Bk

Kaiseki New green Seasonal Menu 8-Course

Vers groen Seizoens-Kaiseki — 8-gangenmenu €128
Sake/Wine Pairing — 6 Glasses €48

B3 Appetizer
HSEEEARK L & L Spinach with Sesame Paste, Spinazie met sesamsaus
EFEE vy vEE» T Egg Tofu with Watercress Sauce, Koude eitofu met waterkerssaus
Gt L v P BAAHHEE# . Roasted Duck with Orange & Kombu Dashi Sauce
PN, HFH2E  Boiled Quail Egg . Simmered Taro with Miso Sauce
% — % v ZEH] 2 Salmon with Grated Radish Yuzu flavor, Zalm met geraspte radijssaus Yuzu smaak
figts 7w  Grilled Eel Pressed Sushi, Geperste sushi met paling

BWE Seasonal Soup
H7 23740l EEXL
White Asparagus Soup with Shrimp Dumpling

BiEY Sashimi
wirelf. 13E 5. AR, . HiEE. LFR. <E
Seared Tuna (Yubiki-style Sashimi), Yellowtail (Hamachi), Monkfish Liver (Ankimo)
Sea Bass(Suzuki), Sweet Shrimp(Amaebi), Surf Clam(Hokkigai), Marinated Mackerel (Shime Saba)

) Crispy Fried dish
V7 b =g T T KRG, b AV E =G
Soft Shell Crab Tempura, Deep-fried Red Mullet with Green Peas

Gefrituurde zachte krab, Gefrituurde rode mul met doperwten

# 5] Sushi
v x 7 BF4%HA 38 Omakase Sushi — 3 Pieces Omakase Sushi — 3 stuks

B#EE Interlude Dish
Wz, B> < o IfEBE =
Scallop & Chicken ball Grilled in Shell with Sansho . Coquille en kip-bal gegrild in schelp

A& Main dish
Fy—m A vlZELr =AY Y — R
Grilled Beef Sirloin with Wasabi Onion Sauce
Gegrilde biefstuk (sirloin) met wasabi-uien saus

Optioneel: A5 Japanese Wagyu Sirloin Steak (Teppanyaki Style) + €37,50

FH¥— b  Dessert
FzV—L—A, AT AIAXR, BHIOTL—Y

Cherry Mousse, Cassis Sorbet & Seasonal Fruits, Kersenmousse, cassissorbet en seizoensfruit





