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We also provide Chef’'s Premium Kaiseki menu.

LineA AL R)ES,

JAPANESE RESTAURANT

&
SUSHI BAR

MeENEMENdIHREHMFTE, B MK R

Please inform our attendant if you have any food allergy or other dietary requirements

ABOTLIAX T80 A6, X9y 2B P {FILEICEFTEIBEREC P LETES,



¥ 2 ' IRODORY’ Kaiseki

RMB 988

Ra, Wh, TaA, BX, AX, TR, R
Appetizer, Clear Soup, Sashimi, Grilled Dish, Boiled Dish, Main Dish, Dessert
HE.ARD BE) HB AH 2F 44

B A XE YAMAZATO Season Set

RMB 588

WEFBER, —ftah, BHARXEREGCH (KNE-U@HFR),
dHAFEA =R, BEEX, HF-m, KW, sXH@E, Wh
Seasonal Appetizer, Three Kinds Sashimi, Organic Onsen Egg Salad (with Smoked Salmon or Beef) ,
Three Pieces of Sushi, Special Grilled Dish, Special Seasonal Dish, Rice, Pickles or Noodles, Dessert
Fhl PN, RKHF FREISI(SHEY L 0—RrE—T) |
B3NSR ZE, B, KE0R L AR RHD. RAARHA, FipoT -t

NTHRaWESALE, FRER X, BHHE
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,



Ht 4 WXH AB

BHM AOMEFFERTHAER .o,
F-2AN7 A RiEMI T EREAR I | o33y b

Aus. Full Blood M9 Beef Sukiyaki or Shabu-Shabu Set Meal

SEHENFERBAWAES s

FAVHGFFTEREIRE o3 o35Sy b
US Beef Sukiyaki or Shabu-Shabu Set Meal

Hiw# R
Y@k &

W (1509) , ik ¥ 4] (150¢g). % %
5 8K JEA KR #ER
X Foh
KR 2=y

Uy VRN R S TR0 I T ——

F-2Ab)7 A S RAiEMI T ERLERI L L 37 w37
Aus. Full Blood M9 Beef Sukiyaki or Shabu-Shabu

FEHERNFERTW B oo

PRAYDGFERERE e o3t
US Beef Sukiyaki or Shabu-Shabu

Beef Hot Pot

................................ RMB 888

................................ RMB 488

Appetizer
Raw Fish
Beef (1509 , Vegetable
Udon or Rice
Pickles
Fruits

NTHGWESZEHR, FRERN K, BHEX
10%4—E R¥}& 6% VAT Bll, Subject to 10% service charge & 6% VAT. ZESNN 10%AR5Z 250 6%IL{EF:.



% 1l & SUSHI

WHE 58 &%
"'YAMAZATO’ SUSHI Course
#)&9[2 2]

RMB 788

UK, W, FOHX,
FEEHQT), AEHT, HAEH, kR

Seasonal Appetizer, Clear Soup, Boiled Dishes,
NIGIRI SUSHI(10 pcs), Thin Roll, Miso Soup, Fruits

ko dl B FHEH.
(LK) A (+18). sak%. RVt 2L—

RMB

1. BitsEE ol B iR & kg 35+ 428
Selected Seafood Chirashi SUSHI

2. WA AR SRR Y 245 Kk 398
Sea Urchin and Scallions Tuna On Rice

3. Kt An ¥ & HEEHEIPR) o (N 13)488/(K f7)988
Selected Assorted SUSHI

4. FE ARS8 (HAE21T) KE)EZ 8 R (f0k=1]) 198
NIGIRI SUSHI 8 pcs (Thin Roll for 2 pcs)

5. FEAE6T (WAE21) (E)EZ 6 R (f0k=]) 158

NIGIRI SUSHI 6 pcs (Thin Roll for 2 pcs)

ARGEEAHE (KH)

