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At Okada Manila, our goal is to prioritize fresh and sustainably sourced

produce and ingredients in our signature outlets. Most of the produce

we use are locally sourced and grown in the Philippines, ensuring they

are fresh, healthy, and organic. We aim to use responsibly sourced

seafood and ensure that our eggs and meat come from cruelty-free

environments.

As we strive to bring delectable dishes that are healthy and nutritious,

we also support various sustainable practices. We have significantly

reduced plastic use in our operations, eliminating items such as plastic

stirrers and straws. We participate in food rescue programs to minimize

food waste and help eliminate hunger in nearby communities.

Furthermore, we upcycle materials to contribute to a more sustainable

environment.

Enjoy your meal at Okada Manila, knowing it's prepared with

sustainability and responsibility in mind.

Scan the QR code to learn more
about the Okada Green Heart.

Okada Green Heart:
Your Food is Sustainably Made



|

|

|

DEAL A |

DEAL C |

DEAL B |

PHP 2,200 

PHP 3,000

PHP 2,600 

EACH SET IS GOOD FOR 2 PERSONS

贵宾优惠VIP DEALS |

Shrimp and Bamboo Shoot Dumpling 
and Steamed Chiu Chow Dumpling

Honey Barbecued Pork and Hong Kong-style Roast Duck

Crispy Pork Belly and Poached Chicken Sichuan-style

Honey Barbecued Pork and Spring Chicken

Polonchay with Glass Noodle and Golden Mushroom

Wok-fried Broccoli with Scallops in XO Sauce

Soup of the Day

Double-boiled Fish Maw, Chicken, Japanese Mushroom
and Chinese Herb Soup

Seafood Tofu Soup

Boiled Sichuan Beef

Pan-fried King Prawn with Salted Egg

Braised Mushroom, Bok Choy,
Fish Ball and Sea Cucumber in Oyster Sauce

Pork Ball Noodle Soup or Seafood Fried Rice

Sliced Beef in Spicy Sichuan Sauce

Salted Fish, Diced Charsiew Fried Rice

Mango Glutinous Rice Dumpling

Seafood Fried Rice

Mango Pomelo Sago Sweet Soup

Crispy Sesame Glutinous Dumpling with Egg Yolk Custard

Fresh Fruit Platter

蒸蝦餃拼潮洲粉果

蜜汁梅頭叉燒拼港式烧鸭

脆皮烧腩仔拼成都又水鸡

蜜汁梅頭叉燒，雲英雞

粉絲波菜生根雲耳

XO醬西蘭花炒帶子

即曰例湯

藥膳花胶花菇炖鸡汤

海鮮豆腐羹

四川水煮牛肉

黃金煎大虾

红烧蚝皇花菇海参鱼丸

肉丸汤麵，(任選一款)海鲜炒饭

四川炒牛肉

咸鱼叉烧粒炒饭

芒果糯米糍

海鲜妙饭

楊枝甘露

芝麻流沙球

果盘



For your safety, please advise our service staff if you have any food allergies or dietary restrictions.

