A A

«3% CRISPY CHICKEN ROLL (6 PCS) 550
Cucumber, crispy panko, yuzu honey sauce
JVZRE—FF>O-)L(68) | EHBAFESE (61) | Z2lAI X2 2 (671L)
AR OURE—NIUH MFNZ—Y—X
BN EREBXECR MFEEE | 20|, HiAlc WIt2 QX 5L AL

«$ CHIRASHI ROLL (6 PCS) 1,350
Salmon, tuna, shiso
FIIET(6E) | 8ETSE (61) | XIZHA| OF71(67HY)
P—EITIO.L5 | ZXB. 08 KH | Ao, &X|, AlA el

a3 OSAKA SALMON OSHIZUSHI (6PCS) 780
Salmon, avocado, cream cheese, salmon roe
KR —EVIRLER | KIR=EXEREF | QA Ao X8
Y—FENTRARIIV—LF—RA AVF | EXE FHR PRPE. =XET | 20, 0tE2I I X X, H0{ Y

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

#3% UNAGI DRAGON ROLL (6 PCS) 950
Eel, shrimp tempura, cucumber, seaweed, sesame, sweet soy
SHERZI>O-IL | EBEaRFESE | 20 EZE
SHEFEERISHAMEE AR BV —X | B8 T FXRAT ,&N,8%, 2/, & H
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.HAEREIANLARyN— | N B b EFEREHE | 20|, TH2X|, 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—)b | KW | 20l £ (OFR0] AlIJLH S E) (822)

S| Hlmol =8 @l Seafood | VU1 | &8 | AN § Nuts| Fuv

o Chef’s recommendation | ST 70 &g | FIM#ERE
& Cluten | 77> | 3t | 224 NF Vegetarian | NU&UTY | FE | MAFRt ‘@Susm'mablySowwd BRTFFIIL | THEEN

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIFEENTHDEINBIEY — EXFr—2%10% HRIFTIB L\
ZERLETET, | MELILEENAE, BEESHEER, FRRI0%RSH. | ZE 232 PHPE TAIE|H VATt Z3HE 71202 10%2 MH|ARF0| £3+ ELch

Please advise our service team pmortoordermp should you have any food allergies, intolerances, or special dietary requirements. | H&ERICEY)
BREHROOVENHZHEIE. BT —EXF—LAICEBLAIIKE SV, | IREEEARYE S, SOSEFRREER, 1m+5ﬁﬁ%”ﬁzﬂk”ﬁ&v
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 “¥>0ORX” 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
TATISERBE | AREHSAT | Ao|RoF7| Fotazf
BRIZEF T4 7 05 | RIS REHIEAT | B =l Sdet ARl 2

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

% SEAFOOD CARTA FATA 1,480
Shrimp, crab, dashi broth
S—=T—R OILET7E | BEHEBE | A FEE FLEEL TtE}
BEE LT | T E 57| M2, A, O 85

@y SUKIYAKI STYLE A5 WAGYU 2,980
Carrot, shiitake, onion, truffle egg foam
TEIHERA ASHIGF | FEEXBRASTIS | A7|0F7| AEFY A5 2t
ASBHE 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 7D &EEID | EITHERS | 4122 =8 @k Seafood | > —7— 1 | &iEtt | A2 ' Nuts | v | 2122 | A0HE

& Cluten | 77> | 3t | 224 NF Vegetarian | NUEUTY | FE | MAFRt @Sus:airablySou'(‘ed HRFFIIL | TSN | fI|s

n

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOEEICKRIZEENTEDFINBIEY — EZFv—2%10% HZ2TT5 0\
EELEFET, | SR, BE&HER, FHWI0%IREH. | RE 232 PHPR HAIZH VATt Z3HE 71422 10%9] MHl2230] £t gUch

Please advise our service team prior toordering should you have any food allergies, intolerances, or special dietary requirements. | S&EICE# 7 LILF—
BESROOVEL D BHE I BRI —EXF - AICBREUHIIKETV, | MBEEEERYS, BOREHRAER, 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 EE
BMBEENTFHTHE | 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 | HERTEEE | HE ORI &
LE> LEEE | fri5 DERE | 22, X 2tE A A

23

* SALMON HARASU 780

Char-grilled salmon belly‘&, vegetables
RNFESH—EVNTZAHR | RAE=ZIEA. B | 20 712 Ho 8, fHa

