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Okada Green Heart:
Your Food is Sustainably Made

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.




Eﬁ%?F}:J—
Lunch Set Menu

—H=% 1,750
Ichiju Sansai

The essence of a traditional Japanese meal — one soup, three dishes, and

rice, designed to create perfect harmony of flavor, seasonality, and

nourishment.

Y REERE, RN 7 RAREL Mgk, RGOk

Sashimi, Tempura, Simmered Pork Belly and Daikon, Rice, Miso Soup, and Dessert

HATER S 2,850
Shokado Bento

A refined Japanese meal presented in a lacquered box with a balanced

assortment of fresh, thoughtfully crafted dishes.

&Y. WE. K. Nk B, Rz L. #Hfk, R, kY
Sashimi, Grilled Dish, Tempura, Small Side Dish, Simmered Dish,
Chawanmushi, Rice, Miso Soup, and Dessert

I=oHEIRES EAEY T
Small Rice Dish and Mini Sanuki Udon Set

LT 1o ZE 0,
Your choice of one rice dish below

KI: Tempura Seafood and Vegetables — Tendon 840
BTF Chicken and Egg — Oyakodon 840
2>2F  Tonkatsu Pork Cutlets — Katsudon 840
JAKH: Thinly Sliced Pork and Onions — Butadon 840
57 Gilled Freshwater Eel — Unagidon 1240
43 Thinly Sliced Beef and Onions — Gyudon 1,740

FRlE 5> & A~DZTE X, JBHIT 100 =Y W22 & 5,
An additional 100 pesos will be charged for changing to thin Inaniwa udon noodles.

EANICE Y A=Z2— b BRI LDV ET, BT LAXF—DHL5T71E. AZy 7ICBEALEZE 0,
TRTCOERMKIZ 74 Vv Y TH Y, VATHiE LN 10% D H — v ZARBUFRA & EnTnE T,

Ingredients may vary according to the daily market availability. Please advise our Service Staff if you are allergic to any of our menu’s ingredients.
All prices are in Philippine Peso; inclusive of VAT, 10% service charge, and local government tax.



R &

Sashimi

W5 3 FEEE Y 1,600

Three Kinds Sashimi

LToxHlomrL, Bif&L3lE2B@ER 230,
Select 3 items from the options marked with a single * below.

Hl5 5 H85 Y 3,300
Five Kinds Sashimi
DUFo+HEBL VO * xHlOHAL, BIFE74a 5z B@ER LT 0,
Select 5 items from the options marked with a single * and double ** below.
oy xy Salmon 600
* r o Tuna — Toro 2,000
* Ry Tuna — Akami 1,000
* Sea Bream - Tai 760
* EH Halibut - Hirame 1,180
N Yellowtail - Hamachi 850
R Striped Jack - Shimaaji 1,400
A= Scallop - Hotaté 900
=S Sea Urchin - Uni M/P
R PR G N Salmon Roe - lkura 1,000
** &RB Ark Shell - Akagai M/P
Krnm Tuna — Otoro 2,500
- W Oyster - Kaki M/P
Xy b7 Caviar M/P
NI =| Geoduck Clam - Mirugai M/P
KR Ve Botan Shrimp M/P
g Red Lobster — Ise Ebi 2,200
EE Horsehair Crab - Kegani 16,000
77 Abalone — Awabi (Half/ Whole) 7,000/13,500
DL D Seasonal Catch M/P

EANICEIY A =2 - BAE22 035V ET. BUTLAF—DH2T71d, ZAXy 7IELRALET N,

TRTCOERMKIZ 74 Vv Y TH Y, VATHiE LN 10% D H — v ZARBUFRA & EnTnE T,

Ingredients may vary according to the daily market availability. Please advise our Service Staff if you are allergic to any of our menu’s ingredients.
All prices are in Philippine Peso; inclusive of VAT, 10% service charge, and local government tax.



RIEHE

Tempura

REFER Y &bE 4T 850

Take Assorted Tempura
2 Pieces of Shrimp, Whiting Fish, Squid, and Three Kinds of Vegetables

REREZ Y DY I 1,450

Matsu Assorted Tempura
3 Pieces of Shrimp, Whiting Fish, Squid, and Seven Kinds of Vegetables

ESS S PR ’

Yasai Tempura

Assorted vegetable

B

Single Item Tempura
e Prawn 180
A A Squid 330
* = Whiting Fish 160
R Sweet Potato 200
INFGF Baby Eggplant 110
L L Shishito Green Pepper 40
g Maitake Mushroom 110
MEEF Shiitake Mushroom 130
SEIR Lotus Root 160
eI Pumpkin 120
4 Chrysanthemum Greens 130
) D BEF Seasonal Harvest M/P

EANICE Y A=Z2— b BRI LDV ET, BT LAXF—DHL5T71E. AZy 7ICBEALEZE 0,
TRTCOERMKIZ 74 Vv Y TH Y, VATHiE LN 10% D H — v ZARBUFRA & EnTnE T,

Ingredients may vary according to the daily market availability. Please advise our Service Staff if you are allergic to any of our menu’s ingredients.
All prices are in Philippine Peso; inclusive of VAT, 10% service charge, and local government tax.



