Inagiku continues to embrace custom and
fuses it with modernity - indulging you in an

authentic Japanese culinary experience.

The tradition of meticulously preparing each
dish is served with strikingly beautiful interiors,
melding aesthetic and gastronomic excellence.
Under the direction of an award-winning
culinary team, discover the art and beauty of

Japan reflected in Inagiku’s exquisite cuisine.
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Kaiseki

RELEMHEA

Tempura Kaiseki

ZElRO

Sushi Kaiseki

fE<tf

Inagiku Kaiseki

BEMEEA

Omakase Kaiseki

DR

Teppan-Kaiseki

Irodori (Seafood and U.S. Beef)

Hagi (Seafood)

{7

Nishiki (Lobster and U.S. Beef)
H

Tsuki (Seafood with Lobster)
Kiri (Lobster and Wagyu Beef)

FIHF2

Wagyu Kaiseki (Lobster and Wagyu Beef)

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

® Signature dish

Set Menu

JefSF B IS AR E RIREL
TRESHEE REREL, B, HK

Starter, appetizer, sashimi, lobster,

assorted tempura, shokuji set and dessert

VR DN(E se7/8 71/ R e e
REO B R, R

Starter, appetizer, simmered dish, tempura,
assorted sushi, miso soup and dessert

¥iw b N BN NERYN
PR/ /NE L /NS LS

Starter, appetizer, clear soup, sashimi,
grilled dish, simmered dish, deep-fried dish,

shokuiji set and dessert

¥iw b N BN NERYN
PR/ 7N S /NS LS

Starter, appetizer, clear soup, sashimi,

grilled dish, simmered dish,

deep-fried dish, shokuji set and dessert

Set Menu

A NS, 52 B, O,
i KT FIAI(150g).
HRIFSE, T T —

Starter, appetizer, salad, prawn, scallop,
salmon, U.S. beef (150g), hot vegetables,

shokuiji set and dessert

Felf B T2 NN,
TT 57 ik, S R,
P

Starter, appetizer, salad, prawn,
scallop, lapu-lapu, salmon, cod fish

hot vegetables, shokuji set and dessert

FebF R, U 2 A KIE
FEAT— (1509 WEEF ., Fr
FH—h

Starter, appetizer, salad, lobster,
U.S. beef (150g), hot vegetables,
shokuiji set and dessert

Sl RIS, o X R INNT
AT — PR, B TV —h

Starter, appetizer, salad, lobster, scallop,
tuna steak, hot vegetables, shokuiji set

and dessert

VRN DA N e =28

AT (100g) B, B3 79—
Starter, appetizer, salad, lobster,
Wagyu beef (100g), hot vegetables,

shokuji set and dessert

Fel R, o2 EAE,

HIT- (2009 WEEFR, (X, 79—
Starter, appetizer, salad, lobster,
Wagyu beef (200g), hot vegetables,
shokuiji set and dessert

B Beef SF Shellfish

4,200

6,300

5,600

9,500

4,400

3,800

5,500

5,200

6,400

11,200
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Edamame

FEM LA

Kogashi Edamame

LA
Moro Kyuri

g
Unagi Kyuri Maki

LIS
Nattoh

SRR Z

Horenso Gomaae

PR BIRL

Horenso Ohitashi

BEE i HIRHIZ

Yakinasu Goma Ae

IIEREES
Nasu Dengaku

Aisa—2
Aigamo

SRR

Tofu Dengaku

L9 <HEDY)

Mozuku Sunomono

Lt

Shishamo

FEE R T
Yaki Mentaiko

EILY]
Koh No Mono

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

® Signature dish

Appetizer

Boiled young soya bean with salt

Pan-fried young soya bean with
butter and soya sauce

Cucumber with moro-miso

Grilled eel wrapped with cucumber
Fermented soya beans

Boiled spinach with sesame sauce
Boiled spinach with bonito flakes
Grilled eggplant with sesame sauce
Grilled eggplant with miso paste
Roasted duck Japanese style
Grilled bean curd with miso paste
Mozuku seaweed in vinegar sauce
Grilled capelin fish