NTHRaWESALE, FRER X, BHHE
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,



bGa A \A=2— 578 E SUSHIala Carte Menu

(LE)FE L FNE 1 f@n 1A T3 - Unitprice- 87 21t RMB ¢ )

SWEkIE | BAro | FattyTunaBely | 158 | 4 fififa Bb /N |Greater Amberjack] 28
cHhEHE | #Fro Fatty Tuna 98 ey T & Sea Urchin 98
£t f $har g Red Tuna 88 it 1 F VA Salmon Roe 68
' H—F> Salmon 28 it 3 uf 42A&igA£ | BOTAN Shrimp | 98

AGiRAKXR ANt E 5

X A$?  SUSHI Rolls

(— A& PerPiece —#) 181t RMB It

s EE Frodk ok A Fatty Tuna Roll 108
nEhaE nEX2E Fatty Tuna & Onion Roll 108
“XhaE 5 & Salmon Roll 48
it B & # kiE 5K Mixed Seafood Roll 288
M & APEY DS California Roll 78

W & & IR 3 Soft Shell Roll 88

Ik, F AL fa K5UR)ET. BRBEEF LI,
MERMFRAED. FE. NEFE M

If you need other hand-rolled sushi such as hand rolls or hosomaki, please let us know.

NTHRaWESALE, FRER X, BHHE
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,
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X AN Appetizer

RMB
AdoEnE 2iEd) 218
Today’s Appetizers 5 kinds
A doE»F =484 128
Today’s Appetizers 3 kinds
A\ 278 48
Cold Tofu
E LTINS S 3 3n g 188
Sea Urchin with Salmon Roe
=37 A L EKR 68
Sliced Conch WASABI Flavor
Y3 Salad
RN V55 (/\ )48/ (X )78
Organic Vegetable Salad
ZH RN 55 () 11)58/(K 17)88

Seaweed Cucumber
and Jelly Fish with Salad

NTHRaWESALE, FRER X, BHHE
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,

ATBIE=-fT




Wx- BEER A - FHEL

Soup or Egg Custard

RMB

20. 1§ 8 % @ W 4 3% 2 A8 %\ 118
Seafood Soup in Hot Pot

21. BB EE T & 5% 5\ 98
Steamed Egg Custard with Sea Urchin

22. BABEZE(LHEEHER) BLBE 68
Steamed Egg Custard with Crab

23. Mo (BRR, £%) BBV (DR - 2 L) 48
Clear Soup (Pine Nut, Ginger)

24. B &% %%yt 38

Miso Soup

A% T ABREE S

NTHGWESZEHR, FRERN K, BHEX
10%4—E R¥}& 6% VAT Bll, Subject to 10% service charge & 6% VAT. ZESNN 10%AR5Z 250 6%IL{EF:.
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Yahk

ChEtaERHEONE R

it aRHa

. OMAKASE % fi i f &
FrewaXlitah
Frewaplitahn
O R
“XEatER

8 LR

FHAE ()

fit #% (R )

., ;.‘,'i,,- \

AhftERHA

BTEAOEAEH R,

74

P & BHR)Sb
5 kinds of Sashimi

SASHIMI

P& 2R )46
3 kinds of Sashimi

i FA) b
OMAKASE Assorted Sashimi

# LB Arond &
Special Fatty Tuna Belly

HLr#Fronp g
Special Fatty Tuna

TR/ g
Sea Urchin

k0P &
Salmon

AN &
Greater Amberjack

BRG] (— %)
BOTAN Shrimp

ikt (KNA)
Sweet Shrimp (6 pieces)

HEESX, BHE®
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,

RMB
488

358

1188~

588~

458

(40g) 248

(80g) 488

138

128

98

148




i3

40. WM LD OB IREE AL B TR
41 WGBS EE -

42. HHEBEEHREE (25)
43. HHEHFEBBHREE (ki 5)
45. HRERERBREE (RH*¥ %)
46. # 18 f

47. MEEHBEFR A

48. ¥ hik W (& 8 8% )

