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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
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‘IRODORI’ Kaiseki

TIRTTB X Seasanal Uppetizers
(HEREE) Bamboo Sheot and Seafeed Seup
TRE8RH Assented Raw Fish
(1243 | £0EKIE | B | Bi8) (sakura-dai, fatty tuna, cuttlefish, sea urchin)
EIEIRIZTS Guitled Codfish with Mise
BB BN Guilled Uyster with Sakura Wine & Scallep
M9 4R 5 = 1R Beef Sukiyaki (M9)
Ak EPNEES Ussonted Tempura
=R | HBA | HX) (softshell crab, white fish, vegetables)
87 &8 TR Seasaned Rice cooked with Sea Bream
o= D &X sewed with Seup & Pichles
HEKE Dessent and Fruits
rRviB 988
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Menu items may change in season.
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Garden Kaiseki
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THwmEsaR

(BSHT | 1988 | H0EANE | B | 3558
ERRES REFIFED
M BT BN

Seasanal Uppetizes
Bambeo Shoot and Seafeed Soup
Ussanted Raw Fish

(prawn, sakura-dai, fatty tuna, cuttlefish, sea urchin)
Cuilled Codfish with Mise & Ferigaki Beef. Fillet
Guilled Oyster with Sakura Wine & Scallop

MO N F ZER Beef Subiyaki (M9)
ARGPN e Wssented Fempura
HEE | 55 | X (softshell crab, white fish, vegetables)
) & IR Seasoned Rice cooted with Sea Bream
BerE)D BX sewwed with Scup & Pickles
HGEKR Dessent and Fruits
rRvB 1388
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Menu items may change in season.
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‘Yamazato’ Kaiseki

viB /88

THRTEX Seasonal (ppetizers
THRESR Assonted Raw Fish
KIS B g P Grilled Fish with Vegetabiles
KEBEEE Steamed Egg with Sea Unchin
HEYANETS Duch Fot Pot
YESTE D HE Fuied Fillet Steak
8 &R E NS X Sea Bream Rice with Mise Soup & FPickles

FTHKR Fuuits
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