SASHIMI

Raw Fish

Ume Moriawase 215 Kani Sashimi 195
3 varieties of fish Crabstick

Take Moriawase 380 Shime Saba Sashimi 210
7 varieties of raw fish Marinated mackerel

Matsu Moriawase 695 Karai Maguro Sashimi 260

9 varieties of deluxe items Spicy tuna

Hamachi Sashimi 380 Tamagoyaki Sashimi 130
Yellow tail Egg omelet

Shake Sashimi ‘% 420 Avocado Sashimi 295
Norwegian Chill almon Fresh avocado mixed with
or frozen si?;p 285 tuna and wasabe mayo
laguro Wis ’ Ikura Sashimi *:"J' gﬁfe 745
a i Salmon roe i
i o fﬂ:" ‘;"
sashimi 250 Hamachi Negi Sashimi o0
Lafllklapu Yellow tail with leeks

SUS
Raw with Vinegared Rice il i
Ume Mdyase Sushi 'ﬂ‘lS Ikura N 1-'4'% 310
3 combing hi - - Salmogifoe
E v
Take Moriawggse i ‘3&5 Kanigigiri 4

7 kinds assorted@ susht Crajtick

1 1H&

Matsu Moriaw@se Sushi 55N ;ﬂ igiri ,.:m. 180
9 deluxe assorted sushi ﬂ\- 1 i ‘:

Unagi Ni%i 450 Ta O NIE 75

Eel Egg elet | |

¥
15& Inari;Sushi 1"3 150
Drieditofu with sushi rice

shake Nigiri /s
Salmon f f

155 Avoc&do Wasabe Sushi 120
Avocado with leeks in wasabe mayo sauce

Maguro Nigiri
Tuna

Shime Saba Nigiri 185
Marinated mackerel

Ebi Nigiri 200
Shrimp

Take Moriawase Sashimi

Prices are inclusive of VAT and subject to 10% service charge



R IMONO

dlled Japanese Vinega'}h;:ice in Bmboo mat

" California Maki

aMaki ) 5 Unagi Maki 25

Crabst umber, go, A\
Japanese o with ﬁﬁ 2l .

AL - T Shag Roll %'5
KaH.i'hl.lVIaki 7l 155 Deep fried spicy salmon
Crabstick roll

Tempura Maki

Tekka Maki 190 Shrimp tempura roll
Tuna rg‘b ,L

Karal ﬁ@uro M&
Spicy t roll

TEMAKI
Hand roll sushi

California Temaki

Crabstick, mango cueul

& Japanese mayo

Karai Maguro Temaki
Spicy tuna

Chirashi Special

Shake'Skin Maki
195 Crispy';jgilmon skin roll ;

ke Maki
allions and fresh

([

.\'f:

ain sesame

Kani Temaki -_,""f:'l
"".Ilfl.:" 175 Crﬂpstlck A .:15‘.‘

H :"ﬂ:

\l
I‘}Q’la gg

elllow talil

——————
= O
fiis 175

ber

CHIRASHI SUgHI

Miso Soup

i Chirashi Special
Vinegared rice topped
h assorted seafood

Yuke Don
Fresh tuna marinated in sesame
dressing topped on gohan

Shake Don
Sushi rice topped with
fresh salmon slices

Prices are inclusive of VAT and subject to 10% service charge
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OTSUMAME
Appetizer

Agedashi Tofu 130
Fried bean curd with tempura sauce

Nasu Abura Itame 80
Sautéed eggplant in sweet sauce

Horenzo Goma-Ae 125
Spinach with sesame sauce

Chawan Mushi 145
Steamed egg custard
Gyoza 180
Steamed or fried Japalqb}e dqﬁ.nplings
Tofu Steak s 5 23
Panfried tofu with yakiniku sauce
Edamame 130
Boiled Japangl5c3
Koebi Kargie 170
?.; Tofu Steak Fried 3 imps
‘ L
Kisu L#llfe Al 150
'-.I"'F"_ Deejifftied asohos bones il
'mr, Jagnese vinegar
F
SALADA ' i TdUKuri - 20
Salad | :'In“ hovy in teriyaki sauge