1HIER
Rice

BTH 600

Oyakodon
Chicken and egg simmered together with onions.

Rt 860

Tendon
Assorted tempura topped with a light savory sauce.

BIRH: & mIRIN 900
Butadon
Thin slices of kurobuta pork cooked in light soy sauce. Served with poached egg.

»oHk 900
Katsudon

Tonkatsu pork cutlet simmered with egg and onions.

F—r b 1,500
Salmon-lkura Don
Thinly sliced fresh salmon and salmon roe

fi 1,850
Unadon

Grilled freshwater eel glazed with a rich, sweet soy-based sauce

ek & BRI 2,800
Gyudon

Thin slices wagyu beef cooked in a light soy sauce. Served with poached egg.

BICED 230/ Each
Onigiri

Classic Japanese rice balls filled with delicious ingredients, wrapped in nori.

Iiin Salted Plum - Ume

fiik: Grilled Salmon - Shaké

BAn Simmered Kelp - Kombu

- x Seasoned Tempura Bits - Tanuki

A K Spicy Marinated Cod Roe - Mentaiko

EANICE Y A=Z2— b BRI LDV ET, BT LAXF—DHL5T71E. AZy 7ICBEALEZE 0,
TRTCOERMKIZ 74 Vv Y TH Y, VATHiE LN 10% D H — v ZARBUFRA & EnTnE T,

Ingredients may vary according to the daily market availability. Please advise our Service Staff if you are allergic to any of our menu’s ingredients.
All prices are in Philippine Peso; inclusive of VAT, 10% service charge, and local government tax.



G
Noodle

¥ohH LA 760
Kitsune Sanuki Udon

Thick udon noodles in a light broth, topped with sweet, simmered deep fried

tofu - aburaage.

PEBIT O A 850
Kakiage Sanuki Udon

Thick udon noodles in a light broth, topped with a crispy mixed vegetable and

seafood tempura fritter - kakiage.

IVDEBLEMI A 880

Ume, Tororo, and Wakame Sanuki Udon
Thick udon noodles in a light broth topped with pickled plum, grated yam, and
seaweed.

KEEFRD LA 1,050
Tempura Sanuki Udon
Thick udon noodles in a light broth, served with assorted tempura on the side.

fig> LA 1,800

Wagyu Sanuki Udon
Thick udon noodles in a light broth, topped with tender slices of Wagyu beef.

FREE S & A~DZEE L, BT 150 2V Wiz7Z2 & 3,
An additional 150 pesos will be charged for changing to thin Inaniwa udon noodles.

EANICE Y A=Z2— b BRI LDV ET, BT LAXF—DHL5T71E. AZy 7ICBEALEZE 0,
TRTCOERMKIZ 74 Vv Y TH Y, VATHiE LN 10% D H — v ZARBUFRA & EnTnE T,

Ingredients may vary according to the daily market availability. Please advise our Service Staff if you are allergic to any of our menu’s ingredients.
All prices are in Philippine Peso; inclusive of VAT, 10% service charge, and local government tax.



KY)

Dessert

ZICHERFY vV 170
Hoji Tea Pudding
Creamy pudding infused with roasted aroma of héjicha tea.

R4 ba—e—-7Y) v 170
White Coffee Pudding
A light, silky pudding with a mellow, aromatic white coffee flavor.

HAEE Z=Hi DRY) M/P

Seasonal Japanese Fruits
An assortment of fresh seasonal fruits.

TARZ Y —L 170
Homemade Ice Cream

N=Z Vanilla

S Matcha

b Kokuto - Okinawan brown sugar
73 Walnut

N — I— )k Honey Yogurt

ERAY i) Kinako - roasted soybean flour

EANICE Y A=Z2— b BRI LDV ET, BT LAXF—DHL5T71E. AZy 7ICBEALEZE 0,
TRTCOERMKIZ 74 Vv Y TH Y, VATHiE LN 10% D H — v ZARBUFRA & EnTnE T,

Ingredients may vary according to the daily market availability. Please advise our Service Staff if you are allergic to any of our menu’s ingredients.
All prices are in Philippine Peso; inclusive of VAT, 10% service charge, and local government tax.