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

图⽚仅供参考。为了您的安全，如果您有任何⻝物过敏或饮⻝限制，请告知我们的服务⼈员。所有价格均以菲律宾⽐索计算，包含增值税、服务费和地⽅政府税

SET A | 

SET C |

SET B | 

Sweet and Sour Fish Fillet

Deep-fried Chicken 炸鸡

FAMILY PLATTER 4 pax
家庭拼盘  PER SETPHP4,888

Diced Pork with Diced Fish Fried Rice

Seafood Fried Rice

Yangzhou Fried Rice

Singapore-style Stir-fried Noodles

Wok-fried Golden Mushroom, XO Noodles

Seafood Noodles

Sweet and Sour Pork

Hong Kong-style Pork Belly

Honey Barbecued Pork

Deep fried Chicken

Soy Chicken

Stir-fried Green Chives, Beansprout,
Mushroom, and Bamboo Shoot

Sautéed Beef with Sliced Turnips

肉丁鱼丁炒饭

海鲜炒饭

扬州炒饭

新加坡面条

炒金针菇、XO面

海鲜面

咕噜肉

港式五花肉

蜂蜜叉烧

炸鸡

豉油鸡

炒香葱、豆芽、香菇、笋

糖醋鱼片

萝卜片炒牛肉

Pork and Shrimp Roe Dumpling

Pork and Shrimp Roe Dumpling

Shrimp and Bamboo Shoot Dumpling

Vegetable Spring Roll

Salt and Pepper Calamari

Wonton Soup

Pork Ball Soup

Curry Fish Ball Skewer

Mango Pomelo Sago Sweet Soup

Mango Pomelo Sago Sweet Soup

烧麦

竹筍蒸蝦餃

竹筍蒸蝦餃

蔬菜春卷

盐和胡椒鱿鱼

馄饨汤

猪肉丸汤

咖喱鱼丸串

芒果柚子甜汤

芒果柚子甜汤

Served with (4) four glasses of Iced Tea 附 (4) 四杯冰茶

Pork and Shrimp Roe Dumpling 竹筍蒸蝦餃

Crispy Sesame Glutinous Dumpling with Egg Yolk Custard
芝麻流沙球



Sliced Beef and Tripe
 in Spicy Sichuan Sauce |

s1

Sichuan Pickled Beef
Offal Noodle Soup |

s2

Spicy Sichuan Crispy
Chicken |

s3

Steamed Chicken with Lotus Leaf
and Chopped Pepper |

s4

Poached Beef in Sichuan
Chili Oil |

s5

Boiled Cod Fish with
Sichuan Pickles |

s6

Braised Lapu- Lapu in
Sichuan Chili Bean Sauce |

s7

|

|

S3

S7

S5

四川夫妻肺片
PHP 558

Sichuan | 四川

鹹菜牛雜麻辣麵
PHP 598

四川辣子鸡
PHP 980

荷叶杞子蒸鸡
PHP 808

四川水煮牛肉
PHP 1,288

四川泡菜水煮雪魚 
PHP 1,618

红烧 辣椒石班魚
PHP 1,988



Crispy Sichuan Mala
Dumpling |

s8

Dan Dan Noodles |s9
麻辣擔擔麵
PHP 468

Crispy Mala Chicken Skin |

Deep-fried Wonton 
in Crispy Mala Sauce |

Pork Ball Skewers 
in Mala Sauce |

s10

S11

S12

脆皮四川麻辣餃子
PHP 498

麻辣脆皮鸡坡
PHP 428

脆皮雲吞麻辣醬
PHP 570

串烧肉丸麻辣醬
PHP 498



2

3

1

2

3

Executive Meal Set |

Breakfast Set |

SET MENU |  套餐

All-Day Dim Sum Set |

Salted Pork and Century Egg Congee 

Steamed Dim Sum Combination
Chaozhou Dried Shrimp Dumpling,
Pork with Shrimp Roe Dumpling, 
and Mixed Vegetables & Mushroom Dumpling

Chef's Special Double-boiled Soup of the Day

Steamed Chaozhou Dumpling 
and Pork and Shrimp Roe Dumpling

Steamed Barbecued Pork Bun

Honey Barbecued Pork

Braised Pork Belly 
with Winter Melon and Mushroom

Egg Fried Rice with Diced Vegetables

Crispy Fried Dough Fritter

Deep-fried Crispy Seasonal Vegetables,
Taro Spring Roll 

Seasonal Fruit Platter

Double-boiled American Ginseng Tea 
with Longgan Fruit 

PHP 818

PHP 868

PHP 1,038

每位:早餐粥粉麵套餐

每位:全日供應點心套餐

商務套餐

皮蛋瘦肉粥

原籠蒸點心三式拼
(蝦米潮州粉果，蝦子燒賣，馬蹄什菜菇餃子) 

