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Yamazato Lunch
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Small bowl Cherry blossom sesame tofu with thick starchy sauce, Cucumber with miso sauce
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Appetizer Boiled wild vegetable, Grilled spanish mackerel with miso sauce
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Shrimp sushi wrapped sakura leaf, Vinegared Japanese white radish
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Steamed Tajima chicken, Deep fried lotus root, Vinegared mozuku seaweed
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Sashimi Sea bream

Y| BORIFHEO A DY (BE i BRO%E CTh H/D

Fried dish Assorted Tempura (Shrimp, Sea bream, Japanese butterbur, Ostrich Fern, Green chili)
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Steamed dish Steamed egg custard with thick sauce
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Rice Nozawana pickled on rice, Pickles, Red miso soup
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Dessert Choice one from the following
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Pudding with brown sugar syrup, Fruits with jelly, Sticky rice balls and Ice cream, Green tea chiffon cake

s ¥ 9,000
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Duck meat with white onion Soba Lunch
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Small bowl Sesame tofu with thick starchy sauce, Japanese omelet,Conger eel kelp roll
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Soba Duck meat with white onion, yuzu
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Condiment Green onions, Grated daikon radish
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Sushi 2 peaces of sushi roll
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Dessert Pudding with brown sugar syrup

s—ake ¥4,800
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*The country of origin and the contents might be changed, due to suppliantly.
*Above rate includes tax and service charges. l l I

YAMAZATO
JAPANESE FINE DINING
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Shirasagi Course
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Appetizer
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Soup
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Sashimi
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Grilled dish
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Fried dish
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Main dish
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Rice
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Dessert
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Cherry blossom sesame tofu with thick starchy sauce, Broad beans
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Thick clear soup with clam, Salted cherry leaf, Shimeji mushroom
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Thin Sliced sea bream, Bluefin tuna
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Grilled chicken grunt, Sweet Vinegar Pickled Myoga Ginger,Grilled bamboo shoots
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Vinegared mozuku seaweed, Herring roe on kelp, Chicken tenderloin mixed Wasabi and yolk

e TGRS A MEEH T

Shrimp sushi wrapped sakura leaf, Wheat gluten
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Assorted Tempura (Prawn, Sea bream, Japanese butterbur, Ostrich Fern, Aralia
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Grilled teriyaki flavored awaji beef loin canola flower sauce
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Rice with bamboo shoots, Pickles, Red miso soup
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Blancmange with soy milk and cherry blossom

s ¥ 16,000
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*The country of origin and the contents might be changed, due to suppliantly.

*Above rate includes tax and service charges.
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