
LUNCH MENU
ランチ御膳

The lunch menu is available from 11:30 AM to 2:00 PM. 

ランチ御膳のご注文は11:30から14:00まで承ります。

Yamazato Lunch Set  山里ランチセット
Three kinds of nigiri sushi, assorted tempura, 
steamed egg custard, miso soup, small dish of the 
day, and seasonal fruits

980

Nigiri Sushi Gozen  握り寿司御膳  
8 kinds nigiri sushi, grilled sesame tofu, 
steamed egg custard, miso soup, 
small dish of the day, pickles, and seasonal fruits

1,080

Please inform your server of any special dietary requirements, intolerances and allergies, 
as our menu items may contain one or more allergens.

食物アレルギーや食事制限、制約等をお持ちのお客様は、予め詳細を従業員へ
お知らせくださいますようお願い申し上げます。 使用食材のご説明や、お食事のご提案をさせていただきます。

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge & local taxes.

価格はフィリピンペソで表記され、12％の付加価値税が含まれております。
別途10％のサービス料ならびに地方税の市税を申し受けます。

Prices are subject to change without prior notice.

Some menu ingredients may change according to seasonal availability.  
メニューは季節や商品の在庫状況により変更される場合があります。

Signature Dish



LUNCH MENU
ランチ御膳

The lunch menu is available from 11:30 AM to 2:00 PM. 

ランチ御膳のご注文は11:30から14:00まで承ります。

Tempura Gozen  天麩羅御膳
Appetizer, today’s special dish, grilled sesame tofu, 
8 kinds of assorted tempura, steamed rice, miso 
soup, pickles, and seasonal fruits

1,600

Gyu Nabe Gozen  牛鍋御膳   
Appetizer, steamed egg custard, simmered beef 
with vegetables, grilled fish, steamed rice, 
miso soup, pickles, and seasonal fruits

1,800

Tenjyu  天重    
Assorted tempura on rice, miso soup, and pickles

1,100

Oyako Don  親子丼    
Simmered chicken with egg on rice, miso soup, 
and pickles

980

Please inform your server of any special dietary requirements, intolerances and allergies, 
as our menu items may contain one or more allergens.

食物アレルギーや食事制限、制約等をお持ちのお客様は、予め詳細を従業員へ
お知らせくださいますようお願い申し上げます。 使用食材のご説明や、お食事のご提案をさせていただきます。

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge & local taxes.

価格はフィリピンペソで表記され、12％の付加価値税が含まれております。
別途10％のサービス料ならびに地方税の市税を申し受けます。

Prices are subject to change without prior notice.

Some menu ingredients may change according to seasonal availability.  
メニューは季節や商品の在庫状況により変更される場合があります。

Signature Dish



APPETIZER
前菜 アラカルト

Edamame  枝豆
Boiled green soybeans

250

Yaki Goma Doufu Kani  焼胡麻豆腐蟹  
Chef Mouri’s homemade sesame tofu with crab 
meat

980

SIMMERED DISHES
煮物

Buta Kakuni  豚角煮   
Braised pork belly with Yamazato’s original sauce; 
served with taro, spinach, and carrot

894

Yasai Takiawase  野菜炊き合わせ  
Assorted seasonal vegetables

280

Gindara Nitsuke  銀鱈煮付け
Simmered black cod with taro, spinach, and leeks

1,076

ALL-DAY MENU

Yamazato Bento  山里弁当  
Appetizer, small dish, simmered dish, sashimi, 
steamed dish, fried dish, rice set, and dessert

2,280

Buta Kakuni  豚角煮



GRILLED DISHES
焼物

Tamago Yaki  玉子焼き 
Japanese sweet egg omelet

320

Dashi Maki  出汁巻   
Japanese egg omelet with dashi

380

Gindara Saikyo Yaki  銀鱈西京焼き   
Grilled black cod with white miso sauce

880

Salmon Teriyaki  サーモン照り焼き
Grilled salmon with teriyaki sauce

803

Chicken Teriyaki  鶏照り焼き  
Grilled chicken with teriyaki sauce

620

FRIED DISHES
揚げ物

Tori Karaage  鳥から揚げ    
Deep-fried chicken

580

Tempura Moriawase  天麩羅盛り合わせ  
Assorted 8 kinds of tempura

600

Goma Doufu Agedashi  胡麻豆腐揚げ出し
Deep-fried sesame tofu

980

Chicken Teriyaki
鶏照り焼き



NOODLES / RICE DISHES
麺類 / 食事

Tempura Soba (Hot)  天麩羅そば（温）    
Buckwheat noodles with assorted tempura 
(one shrimp and 3 kinds of vegetables)

