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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.



VIP DEALS |5 &1k

EACH SET IS GOOD FOR 2 PERSONS

DEAL B | PHP 2,600 |

Crispy Pork Belly and Poached Chicken Sichuan-style
Jfe % 5% B A HF AR SRR

Wok-fried Broccoli with Scallops in XO Sauce
XOE LI+

Seafood Tofu Soup

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

ARIELTEBS A

Salted Fish, Diced Charsiew Fried Rice
B SRR AR

Fresh Fruit Platter

R

DEAL A | PHP 2,200

Shrimp and Bamboo Shoot Dumpling
and Steamed Chiu Chow Dumpling

IR BT MR R

Honey Barbecued Pork and Spring Chicken
B GAN M B

Soup of the Day

BN E 1%

Boiled Sichuan Beef

P9 AKE A

Pork Ball Noodle Soup or Seafood Fried Rice
WAL ¢+ (1B —2K) BE IR

Mango Glutinous Rice Dumpling
£ AR R

DEAL C | PHP 3,000 |

Honey Barbecued Pork and Hong Kong-style Roast Duck
H TR UGB BT

Polonchay with Glass Noodle and Golden Mushroom

M EEERER

Double-boiled Fish Maw, Chicken, Japanese Mushroom
and Chinese Herb Soup
BERETL R AL EE KRG 7

Pan-fried King Prawn with Salted Egg
& 4 RUASF

Sliced Beef in Spicy Sichuan Sauce
79I kb2 i

Seafood Fried Rice

BEEIDIR

Mango Pomelo Sago Sweet Soup

Bk H &

Crispy Sesame Glutinous Dumpling with Egg Yolk Custard
¥ RRARIYER



FAMILY PLATTER 4 PAX
K BE £ PHP 4,8 88 PER SET

Served with (4) four glasses of Iced Tea Fff (4) P4FFIKZE

SET A |

Diced Pork with Diced Fish Fried Rice BT & T #&
Singapore-style Stir-fried Noodles #7/m% & 4
Sweet and Sour Pork m# & 4

Deep fried Chicken %7

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

Pork and Shrimp Roe Dumpling %%

Shrimp and Bamboo Shoot Dumpling 1% % ##
Wonton Soup iR}

Mango Pomelo Sago Sweet Soup 3 R4 7 ##77

SET B |

Yangzhou Fried Rice # M 1R

Seafood Noodles ¥ &%

Honey Barbecued Pork %% X £

Soy Chicken i

Sautéed Beef with Sliced Turnips # | F #5247
Pork and Shrimp Roe Dumpling 11 % & #R 8%
Salc and Pepper Calamari # f ##6% &

Curry Fish Ball Skewer Il U8 & A, &

Mango Pomelo Sago Sweet Soup ¥ R it 7 #77

SET C|

Seafood Fried Rice # 8 (bR

Wok-fried Golden Mushroom, XO Noodles #4445 + XO&
Hong Kong-style Pork Belly &= 7. 1L

Deep-fried Chicken ¥£5

Sweet and Sour Fish Fillec #E8 & f

Pork and Shrimp Roe Dumpling 7% # #58%

Vegetable Spring Roll 3% %%

Pork Ball Soup ¥ I AL 3%

Crispy Sesame Glutinous Dumpling with Egg Yolk Custard
¥ R OER

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.

BRR#HEE, ATENRS, NREFEMRYIHIRRME], BFEMNRINRSAR. RENMSILUFERLTITE, aaER. RSEMMSBEHR



SICHUAN | )]

@ Sliced Beef and Tripe
in Spicy Sichuan Sauce |
9 )1l & ZE /it
PHP 558

@ Sichuan Pickled Beef
(53] Offal Noodle Soup |
6L 3 2 S SR R
PHP 598

@ Spicy Sichuan Crispy
Chicken |

P9I R 3G
PHP 980

Steamed Chicken with Lotus Leaf
and Chopped Pepper |
To7 AT F 2478
PHP 808

S5 @ Poached Beef in Sichuan
Chili Oil | |
W KESFA
PHP 1,288

@ Boiled Cod Fish with
Sichuan Pickles | |
)R KES &

PHP 1,618

@ Braised Lapu- Lapu in
Sichuan Chili Bean Sauce |

@ LK BACE LA
PHP 1,988



@ Crispy Sichuan Mala
Dumpling |
e 52 19 )11 R R B F
PHP 498

§9) Dan Dan Noodles |
FRER AR
PHP 468

@ Crispy Mala Chicken Skin |
JoR R M %G 35
PHP 428

@ Deep-fried Wonton
in Crispy Mala Sauce |

ffi K E H R E
PHP 570

@ Pork Ball Skewers
in Mala Sauce |
& 5% A AL IR
PHP 498



SET MENU | £4

@ Breakfast Set |
B RBEFNEER
PHP 818

Salted Pork and Century Egg Congee
BRI
Steamed Chaozhou Dumpling

and Pork and Shrimp Roe Dumpling

RF AR

Crispy Fried Dough Fricter

E S (1]

