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Omakase Course
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Omakase is a Japanese word that means, “I will leave it up to you/it is up to you.”

In Japanese restaurants, omakase means that the chef will decide which dishes to offer
to the guest. Dishes that are served as omakase often are the ones not found on the
menu. The chef often prepares an omakase dish that uses the best ingredients of the
season.

In our restaurant, omakase dishes are served as a dinner course (not to be confused
with a fixed dinner course found on the menu). It consists of appetizer, soup, sashimi,
various main dishes that are cooked with different methods and use a wide variety of
proteins, rice or noodles, and dessert.

An omakase course is offered during dinner time and one day prior reservation is
required. Upon reservation, please do not hesitate to tell your preference and food
that you should avoid/are allergic to. Please take note that omakase course is not
available on Wednesdays.

As omakase uses only the finest ingredients, you can avail this dinner course
through +632 8555 5799 and or through PremiumDining@okadamanila.com
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APPETIZER
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Please choose from the following;
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Seared Fish and Rolled Scallion with Julienned Vegetable in Miso Vinegar
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Eel Cucumber Salad
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Garden Salad

IKFEY T X

Mizuna Salad
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Please choose from the following;
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Seasonal Fish Soup
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Dobin Mushi Soup
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Asari Clam Soup
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Egg with Swimming Crab Soup
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SASHIMI
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Chef’s Selection of 3 Kinds Sashimi
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.
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Appetizer

ZHiOWHEERL Y 7 & 425
Seared Seasonal Fish and Rolled Scallion
with Julienned Vegetable in Miso Vinegar
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Steamed Egg Custard

with Shrimp and White Fish
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Eel with Cucumber
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Swimming Red Crab Meat
in Ginger Vinaigrette
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Prawn, Squid, and Spinach
Dressed with Sesame Sauce
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Deep-fried Red Snapper,
Eggplant and Mochi in Age-dashi Style
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Steamed Abalone with Liver Sauce
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Pan Fried Foie Gras with Mashed Potato and Egg White Foam
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.
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Salad
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Garden Salad topped with Carrot Ginger Dressing
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Mizuna Lettuce and Dried Young Sardines
topped with Soy-Sesame Sauce
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Sashimi
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Chef's Selection of 5 Kinds Sashimi
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Chef's Selection of 3 Kinds Sashimi
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~ 7 B Tuna
frfs  Striped Jack
‘FH  Fluke
fiE  Salmon
%]} SeaUrchin
R X7  Scallop
N H  Geoduck
7RHE  Ark Shell
7K Lfifl Steamed Abalone
W< 5 Salmon Roe
F v Y7 Caviar
7Y Yellow Tail
71 %  Oyster
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.
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Tempura

hERE Y b 950
5 Kinds of Assorted Tempura
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Shrimp, Squid, White Meat Fish, and Vegetables
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3 Kinds of Assorted Tempura
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Shrimp, White Meat Fish, and Vegetables
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Vegetable Tempura
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Soup
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Charcoal-grilled Seasonal Fish Soup
in Ichiban Dashi
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Seasonal White Meat Fish and
Vegetable in Dobin Mushi Style
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.
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Main Course
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Grilled Eel in Kaba-yaki Style
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Japanese Chicken Teriyaki with Sesame
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Black Cod Teriyaki
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Deep-fried Abalone with Aosa Seaweed Sauce
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Charcoal-grilled Fresh Lobster
with Sea Urchin
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Teriyaki Yellowtail with Sansho Pepper
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Charcoal-grilled Japanese Wagyu
with Vegetable
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Charcoal-grilled Japanese Wagyu
with Yohei aged Rice Vinegar
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Charcoal-grilled French Duck with Foie Gras Teriyaki
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.



Rice and Noodle
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Rice dishes are good for 2 servings
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Truffle Rice
W < B IR 3500
Salmon Roe Rice
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Sea Urchin Rice
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Japanese Wagyu with Deep-fried Leek Rice
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Swimming Crab Meat Rice
FEEETEIAR 2500
Lobster Rice
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Chicken and Burdock Rice
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Japanese Wagyu Inaniwa Udon
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Tempura Inaniwa Udon
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Japanese Yam, Wakame Seaweed,
and Okra Inaniwa Udon

Ak 2700
Japanese Wagyu Rice Donburi Style with Miso Soup
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Eel Rice Donburi Style with Miso Soup
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.
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Dessert
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Houji Tea Pudding
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White Coffee Pudding
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Japanese Seasonal Fruits
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Homemade Ice Cream
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Matcha
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Okinawa Muscovado Sugar
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Kinako, Roasted Soybean Flour
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Ruby Chocolate, Pink Cacao
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Walnut
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Jasmine Tea
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Vanilla
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Ingredients may vary according to daily market availability.
Before placing your order, please advise our Service Staff if you are allergic to any of our menu's ingredients.

All prices are in PHP; inclusive of VAT, 10% service charge and local government tax.