是日厨师靓汤

蝦子蒸燒賣

蜜汁叉燒包

蜜汁叉燒

菜粒蛋炒饭

红燒花菇排骨炆冬瓜

香脆炸油條

脆皮时令菜荔芋春卷

水果拼盆

龍眼肉燉花旗參茶一杯

1



Steamed Chaozhou Dumpling |

Chaozhou Porridge |

Chaozhou Combination |

Huizhou-style Three Treasure
Soup with Preserved Cabbage|

Steamed Chaozhou Pork Shoulder
with Salted Shrimp |

Wok-fried Shantou Emperor-style
Prawn and Leeks |

Steamed Fish Fillet
with Chaoshan Olive Leaves |

Wok-fried Prawn
with Salted Duck Egg Yolk |

潮州鹹蝦蒸梅頭肉

4

5

6

7

8

13

6

CHAOZHOU CUISINE
RECOMMENDATIONS

潮菜
推介

Steamed Glutinous Rice
with Chinese Preserved Meat |

Steamed Pork Spareribs
with Black Bean Sauce |

PHP 360

PHP 388

PHP 398

PHP 398

PHP 438

PHP 548

PHP 578

PHP 648

PHP 668

PHP 1,288

潮州蒸粉果

潮州蒸粉果

潮州四寶(蝦米，花生. 菜脯，豆腐)

臘味糯米雞

惠州冬菜三寶湯(冬菜、牛丸、魚丸、肉丸)

豉汁蒸排骨

汕頭小炒皇(⻄芹，洋蔥，青紅椒絲，魷魚
絲，蝦開邊，玉蔥，韭菜，銀牙)