49. X5 50 i 5 05 B 7Y

50. H & &

35 Grilled Dish

RMB
$655NFRIE R (LIaH 198
Grilled Codfish (Kojiyaki or Salt-baked)

S RHE R (L3 H R (L1 98
Grilled Salmon (Kojiyaki or Salt-baked or Teriyaki)

X8 EHEARLOBE(—4) 238
Grilled Special Eel (Whole)

L8R HHEAR L OB GARIEA) 128
Grilled Half Special Eel (The Head)

L8R FHAR L OHE (antA) 118
Grilled Half Special Eel (The Tail)

3% B HLA 178
Grilled Eel
ORI R (L3E M 98

Grilled Mackerel (Kojiyaki or Salt-baked)

BL6 1R B RS 98
Grilled Streaky Pork with Black Pepper Flavor

)RR IR 35 B R (47 4\ 88
Grilled Chicken Thigh (Salt-baked or Teriyaki )

E\EKEEF 68
Grilled Egg Roll

~ Image

AT Ai‘ﬁ%‘ﬁﬁ%ﬁéﬁﬁéﬁ AE 5 R R

NTHRaWESALE, FRER X, BHHE
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,
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54,

55.

60.

61.

62.
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64.

AX

8RB GRW MO A I )

R fH

kol
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“NARER

ko

HRWRXEN R
i 7 3

BWRmL S

XE %
=
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FTEEIT:
ETTTTSTLALY

fTHBHRXXHEY (6]

A

G+5Z 358 (T-20507 & sbdE M9 &)
Beef SUKIYAKI (Aus. Full Blood M9 Beef)

A oUT5E 275
Braised Codfish with Tofu

A-olJsir 27
Braised Salmon with Tofu

4B %% AR K B
Fried Assorted Vegetable with Pork

e A
Steamed Clams with SAKE

AU Bn+44
Braised Pork with Potato

HTH

BITR 2B
Fried Tofu

%5
Fried Chicken

FERXBREA)GHE
Assorted Vegetable TEMPURA

REERELN)SH[42]
Assorted TEMPURA “MATSU”

EBREA) b
Assorted TEMPURA “UME”

Fried Dishes

Q

RE AR

NTHGWESZEHR, FRERN K, BHEX
10%4—E R¥}& 6% VAT Bll, Subject to 10% service charge & 6% VAT. ZESNN 10%AR5Z 250 6%IL{EF:.

Boiled Dishes

RMB
488

198

128

108

98

158

RMB
58

78

98

188

78

AXHY i)
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ZERY - K

NoF (0t Fgiuts)

Pork Cutlet and Egg on Rice

BV YL — (04 d-¢bifts)
Pork Cutlet with Curry on Rice
$BEF (i Rogbifts)

Grilled Eel on Rice

REF (Fnth 4-¢huits)

Prawn and Vegetable Tempura on Rice
OD—PE=TF (F1p - buts)
Roasted Slice Beef on Rice
FABLEIEA

Udon in Hot Pot

HL—3EA

Curry Udon

I HL =3 A

Curry Pork Cutlet Udon
ZIEREI3EA (A 32)

Soba or Udon (Cold or Hot)

ik 9 TOPPING

% % Vegetable
X% & Tempura

4 A Beef

80. Hil kMM (KX GFEIHD) O REFIRTV—a (s 525 FaaL—t)
Ice Cream (green tea, vanilla, chocolate)
8L BWW (RHHN) B 22 (7% V%)
Sweet Bean Soup (Hot or Cold)
82. [ i )k PR

Seasonal Fruits

NTHRaWESALE, FRER X, BHHE
10%H—ER#LE 6% VAT Bll, Subject to 10% service charge & 6% VAT. HESIN 10%MRSZEF] 6%IE(ET.,

AORXFHR &
-t Dessert

Rice or Noodles

RMB
138

168

228

158

228

158

118

168

68

i

38

48

58



