A &

% BB KRR

Last Order | SANA—%—

A8 /Lunch/ IV F

¥t % /Dinner/ 74F—

W

YAMAZATO

JAPANESE FINE DINING



L1 HE G

YAMAZATO

Yamazato Special Set Menu [HE N

—ge . —k2
g i Ichi no Zen e /&
Gy 0 Sashimi BiEh
fffarb g | Tuna belly, sashimi of day ko /A OR
27 Grilled BEXP)
[ElfE 7Y Cod fish Saikyoyaki FRIE DV TPEE
wY Steamed ALY
Rz Japanese steamed egg custard Fetizk L

Wi Ni no Zen =W
e Teppanyaki PRMRBE X
HAK S F-AH & Japanese Oita wagyu sirloin HAK 4 —a A v o
=t by Pethe=
K bt 7 Tenpura
KM / BRIGAEUHSE ) F4% ) Tiger prawn, crispy shrimp head, RIR 5
THEM | &% shitake mushroom. KL | L
MEE /HLLEY [ KE
2 % San no Zen % ) ik
e Assorted sushi plate BEOERES
FHiRDEERA =/ Three pieces of onigiri sushi, HOBRY HF=H
RS 1B Miso soup, pickled ginger BREH | BT
HY) Fruits Ry
ey Seasonal cut fruits F)DRY)

NT$ 2,500

DU EAeiAs B DURT W w3 38 10 %0 i 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% 0V —EARE MBS S CHEXT



YAMAZATO

it Fﬁ
Hana Kaiseki {E& )i

A Appetizer Hij3¢
FKIRE STl ThiHE ~ F2 MR SRR ~ 20 ~ P8 PN <8 B4 ~ LLIBETIE ~ M ic

Fried and simmered Eggplant, Dried shrimp soup flavor, Somen, Crab Enoki Mushrooms, Yam puree, goji berry

RROBPT iR UL T UIEA—7 R EIEZ — DA BB HILKHIE | Kot

/NG Soup BWAPMRH D A—T5H
[958 560 W ~ 5 PALER (VU156 BRAL S B 57) » G060 AR B
IR (T BETF I AV 55) 3380 R MO ~ AL 6B ROV  TE

White fish, clam and pork dumpling(Chopped lotus root, carrot and edamame beans), Tofu, Matsutake mushroom,
Seasonal vegetables (green onions, burdock), Special sesame and orange vinegar, Spicy grated radish, Chopped green onion

AEfa g | KIEREERASEE) . B 0E | SO EIRIEHTS + X S S E45) |
A=7HEAET L GBI D SRRV |E L ALB AL | AHH

{75 Sashimi EBED
P NN =L gt =l I IRVA S

Blue backed fish, White fish or scallop, Sashimi Platter & fii, F& fi, SUMLAZ, FE—30, 79, &5

BEY) Grilled BEEY)
(B % PG 500 ~ A B H 88 A
Cod Fish Saikyoyaki, Candied Apricot #R7SPERBES, HL SZ

R Meat PV

FABENE ~ KSR E S A B

Salt grilled beef, Potato soup, Tomato Sause ZFRHEEEE, K7 FA—71 b Mg

0% Fried JR\WE
PXEEE B R 45 (feE fa o SR AN ~ |1~ 22 ~ Bl ~ ALEH MUY 5 ~ BHIES 3% - 37 1

Fried salmon, Salmon roe, Egg, King oyster mushroom Red bell pepper, Sweet vinegar sauce, Karashi mustard
BT TORER T O KT DR, TV VX RS 7Y ARG, WREA—7HH, B E T

HI&EE Rice BRH
TR FE A~ ALAER] ~ MU)F55 8 R MEED B8  F IR (FRBRIG5 ~ )
RS © SRR
five ingredient rice : Chicken, Carrot, Burdock, Soybean skin, Shiitake mushroom, enoki mushroom,
served with Miso soup, and Pickles Optional menu:Soft boiled egg, Special soy sauce
TR B, A, SSSEPSE i HEE L B IR, BRIEAE)
BFED <RI, #ih