Lightly grilled spicy cod roe

Japanese pickles

v Rooted In Nature ~ GF Gluten free

250

280

370

470

340

340

280

390

560

700

325

280

490

990

370



palE=e Raw Seafood

Sashimi
WSRO ADE

@® Sashimi Moriawase Assorted sashimi
S (/) 3 kinds 760
M () 5 kinds 1,580

s L(K) 8 kinds 2,500
Figef B g B o

@ sr  Tokusen Sashimi Assorted premium sashimi 4,200

W fa=RERKD (EAE IZED)
Sashimi Sakana Santen Fatty tuna belly, salmon and yellowtail 2,800
AINA T —Hil Ly =FERED (. fik. 757
Spicy Sashimi Santen Tuna, salmon and lapu-lapu 850
bt}
Toro Tuna belly 3,400
Maguro Fresh big eye tuna 580
fil
Tai Japanese sea bream 900
Shimaaji Japanese yellow jack 1,100
[ ¢= 35
Hamachi Fresh yellowtail 950
fick
Shake Fresh salmon 650
7RH

SF Akagai Ark shell 1,350
LARYA

SF Hotate Scallop 1,100
Hxve

SF Ama Ebi Japanese sweet shrimp 1,150
HPHiEE

SF  Botan Ebi Japanese red prawn 1,100
7 fig
Shime Saba Marinated mackerel 400

& Signature dish  SF Shellfish

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.
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Sushi Moriawase

- AEA]
Jo Sushi

Ff FAA]
Tokujo Sushi

f -7 )
Gokujo Sushi

L]
Jo Chirashi Sushi

RF LU

Tokujo Chirashi Sushi

ICE¥D&N] Nigiri Sushi

(2 pcs/order)
LA

Toro

fify

Maguro
fi

Tai

s
Shimaaji
35
Hamachi
fick
Shake
HRH
Akagai
/ARy
Hotate
HifgE
Ama Ebi

tHorhgE
Botan Ebi

107

Ikura

K
Shime Saba

fig
Unagi

A
Anago

2 KAEFEAT
Ebi Tempura

B

Tamago

eS|

Inari Sushi

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

Tuna belly 1,900
Big eye tuna 320
Japanese sea bream 500
Japanese yellow jack 600
Yellowtail 500
Salmon 420
Ark shell 1,450
Scallop 600
Japanese sweet 720
shrimps

Japanese red prawn 1,120
Salmon roe 700
Marinated mackerel 340
Grilled eel 500
Boiled sea eel 690
Shrimp tempura 610
with Inagiku sauce

Thick egg omelet 200
with Inagiku sauce

Bean curd skin sushi 250

® Signature dish

¥ Rooted In Nature

Assorted Sushi

Assorted sushi (8 pcs)

and big eye tuna maki (4 pcs)

Assorted premium sushi (9 pcs)

and big eye tuna maki (4 pcs)

Assorted special premium sushi (10 pcs)

and tuna belly maki (4 pcs)

Assorted seafood

topped on sushi rice (10 pcs)

Assorted premium seafood
topped on sushi rice (10 pcs)

1,600

2,800

3,900

1,850

3,400

ﬁ@%ﬁj Aburi Sushi

(2 pcs/orden)

PN =
Aburi Toro

KOAADD
Aburi Engawa

Fofit
Aburi Shake

B LAYA

SF Aburi Hotate

xK0IFEH
Aburi Hamachi

FOfih
Aburi Saba

KO
Aburi Unagi

KOINF
& Aburi Anago

BN =2
SF Aburi Ebi

AR )

& SF Aburi Santen

KO TRED

SF Aburi Goten

KO

SF Aburi Nanaten

SF Shellfish

Lightly grilled
tuna belly

Lightly grilled
flatfish

Lightly grilled
salmon

Lightly grilled
scallop

Lightly grilled
yellowtail

Lightly grilled
mackerel

Grilled eel

Grilled sea eel

Grilled prawn

Salmon, engawa and
scallop

Tuna belly, salmon,
engawa, scallop and
prawn

Tuna belly, salmon,

engawa, scallop, prawn,

eel and mackerel

2,100

700

430

590

630

360

540

800

340

820

1,720

2,200



Lefig & F L4

F&E RE

¥ sF Inagiku Futomaki (4 slices)

KkEE
% sF Tempura Maki (20 minutes)

BER) T IV T %

sk Kani California Maki

HITHIV=T &/ T
California Maki/Temaki

B 5 2%
sF Kani Salad Maki (4 slices)

Y528
sF Ebi Salad Maki (4 slices)

g v JV5%
® Unagi Shangri-La Maki

Y—ErhT 1%
@ Salmon Makati Maki

KO hT %
Aburi Makati Maki

AINA B —28 /T4
sk Spider Maki (4 slices)/Temaki

< d—RSaV%

& ¥ sk Mango Dragon Maki (20 minutes)

