JULY MENU 3 COURSES
€42.50

ZEOEA <7H> 3fHkha—2A

Sake arrangement €25.00 (3 glasses)

Visgelei met griet / *F-H &%t Y / Fish jelly with brill (flatfish)

7Aubergine met zee-egel soja / Hi-ZE i / Aubergine with sea-urchin soy
Haring met Miso en gember / #4752 ¥ A 9 [ Herring with Miso and ginger
Kipfilet met zure pruimen saus / & = H#EA6g / Chicken fillet with plum sauce

*A glass of Sanuki cloudy, Kagawa / #ilz< & 95 CTw, IZZ0{H (FII)

HOOFDGERECHT / #%& / MAIN COURSE

Gegrilde zomereend met prei saus, geserveerd op het Teppan bord
FT o FE BiIsn —ASREEE . R

Grilled summer duck with leek sauce, served on g

X FP—uo A 13 €8.00-, HAREEFNF13£27.50-

*A glass of Rihaku Caro, Rosea.}aJ@, Shimane / 2 7“’ e _,

il -
NAGERECHT I aa D RT

Groene thee mousse, vanille roomijs, fruit gelei en vruchten met Kuromitsu-siroop
EN RS 7 U — L A FD
Green tea mousse, vanilla ice cream, fruit jelly and fruits with Kuromitsu-syrup

*A glass of plum wine jelly, Fukuoka / 52 kHEY U —Hew (@0 )

*k The 3 course menu is not available for groups of more than 8 persons on Fridays and

Saturdays



JULY MENU 5 COURSES €67.50
ZHoBEA <7HA> 5Ha—2A
Sake arrangement €32.00 (4 glasses)

VOORGERECHTEN / R3¢ / STARTERS

Aperitief van het seizoen / ZEfiiD & #il{E / Seasonal aperitif
Zoet gesmoorde minitomaat / 7' b~ b & F & / Sweet simmered tomato

Visgelei met griet / *¥-H##%¢& Y / Fish jelly with brill (flatfish)
Aubergine met zee-egel soja / Jii -2 1% / Aubergine with sea-urchin soy
,; 2t Miso en gember / #iZEfii72 > A 5 [ Herring with Miso and ginger
met zure pruimen saus / = S HHiEPES / Chicken fillet with plum sauce

ass of Sanuki cloudy, Kagawa / fEilZ< 59 Tuw, IZZ0HE (F))

DOBINMUSHI-SOEP / 137 L / DOBINMUSHI-SOUP
Visbouillon met st.jacobsschelp cake en mais, geserveerd in traditioneel aardewerk
ML AZ LEL, FEIR R
Bonito soup stock with scallop cake and sweet corn, served in traditional pottery

SASHIMI /| BEDY
Sashimi van tonijn, rode garnaal, zeebaars, inktvis en zalm
KEERE . REELEEOVRN Y 27 V2 VENT, Bk, fEEEY
Sashimi of tuna, red prawn, sea bass, squid and salmon

HOOFDGERECHT / 5#%&./ MA
Gegrilde zomereend met prei saus, geserveé

F7 v HE —AGRPES | FRES
Grilled summer du W|th leek sauce, served on a Teppan :
% Beef sirloin as main gaurs ? \WAGYU- bee&;€27 50-'s >
X —a A U13€8.00-, ARIXE27°50-0 1ENPRH D TR

*A glass of Rihaku Caro, Rose-Sake, Shimane / &1 #FZ o P, ( &R )

NAGERECHT / F#%#— bt / DESSERT
Groene thee mousse, vanille roomijs, fruit gelei en vruchten met Kuromitsu-siroop
EN RS 7 U — L AFD
Green tea mousse, vanilla ice cream, fruit jelly and fruits with Kuromitsu-syrup

JAPANESE
KITCHEN
SAKE BAR

*A glass of plum wine jelly, Fukuoka / sz kit U —#El (&6 )



JULY MENU 7 COURSES €85.00
ZHoEAR <7H> 7Ha—2R&

Sake arrangement €47.00 (6 glasses)

VOORGERECHTEN / gij3 / STARTERS
Aperitief van het seizoen / Z&iD & Hi# / Seasonal aperitif
Zoet gesmoorde minitomaat / ' b~ b & E & / Sweet simmered tomato
Visgelei met griet / *-H & %& Y / Fish jelly with brill (flatfish)
Aubergine met zee-egel soja / #ii 2 fHEH / Aubergine with sea-urchin soy
Harlng met Miso en gember / £ 72> A 5 [ Herring with Miso and ginger
| timet zure pruimen saus / = & B ifEES / Chicken ﬁIIet with plum sauce
890f Sanuki cloudy, Kagawa / #lz< &5 Tw, 1TV (FHII)
NMUSHI-SOEP / #hz&k L / DOBINI\/IUSHI-SOUP
met st.jacobsschelpcake en mais, geserveerd in traditioneel aardewerk
. M2 A Z LEIL, FHEilSE
Bonito soup stock with scallop cake and sweet corn, served in traditional pottery
SASHIMI / B&EY
Sashimi van tonijn, rode garnaal, zeebaars, inktvis en zalm
AR, FREE CMEOPNNY 27 V=2 VENT, Bk, fEEED
Sashimi of tuna, red prawn, sea bass, squid and salmon
*A glass of Kozaemon, Junmai-ginjo, Gifu / /e Aif, MkISEE, (I )
AGEMONO / Kig#&
Krokante softshell-crab met rijstpapier en garnaal met peterselie
V7 s T TREFELGT, INEEF 5
Crispy-fried of softshell-crab with rice paper and shr'

CHEF’S ABURI SUSHI /| BE¥
Nigiri-Sushi 3 soorten / A< H DB DIZE D F 5]

HOOFDGERE/C( [ 3% | MAIN.COURSE -

Gegrilde zomereend met prei gqserveerdiop het Tepp n b
FoF HR = R @Rl BE & ‘
Grilled summer duck with leek sauce, served on a Teppan plate

% Beef sirloin as main course €8.00-, WAGYU-beef sirloin as €27.50- supplement

X Y—nm o % €8.00-, HARBEMA13€27.50-D Bk 2 THEE L £7,
*A glass of Rihaku Caro, Rose-Sake, Shimane / &= #FE o P, ( &R )
NAGERECHT / F#%—FF |/ DESSERT
Groene thee mousse, vanille roomijs, fruit gelei en vruchten met Kuromitsu-siroop
EN Frik K7 UV — 2B A HD
Green tea mousse, vanilla ice cream, fruit jelly and fruits with Kuromitsu-syrup
*A glass of plum wine jelly, Fukuoka / 5@kt U —#El (&6 )



