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Originating from Japan, sen-ryo serves authentic dishes with finely selected ingredients.
sen-ryo provides an exceptional and authentic Japanese dining experience to our guests.




SEASONAL SELECTION
@ sen-ryo Recommendation
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Premium Maguro Sushi Series

A bluefin tuna (maguro) can be divided into 3 major parts: akami, chutoro, and otoro.
While some prefer the lean and rich akami, others prefer otoro as it contains more fatty fish oil.
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Bluefin Otoro Sashimi 2800
A SHREBFIHE
pink fatty tuna
& Bluefin Otoro Nigiri 1500
FECHRELED
pink fatty tuna over rice
1500

Seared Bluefin Otoro Nigiri

KE S HRDFH

seared pink fatty tuna over rice

Please be aware that our products may contain common allergens such as shellfish, soybeans, dairy, eggs, wheat, nuts.
Kindly inform us of any food allergies and we will be happy to recommend another dish.

All items are subject to availability. sen-ryo reserves the right to change any product without prior notice.
Prices are in Philippine Peso, inclusive of VAT, and subject to 10% service charge.



SEASONAL SELECTION
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Bluefin Tuna

&‘I’> sen-ryo Recommendation

A bluefin tuna (maguro) can be divided into 3 major parts: akami, chutoro, and otoro.
While some prefer the lean and rich akami, others prefer otoro as it contains more fatty fish oil.
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Bluefin Otoro Sashimi

K=okt sH5

Bluefin Otoro Nigiri

K=r7aRE2EH

Bluefin Otoro with Black Pepper Nigiri

K=o RKE»EPWMTD
Bluefin Otoro with Pollock Roe

K= r7aRE LR

CHUTORO

Bluefin Chutoro Sashimi

K< 7uarhk A5

Bluefin Chutoro Nigiri
A=7ufl 2ED

Bluefin Chutoro with Black Pepper Nigiri

K< 7ol 5BEHMLD
Bluefin Chutoro with Pollock Roe

K= r7u L 2K

AKAMI

Bluefin Akami Sashimi

F= 7 aREH G

Bluefin Akami Nigiri

A< 7 aREgED

Bluefin Akami with Black Pepper Nigiri

A< 7RG BEHEHE D

Bluefin Akami with Pollock Roe

K= 7 aREHRKD
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Please be aware that our products may contain common allergens such as shellfish, soybeans, dairy, eggs, wheat, nuts.
Kindly inform us of any food allergies and we will be happy to recommend another dish.

All items are subject to availability. sen-ryo reserves the right to change any product without prior notice.

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



SEASONAL SELECTION
%BU x‘I—> sen-ryo Recommendation

Uni Sashimi 520
=53

Premium Snow Crab Nigiri 1200 Fried Hokkaido Cod 450
ATA =Y HERE X 7 OEH T

Please be aware that our products may contain common allergens such as shellfish, soybeans, dairy, eggs, wheat, nuts.
Kindly inform us of any food allergies and we will be happy to recommend another dish.

All items are subject to availability. sen-ryo reserves the right to change any product without prior notice.
Prices are in Philippine Peso, inclusive of VAT, and subject to 10% service charge.



SEASONAL SELECTION
%EU x—'B sen-ryo Recommendation

Crilled Kagoshima Wagyu Beef Striploin 6500
BRESY —of Y27 —%
It has a succulent flavor of a premium cut of wagyu beef

that has a gorgeous webbing of fat to make a creamy
mouth-feel in each bite.

Grilled Miyazaki Wagyu Beef Striploin 6500
FRFFEY—of VAT —F

Is known for its signature marbling, which results in its
exquisite flavor, texture, and tenderness.

Please be aware that our products may contain common allergens such as shellfish, soybeans, dairy, eggs, wheat, nuts.
Kindly inform us of any food allergies and we will be happy to recommend another dish.

All items are subject to availability. sen-ryo reserves the right to change any product without prior notice.
Prices are in Philippine Peso, inclusive of VAT, and subject to 10% service charge.