Y—EVFTdE

@ ¥ sk Salmon Dragon Maki (20 minutes)

Y—F AT /T
Salmon Skin Maki/Temaki

HeAHL/ T8
Negitoro Maki (6 slices)/Temaki

PRNCE/ T8
Tekka Maki (6 slices)/Temaki

ZISA T —fik

s Spicy Shake Maki (6 slices)/Temaki

AINA 2 — (il / T2

s Spicy Maguro Maki (6 slices)/Temaki

A T —INNT %

Rolled/Hand
Rolled Sushi

Thick roll with prawn tempura, cucumber, 980
Japanese egg omelet, kani stick, dried gourd
shavings, pickled radish and fish flakes

Thick roll with prawn tempura, 1,300
flying fish roe, cucumber

Mango, cucumber, zuwai crab meat 980
and flying fish roe

Mango, cucumber, kani stick 580
and flying fish roe

Thick roll with crab meat salad 680
Thick roll with prawn salad 500
Eel, kani stick, cucumber 1,150

and flying fish roe

California maki wrapped with salmon 850
Lightly grilled salmon Makati maki 950
Soft-shell crab with cucumber 750

and flying fish roe roll or hand roll

Mango roll with king prawn tempura 1,250

Salmon roll with king prawn tempura 1,420

Grilled salmon skin roll or hand roll 600

Chopped fatty tuna 1,220

and spring onion roll or hand roll

Tuna roll or hand roll 280

Spicy salmon roll or hand roll 450

Spicy tuna roll or hand roll 500

SF s Spicy Hotate Maki (6 slices)/Temaki Spicy scallop roll or hand roll 950

® Signature dish Y Rooted In Nature S Spicy ~ SF Shellfish

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.
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St

Yakimono

SR EpEE
Gindara Shiogama Yaki

RGN e X
Gindara Miso Yaki

HEROBEE
Gindara Teriyaki

HUEHhEE
Gindara Shioyaki

At EpEE
Tori Shiogama Yaki

FRAINNA ¥ —F— X MO BEE

Tori Spicy Cheese Teriyaki

BEbh~HbEE

Hamachi Kama Shioyaki

I FHpEE
Wagyu Kushiyaki

HAE S SA Y hEE
Papaya Oyster Yaki

7 SAVINAZHEE
Papaya Hotate Yaki

fighp
Unagi Kabayaki

fittopix
Shake Teriyaki

fiwtikeE
Nama Saba Shioyaki

FEOHLEE L+

Dashimaki Tamago

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

® Signature dish

Grilled Items

Silver cod in salt block

Grilled silver cod with miso paste
Grilled silver cod with teriyaki sauce
Grilled silver cod with light salt
Grilled chicken in salt block

Grilled chicken with spicy cheese
and teriyaki sauce

Grilled yellowtail jaw with salt
Grilled Japanese beef cube skewers
Grilled oyster in papaya boat
Grilled scallop in a papaya boat
Grilled eel with kabayaki sauce
Grilled salmon with teriyaki sauce
Grilled mackerel with salt

Japanese egg omelet with fish stock

B Beef GF Gluten free SF Shellfish

1,680

1,650

1,600

1,550

950

900

1,800

4,100

1,150

1,050

2,100

850

1,240

340



I S8 Fish Head

Kabuto Ryori (30 minutes)
FEBYEREE
&® GF Hamachi Kabuto Shioyaki Grilled hamachi head with salt 1,950
FEBILRMT
@ Hamachi Kabuto Nitsuke Boiled hamachi head with sweet soya sauce 1,950
fikutpeE
GF Shake Kabuto Shioyaki Grilled salmon head with salt 950
EYERATS
Shake Kabuto Nitsuke Boiled salmon head with sweet soya sauce 950
AR g
Shake Kabuto Kara Age Deep-fried salmon head 950
EfRyuEpEE
GF Tai Kabuto Shioyaki Grilled sea bream head with salt 1,630
FHTLRAT
Tai Kabuto Nitsuke Boiled sea bream head with sweet soya sauce 1,630
FLHTLRARL
A Tai Kabuto Sakamushi Steamed sea bream head with sake 1,630