IK¥Y) Dessert 7K4)
ZEHIKER S H IR

Seasonal fruits and dessert fiJD 4 | Hk

NT$ 2,500

DU EAeiAs B DUHT W w3 38 10 %0 s 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% 0V —EARE MBS S CHEET



YAMAZATO

IERCSS
Tsuki Kaiseki H£& %

Jeft Appetizer JEfhid
IRF SRl FE ~ W2 SR S AR ~ 3R ~ R PN 2 B4/ \ 7 T ~ LLBETE ~ M AT
Fried and simmered Eggplant, Dried shrimp soup flavor, Somen, Crab Enoki mushroom, Yam puree, Goji berry

ROBITHITFRL TLIBEA—70, MEEZ — oA, B/ J7HEG, BURME, M

/NG Soup B P RA—T7"H
H & S50E S5 BR (MU AL R EY) ~ 58 AR E
ZRANEEEE (T EEE B A0V 3R ) ~ &5 R RS I ~ 4L EEEE R TS ~ EAE

White fish, clam and pork dumpling (Chopped lotus root, carrot and edamame beans ), Tofu, Matsutake mushroom,
Seasonal vegetables ( green onions, burdock ), Special sesame and orange vinegar, Spicy grated radish, Chopped green onion

HE A, IR, KR (BGERASEE) ., BE, IRE, bW (T ¥ 33 SFF) |
A7 T, FEEID SRRV TE, LB A L Z A%

fHl%5  Sashimi 1D
fifi AR ~ i FR B s BB R A A (U B

Fatty tuna belly, Tuna red meat, White fish, Blue backed fish fifj b, JRE, F15. 5 (EI3EHH HEgH)

VB =R S Entree =S /NVEIFH
fify £ P 2 MR B B ST R  BARE S BB TR ARG
Sake-steamed abalone with chilled vegetable, Sesame tofu with bonito sauce, Wasabi, Yuba

7S LR BN TSR L IR RIS, LLSE, B

¥ Grilled BEZY)

[ s 7 s 05 ~ A5 Bk H 8RR
Cod Fish Saikyoyaki, Candied Apricot $R7-GVHIBEE, HL 5

WY Meat P
BN BB HBhiRA

Salt grilled beef, Potato soup, Tomato Sause Z-PIBEE, K7 FA—7 b= ME

si%&  Fried 5RWFH
BB R 45 (feE £ AN ~ 738 A ffudd ~ ALEH UM 5 ~ RH S 3%

Fried salmon, Salmon roe, Egg, King oyster mushroom,Red bell pepper, Sweet vinegar sauce.

B TORRBERE T O EF- DR, ) v X A 87 AR5, HEEA—7

&% Rice BEE
SRR~ LY G TEI B ~ SRR ~ TEFIIN T ~ DA ~ W M A~ W 4 =R~ WR RS (B RIS ~ T )
TN : IR

Kamameshi Rice with Mushrooms Minced shrimp, Short-neck clam, Chicken, Grilled sea bream,
Three kinds of mushrooms, Mitsuba , Served with Miso soup, and Pickles Optional menu: Soft boiled egg , Soy sauce

FoOL., IRBEHIR, BE2I35, A, B, JESHU LI, B (2 ANWCE-E), =%, |, i
A7eY <RI, i

k¥ Dessert K9y
AR H

Seasonal fruits and dessert AJDEY) | HIE

NT$ 3,500

DU EAeiAs B DUHT W w3 38 10 %0 s 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% 0V —EARE MBS S CHEET



YAMAZATO

A NGBS AT FHET

Min. Order From 2 Persons

BOANREDAEDE T
HAN S E b Es

N

Japanese Wagyu Sukiyaki Kaiseki
HAHI3ER I

Hi3% Appetizer Z2HIL
Bfa )y Sashimi Bl &
HACASTI ~ S5 5% T il ~ ZRENEF 30 RO PRI BB~ IR ~ TR

Japanese A5 Wagyu beef, konjac shreds, shiitake mushrooms,
seasonal wild vegetables, green onions, onions, tofu, carrots, bamboo shoots

ASHIE . ZACl  MEE (A0 22X . ERE \EE O AS 4

e Steamed Rice B AH
Y Pickles EIIY)
URIG¥%  Miso Soup BRMF -
JKE  Seasonal Fruits £
GHEE Dessert HBE