APPETIZER

Hil 5%

sen-ryo Omelette

LGRS

traditional Japanese folded egg
special sauce

sen-ryo Agedashi Tofu

THH 0 H LERE

traditional tofu served in a flavorful

260 & Maguro Carpaccio 700

FSHDHNNY F 3
lightly seared tuna wrapped in nori
and served with citrus sauce

sen-ryo Spring Roll

THAERE

mango, kanikama, lettuce, wrapped
in fresh rice paper, special sauce

Quinoa Spring Roll
XX THEBES

salmon, apple

520

Cheese Croquette
F—Xauyy

deep fried potato croquettes with cheese

SOUP

lettuce, quinoa, cream cheese,

Popcorn Shrimp 650
Ry Ta—-—vyva) o7
popcorn style shrimp in special
dressing

sen-ryo Chawanmushi 260

THZRBE L

signature steamed egg custard

Chawanmushi with Cheese 260
F—AANDEBEL
steamed egg custard with cheese

Chawanmushi with Salmon Roe 390

WL LEBIEE L

steamed egg custard with salmon roe

Maguro Karaage 580

S HEH T

lightly seasoned crispy fried tuna

Edamame 230

KE

Japanese green soybeans lightly tossed with salt

A—7

Salmon Miso Soup 690

¥ —= S IRIET

miso soup with salmon belly

Miso Soup 120

BRIGTT

traditional miso soup



SALAD

¥ X

Kanikama Salad 420 @ Chuka Wakame Salad 190

LI EF T X HEDLLOY T X

Japanese crabmeat with dressing seaweed salad

Salmon Skin Salad ) 550 Quinoa Salad 420

P—EVAXFUYTLX XXTYIX

fried salmon skin with honey mustard dressing quinoa with mixed fresh vegetables, special dressing
SASHIMI

Ik

& Signature Sashimi Set 2500 Salmon Tataki 850
R SR AR F—EvlilE
7 kinds of sashimi thinly sliced seared salmon, special sauce

Maguro Sashimi 520 Hamachi Sashimi 880 @ Ama Ebi Sashimi 600
<7 afl & FE LR E H 2z ORI
tuna yellowtail sweet Northern shrimp

& Salmon Belly Sashimi 680 Salmon Sashimi 520 Hotate Sashimi 780
LY —E VI E F—e U 1Z 72 CHILE

Norwegian salmon belly Norwegian fresh salmon Hokkaido scallops



NIGIRI

7Y

Signature Nigiri Set 1100 Shrimp Nigiri 260
FEED Y b z2
8 kinds of nigiri Salglagle}

& Hana Kani Sushi 440 Salmon Nigiri 260 Unagi Nigiri 300
e 12 FH F—€v 8
salmon nigiri topped with kani and Norwegian fresh salmon grilled river eel
salmon roe

lka Nigiri 290 @ Hamachi Nigiri 420
AV (== 2% fif
squid yellowtall tuna

Photos are for reference only. Actual presentation may vary.



SEARED NIGIRI

Seared Salmon Belly with 340
Teriyaki Nigiri

LAY —EVRBOBEE Y —ARD
seared salmon belly with teriyaki
sauce

Seared Salmon

Supreme Nigiri
MEEry—RY
seared salmon topped with
salmon roe

Seared Maguro Nigiri 340 @®

ERNST )

seared tuna

Salmon Trio
¥ —€ =K

assorted salmon nigiri

@& Seared Hotate with
Pollock Roe Nigiri
172 CTHHRF D
seared Hokkaido scallop with
pollock roe and mayo

440

Wagyu Beef Nigiri

LS L)

seared wagyu beef

Seared Hotate with Garlic Butter Nigiri
B2 TH—Y v I NE—RD
seared Hokkaido scallops with garlic butter
sauce

Seared Salmon with Black Pepper Nigiri
=TT IRy X—=FD

seared salmon with black pepper and mayo

Shrimp Trio 340 Seared Maguro with 340
Z =B Cheese Nigiri

FOHF—AKD

seared tuna with cheese

assorted shrimp nigiri

—
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Seared Shrimp with Black 340
Pepper Nigiri