Seasonal Fruit Platter

KRG

@ All-Day Dim Sum Set |
B2 HEEELER
PHP 868

Steamed Dim Sum Combination

Chaozhou Dried Shrimp Dumpling,

Pork with Shrimp Roe Dumpling,

and Mixed Vegctables & Mushroom Dump]ing

JREEZA B = A B

(BBKEAMM R BTFHEE  BEIRERT)
Steamed Barbecued Pork Bun

EID &N

Deep-fried Crispy Seasonal Vegetables,

Taro Spring Roll
(2] (LGRS 2

Double-boiled American Ginseng Tea
with Longgan Fruit

REBR AL B 5 — AT

@ Executive Meal Set |
MBER
PHP 1,038

Chef's Special Double-boiled Soup of the Day

2 HEIREL7

Honey Barbecued Pork

5t 4

Braised Pork Belly

with Winter Melon and Mushroom

EARCHIA 2 2= &I e

Egg Fried Rice with Diced Vegetables
FHLE IR



CHAOZHOU CUISINE | #%
RECOMMENDATIONS | #>

Wok-fried Shantou Emperor-style

@ Prawn and Leeks |

WML (B #E FAREE  #hé

KRS EE R RA)
PHP 648

@ Steamed Fish Fillet

with Chaoshan Olive Leaves |

B A T
PHP 668

@ Wok-fried Prawn

with Salted Duck Egg Yolk |

HAREE
PHP 1,288

@ Steamed Chaozhou Dumpling |
MR R
PHP 360

@ Chaozhou Porridge |
N R
PHP 388

Chaozhou Combination |
Dried Shrimp, Peanuts, Preserved Radish, and Tofu

BN S (SRR - FLE. K 2 E)
PHP 398

@ Steamed Glutinous Rice

with Chinese Preserved Meat |
JIE R R oK 2
PHP 398

Huizhou—style Three Treasure
Soup with Preserved Cabbage|
EMNEAR=ZFHZEZEX FA &L AA)
PHP 438

@ Steamed Pork Spareribs
with Black Bean Sauce |
T EHEE
PHP 548

Steamed Chaozhou Pork Shoulder
with Salted Shrimp |
AR M R 88 2 A BE
PHP 578



APPETIZER |35/ N e A1

Crispy-fried Dough Fritters |

i 2 i 1
PHP 238
Century Egg with Mala Chili Sauce | @
AR R
PHP 278
Marinated Cucumber with Garlic |
B EN
PHP 488
Marinated Bean Curd and Egg |
ZEREAKE
PHP 488
Crispy Corn Cake |
BRUEKY @ Spicy Smoked Pork Knuckle |
PHP 428 5 T 4 5
Golden Mushroom, Peanuts, Mixed Vegetables PHP 488
with Cold Noodles in Special Sauce | @ Polonchay with Glass Noodles and Golden
B AL 2 4P 2 B Mushroom |
PHP 448 MAR KR EREE
@ Crispy Taro Cake | PHP 528
Fifi & 3 42 1F Shredded Chicken and Jellyfish with
PHP 458 White Sesame Sauce |
Y R F
@ Fishball Skewer | PHP 488
WEERAR
PHP 498 @ Salt and Pepper Crispy Calamari |
i 52 A Bk ok
PHP 588
@ Sliced Pork with Cucumber,
Onion and Mantao |
EH BN L
@ PHP 590
Cucumber with Sliced Fish Cake |
INJKD o 94
PHP 538
@ Stir-fried Shredded Pork in Black Bean Sauce
Served with Chinese Crepes |
@ PHP 598