) |
Kani Kyuri Salada
Shredded erabsticlgcucumber
with ebiko and JapJgese mayo dressing"”'

195

! !
Shake Salada -..Lﬁf-",, l555
Mixed salmon ve bles served

with wafu dressing ™

Yasai Salada 165

Assorted fresh vegetal
Japanese and wafu dr

Wafu Salada 195

Tofu Salada e B8 175
Mixed tofu and vegetable IJH'.,‘
with special dressing

Kani Kyuri Salada

Poteto Salada 120
Japanese style potato salad

Prices are inclusive of VAT and subject to 10% service charge



TEPPANYAKI SET MENU
Served in Bento box

Amargo Bento Pacaya Bento
Zensai, yasai salad, US Angus Rib-Eye (1209g) Zensai, yasai salad, assorted sashiimi,
with yasai itame, yakimeshi, chicken teppan with yasai itame,
miso soup and dessert yakimeshi, miso soup and dessert
795 535

Sakana Combination

Zensai, yasai salad, tori karaage

0g combination of seabass, squid and prawns
and with yasai itame, yakimeshi

miso soup and dessert

Daintreg Bento
Zensa®asai salad, assorted tempura,
Wwan mushi, Australian tenderloin
Th yasai itame, yakimeshi, 'miso so

sert iﬁ':

\
[l

Y g 795
Al Al

TEPPPRIAKI i A &

Pan=gril[SgDishes '”1" y H- ”:n' -

i
Meat

Vegetables
Certified US A BilEcye 880 Yasai Itame 135
240 grams SaHtéed mixed vegets
Austr?ﬂ\ Beef T@liderloin 820 Yasai Bataitamélw* 185
150 gr w Shitake and aspajiiis
US Top Blade = 480 -.”lFﬁ_ Shitake Teppa
180 grams “j\s Mushroom
Tori Teppan 208 Moyashi Tefiban 'I

Sautéed b sprouts
1
Kino

200 grams Chicken

s :

il

Reba Nira A 180 8 % 190
Sautéed chicken liverwith (ﬁﬂves Mixed mUuSgFo0 ooked i ter |
in yakiniku sauce
H-,,Gyu Okonamiyaki
Seafood i .'”Japanese pl?ﬁ'a
'L‘."Il"ll.l Allz

Seabass Teppan ¥4
Chilean seabass { 1\)\

Creamdory Teppan
Fresh creamdory

Ebi Teppan
3 pcs King prawns

Seafood Moriawase

Hotate Teppan
Imported scallops

Kaki Teppan
Imported oysters

Amargo Bento

Prices are inclusive of VAT and subject to 10% service charge



DONBURI
Rice toppings served with Miso soup and oshinko

Gyudon 360 Tori Katsudon 295
Beef sirloin rice toppings Breaded chicken rice toppings
Katsudon 275 Niku Don Dango 245
Breaded pork cutlet rice toppings Beef meatballs rice toppings

Unagi Don 845 Beef Currydon 300
Grilled eel rice toppings Beef curry topped in steamed rice
Tendon 350 Oyakodon 220
Assorted tempura rice toppgs Chicken and egg rice toppings

Tori Terlyakldqw 295 Sakana No Nitsuke 420
Grilled chlckerﬂ’hth teriygki sauce Lapu-lapu fillet in special

sweet ginger sauce rice toppings

-j.F rice toppmgs
\
¢ TEISi—ﬁ‘ U e )
( kobachl oshinko, gohan, miso soup and dt,ﬂt'brt 4

I shoku 575 Torikatsu TgEEORS 335

L

a'b AsS tempura meal ] Deep frieg gded chicken cutlet
L
!h"l’ Tonisu Teishoku i Salii‘. oku 575
Breas polr‘ncutlet then deep fried Impg g mackerel Gilied i,r salt
'.