880

Niku Udon  豚肉うどん
Udon noodles with pork

1,380

Tori Udon  鳥うどん  
Udon noodles with chicken

980

Ten Zaru Soba (Cold)  天麩羅そば(冷）
Cold buckwheat noodles with assorted 
tempura (two shrimps and 3 kinds of 
vegetables)

980

Zaru Soba  ざるそば
Cold buckwheat noodles

580

Yasai Zosui  野菜雑炊    
Rice porridge with vegetables

380

Tori Zosui  鳥雑炊   
Rice porridge with chicken and egg

580

Nori Chazuke  海苔茶漬け      
Rice with dried seaweed in dashi stock

380

Ume Chazuke  梅茶漬け      
Rice with pickled dried plum in dashi stock

380



Cold Green Tea Soba  
冷やし茶そば  

SUSHI / SUSHI ROLL
寿司 / 巻物

California Roll  カリフォルニアロール
Roll with cucumber, avocado, crab meat, 
and flying fish roe

1,280

Inari Sushi  稲荷寿司
Two pieces of fried tofu bean

250

Futo Maki 太巻寿司  780

Chirashi Sushi  散らし鮨  980

Cold Green Tea Soba  冷やし茶そば      
Buckwheat noodles with green tea, tofu, scallion, 
nameko mushroom, and wasabi

620



山里　小会席
YAMAZATO MINI KAISEKI SET

PHP 3,000

一の膳 First Course
 ばってら寿司　がり

銀鱈西京焼 　玉子焼　はじかみ
Pressed mackerel sushi, pickled ginger

Grilled black cod with saikyo miso, tamagoyaki, pickled gingerroot

二の膳 Second Course
牛肉すき煮（玉葱、針葱、宝蓮草）

天婦羅盛り合わせ
冷やし茶蕎麦

Simmered beef with sukiyaki sauce (onion, leek, spinach)
Assorted tempura (shrimp and vegetables)

Cold green tea soba noodles

御食後 Dessert
山葵プリン

Wasabi pudding

Please inform your server of any special dietary requirements, intolerances and allergies, 
as our menu items may contain one or more allergens.

食物アレルギーや食事制限、制約等をお持ちのお客様は、予め詳細を従業員へ
お知らせくださいますようお願い申し上げます。 使用食材のご説明や、お食事のご提案をさせていただきます。

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge & local taxes.

価格はフィリピンペソで表記され、12％の付加価値税が含まれております。
別途10％のサービス料ならびに地方税の市税を申し受けます。

Prices are subject to change without prior notice.

The mini kaiseki set is available from 6:00 PM to 9:00 PM. 

小会席のご注文は18:00から21:00まで承ります。



SAKE BY THE BOTTLE

TOKUBETSU HONJOZO/JUNMAI

Hakkaisan Seishu 1800 ml
Crisp, dry, smooth, and clean aftertaste

8,500

Hakkaisan Tokubetsu Honjozo 720 ml
Dry and richer body

4,800

Hakkaisan Tokubetsu 
Junmai 720 ml
Well-balanced, mellow, and elegant flavor

4,800

BEVERAGE MENU

ALCOHOLIC SELECTIONS

SAKE BY THE CARAFE 180 ml

Hakkaisan Seishu
Crisp, dry, smooth, and clean aftertaste

950

Hakkaisan Tokubetsu Junmai 
Well-balanced, mellow, and elegant flavor

1,400

Kubota Manjyu
Clean, round, velvety and divine umami

2,980

Hakushika Karakuchi 	
Crisp and refreshing, pleasant flavor, and 
clean finish

680



BEVERAGE MENU

ALCOHOLIC SELECTIONS

Hakushika Karakuchi 1800 ml
Crisp and refreshing, pleasant flavor, and 
clean finish