Crispy Almond Mixed
with Shrimp and Bok Choy |

BB ERE T
(2 PHP 598



uf

SOUP |

N

@ Sichuan-style Spicy Soup |
7)1 RER 7
PHP 348

@ Tomato Tofu
with Mixed Chinese Fungus Soup |

% 2 R
PHP 388

(32) Minced Chicken Sweet Corn Soup |
PHP 348

@ Double-boiled
Soup of the Day |

= B K7
PHP 388

@ Minced Beef with Tofu Soup |

79 4l 4 i 38
PHP 348



CONGEE |3

@ Plain Congee |
B K B 38
PHP 398

@ Minced Beef Congee with Egg |

BERIBF AW
PHP 490

@ Salted Pork and Century Egg Congee |

7 9 9
PHP 498

@ Century Egg and Fish Congee
with Coriander and Ginger |

B K EEH AR
PHP 578

@

Cantonese Guangzhou Congee |
FhB AT
PHP 598

Crab Meat and Lettuce Congee |

B 4 330
PHP 598

Scallop and Pork Floss Congee |

AR
PHP 890

@ Abalone and Chicken Congee |

it 1 ZE R
PHP 888



CHEUNG FUN | &%

Stir-fried Rice Roll with Bean Sprouts
in XO Sauce |
SR XO% Bt
PHP 398

@ Bean Curd, Dough Fritter and
Vegetable Rice Roll |
B E M S

PHP 358

Steamed Rice Roll with Barbecued Pork |
o bk
PHP 490

@ Crispy Shrimp Rice Roll |
i B2 88 B
PHP 498



STEAMED DIM SUM | Z Bh )

Mantou |

PHP 328

@ Scallion Roll |
AEWmILE
PHP 328

Creamy Custard Bun |
YA
PHP 490

@ Barbecued Pork Bun |
FXJgEa
PHP 358

@ Spareribs

with Black Bean Sauce |
SOt E
PHP 388

@ Steamed Mushroom
and Vegetable Dumpling |

3 3
PHP 388

@ Pork and Shrimp Roe Dumpling |
BT A KEE
PHP 438

@ Xiao Long Bao |

BRNER
PHP 398

Chicken Feet
in XO Sauce |
XOEZA BN
PHP 428

@ Steamed Pork and Shrim
Vegetable XO Dumpling

HEXO% AR 31K
PHP 438

@ Beijing Dumpling |
b w ke
PHP 438

Shrimp and Bamboo Shoot
Dumpling |
MEES 6
PHP 438

@ Hong Kong—style
Curry Fish Ball |

R IE & A
PHP 598



DEEP-FRIED DIM SUM | ¥eZ5

Crispy Bean Curd Sheet Roll with Shrimp |

e B B fek 8
PHP 388

Seasonal Vegetable Spring Roll |
Ffe & 2 B4
PHP 420

(60

Honeycomb Taro Dumpling |
e SRS
PHP 428

Pan-fried Chinese Chives Dumpling |
PHP 538



BARBECUE SPECIALTIES | %ok

@ Barbecued Pork Shoulder with Honey |
# TG 5E X K
PHP 678

Supreme Soy Chicken |

RS 2 8
PHP 648
@ Hong Kong-style
Barbecued Pork Belly |
SRR
PHP 888
Deep-fried Chicken
with Red Fermented
Bean Curd and Garlic |
e AL
PHP 788
@ Jellyfish with Spring Chicken |
B ER S
PHP 868
@ Braised Barbecued Duck and Taro
with Plum Sauce |
M7 s 1%
PHP 1,800

@ Fruit Wood Crispy Duck |

RRAKIEHE
PHP 1,800



@

VEGETARIAN | #%

@ Yunnan-style Wok-fried Cabbage |
FHax
PHP 458
@ Braised Superior Soup with Baby Cabbage |
EaEER
PHP 588
@ Wok-fried Taro with Mixed Nuts |
R AR TS
PHP 508

Wok-fried Cauliflower with Shrimp Paste |
W& ANEAL
PHP 508

@ Braised Sliced Potato in Clayport |

THEEH
PHP 458

@ Braised Eggplant with String Beans |

e A
PHP 528

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

AR REFITL I A

PHP 540

Braised Vegetables and Vermicelli
with Red Fermented Bean Curd |

R FLRHAR AT SR R
PHP 508

Braised Noodles with Spicy Eggplant
and Shiitake Mushroom |
R IR A I\ O35 4 #l
PHP 528

@ Vegetables in Oyster Sauce |

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

VB2 A (B T 91 —T8) BORITE « 3% ME, ISR

PHP 588

@ Braised Homemade Tofu |

AREFXEE
PHP 600



SEAFOOD | /&%

Stir-fried Bean Sprouts with Diced Salted Fish |
WA
PHP 558

Steamed Tofu with Seafood
and Diced Vegetables |

R ER T
PHP 518

Scrambled Egg with Shrimps |

R R IR
PHP 638

Wok-fried Pickled Cabbage
with Fish Fillet |
BE e F Braised Mala Fish Fillet
PHP 648 with Tofu |
RGBTt 1%
PHP 700
@ Braised Crispy Pork Tofu
with Grouper |

