IS

Kaiseki — Early Winter Seasonal Menu 6-Course,
Vroege Winter Kaiseki 6-gangenmenu
€110.00
Sake/Wine pairing 4-glasses €32.00

HII3K Appetizer
#— & VfiliZFE] Salmon Persimmon Sushi Zalm Persimmon Sushi
FRIAE Matsukaze-style Chicken Japanse kipgehaktbrood met miso-glazuur (Matsukaze-stijl)
BF 7y X 7 F Purple Sweet Potato Castella Paarse Zoete Aardappel Castella
JEZZHED  Simmered Cod Jelly Gegaarde Kabeljauw in Gelei
F /38572 U Mushroom Ohitashi Paddenstoelen Ohitashi
ESFHRMEZE L Steamed Egg Custard with Sea Urchin Gestoomde Eiercustard met Zee-egel
2 — A F— XBKIEE 1] Miso-Marinated Cream Cheese Miso-gemarineerde Roomkaas
8% Simmered Eel and Burdock Gegaarde Paling met Kliswortel

BB Soup dish
JHER L3 T A IHEE L
Monlkfish Hot Pot Steamed in Teapot, Do-bin Mushi met Zeeduivelstoofpot

BEY Sashimi
A (FO. 38) 12F 5. . &5 X, HiFEE
Bluefin Tuna (Toro, Akami), Yellowtail, Sea Bream, Brill, Sweet Shrimp
Blauwvintonijn (Toro, Akami), Kingfish, Zeebrasem, Griet, Zoete Garnaal

BHEE Interlude Dish
V— € MESEE. Y272 Y — AN
Yuan-Style Grilled Salmon with Truffle Cream Sauce
Gegrilde Zalm in Yuzu Marinade met Truffelroomsaus

R Main dish
T —noo VFRIEL &L »&
Beef Sirloin Shabu-Shabu with Spicy Miso
Ossenhaas Shabu-Shabu met Pittige Miso

+€37.5 Wagyu beef

TH¥— B  Dessert
W+F —Xr—F, FRIO TN —2, Z¥ /NI T AT Y —A4h
Yuzu Cheesecake, Seasonal Fruits, Champagne Ice Cream
Yuzu Cheesecake, Seizoensfruit, Champagne-ijs



