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TSUKIJI

KAISEKI MENU A

Assorted Seasonal Japanese Appetizers
Marinated Mushrooms, Spicy Octopus, Mustard Seaweed, Boiled Soybeans

Assortment of Sashimi
Bluefin Tuna, Sea Urchin, Yellowtail and Salmon
fresh from Japan prepared by Master Sushi Chef Okajima

Dobin Mushi
Emperor’s Soup with Hamachi and Gingko served in traditional teapot

Wagyu Ohmi Steak
A5 Grade Sirloin, Ohmi Beef (100 gms.),
the official beef of the Imperial Household,
served with Grated Daikon

Gindara Saikyo
Miso Marinated Grilled Black Cod

Tempura Moriawase
Crisp-fried Anago/Sea Eel, King Crab, Prawns, Scallop and Vegetables

Takana Rice
Stir-fried Rice with Pickled Mustard Greens and Sesame Seeds

Homemade Green Tea Ice Cream
Japanese Green Tea

P9900+10% Service Charge per person
Guaranteed Minimum of 6 Persons
(Kindly order at least 1-day in advance)

3F Milky Way Building, 900 A. Arnaiz Ave., Makati City, Philippines 1200
Phone: 8843.4285, 8812.2913, 0995.617.9209
www.tsukiji-restaurant.com
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TSUKIJI

KAISEKI MENU B

Kaiso Salad
Seaweed Salad with Sesame Seed Dressing

Assortment of Sashimi
Bluefin Tuna, Sea Urchin, Yellowtail and Salmon
fresh from Japan prepared by Master Sushi Chef Okajima

Dobin Mushi
“Emperor’s Soup”- Seafood Broth with Hamachi and Japanese Mushrooms
served in traditional teapot

Hotate Hamayaki
Grilled Fresh Scallop in shell with Soya Sauce and Butter

Snake River Farms U.S. Wagyu Ribeye Steak
SRF Gold Label Wagyu Ribeye (100 gms.) served with Garlic and Grated Daikon

Takana Rice
Stir-fried Rice with Pickled Mustard Greens and Sesame Seeds

Homemade Green Tea Ice Cream
Japanese Green Tea

P7700+10% Service Charge per person
Guaranteed Minimum of 6 Persons
(Kindly order at least 1-day in advance)

3F Milky Way Building, 900 A. Arnaiz Ave., Makati City, Philippines 1200
Phone: 8843.4285, 8812.2913, 0995.617.9209
www.tsukiji-restaurant.com
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TSUKIJI

KAISEKI MENU C

Daikon Salad
Radish Salad with Creamy Sesame Seed Dressing

Assortment of Sashimi
Bluefin Tuna, Sea Urchin, Yellowtail and Salmon
fresh from Japan prepared by Master Sushi Chef Okajima

Chawan Mushi
Seafood Custard with Dashi

Tempura Moriawase
Crisp-fried Prawns, Kisu, Scallops and Vegetables

U.S. Tenderloin Saikoro Steak
Certified Angus Beef Tenderloin (100 gms.) served with Garlic and Grated Daikon

Takana Rice
Stir-fried Rice with Pickled Mustard Greens and Sesame Seeds

Homemade Green Tea Ice Cream
Japanese Green Tea

P5500+10% Service Charge per person
Guaranteed Minimum of 6 Persons
(Kindly order at least 1-day in advance)

3F Milky Way Building, 900 A. Arnaiz Ave., Makati City, Philippines 1200
Phone: 8843.4285, 8812.2913, 0995.617.9209
www.tsukiji-restaurant.com