ZUT T 9 7Ry X=F D
seared shrimp with black

pepper and mayo

Seared Salmon with

®
Pollock Roe Nigiri
F—eHRKD
seared salmon with pollock roe
and mayo

750 Seared Hamachi with Steak Sauce Nigiri 470

BEBLATF—FY—ARXD

seared yellowtail with steak sauce

440 ¢ Seared Maguro with Black Pepper Nigiri 340

FSBT T IRy N—=KD

seared tuna with black pepper and mayo

340 Seared Shrimp with Pollock Roe Nigiri 340

Z R D

seared shrimp with pollock roe and mayo



GUNKAN

L

@ Salmon Roe Gunkan 650

Wi b EfE

salmon roe in a thin strip of nori

Shrimp Roe Gunkan
2 o ZHfE

shrimp roe in a thin strip of nori

Spicy Maguro Gunkan 370
ANRA v —F S HHEE

spicy tuna in a thin strip of nori

Spicy Salmon Gunkan
ANA vy —¥—e VEffE

spicy salmon in a thin strip of nori

Spicy Salmon Inari
AN Y —F—F 0L

fried tofu skin with spicy salmon

Spicy Maguro Inari
ANA Y —==<Tawih

fried tofu skin with spicy tuna

Crab Salad Inari
VY e d AN/

fried tofu skin with crab salad

370

450

450

380

& Shogun Roll 540

HBEo—n

shrimp cutlet roll with spicy salmon

Salmon Cheese Tempura Roll
P—FVF—ARELU— NV

fried salmon cheese roll

450



ROLLS

a— )
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For Sharing

California Roll 450

HY T xN=Fa—)N
kanikama, ripe mango, cucumber,
shrimp roe

Spicy Double Salmon Roll 680
ANRAL Y= T VI —Frua—)v
cucumber, seared salmon, salmon
roe

Tamago Roll 160
lETHS

Japanese egg omelette roll

Crispy Spicy Salmon Roll 500

IZYVAEL—ANA, ¥V—HF—Fu— NV

spicy salmon, cucumber, kanikama,
shrimp roe

& Golden Dragon Roll 780

IT—NVTYRFFTVa— N
kanikama, ripe mango, cucumber,
topped with unagi

Kanikama Roll 230
B H<EE

Japanese kanikama roll

sen-ryo Roll 600

FHlio—n

salmon skin, salmon, cucumber

Snow Shrimp Roll (51:]0)
A)—=val)rFu—n
kanikama, shrimp, ripe mango,
cucumber topped with onion mayo

Salmon Roll 270
P—eES

Norwegian fresh salmon roll

Maguro Roll 260

BRKE S

tuna roll

B &Eb¥

sen-ryo Sushi Boat Platter

FHHALR— b

Assorted sushi served in a Japanese style sushi boat

2500



SMOKED DUCK SELECTION

BRIy L7 g v

Smoked Duck Donburi 390 Smoked Duck 670 Smoked Duck Roll 380
JE SRR JESINS (&) AE—I KXy rua—)v
smoked duck, rice smoked duck smoked duck, cucumber,

cream cheese

A
Smoked Duck Trio 260 & Kamo Negi Udon 490
JRENS =B BB &S LA
assorted smoked duck nigiri smoked duck udon
GRILLED
+
BE &

Wagyu Hamburg Steak 650 Grilled Unagi 880
PN N=7 figvE b &
wagyu hamburg with melted cheese grilled river eel with special sauce

& Grilled Wagyu Beef 1050
427 —*

grilled wagyu beef striploin



GRILLED

Bt &

Pan-seared Garlic Butter Salmon 890 @ Pan-seared Maguro with Steak Sauce 850
F—VDOHT—V) v I NZ—LES FCHDRT—F Y —ABES
grilled salmon with garlic butter sauce grilled tuna with steak sauce
Pan-seared Salmon with Steak Sauce 890 @ Grilled Teriyaki Maguro 850
F—FEVDAT—F Y —ABESE LMY BES
grilled salmon with steak sauce grilled tuna with teriyaki sauce
Pan-seared Salmon with Black Pepper Sauce 890 Grilled Salmon Belly 950
PF—FYDT T IRy )N—Y — [ & fENT ABES
grilled salmon with black pepper sauce grilled salmon belly with side salad

AGEMONO

%Y

& sen-ryo Premium Chicken Karaage Gyoza
FW 7V 7 LB BT
Japanese fried chicken pork gyoza
320 (Small) 290 (Small)
580 (Regular) 540 (Regular)

Please be aware that our products may contain common allergens such as shellfish, soybeans, dairy, eggs, wheat, nuts.
Kindly inform us of any food allergies and we will be happy to recommend another dish.