5,800

Hakushika Tokubetsu Honjozo 300 ml
Light, mildly fragrant, 
medium dry

1,500

Hakushika Honjozo 
Namachozo 300 ml
Refreshingly cool aroma and mild aftertaste

2,100

JUNMAI GINJO

Hakkaisan Junmai Ginjo 720 ml
Smooth, mild, crisp, and clean

6,600

Hakushika Tokusen Ginjo Namachozo 
300 ml
Fresh, crisp, and refreshing aftertaste

1,800

Kubota Senjyu Junmai Ginjo 
1800 ml
720 ml
300 ml
Light, smooth, soft, and dry aftertaste

8,880
3,500
1,650



BEVERAGE MENU

ALCOHOLIC SELECTIONS

JUNMAI DAIGINJO

Kubota Junmai Daiginjo 720 ml
Fleshy, smooth, round, dry and clean

5,800

Kubota Manjyu 1800 ml
720 ml
Clean, round, velvety and divine umami

26,800
11,500

Kozaemon Junmai Daiginjo 300 ml
Elegant and sophisticated taste, fragrant, 
and slightly acidic

10,800

Hakushika Gouka Sennenjo 300 ml
Elegant, rich body, smooth and fruity aroma

2,600

Shinomine Junmai Daiginjo Aiyama 720 ml
Very rich umami, smooth, clean and elegant

11,800

Tatsuriki Akitsu Junmai Daiginjo 720ml	
Light to medium body, clean and elegant	

68,800

Dassai 23 720ml
Aromatic, fruity, clean and long-lasting finish	

19,800

Dassai 39 720ml
Plush, fruity, fleshy and velvety, slightly acidic

11,500

Dassai 45 720ml
Full-figured flavor, chewy fruity tone, 
soft and clean on the nose	
	

7,500



BEVERAGE MENU

ALCOHOLIC SELECTIONS

NIGORI SAKE

Gekkeikan Nigori 300 ml
Sweet, creamy, medium body with long finish

1,650

SPARKLING SAKE

Takara Mio Sparkling Sake 300 ml
Refreshing aftertaste, fruity and fresh

1,500



WINE BY THE GLASS

Barefoot Sauvignon Blanc 
Napa Valley, USA

350

Dark Horse 
Cabernet Sauvignon
Napa Valley, USA

450

Lionel Osmin Villa 
La Vie en Rose
Comte Tolosan, France

400

BEER SELECTION

Sapporo Premium 
Japan

330

Asahi Super Dry
Japan

330

Kirin Ichiban
Japan

330

BEVERAGE MENU

ALCOHOLIC SELECTIONS

BEER SELECTION

San Miguel Light
Philippines

250

San Miguel Pale Pilsen
Philippines

250

San Miguel Premium 
All Malt
Philippines

250

San Miguel Cerveza Negra
Philippines

250

Heineken
The Netherlands

330



BOTTLED WATER
Evian  330 ml 250

Evian  750 ml 460

Summit  500 ml 100

Summit  1000 ml 150

SPARKLING WATER
Badoit  330 ml 250

Badoit  750 ml 460

San Pellegrino  500 ml 350

Perrier  330 ml 220

Antipodes  500 ml 350

SODA
Coke Regular  330 ml 150

Sprite Regular  330 ml 150

Fever-Tree Tonic Water 
200 ml

350

Fever-Tree Soda Water
200 ml

350

Canada Dry Ginger Ale
355 ml

350

CIDER
Bundaberg Ginger Beer  
375 ml

280

Bundaberg Apple Cider  
375 ml

280

COFFEE
Brewed Coffee 250

Café Americano 250

Espresso 250

BEVERAGE MENU

NON-ALCOHOLIC SELECTIONS

Please inform your server of any special dietary requirements, intolerances and allergies, 
as our menu items may contain one or more allergens.

食物アレルギーや食事制限、制約等をお持ちのお客様は、予め詳細を従業員へ
お知らせくださいますようお願い申し上げます。 使用食材のご説明や、お食事のご提案をさせていただきます。

Prices are in Philippine Peso, inclusive of 12% VAT, subject to 10% service charge & local taxes.

価格はフィリピンペソで表記され、12％の付加価値税が含まれております。
別途10％のサービス料ならびに地方税の市税を申し受けます。

Prices are subject to change without prior notice.