3y WARM EGGPLANT SALAD 980
King crab, crispy onion
mMmFOYSA | RinFRL | 7R B E
BSNAZOVRE—F=FY | FEB . BFR | 23", tHhafet o}

¢ TORI TERIYAKI 680

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

o Chef’s recommendation | > 70O&EEI® | BIMEEZRS | 4122 =8 aSealood | ¥—7—1 | &t | SiatE . Nuts | v | SRE | HAtR
* 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% BRIFIBE\
, BRWI0%IREH. | ZE 232 PHPR BAIS|H VATt ZBHE 71202 10%92 AH|AL30| 23t gLch

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
7 | IeBe | Mol

1,580

ay LIVE LOBSTER
EOTRE— | BERAT | 2 HAH

Sashimi
OJZX2—R G | FRIFRIS | & A AAIO] 3
Grilled
OJ 22— IPiRlES | BT | g AE 70|
Teppanyaki

KIRBEE | AT ERARAE | 2 ZAE EIEOR))|

1,800/100 grams

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

@Sustamab\y Sourced B 2FF Tl | ALY | R7

o Chef’s recommendation | =70 &% | FifiEEe | dZe =4
& Cluten | ZIL7> | 3 | 224 N Vegetarian | NUEUTY | FE | MAFARt

Bl — EXFr—2%10% BT\

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

Slies

ZERLETET, | 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
orE | RS

g SHRIMP TEMPURA 1,080
Radish, tempura sauce

BERRS | RATH | M =

RIR KD | EMNERAEAFTET | R, HXR 424

! 297

¢ BEEF ROLL TEMPURA 680
Maitake, shiso, sansho teriyaki
FRO-ILEKRS | FRSERAT | 2107 2 54

SE.EH.UMBOERT | EEE K7 IR | OIOIEAIH M, A2, &4 T2[0F)

AN
2y,

*wy YASAI TEMPURA 480

Assorted vegetables

BFRRIRE | BXRXRQAT | ok 5

*% AGEDASHI 380

Deep-fried tofu, vegetables, dashi broth
BTERE.FE BT | FEB. BX. B2 | 58 5, M, tA 22

#% HIROSHIMA OYSTER CUTLET 880
Lemon, chili mayo

LEEHREAY | T RIFHY | sIZA0 2 HEH
LEXFUSA | ITERVEREETDE | 2=, 2l 0te

¢ CHICKEN KARAAGE 680

Soy-marinated fried chicken, lemon
BOEET | VESHR | XI1Z! Jt2totA|
ERETBESI LTS | SRR | 2R Hol e, 8le

¢ KUROBUTA® KAKUNI CROQUETTE 380

Braised pork belly, mustard mayo
2 ARIOYYT | MRBFAR R | RE2EE 712 D27
BOBAANRE—RIYIR—X |LRBEREETREE | X107 =], HARHE OtU =

o Chef’srecommendation | > 70&EEID | BITHEEZRS | 4122 =8 acSealood | ¥—7—1 | &t | Siats . Nuts | 7w | B2 | ANF
2T | EE | MAIZEXE @Su@t(\mb\) Sourced H2FF+JIL | AIFEEM | R71s

L7 | & | 23 N Vegetarian | A

& Gluten | ZIL7>
BT\

BEIFEENTEDETNBIRY — EXFv—2%10% HF
PHPZ FEA|S|0VATZ} ZHE 7HH 02 10%2 MH|ARF0| Fat gLt

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TDEE|
wEL LT, | NELULLENE EEEEER [10%R55 2. | 2E K
Please advise our service team prior toordering should you have any food allergjes, intolerances, or special dief
%l BRBIY —EXF—LICBBRLAITIZEL,. | MIREEEAEYIE, SM50
3 2IE, S A0|QYE @7 AF0| QLoB AfH|A Eof|A| D*H & FHAR.

o] Hofl 4 L2 =27|Lt

REHROILENHD
EilUN



NOODLES

Al A
Mm% | 9

a¥% COLD CHA-SOBA OR UDON 980
Shrimp tempura, sesame, nori, leeks
RERZTEELIISCA | AFZER/BL@E | dAH £ 28
BERIS.CHEOBB R | RATZIF. ZMOSE. BT | ME L, &, 4, cho}