575 Kz

et with teriyaki sﬁ;\f

Sashimi Teuioku

Shake boku
Grilled sa
or salted

A A

Nira Teishoku 'EI'L'

al oysters, chives and hroom
th sweet oyster sauce -

||r yuniku Pirikara TegShoku 545

Mixed sashi latter “n, Beef tep b{n in a spiCy sauce with buttered
) 'iéh "h\.' a ﬁ-beans And corn kernels

Ginda q;ITe oku 985

Importé cod figh grilled and glazed UnagMimish 895

with teri&aki sau

2l

riled eel with teriyaki satfee

a1/
ABEMONO
panese Hot Pot

'y

Al

Sukiyaki

Thin sliced US beef, Japanese noodles, tofu
and assorted vegetables simmered in
Nishijin special sauce

Big Serving (3-4 person) 880
Small Serving (good for 1) 380
Nabeyaki Udon 380

Hot udon noodles with tempura, chicken
and fish cake

Katsudon

Prices are inclusive of VAT and subject to 10% service charge



AGEMONO
Deep Fried Dishes

Ebi Tempura 410
5pcs prawns

Ebi Tempura

Tempura Moriawase 315
Prawns, fish and vegetables

Uni Tempura 295
style sea urchin

. %‘&
n with sweet sailce

n

Shred

Tﬂ( atsu
P cutlet
Ebi Fur i

3pcs¢‘zaded

Tori
Brea chicken

Tori Ta'tsutaage
Spicy chicken cutlet
Or if you like it beef

YAKIMONO
Grilled Dishes

Shake Teriyaki/Sh Saba Shi 85
Salmon fillet in salt or teriyaki 1‘& Grilled salted mackerel |
Seabass Teriyaki j.‘!'fi 820 Dory Uni eeseyaki‘i:‘?.-i 285

Chilean seabass in teriy. Grilled creagndory wit 1uni and mozarella cheese

i

Gindara Teriyaki Tori Teriyaki 210
Cod fish in teriyaki sauce Grilled chicken in teriyaki sauce
Unagi Kabayaki Yakitori 240

Grilled eel with teriyaki sauce Skewered chicken meat with teriyaki sauce

S

Misoshiru 70ﬂ' i (o] 80 Asari Suimono 90
Miso paste with seaweed and e up with kani, tofu, Clams in clear soup
tofu ' d and onion leeks

GOHAN

Gohan 75 Yakimeshi 110 Garlic Rice 85
Japanese steamed rice Japanese mixed fried rice Japanese garlic fried rice

Prices are inclusive of VAT and subject to 10% service charge



MENMONO
Noodle Dishes

Specialty Ramen
Hot Ramen Noodle Soup

Shoyu Ramen
Slice pork, egg, vegetable in shoyu broth
large 300 regular 230

Miso Ramen
Slice pork, egg, vegetables in miso broth
large 300 regular 230

Tempura Ramen
Prawn fish and vegetﬂgjes t%mpura in shoyu

broth
Iard’ﬁ"‘ 380.|.

280

Gyoza Ramen
Steamed gyo

and leek in shoyu

~Udon rge 310 regular 230

special ramen

Niku Udon ‘.'u_

Beef noodle sou,.p :

regular 230
Tempura Udon/Sopa £

Assorted tempura ifghot noodle soup i
al

w ity
N
i

H| ashi Goma"'ﬂiamen 285
ramen nqﬂdles siced pork, tamago

Cold Noodle&LﬁT-".'r

Zaru Soba/Udol{ih'
Cold noodles with spe@al

240 omato in Nishijin goma miso sauce

Beef Somen 335
350 Marinated beef cubes paired with cold
somen noodles served with special tangy sauce