AGEMONO

%Y

RICE

Chicken Teriyaki 680
FRVR)BES

grilled chicken with teriyaki sauce

Chicken Katsu 680
F X o

deep fried chicken cutlet

i
Pork Tonkatsu 720
EADD
deep fried pork cutlet
Gyu Sara 820
4m

sliced beef with onions

Assorted Tempura 720
KELBEE

mixed tempura served with tempura sauce

Pumpkin Tempura 290
EL R RED

sliced pumpkin with sweet mustard sauce

&

Seafood Kakiage 390

e S50

shrimp, squid, edamame, pumpkin, carrot, onion

350 (Small)
620 (Regular)

Shrimp Tempura
BERRDL

fried shrimp served with tempura sauce

e

Steamed 90

RICAR

Wagyu Beef Chahan 750 (Regular) - 1050 (Large)

4 & — 7 1R

Japanese fried rice with wagyu beef

Seafood Chahan

MBI AR

Japanese fried rice with mixed seafood

580 (Regular) - 750 (Large)

Wagyu Beef and 890 (Regular) - 1150 (Large)

Kimuchi Chahan

R % 1 F 18R

Japanese fried rice with wagyu beef
and kimuchi



NOODLES

DONBURI

LB

& Wagyu Beef and 950

Kimuchi Udon

fMExbFI LA

udon with wagyu beef and
kimuchi

Shrimp Tempura Udon 620
ZURI EA

udon with shrimp tempura

Creamy Seafood Ramen 680
Z2YV—3I—Y—T—FIF—RXV
creamy ramen with mixed seafood

Pork Chashu Ramen 520
F oy —3 a—%h

ramen with pork chashu

Seafood Kakiage Udon 580
BEE»EHT O LA

udon with seafood kakiage

Garlic Pepper Pork Ramen 580
=Y v I RyN—FKR—=7 53—
ramen with breaded pork cutlet

Wagyu Beef Yakiudon 1050
MApEE > EA

stir-fried udon with wagyu beef

Seafood Yakiudon 750
MBS 5 LA

stir-fried udon with mixed seafood

Premium Chirashi Don

TVITPLLLLHF

premium sashimi, sushi rice

sauteed beef, rice

890 Chirashi Don

L5 L

790

seasonal sashimi, sushi rice

400 Ebi Tempura Don

Z ORFF

shrimp tempura, rice




DONBURI

Chicken Oyako Don 400

F X VBT

chicken and egg, rice

Pork Katsu Don 400
L A»oF

pork cutlet, rice
Chicken Black Pepper Don 400
FEYT Ty IRy S—H

chicken in black pepper sauce, rice

DESSERT

Chicken Teriyaki Don 400
FXVRBYBESH

grilled chicken in teriyaki sauce, rice

Chicken Katsu Don 370
FxvHVH

chicken cutlet, rice

79—k

Chocolate Mille Crepe 340
Faav—rINzZv—7

Matcha Mille Crepe 340
WEI VIV
Strawberry Mille Crepe 340

AbaRYy—3I V7 v—>7

Japanese Cheesecake 280
F—Rr—%

Ice Cream 220
TARTZ Y —LAh

Matcha - Vanilla - Salted Caramel

Please be aware that our products may contain common allergens such as shellfish, soybeans, dairy, eggs, wheat, nuts.
Kindly inform us of any food allergies and we will be happy to recommend another dish.

All items are subject to availability. sen-ryo reserves the right to change any product without prior notice.
Prices are in Philippine Peso, inclusive of VAT, and subject to 10% service charge.



