APRIL MENU 3 COURSES
€55.00

FEHOEAL <m@A> 3Ha—R

Sake arrangement €20.00 ( 2 glasses)

> VOORGERECHTEN | Bl 3 / STARTERS
A van het seizoen / Z&1 D BEipE~=Seasonal aperitif

in Dashi / Jb J;Walad of arugula in Dashi

j éocﬁpus [ MR E immered octopus

{ __St. ]acobssche met Wasabi / MLIL;EFHILZEFI X / Scallop with Sake lees and%/asabi
| ,,.f o Visgelei met dorade kuitjes / D FE & L) / Fish jelly with sea bream r

e erookte makreel met doperwtensaus / fF(EH ##xE8 / Mackerel with green péa sauge

; 'fo Eendenviees met ganzenlever / §85(% ¢ LZEH / Duck meat with goose liyer

A glass of Amabuki Pink lady, Rose-Sake, Saga / X E>Y LT« . OE#E (&

» HOOFDGERECHT / & & / MAIN COURSE .

Dungesneden entrecote (80g) en groenten, geserveerd in Sansho Shalﬁgu;s nabu
EN $3& 44—n04 > (80g) WWH L v L » 4R F >

T\nly sliced beef sirloin (80g) and vegetables, served as Sansho Shabu S abu,

¢ WAGYU-beef (80g) as main course €37.50- supplem . /
% BARFEML (80g) ~DAIEFI1€37.50- @ajﬂﬂ%%ﬁﬁ Li?‘ ' ¢

‘ =
*A glass of Rok@:e, Junmai-ginjo™Nomori / 754B4 '1'7~ \ﬁ‘ﬁ*ﬂ*@ (i' V3

——

NAGERECHT & LIKEUR / ¥H— k & &#;E /| DESSERT & LIQUEUR

Yuzu cheesecake, kersen en framboos roomijs, seizoensvruchten en een glas likeur
WFF—XT—F. AR —=LFz)—TARY)—L, FHORE. BRAEMSE
Yuzu cheesecake, cherry and raspberry ice cream, seasonal fruits and a glass of liqueur

*k 3 course menu not acceptable more than 8 persons group.




APRIL MENU 6 COURSES €95.00
ZHOHEAR <WMA> 6HaT—X
Sake arrangement €40.00 (4 glasses)

VOORGERECHTEN / I ¥ - 881 / APETIZERS
e Aperitief van het seizoen / ZEIDRAIE / Seasonal aperitif
e Salade van rucola in Dashi / JLw O 5 #¥&i= L / Salad of arugula in Dashi
e Zacht gesmoorde octopus / /IMf#kE / Soft simmered octopus
e St.jacobsschelp met Wasabi / tR.IZ;EHILZEFN Z / Scallop with Sake lees and Wasabi
Visgelei met dorade kuitjes / #DF& %Y / Fish jelly with sea bream roe
o GeFQ(:;kte makreel met/doperwtensaus / ﬁﬁ@%%ﬁg 82 / Mackerel with green pea sauce
#/ Duck

‘o Ekndgnvi% t ganzenlever /| &8 meat with goose liver
- )s — U

* glassv,.'of}ma”b‘l Plnk lady, Rose-Sake, Saga / X E>Y LT« . OEE (I4E)

\/ al
DOBINMUSHII SOUP / ¥z L

3‘~ % Klppenbounlon met kip gehaktbal en kwartel ei, geserveerd in Japans aardewerk /
EOCR & BE, BHAMIT
Chicken stock with chicken meatball and quail egg, served in Japanese potte

SASHIMI / Biﬁ L

*A glass of Chiyogiku KABUKI bottle, Daiginjo, Gifu / % &R A ks *ﬁ
\G OSHINOGI | &%

emarineerde oester met zeewiergelei / 4t WEHREE ITHEER S 2 L/ Mar)nated 0)/éter

N__
*A glass of Sea Food, Junma, Hiroshima / L — '

)_mﬁ‘@%léﬁ %ﬁ

Dungesne trecote (8 erd iR wa@

EN #8 44—n04 >(80g) ILHL S L5468
Thinly sliced beef sirloin (80g) and vegetables, served as Sansho Shabu-shabu
2% WAGYU-beef (80g) as main course €37.50- supplement
% BAREFF (80g) ~DOBMETEIT€37.50-0BMEE&EFTEREZ L 7,