Ten Zaru Soba/Udon
Cold noodles with tem

Cha Soba
Cold green tea noodles

295 Hiyashi Udon 280
Cold udon noodles, mix vegetables and

i tempura crumbs in a cold dipping sauce
‘ u

Dry Noodles 'h»,‘

Crispy Ramen Noodle 215
Yaki Soba / Yaki Udon 215 Deep fried ramen noodles topped with
Stir fried noodles with vegetaples and meat vegetables and meat

Prices are inclusive of VAT and subject to 10% service charge



MIZUGASHI

Dessert
Coffee Jello 108
Coffee flavored gelatin served with vanilla ice cream
Belgian Style Waffle 128
This is the favourite “liege” walffle recipe of the Santos Family.
Served with your choice of whipped cream, chocolate sauce or
ice cream.
“Thank you very much for sharing this recipe with us so we can now
provide all our members with ghis truly delicious Belgian style waf-
fle.” - Chef Hans
Palms Beloved “Bread and Buttgf Pudding” 148
Try this very p(#)plar hougg specialty served with mantecado ice
cream or vanilI Ibourbo auce.
eri gue With ’?nllla Ice Cggam 168
"" _ Meringue'is'an old tr sert made of whipped egg ‘.u." :
-whltes erature resulting in a crisp, . '_ Al

Halo-halo

Regular ,
1.'..'.
ij .I il *.H:-.l
Fresh Tropical Fruit Pl

Selection of 6 ki

Special

ter
s of seasonal fruits i % |
§

II II‘II i

|
ingue with caramel syrup, sefved with mh‘ﬁgo
Garnished with brandy snafp and chopﬁq'ed

Mango Canonigo
Made of baked
infused vanilla sa
pistachio nuts. v

Carrament Chocolate

128

Chocolate browni pped with chocolate mousse, Wiliams pears,

Ask your server for thd@special tion of this month.

Ilce Cream  With condiments
W,

II . II i

ity 8%

'm

Prices are inclusi§e of VAT and subject to 10% service charge

98




Japanese Alcoholic Beverages

Japanese Beer

Sapporo Premium Bottle 330ml 140
A full aroma, built around spicy, sour grains, tangy, tart hops

on the mouth with plenty of malt backbone. Bitter overall,

but with a grainy dryness. Rather thick and chewy with a

sweet cereal finish

Japanese S

Gekkeikan graditional Sake 1.8ltrs 1600
This traditionafsake has been produced in Japan since 1637 until today.
It‘:'is;aged foglapproximately six months to achieve its mellow flavor.

Thiﬂl\/ersatil ake can be served warm, room temperature or chilled.

II"'Iu'II.J Wls
eet Sake Pack 2ltrs S 5
Sake with a sweet taste and mild bodied. Enjoy hot, cold g.ﬂ'bom“"'
t erature. Best with teriyaki and sukiyaki. This sake is very versatile
d complements a lot of dishes.
Also available per 150ml

udy look. The nam
igori has a full bodly,

: ste that is sweet \;VI N
. fit
kkeikan Sparkling Sake 2

610
A Mgturally carbonated sparkling ty ke i pag
t, clear taste, low hll' alcohol and r'(lafreshingly light.
i i 4

jkan Yamada Nishiki Pregium Junr'h'?;\i Sake 300ml| 635

is 100% made with special ridg called * “'ﬂIWIADANISHIKI”

aromas and a mellow tast

irei Peach Sake 300ml 615

nic acid in the body with everyday use.
e made from natural peach juice can be enjoyed

W,
Japar\;ﬁé SHbIchu

¥
Gekkeikan &‘zan Special with Gold Leaf Shochu 720ml 1260

Made from%elected rice and distilled carefully. Mellow aroma
with a full bddied flavor.

Provided Exclusively by: Philippine Wine Merchants

Prices are inclusive of VAT and subject to 10% service charge



