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Beef Sukiyaki Set Meal Tofu Soup Set Meal
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Beef Cutlet Set Meal
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#i/Date: 2024.03.01-2024.05.31 Mar 15t ~ May 31%, 2024
5 8]/ Time: 11:30-14:00 17:30-21:30

= /Venue: 2F LU HZTJapanese Fine Dining Yamazato

JAPANESE RESTAURANT
&
SUSHI BAR

B iE/Tel: 64151111 Ext.5216




& BAB

Garden Kaiseki
THRTEX Seasonal Appetizers
(HENE1: ) Bambee Shoot and Seafoed Scup
TREahqH Assorted Raw Fish

(BT | 1247 | SeBXE | S | BIE) (prawn, sakura-dai, fatty tuna, cuttlefish, sea urchin)
BriEtEe RIKR4IFE Guilled Cadfish with Mise & Feniyaki Beef Fillet
BBt B Guitled Oyster with Sakura Wine & Scallep
MO LR F =Z R Beef Subiyaki (M)

AR TPNEES Wssonted Tempura

FE | A58 | 7X) (softshell crab, white fish, vegetables)

) & IR Seasoned Rice cooted with Sea Bream
BerE)D BX sewwed with Seup & Pickles

HBEKE Dessext and Fuuits
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Menu items may change in season.
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‘Yamazato’ Kaiseki

, 788
TRAEX Seasonal Appetizers
NE&BED D Gueenling and Musfrcom Seup
THREahR Assonted Raw Fish
e &5 8 & L i ¥ Grilled Yellow Porgy with Vegetables
MIFRF =S Beef Sukiyaki (M9)
TR RXED alaen (ssented Tempura (stuimp, fish , vegetabte)
i RicEDEX Sea Bream Rice with Mise Soup & Pickles

FTHKR Fruits
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'‘IRODORI’ Kaiseki

988

TRAEX Seasenal Uppetizers
(HE==1:5077 Bamboo. Sheet and Seafood Seup
tREaH Assonted Raw Fish

(1247 | SCEaKEE | 2 | 8h8) (sakura-dai, fatty tuna, cuttlefish, sea urchin)

ERREE Guitled Codfish with Mise
BTG BN Gulled Oyoter with Safura Wine & Scatlap
MO N 55 & R Beef Sukiyaki (M)
HRRBD w=s osa | #0 Assonted TFempuna <ofihel crab, whie fish, vegetabies)
HEaERREARDEX Sea Bream Rice with Soup & Pickles

tHRAKE Dessent and Fuuits
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	山里 横滨神户美食节
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