*A glass of Rokkon Saphire, Junmai-ginjo, Aomori/ XiBH 274 7. fiXSEE (FHF)
NAGERECHT & LIKEUR / TH— & B#%B /| DESSERT & LIQUEUR

Yuzu cheesecake, kersen en framboos roomijs, seizoensvruchten en een glas likeur
WMFF—RT7—F, SARY—=,Fz)—TARY)—L, ZHORE, BEBEGSE
Yuzu cheesecake, cherry and raspberry ice cream, seasonal fruits and a glass of liqueur

JAPANESE
KITCHEN

sssssss



APRIL MENU 8 COURSES €110.00
ZEoEAs <mA> 8ma—XR

Sake arrangement €60.00 (6 glasses)

VOORGERECHTEN / B ¥ / APETIZERS
e Aperitief van het seizoen / ZEIDRAIE / Seasonal aperitif
e Salade van rucola in Dashi / JLw O 5 #*¥&iR L / Salad of arugula in Dashi
e Zacht gesmoorde octopus / /Mf1%:E / Soft simmered octopus
e St.jacobsschelp met Wasabi / MIL;EMILZEFIZ / Scallop with Sake lees and Wasabi
e Visgelei met dorade kuitjes / D F&E %Y / Fish jelly with sea bream roe
e Gerookte makreel met doperwtensaus / fiFZ & #7#xE3 / Mackerel with green pea sauce
° endenvlees met ganzenlever / §f8(% < L&t / Duck meat with goose liver
X glass\of Ama% lady, Rose-Sake, Saga /| I w2 LT« . Ot (IEHE)
'$ A~ DORueHI SOUP &L
Klppermuﬂl met kip gehaktbal en kwartel ei, geserveerd in Japans aarde\T rk

o< & BE, BHAHIT
'"yv/ (VS Chlcken stock with chicken meatball and quail egg, served in Japanese pottéry

SASHIMI /| &Y /

g (FRE. £5). ﬁiﬂzﬁ Y. ﬁﬂi Y. :II:J%E“ EH. $HLE
Sashimi of tuna Akami-filet and Toro, salmon, sea bream, surf clam, squid and snowkcrab
A glass of Chiyogiku KABUKI bottle, Daiginjo, Gifu / F1X% &K AK bIL. KIGEE
AGEMONO / & ¥

rokante softshell-crab en zoete garnaal met rijstwafels, Tempura van seizoensgrc
VI bY IS5 TEYBT. HEEHIEHT. éﬁ%*~M¥mm%v

Crispy fried soft shell crab and sweet shrimp, Tempura of seasonal. ve
*A \ass of Tu no Honjozo, Ginjo blend Sake, Kyoto / 3@ 0 7 & DAE%E? l// ,~%

CHEF'S SUSHI /| EW&HNDIEY %7
3 soorten Sushi / &) 3 g% Y / 3 kinds of Sushi >
*A glass of Jozen EN label, Junmai-ginjo, Niigata / &0k 24k EN 7’\)b

Gemarineerc@uﬁet
,ﬁ*A glass of Sea Food

HOOFDGERECHT / 38 & / MAIN CO’URSE
Dungesneden entrecote (80g) en groenten, geserveerd in Sansho Shabu-shabu
EN & 4+—0O4 >(80g) WL » 8L %54
Thinly sliced beef sirloin (80g) and vegetables, served as Sansho Shabu-shabu
% WAGYU-beef (80g) as main course €37.50- supplement
2 BEREME (80g) ~DRIMERIIE€37.50-08 MBI 2 THRE LT,
*A glass of Rokkon Saphire, Junmai-ginjo, Aomori/ XY 274 7. fiX5E (FHF)

NAGERECHT & LIKEUR / TH#— & B#iE /| DESSERT & LIQUEUR
Yuzu cheesecake, kersen en framboos roomijs, seizoensvruchten en een glas likeur
WMFF—RT7—F, SAR)—=,Fz)—TARY)—L, ZHORE, BEBEGSE
Yuzu cheesecake, cherry and raspberry ice cream, seasonal fruits and a glass of liqueur

JAPANESE
KITCHEN