Premium Gozen & <7V I 7 A

includes sen-ryo chawanmushi, rice, miso soup, assorted nigiri, fruit, tea

Wagyu Beef Hamburg Jyu 1300 Smoked Duck Jyu 1080
N v N — TikE et dlogil)is
wagyu beef hamburg, rice smoked duck, rice

Ten Jyu 1050 Chicken Teriyaki Jyu 1050
KEMHE 7% VIR D BE SR
assorted tempura, rice chicken teriyaki, rice

Una Jyu 1600 Pork Katsu Jyu 1300

L R—2 7Y EfE

unagi, rice pork katsu and egg, rice



Deluxe Gozen {HifE « 77 v 7 A

includes salmon skin salad, rice, miso soup, fruit, tea

Wagyu Beef Hamburg Jyu 980 Smoked Duck Jyu 780
AN N — TR JEES T
wagyu beef hamburg, rice smoked duck, rice

Ten Jyu 820 Chicken Teriyaki Jyu 820
REHRE Fx VR BE SR
assorted tempura, rice chicken teriyaki, rice

Una Jyu 1300 Pork Katsu Jyu 880

AR E (I R—7 % v HEE

unagi, rice pork katsu and egg, rice



BEVERAGE - Non-alcoholic

N N4

Mineral Water
SATNVY F — & —
Soda

Y —X

Coke - Coke Zero - Sprite

Soda Water

REEIK

Perrier Sparkling Water
R

San Pelligrino Sparkling Water
FrRVTY )

Fruit Shake (Watermelon, Ripe Mango)
A7

4
Please drink responsibly. @

80

100

120

240

240

220

TEA AND COFFEE

Z Pk

Matcha (Hot or Iced) 150
723

Matcha Latte 190
7 v

Houseblend Iced Tea 120
NGATVYRETA AT 4 —

Twinings Tea 120
NIA =Y T g —

Cafe Americano (Hot or Iced) 150
TAYH—)

Cappuccino (Hot or Iced) 190
B TF =)

Cafe Latte (Hot or Iced) 190
b7 =TT

Espresso 150 (Single) - 190 (Double)
IATVYY



COCKTAILS

b7 TNV

Ginza Spritz
SREA Y v

sake, gin, passionfruit syrup, lime juice

Espresso Martini
IATVYIRT 4 —=

vodka, coffee liqueur, espresso, sugar syrup

Frozen Matcha Margarita
7u—XVIRR VT Y — &

sake, triple sec, lime juice, matcha

Japanese Mojito
Yy NN=—AEL—}

white rum, lime juice, lemon lime soda, mint

Whisky Mule
VA AX—Ia2a—NV

320

320

320

320

450

has a hint of spice and sweetness, creating a drink that's

elevated by the whisky's smooth fruity notes and a

lingering, pleasurable warmth

4
Please drink responsibly. @

BEER
v — v

San Miguel Pale Pilsen
PFIFT N R— )V

San Miguel Light
FITNTA D

Cerveza Negra
L NWVRY < 2T T

Asahi
7Y e

Kirin

¥V

Sapporo Premium

FyvRo FVIT A

Sapporo Premium Black

YovRg FVITL TIvD

150

150

170

190

190

350

350



SAKE

]

Mio Sparkling Sake 990
%

bubbly, rich, sweet, with hints of pear and grape - 300mL

Kubota Senju

APRHE TF

dry, with hints of melon and lemon

1& - 180mL serving 550
4&3R - 720mL bottle 2800

Kubota Manjyu Junmai Daiginjo

ARHE BF MKW

crisp, with hints of pineapple, melon, clove,
summer florals

1% - 180mL serving 1500
45#R - 720mL bottle 5000

Kubota Manju

ARE T5EF

dry, with hints of pear and floral notes

14 - 180mL serving 1500
45#h - 720mL bottle 5000
Dassai 23 12500

YEESS

rich, sweet, with notes of pear and fennel - 720mL

=
3
-8

4
Please drink responsibly. @

SHOCHU

ySi)

Little Kiss Cafe
Kagoshima coffee beans blended with rice
shochu and akumochizake (black sake).

per bottle
on the rocks
mizu wari (with water and ice)

Little Kiss Black Tea

Black tea based liquor. Benifuki tea leaves
blended with rice shochu and akumochizake
(black sake).

per bottle
on the rocks
mizu wari (with water and ice)

Envelhecida
Barrel-aged sweet potato shochu with a
smooth, fruity taste.

per bottle
on the rocks
mizu wari (with water and ice)

Beniotome Standard
A fragrant and crisp barley shochu, distilled
from sesame seeds.

per bottle
on the rocks
mizu wari (with water and ice)

Beniotome Supreriore

10 Years Aged Barley shochu aged in French oak.

per bottle
on the rocks
mizu wari (with water and ice)

Seki No Shita
A high quality barley shochu inspired by the
palates of fisherfolk from Oita prefecture.

per bottle
on the rocks
mizu wari (with water and ice)

2500
350
350

2500
350
350

2800
450
450

j110[0)
250
250

1510[0)
800
800

2200
450
450



WHISKY
V4 AF—

BEWETES 2800
Blended scotch whisky.