K A
PHP 728

Mala Seafood |
@ ¥ on IR i B
PHP 888

Salt and Pepper Suahe |

e
PHP 878

@ Steamed Fresh Suahe
in Garlic Sauce |

SRR L H T
130 PHP 838

Stir-fried Shrimp with Asparagus
and Shimeji Mushrooms |
P F R
PHP 1,020

Stir-fried Scallops
92 p

with Seasonal Vegetables
in XO Sauce |

@ XOEFM L% 7+
PHP 1,158



MEAT |A

@ @ Spicy Bean Curd with Minced Pork |
PHP 498

@ Sweet and Sour Pork |
el S A A
PHP 598

Crispy Peking Spareribs |
% e 5 H0 A
PHP 648

@ @ Steamed Salted Fish
with Minced Pork |
Rt 7 A
PHP 658
@ Beef with Assorted Mushrooms
in Black Pepper Sauce |
ZAREEF N
PHP 668

@ @ Sauteed Beef with Sliced Turnip |
WELKER
PHP 668

@ Salt and Pepper Pork Spareribs |
W HF
PHP 680

Braised Sliced Pork with Taro |
FFON
PHP 718

Stir-fried Beef Fillet

@ Braised Pork Belly Tofu
with Spicy Sichuan Pepper |

with XO Sauce |

ﬁﬁ”igt A AR LD 4
PHP 728
Egg Foo Young @ Stir-fried Lamb
(Chinese Omelette) | with Scallions and Cumin |
KENE % 7% Z L
PHP 838 PHP 750

Sour Soup

with Lamb Slices |
HIBBREN
PHP 850

Braised Eggplant

with Salted Fish and Minced Pork |
Rt PR il F
PHP 948 @



NOODLES | ¥ %0

@ Fish Ball with Preserved Radish Rice Noodle Soup |
PHP 398

Stir-fried Rice Noodles
with Supreme Soy Sauce |
oM ERF BN
PHP 448

@ Wok-fried Golden Mushroom, XO Noodles |
XOE AR
PHP 498

Satay Chicken
and Enoki Mushroom Noodles |
AL 2w A A e T
PHP 548

@ Singapore-style Stir-fried Noodles |
BNk
Spicy Sou
PHP 548 (15 Spicy Soup,
>4 Beef Tendon Ramen |

@ Wonton Noodle Soup | LS L PARD A Ea

=585 PHP 588
PHP 570 Stir-fried Noodles
ith f Brisk
@ Fish Soup, Fish Ball Mi Xian | :ﬂz:};¢;§ﬁ?;g;ce Brisket |
7 KL PHP 618
PHP 538
@ Beef Tendon Noodle Soup |
Stir-fried Noodles s 5 R BB
with Braised Pork Knuckle PHP 688
in Red Fermented Bean Curd |
RN ER T Stir-fried Flat Noodles
PHP 578 with Beef'in XO Sauce |
XOE 24
PHP 858



FRIED RICE | ¥

Minced Beef Fried Rice
with XO Sauce |

XO £ 404 W AR ER

PHP 478

Winter Melon, Dried Scallops, @

Seafood Rice Soup |
HAE KL £ 3 AR
PHP 548

Fried Rice with Scrambled Egg,
Shrimp and Tomato |

% E IR AR

PHP 568

@ Yangzhou Fried Rice |
7 MV ER
PHP 539

@ Steamed Rice in Bamboo Basket
with Abalone, Diced Chicken,
and Octopus Wrapped in Lotus Leaf |
JeAT 80 0 RG KL F 157 IR
PHP 598

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

BT B LI E AR
PHP 588

@ Red Spice Crispy Fried Rice |
AEFRF MR
PHP 648

@ Pork Belly and Chicken Leg Claypot Rice
with Chinese Sausage & Salted Fish |
HALW AR RATERELE P A1
PHP 988



RICE TOPPINGS | KR #Ec

@ Supreme Soy Chicken |
TRHSh £ AR
PHP 628

@ Spring Chicken |
ERER
PHP 628

Hong Kong-style
Barbecued Pork Belly |

B BT8R
PHP 628

Honey Barbecued Pork |
=T X EER
PHP 598

@ Barbecued Duck |
KPS AR
PHP 628

Two Combination

Roasted Meats |
JE R B ER
PHP 628



DESSERTS |2k

Frozen Red Bean Cake |
TR AL G A
PHP 270

. Golden Bread
with Condensed Milk |
PHP 298

@ Mango Glutinous Rice Dumpling |
= R
@ PHP 308

@ Crispy Sesame Glutinous Dump]ing
with Egg Yolk Custard |
¥ R ER
PHP 328

@ Sweet Mixed Bean Soup @
with Taro and Coconut Milk |

AR
PHP 368

@ Mango Pomelo Sago
Sweet Soup |
BRHE @
PHP 348

Fruit Placter
KR A
Small - PHP 598 Medium - PHP 1,078

Double-boiled Superior Bird’s Nest |
KA B E #
PHP 1,748 @