% 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 | Lo 8
BERNS BFRIEHBEDEHY | RASIF. ER. S568 | M2, H4, 25 sjue

o Chef’s recommendation | =70 &EE)D | BEIMEEZES | 422 £ akSeafood | >—7—1 | &758 | A2 . Nuts | 7w | EEE | dUtR

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

FEH | /715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOBRICHEIEEFNTEOEIHBIEY — EXFvr—2%10% HRIFTBL)\
ERLEGES, | NMEULEFEE BEO2EER, BRRI0%IREH. | LE 232 PHPR BAIS|H VATt ZHE 71202 10%2| |23 0| 3t gLct

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 | Ao, 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, ¢

¢ TEPPANYAKI TRUFFLE FRIED RICE 580
Truffle paste, vegetables

BIRBEE U2 T7Fv—\> | IRIABIR | 9 E2IE 28y
RUaTR—ZB R | MEE X | E2E HOIAE, MA

oy TEPPANYAKI MIXED FRIED RICE 780

Beef, shrimp, vegetables
HIRBES SV IRFv—/\> | IR IR | B
HRGBE.FX | FRIMIVEX | &

| 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. B | EREFRRBE |5, 019, tho}

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

OJRZ—DRMEH | RAFERIE7 | 2AH EI™=
OJZ22—. &

AR RTE | AH, oo

e+ MATSUTAKE CLEAR SOUP 950

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

ME KR ESENVY— | MBS b a8FEYH | S0IHA

HEIZE I} ot

o Chef’s recommendation | > T70&E® | FMHEESRS | 4122 =8  abSeafood | ©—T7—F | &788¢ | SiAtE ‘ Nuts | 7w | SR8 | HBR
& Gluten | ZL7> | 5 | 224 N Vegetarian | NUAUT | EE | HAZLIR & Sustainably Sourced T2 7+ 7L | EIISAHY | 2715

All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIFEFNTEOEFITHBIEY — EXFr—2%10% H5RIF93C

REROSOVENHBBEIE B
Bk | =

ERLETET, | NBLEEZIE, EBEHER BHWI0%RSTE. | 2E 232 PHPR BAIS|H VAT/L ZefEl 7402 10%2] AH|AR30] #at gLch
Please advise our service team prio ordermg should you have any food aHer;ﬂPi intolerances, or special dietary requirements. | HSZEICENTL)
ERF—LICBBRUTIE

LI
| 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.

o)l



DESSERTS

o — b

O | F

8¢ MATCHA LAVA CAKE 450
Matcha, vanilla ice cream
BERINT—F | KRB EERE | 0kt 8Y A0|=2
BHWRNZSTARIY— L | 5%, FE/CHR | ObAt st ofojA 3 gl

8¢ YAKUMI KAKIGORI 450
Yuzu, mango
Yo HhEK| BHEK | oFR0| 747|228 (Y24 ofo]A3
RIARFIIAL—FIU—L BHSHFITL—hk
wWF. I — | mF, =R | |4, 22

n

)

i

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

8¢ ICE CREAM OR SORBET (3 SCOOPS) 380
Matcha, mango, raspberry, yuzu
TARI)=LERLIFYVILR 3 8%, HFE, IVd—, FARY—, MFHEE BUIZTV
ACHM/EE3A) D R, TR, W&, T | ofolA 3/AEH| (3 AF) : Otk Y1 2txH| 2], ] At

ASSORTED FRUIT PLATTER 380
KYBOEDYE | HHRKRHE | 25 e

o Chef'srecommendation | 170 &EID | BIHEERS | 40 58  abSeafood | ©—7—F | &8 | AN § Nuts| Fuv | SRR | AR
& Cluten | 77> | 3R | 224 N Vegetarian | NU2UTY | Fir | HAFOIR @ Sustainably Sourced T2 7F L | FIIEAHY | 2715
All prices are in PHP, VAT-inclusiveand subject to 10% service charge. | £ TOERICHEIFEFNTEDFIMNBIEY — EXFv—I%210% HRITITHI L

SUI0NREEE. | 2E 232 PHPE HA|IZ|H VATt ZEE 71202 10%2| MH|AQ30| 23 L|ct

ZERLEITEY. | MIELIELERH, 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.