BY). 2&2LY). 1Y Simmered, Steamed,

Nimono, Mushimono, Shirumono SOUp

Rramizi L
& SF Tokusei Chawan Mushi Homemade hot egg custard (25 minutes) 500
Tzl
& sF Dobin Mushi Seasonal tea pot soup 550
KT IR/
B Gyuniku Konabe U.S. beef hot pot 1,600
FEIA /N
Toriniku Konabe Chicken hot pot 1,100
MR 27~ A
SF Wafu Syumai Shrimp dumpling Japanese style (3 pcs) 680
FHET 73 XD
Tamago to Wakame Soup Egg and wakame seaweed soup 300
W)
Suimono Seasonal clear soup 450
WRIE T
Miso Shiru Soya bean soup 180
SRRy ity
Ara Jiru Fish and vegetable soup 380

P Signature dish A Alcohol B Beef GF Glutenfree SF Shellfish

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.
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RPRE

Tempura

REKEBEGDE Ui

Tempura Moriawase

BFRRIRE

Yasai Tempura Moriawase

i KRR

Ebi Tempura Moriawase

EE KRR

Ise-ebi Tempura

IVIAMEL KRR
Mix Kakiage Tempura

PR EHTRELR

Yasai Kakiage Tempura

HELACEET
Ebi Shinjo

AR R PR

Kaki Tempura

ZIOLY

Agemono

I UGS
Agedashi Tofu

AT HIL
Nasu Agedashi

VIV IS5 TS

Soft-shell Crab

A
Wakadori Tatsuta Age

i NT A
Shake Harasu Age

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

® Signature dish

Deep-fried

Assorted 9 kinds tempura
Assorted vegetable tempura

Prawn tempura

Frozen lobster tempura

Diced-cut seafood and vegetable tempura

Diced-cut vegetable tempura

Ground shrimp wrapped
in bean curd skin

Japanese oyster tempura

Deep-fried

Deep-fried bean curd with tempura sauce
topped with bonito flakes

Deep-fried eggplant with tempura sauce

Deep-fried soft-shell crab with tonkatsu
and sweet mustard-mayo sauce

Japanese style deep-fried chicken

Deep-fried salmon belly with hoba miso

v Rooted In Nature ~ SF Shellfish

(1 7%) per 100g

1,280

600

1,200

950

600

350

750

1,300

390

390

680

550

880
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HARE

KEFRY—1ao1
U.S. Sirloin Steak

KEFRT A —1A
U.S.Tenderloin Steak
HhEE AT —F
Usuyaki Steak

A —or>
Wagyu Sirloin Steak

I EE
Wagyu Usuyaki Steak

R —F
Lamb Steak

FE N IN—T AT —F
Woafu Hamburg Steak
TXTT5

Foie Gras

irh

Woakadori

L

Ise-ebi
FTITTHAIWEE
Lapu-Lapu Foil Yaki

AT —F
Maguro Steak
HFEREL —2
Ebi Inagiku Sauce
HEENEE

Ryugu Yaki
HAE  AZH

Hotate Gai

A 8
Kaki Teppan

M —) v IINZ—

Ebi Garlic Butter

fif
Shake Teppan

LIS 0]

Yasai Itame
EOTEOEDYE
Kinoko Itame
AT —F
Tofu Steak
BEEHE

Yaki Udon

® Signature dish

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

Teppanyaki

180g
I50g
Thinly sliced beef 180g
with mushroom and garlic
Japanese Wagyu beef 200g
Thinly sliced Wagyu steak 200g

with mushroom and garlic

Lamb steak with special sauce
Hamburg steak Japanese style

Goose liver steak

Chicken with teriyaki sauce

(1) per 100g

Frozen lobster

Lapu-Lapu with vegetables
wrapped in aluminum foil

Fresh tuna pepper steak

King prawn with Inagiku’s special sauce

Assorted seafood with ponzu sauce

Japanese scallop

Japanese oyster

King prawn with garlic butter

Salmon with garlic butter

Assorted vegetables

Assorted mushrooms

Bean curd steak with ginger sauce

Udon noodle with assorted vegetables

V¥ Rooted In Nature B Beef SF Shellfish

3,300

3,300

3,300

8,000

8,000

2,300

1,300

1,980

900

950

1,200

1,200

1,850

1,750

1,200

1,300

1,850

800

420

650

780

850
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KEA- e
U.S. Beef Sukiyaki

K RIS
U.S. Beef Sukiyaki Gozen

KEFLp SLe S
U.S. Beef Shabu-Shabu

KEA U S U SNl
U.S. Beef Shabu-Shabu Gozen

Pot Dishes

Thinly sliced sirloin and vegetables 240g 4,350

cooked in sukiyaki sauce
Appetizer, sukiyaki, shokuji set 240g 5,470

and dessert

Thinly sliced sirloin and vegetables 240g 4,350

cooked in fish broth

Appetizer, shabu-shabu, shokuji set 240g 5,470
and dessert

FI1-200g) #IFE, Lo SUp Vel MmHZOBACIE, FRlDEBAC P 4,150 S d,
Instead of U.S. beef, Wagyu beef (200g) is also available with a surcharge of 4,150.

