JANUARY MENU 3 COURSES
€57.50

ZfioEa <—HA> 3Mma—2X
Sake arrangement €22.50 ( 2 glasses)

VOORGERECHTEN / BJ 3% / STARTERS

e Aperitief van het seizoen /| ZE1DERIE / Seasonal aperitif:
e OSECHI Japanse nieuwjaarsgerechtjes
o BEHIX BYADHE
e OSECHI Japanese new year’s starters

*A glass of Nito, cloudy sparkling Sake, Aichi /| =%, 332 WNK/—5 ) V558 (BH0)

HOOFDGERECHT / 58 & J/(@MAIN COURSE

Dungesneden entrecote (80g) en groenten)geserveerd in Miso-Shabu-shabu stijl
$H9—0O4 > (80g) FERME L 5L v 55
Thinly sliced beef sirloin (80g) andyvegetables, served as Miso-Shabu-shabu

WAGYU-beef (80g\a% main course €37.50- supplement
¥ BAREMA (80g) ~DEMEBEIZE37.50-0 B Nk 2 THE S L £4,

*A glass of Hakutaka, Junwiai warm sake, Hyogo / B/, #lixK;® (A (&)

NAGERECHINE LIKEUR / 7H— + & B%%f /| DESSERT & LIQUEUR

Kinako (sojabonen poeder) mousse, Matcha-roomijs en een glas likeur
TEML—R, HKET—F. Vv—Ry b, BREBGE
Kinako (soy beans powder) mousse, Matcha-ice cream and a glass of liqueur

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