潮汕欖菜蒸魚片

潮式黃金蝦

9

10

11

12

13

Dried Shrimp, Peanuts, Preserved Radish, and Tofu

4

11



17

18

19

20

22

23

26

Marinated Bean Curd and Egg | 

Crispy Corn Cake |

Golden Mushroom, Peanuts, Mixed Vegetables 
with Cold Noodles in Special Sauce | 

Crispy Taro Cake | 

Spicy Smoked Pork Knuckle |

Salt and Pepper Crispy Calamari |

Sliced Pork with Cucumber,
Onion and Mantao | 

Fishball Skewer |

PHP 498
沙爹串烧魚丸

27 Cucumber with Sliced Fish Cake |

PHP 538
小瓜炒鱼丝

Century Egg with Mala Chili Sauce |

Marinated Cucumber with Garlic |

前菜小食或冷盤
14

15

16

24

25

Shredded Chicken and Jellyfish with
White Sesame Sauce |

29 Crispy Almond Mixed 
with Shrimp and Bok Choy |

PHP 598
荷塘杏香酿百花

Crispy-fried Dough Fritters |

APPETIZER |

PHP 238

PHP 278

PHP 488

PHP 488

PHP 428

PHP 448

PHP 458

PHP 488

PHP 488

PHP 588

PHP 590

脆皮油條

麻辣醬油皮蛋

蒜香黃瓜

豆腐滷水蛋

香煎玉米饼

時菜花菇絲拌冷麵

脆皮芋丝饼

辣味燻蹄

海蜇芝麻手撕雞

脆皮椒鹽鮮魷魚

春饼京爆肉丝
18

17

24

21

21

Polonchay with Glass Noodles and Golden 
Mushroom |

PHP 528
粉絲波菜生根雲耳

28 Stir-fried Shredded Pork in Black Bean Sauce
Served with Chinese Crepes |

PHP 598
京醬肉絲



Sichuan-style Spicy Soup |

Tomato Tofu 
with Mixed Chinese Fungus Soup | 

Minced Chicken Sweet Corn Soup |

Minced Beef with Tofu Soup |

Double-boiled
Soup of the Day | 

30

31

32

34

33

SOUP | 湯

PHP 348

PHP 388

PHP 348

PHP 348

PHP 388

四川麻辣汤

蕃茄豆腐雜菌湯

粟米鸡茸羹

西湖牛肉羹

是日炖汤



粥

35

36

37

38

39

41

Plain Congee | 

Salted Pork and Century Egg Congee |

Century Egg and Fish Congee
with Coriander and Ginger |

Cantonese Guangzhou Congee | 

Crab Meat and Lettuce Congee |

Scallop and Pork Floss Congee |

Abalone and Chicken Congee |

38

39

41

37

40

42

Minced Beef Congee with Egg |

CONGEE |

PHP 398

PHP 490

PHP 498

PHP 578

PHP 598

PHP 598

PHP 890

PHP 888

明火白粥

窩蛋免治牛肉粥

皮蛋瘦肉粥

⿂⽚皮蛋芫茜蔥花粥

荔灣艇仔粥

蟹肉生菜粥

瑤柱肉鬆粥

鮑魚雞粥 



Stir-fried Rice Roll with Bean Sprouts
in XO Sauce |

Steamed Rice Roll with Barbecued Pork |
| | |

Bean Curd, Dough Fritter and
Vegetable Rice Roll |

Crispy Shrimp Rice Roll |

43

45

44

46

CHEUNG FUN | 腸粉

PHP 398

PHP 490

PHP 358

PHP 498

銀牙 XO酱 腸粉

叉燒腸粉

時菜豆腐油条腸

脆皮蝦腸粉



47

48 55

49 56

50

51

59

Mantou |

Scallion Roll | Chicken Feet
in XO Sauce |

Creamy Custard Bun |
Steamed Pork and Shrimp
Vegetable XO Dumpling |

Barbecued Pork Bun |

Beijing Dumpling |

Spareribs
with Black Bean Sauce | Shrimp and Bamboo Shoot

Dumpling |

Hong Kong-style
Curry Fish Ball |

Pork and Shrimp Roe Dumpling |

49

PHP 438

58

57

53

蒸點心
54

57

58

52

53

Xiao Long Bao |

Steamed Mushroom 
and Vegetable Dumpling |

STEAMED DIM SUM |

PHP 328 PHP 398

PHP 328
PHP 428

PHP 490

PHP 438

PHP 358

PHP 438

PHP 388

PHP 438

PHP 388

PHP 598

蒸馒头 猪肉小笼包

蒸蔥油花卷
XO醬蒸鳳爪

蒸奶皇包

蒸XO猪肉虾蔬菜饺

蜜汁叉燒包