Mars Iwai 3200
Japanese whisky with sweet flavors of pear,
quince, and hints of red fruit and vanilla.

Mars Komagatake 13500
Single malt blended Japanese whisky with notes
of plum, acacia honey, citrus, orange blossom.

4
Please drink responsibly. @



MENU

sen-ryo
Parma Ham 680 Seared Chub 520 Seared Chub 260
Octopus Salad Mackerel Sashimi Mackerel Nigiri
NRVINKEZIADY T X X HE xUEE ED
parma ham, octopus seared chub mackerel seared chub mackerel

tentacles, special sauce

Parma Ham Basil Mayo Nigiri 280 Parma Ham Nigiri 280
NVNLED NY=3a NRIVINLIED
parma ham in basil mayo parma ham in onion mayo

Kaisen Roll (61610) Soft-shell Crab Roll 680
WS S VI Y= VZFTa—
tamago, tuna fillet, kanikama, salmon, shrimp soft-shell crab, special sauce

Stir-fried Octopus 580 Chili Garlic Soft-shell Crab 780
RADNE =D FOVET—=Vw27 VI ¥=zNITFTT
octopus, mushrooms with garlic butter sauce soft-shell crab, mushrooms, chili garlic

Teriyaki Soft-shell 480 Chashu Teriyaki 380 Earl Grey Tea 340
Crab Don Don Roll Cake

BOBEESY 7 b= V2 5 TH BOBEESF v+ —a—FF T—=NVT VAR — v —%
soft-shell crab with pork belly, mushrooms with light and fluffy chiffon
teriyaki sauce, rice teriyaki sauce, rice cake flavored with earl

grey tea



Takeaway Exclusive - Platters

sen-ryo

sen-ryo Platter 2300 Fresh Platter 2000
THTT v & — JVvy¥a TIyvR—

36 pcs assorted sushi - spicy salmon 30 pcs assorted nigiri - maguro nigiri,
gunkan, spicy maguro gunkan, salmon salmon nigiri, ama ebi nigiri, hotate nigiri,
cheese tempura roll, california roll, maguro shrimp nigiri, ika nigiri

nigiri, ika nigiri, salmon nigiri, hamachi nigiri,
tamago nigiri

Premium Family Platter 3400 Deluxe Family Platter 3000
TVITL 773IV— TIvR-— TI9IA T7IV— TIvE—

40 pcs assorted sushi - golden dragon roll, 34 pcs assorted sushi - ika nigiri, tempura
spicy double salmon roll, shogun roll, seared shrimp nigiri, hotate nigiri, seared hamachi
hamachi with steak sauce nigiri, unagi nigiri, with steak sauce nigiri, unagi nigiri, seared
seared kanikama with black pepper nigiri, shrimp with black pepper nigiri, seared
seared salmon with black pepper nigiri, salmon with black pepper nigiri, seared
seared shrimp with black pepper nigiri, kanikama with black pepper nigiri, spicy
tempura shrimp nigiri, tempura kanikama double salmon roll, shogun roll

nigiri

Prices are inclusive of VAT. Prices and availability are subject to change without prior notice. These items are for takeaway only.
Please be aware that our products may contain common allergens such as eggs, soy, shellfish. etc.

We recommend consuming raw products immediately or within 2 hours to preserve freshness. Color changes may occur naturally.



sen-ryo

Ground Level, The Podium, Mandaluyong City Level 2, Mitsukoshi BGC, Taguig City
(+63) 917 687 8733 (+63) 917 131 0027

Ground Floor, GH Mall, Greenhills, San Juan City
(+63) 917 533 0048



