M, KAEDE KAISEK]
£ R

Sakizuke
Gebonden soep | Doperwten | Dashi
Leliebollenpasta | Macadamianoot

Shunsai
Inktvis | Witte asperges | Babyleaf | Kinome miso
Sneeuwkrab | Daikon

Tuinbonen | Gepofte rijst
Ume pruim

Mushimono
Madai | Kristalgarnalen | Homard an

Uona
Yamazato sashimi selectie

Yakimono
Zeebaars | Aspergepuree | Sojamelkschuim

Shiizakana
Japanse sansho hotpot of Japanse Wagyu steak
Rundvlees Supplement +65
Of
Vis en zeevruchten
Shokuji

Shin shoga rijst | Heldere vissoep | Japanse zoetzuur
Hamachi | Nanban saus

Mizumono
Chawanmushi | Rodebonenijs | Rabarbersaus
Seizoensfruit | Champagnegelei

Chateau d'Yquem Supplement +95

175

Sommelier's arrangement

Harmony 160
Prestige 260

Please let us know if you have any dietary wishes or allergies, so we can accommodate our service to your demands

Kindly be aware that we use sustainable products in Yamazato




$87%  ICHO KAISEKI
£ R

Sakizuke
Gebonden soep | Doperwten | Dashi
Leliebollenpasta | Macadamianoot

Shunsai
Inktvis | Witte asperges | Babyleaf | Kinome miso
Sneeuwkrab | Daikon

Tuinbonen | Gepofte rijst
Ume pruim

Mushimono
Madai | Kristalgarnalen | Homard an

Uona
Yamazato sashimi selectie

Yakimono
Zeebaars | Aspergepuree | Sojamelkschuim

Shiizakana
Japanse Wagyu steak

Shokuji
Sushi assortiment b stuks

Misosoep | Japanse zoetzuur

Mizumono
Chawanmushi | Rodebonenijs | Rabarbersaus
Seizoensfruit | Champagnegelei

Chateau d'Yquem Supplement +95

250

Sommelier’s arrangement

Harmony 160
Prestige 260

Please let us know if you have any dietary wishes or allergies, so we can accommodate our service to your demands

Kindly be aware that we use sustainable products in Yamazato