北京水餃

豉汁蒸排骨

竹筍蒸蝦餃

蒸菇雜菜餃

港式咖喱鱼丸

蝦子蒸燒賣

59 52



Crispy Bean Curd Sheet Roll with Shrimp |

Seasonal Vegetable Spring Roll |

60

61

DEEP-FRIED DIM SUM | 炸點心

PHP 388

PHP 420

脆皮腐皮鮮蝦卷

脆皮雑菜春捲

Honeycomb Taro Dumpling |

Pan-fried Chinese Chives Dumpling |

62

63

PHP 428

PHP 538

蜂巢茘芋角

香煎韭菜饺

60

62

63

61



64

68

66

65

70

67

Barbecued Pork Shoulder with Honey |

Jellyfish with Spring Chicken | 

Hong Kong-style
Barbecued Pork Belly |

Supreme Soy Chicken |

Braised Barbecued Duck and Taro
with Plum Sauce | 

Fruit Wood Crispy Duck |

Deep-fried Chicken
with Red Fermented
Bean Curd and Garlic | 

65

燒味

69

BARBECUE SPECIALTIES |

PHP 678

PHP 868

PHP 888

PHP 648

PHP 1,800

PHP 1,800

PHP 788

蜜汁梅頭叉燒

海蜇雲英雞

港式燒腩仔

頂抽豉油皇雞

梅⼦荔芋燒鸭煲

農果木烤鴨

蒜香南乳炸雞

69

70

67



Yunnan-style Wok-fried Cabbage |

Braised Superior Soup with Baby Cabbage |

Stir-fried Green Chives, Bean Sprout,
Mushroom and Bamboo Shoot |

Wok-fried Taro with Mixed Nuts |

Braised Vegetables and Vermicelli
with Red Fermented Bean Curd |

Wok-fried Cauliflower with Shrimp Paste |

Braised Noodles with Spicy Eggplant
and Shiitake Mushroom |

Braised Sliced Potato in Claypot |

Vegetables in Oyster Sauce |

Braised Eggplant with String Beans |

Braised Homemade Tofu |

71

72

77

73

74

79

75

80

76

81

VEGETARIAN |

韭菜炒银芽炒花茹竹筍 79

73

78

蔬菜

PHP 458

PHP 588

PHP 540

PHP 508

PHP 508

PHP 508

PHP 528

PHP 458

PHP 588

PHP 528

PHP 600

手撕包菜

上汤娃娃菜

七彩豆炒腰果

南乳粉絲什菜煲

虾酱有机菜花

麻辣茄瓜炆冬菇生麺

干锅土豆片

蚝油时蔬(客人可任選下列一項) ⻄蘭花，生菜，椰菜, 小棠菜

茄子豆角

红烧自家豆腐

Choice of Broccoli, Lettuce, Cabbage, or Shanghai Bok Choy

76

78



82

83

84

87

89

91

92

85

86

88

90

Stir-fried Bean Sprouts with Diced Salted Fish |

Steamed Tofu with Seafood
and Diced Vegetables | 

Scrambled Egg with Shrimps |

Braised Crispy Pork Tofu
with Grouper |

Salt and Pepper Suahe | 

Stir-fried Shrimp with Asparagus 
and Shimeji Mushrooms |

Stir-fried Scallops
with Seasonal Vegetables
in XO Sauce |

Wok-fried Pickled Cabbage
with Fish Fillet |

Braised Mala Fish Fillet
with Tofu |

Mala Seafood |

Steamed Fresh Suahe
in Garlic Sauce |

海鮮SEAFOOD |

PHP 558

PHP 518

PHP 638

PHP 728

PHP 878

PHP 1,020

PHP 1,158

PHP 648

PHP 700

PHP 888

PHP 838

鹹魚粒炒銀牙菜

荷塘蒸海鮮⾖腐

農場蛋炒蝦仁

火腩豆腐红烧鱼

椒盐海虾

芦笋玉菇虾球

XO醬⻄蘭花炒帶子

泡菜炒鱼片

麻辣石斑鱼煲

精品麻辢海鲜

金蒜银丝蒸海虾
89

92

82

87



Spicy Bean Curd with Minced Pork |93

PHP 498
香辣麻婆豆腐

Sweet and Sour Pork |94

PHP 598
甜酸波羅咭老肉

Beef with Assorted Mushrooms
in Black Pepper Sauce | 

97

PHP 668
黑椒鲜菌牛肉

Sautéed Beef with Sliced Turnip |98

PHP 668
 沙葛丝炒牛肉

Crispy Peking Spareribs |95

PHP 648
香脆京都肉骨

Salt and Pepper Pork Spareribs |99

PHP 680
椒鹽排骨

Stir-fried Beef Fillet
with Spicy Sichuan Pepper |

101

PHP 728
麻辣川椒炒牛柳條

Braised Pork Belly Tofu
