B DAY

Kaiseki Summer Seasonal Menu 8-Course
Zomers Seizoens-Kaiseki — §-gangenmenu €128

Sake/Wine Pairing — 6 Glasses €48

Hi3E Appetizer
F~ } 74 & Tomato Braised in White Wine, Tomaat gestoofd in witte wijn
ZEDP LWL Scallops with Mekabu Seaweed, Sint-jakobsschelpen met mekabu-zeewier
HEH A Eel Braised in Japanese Pepper (Sansho) , Paling op Arima-wijze
WA FEZ 7Y Spicy Cod Roe with Chilled Yam Potato Jelly
LR Beef Simmered in Soy and Ginger, Rundviees gestoofd in soja en gember
1994 EFH1 < Octopus with Edamame Purée, Octopus met edamamepuree

BB Seasonal Soup
L — BT
Mussels in Clear Seafood Broth
BiEY Sashimi
fh 12F 5, —E HilE . L5 5
Tuna, Yellowtail, Salmon, Sweet Shrimp, Sea Bass,

Minced Herring with Miso and Herbs (Namero Style)

%) Crispy Fried dish
5 LA, A HE
Corn Shinjo (Japanese Corn Dumpling) Seaweed-Battered Fried Oyster, Shrimp

Mais-shinjo (Japans maisballetie) Gefrituurde oester in zeewierbeslag, Garnaal

#a] Sushi
>x ZEMFHFA 3 E  Omakase Sushi — 3 Pieces Omakase Sushi — 3 stuks

BEX Interlude Dish
FBLF VA, 2L THE Y —X

Chilled Somen noodle with Watercress Sauce and Yuzu Koude somen noedels met waterkerssaus

8Z Main dish
ENFHHEF>FL 2850 255

Beef Sirloin or Iberico pork Tomato Shabu-Shabu, Rundvlees of Iberisch varkensviees
Optioneel: A5 Japanese Wagyu Sirloin +€37,50

¥ — F  Dessert
WK IY)—2HAHD

Matcha Mousse with Vanilla Ice Cream and Fresh Fruit, Matchamousse met vanille-ijs