IEAT X
Udon Suki Nabe

BN
KEY—o o1
v —uaf
T3

S8R

Seafood, chicken, vegetables and 5,500
udon noodles, cooked in udon suki sauce

SUPPLEMENT for POT DISHES

U.S. sirloin beef 180g 3,300
Woagyu sirloin beef 200g 8,000
Vegetables 680
Udon noodle 400

*Hot pot dishes are prepared only in the restaurant’s main dining area.

* BERDL R ZE R L T—7IVETOH RIS ETIHELT,

® Signature dish B Beef SF Shellfish

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.
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Una Ju

AR
Chazuke

KARTET
Ten Chazuke

BICED
Onigiri

I AT iRl
Nin-Niku Yakimeshi

TRBEE
Gyuniku Yakimeshi

TR

Kaisen Yakimeshi

o SR BF SRR

Tamago / Yasai Zosui

FEIR
Gohan

"Bftvh
Shokuiji Set

AR

KRS EAXIZZR

Tempura Udon/Soba

FRHIEANITZIE
Gyuniku Udon/Soba

FRIEE 5L A
Inaniwa Zaru Udon

BKZIX
Chasoba

ERekalre

Zarusoba

WXL/ ZIR
Yasai Udon/Soba

EORHIEA/FR
Kitsune Udon/Soba

it E /71X
Kaisen Udon/Soba

MIIE/FR
Kake Udon/Soba

Rice Dishes

Steamed rice topped with grilled eel

ik M, s
Choice of salmon, plum or nori seaweed
with steamed rice in clear soup

Steamed rice with kakiage tempura
in clear soup

fick A, I
Choice of salmon, plum Ipc
or bonito flakes rice ball

Garlic fried rice

Beef, egg and vegetable fried rice

Seafood fried rice

Rice porridge with egg or vegetables (30 minutes)
Steamed rice

Rice, miso soup and pickled set

Noodles

Hot udon noodles or soba noodles
with tempura

Hot udon noodles or soba noodles
with sliced U.S. beef sirloin

Cold inaniwa udon noodles
Cold green tea noodles
Cold brown noodles

Hot udon noodles or soba noodles
with assorted vegetables

Hot udon noodles or soba noodles
with fried bean curd

Hot udon noodles or soba noodles
with assorted seafood

Hot udon noodles or soba noodles

® Signature dish B Beef SF Shellfish

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

2,300

500

650

220

280

560

560

650

150

350

780

980

480

480

480

650

650

980

600



® SF

® SF

TIR

MESY X
Inagiku Salad

Yo R
Kani Salad

i A

Kaisen Salad

Yo%
Kaiso Salad

SEYoX
Tofu Salad

BORFYIX

Nametake Salad

FHP— R

TA ATV — LS

Ice Cream

B 7 A A7) — 1L

Mochi Ice Cream

MEEEY —
Coffee Jelly

ES L UREEohch

Kudamono Moriawase

D HAERY)

Kisetsu No Kudamono

AHDFH—

Honjitsu No Dessert

Prices are in Philippine Peso inclusive of 12% VAT, subject to 10% service charge and applicable government taxes.

Salad

Vegetable salad with miso dressing 450

Crabmeat and vegetable salad 880

with mayonnaise

Vegetable salad and fresh seafood 780

with sesame soya dressing

Seaweed salad with sesame soya dressing 1,200

Bean curd and vegetable salad 550

with sesame soya dressing

Vegetable salad and nametake mushroom 650
Dessert

TRZRL /N JEITRR, 11125

Green tea, red bean, black sesame 220
or wasabi

Ice cream wrapped in a rice flour sheet 450
Coffee jelly with fresh cream 220

Assorted local fruits 300
Seasonal Japanese fruit market price
Dessert of the day 480

& Signature dish  SF Shellfish