with XO Sauce |

103

XO酱焖五花肉豆腐
PHP 788

Egg Foo Young
(Chinese Omelette) |

104

芙蓉煎蛋
PHP 838

Braised Eggplant
with Salted Fish and Minced Pork |

106

PHP 948
咸鱼肉碎茄子

Stir-fried Lamb 
with Scallions and Cumin |

102

PHP 750
葱爆孜然羊肉

Steamed Salted Fish
with Minced Pork | 

PHP 658
咸鱼蒸肉饼

96

Braised Sliced Pork with Taro |

PHP 718
香芋扣肉

100

Sour Soup 
with Lamb Slices |

105

酸汤煮肥羊
PHP 850

105

102

94

MEAT |肉

101



107

108

109

110

111

112

114

Fish Ball with Preserved Radish Rice Noodle Soup |

Stir-fried Rice Noodles
with Supreme Soy Sauce |

Wok-fried Golden Mushroom, XO Noodles | 

Satay Chicken 
and  Enoki Mushroom Noodles |

Singapore-style Stir-fried Noodles |

Wonton Noodle Soup |

Fish Soup, Fish Ball Mi Xian |

Stir-fried Noodles
with Braised Pork Knuckle
in Red Fermented Bean Curd |

Spicy Soup,
Beef Tendon Ramen |

Stir-fried Noodles
with Curry Beef Brisket |

Beef Tendon Noodle Soup |

Stir-fried Flat Noodles 
with Beef in XO Sauce |

111 117
118

108

113

115

116

117

118

粉麵NOODLES |

PHP 398

PHP 448

PHP 498

PHP 548

PHP 548

PHP 570

PHP 538

PHP 578

PHP 588

PHP 618

PHP 688

PHP 858

冬菜魚蛋湯米粉

豉油皇银芽蛋炒麵

XO醬面根炒麵

沙嗲金菇雞肉公仔麵

星洲炒米

雲吞湯麵

鱼汤鱼丸米缐

南乳豬手撈麵

牛根暔红油湯拉麵

咖喱牛腩撈拉麵

牛筋牛腩湯麵

XO醬乾炒牛河

110



Minced Beef Fried Rice
with XO Sauce | 

Steamed Rice in Bamboo Basket
with Abalone, Diced Chicken,
and Octopus Wrapped in Lotus Leaf |

Winter Melon, Dried Scallops,
Seafood Rice Soup |

Egg Fried Rice with Scallops, Shrimp,
and Black Truffle | 

Fried Rice with Scrambled Egg,
Shrimp and Tomato |

Red Spice Crispy Fried Rice |

Yangzhou Fried Rice |

Pork Belly and Chicken Leg Claypot Rice
with Chinese Sausage & Salted Fish |

119

123

120

121

125

122

125 124

126

FRIED RICE | 炒饭

PHP 478

PHP 598

PHP 548

PHP 588

PHP 568

PHP 648

PHP 539

PHP 988

XO 生炒牛肉崧飯

笼仔鲍鱼鸡粒章鱼荷叶饭

瑤柱玉瓜粒海鮮泡飯

黑松露扇贝虾蛋白炒饭

蕃茄蛋蝦仁飯

红香料香脆炒饭

扬州炒飯

五花肉,鸡腿 煲仔飯配香肠和咸鱼

124

126

123



Supreme Soy Chicken |

Spring Chicken |

Hong Kong-style
Barbecued Pork Belly |

Honey Barbecued Pork | 

Barbecued Duck |

Two Combination
Roasted Meats |

127

128

129

130

131

132

米饭配料RICE TOPPINGS |

PHP 628

PHP 628

PHP 628

PHP 598

PHP 628

PHP 628

頂抽豉油王雞髀飯

雲英雞飯

港式燒腩仔飯

蜜汁叉燒飯

燒鴨飯

燒味雙拼飯



Frozen Red Bean Cake |

Sweet Mixed Bean Soup
with Taro and Coconut Milk | 

Golden Bread
with Condensed Milk | 

Mango Pomelo Sago
Sweet Soup |

Mango Glutinous Rice Dumpling |

Fruit Platter

Crispy Sesame Glutinous Dumpling
with Egg Yolk Custard |

Double-boiled Superior Bird’s Nest | 

133

137

134

135

139

136

137

135

139

134

136

133

138

140

DESSERTS |甜點

PHP 270

PHP 368

PHP 298

PHP 348

PHP 308

PHP 598 PHP 1,078

PHP 328

PHP 1,748

冰凍紅豆糕

荔芋椰汁渣咋

舊⿈⾦饅頭煉奶

楊枝甘露

芒果糯米糍

水果拼盘

芝麻流沙球

冰花杏汁燉官燕

Small - Medium -

140

138