A3 B IR
Specially Selected Japanese Miyazaki Wagyu Beef
g e IR IR PE A SR

NT$ 3,400
FHER DA kS AN
Specially Selected Japanese Oita Wagyu Beef Specially Selected Japanese Saga Wagyu Beef
FR&ER UL EASHI FrigEfe B L PEASHIE
NT$ 3,600 NT$ 3,600
FHEITILAN FpEE AR BN
Specially Selected Japanese Oumi Wagyu Beef Specially Selected Japanese Hida Wagyu Beef
FRETiLASHI; FigE R BEA SHIA
NTS$ 4,100 NTS$ 4,100

DU EAeiAs B DURT W w3 38 10 %0 i 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% 0V —EARE MBS S CHEXT



A PSR
KAISEKI-GRILLED BEEF
il ks Z 22

Az Appetizer Hij3%
4 F Sashimi &i&ED

TR A e Ao

YAMAZATO

GRS o
WAGYU BEEF COURSE

Ak 220

Grilled Australian Wagyu Beef 4 —2 b7V 7 FE RS A1 4= bE &

WHr Salad 5%
fH1fK  Steamed Rice fHIfk
RKMF%s  Miso Soup  BRMZI-
KHE Seasonal Fruits 4

TiHEL Dessert HBE

NT$ 2,600

HAFNA (FEAIH)
Japanese Wagyu Beef (Reservation in advance is required)

FAEER A (F491)
s {5

DU AR B DURT W w3 38 01090 s 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% DY —EARE MBS S CHE X T



YAMAZATO

hi I 7 S

Shoushinn Kaiseki K525

Ai3Z Appetizer HijZZ
ANTE v Ry
Appetizer 5 kinds /NEAFL

) Soup W\ ¥
TREETEM 1R 14
Tofu Balls, Nameko Mushroom FREIHEDM L. &2

% Bowl Dish #%9
WEEE SR ~BY S AR EEE S HanEy)
Seaweed, Cucumber, Arrowroot Starch Noodles, Ginger Vinegar, Tomato #4fi, #I/I\, B & 0, E%HERE, 274 A b= b

BEY) Grilled Dish BEZY
TR ARG H4E ~ B4 RF 3% =l
Grilled Lotus Tofu with Sesame Miso Sauce, Seasonal Vegetables 3 Kinds AR & D F PRIKIG AL, ) DBES B2

#Y Boiled food EY)

AR N AR EE e~ AT ZEE
Fried Burdock Pumpkin Balls, Slow-cooked Spinach, Shredded Carrot %>/ & JRiI5 T EEE, Ly Y 7EEL, O UAS

%) Fried Dish 179
BT ~MEMRER ~HE ALEEEEE R
Fried Tofu with Mushroom Sauce, Lemon, Spicy Radish Puree (7 HEJ&E, BT, 274 AL €V, ALEEHIL

HAFE Rice BBFH
MM RE ~al B R (RMES)
Vegetarian Sushi Rolls and Tofu Skin Sushi Served with miso soup. KR, 27V, IR E ARG DOFGHT, WRIg+

K¥Y) Dessert 7K
KR ~ALEY
Seasonal Fruits and Red Bean Soup G]DHY, HHE 1

NT$ 2,000

DU AR B DURT W w3 38 01090 s 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% DY —EARE MBS S CHE X T



fILREIRE] 11:30 — 13:30

YAMAZATO

LR R e p g B
WASHOKU AREA | SPECIAL LUNCH SET
ALY 7 | AR YV 7V F Ly T

PAE R

CHEF’S SPECIAL LUNCH BOX #{E% 124

B3 Amuse Bouche ZEH L
Ay Sashimi il
&4 Grilled Dish BEZ¥)
&Y Boiled Dish &)
W4 Meat Dish A
7% Simmered Dish ZZL#)
£k - Steamed Rice,Japanese Pickles and Miso Soup EEH
K3 Seasonal Fruits 49
k%%  Coffee or Tea 2—t—XIIE%E

NT$1,580

—hnih R IR

UNAJYU LUNCH SET f&&+ v +

FIE 3 Amuse Bouche ZEHiL
Zmiz% Steamed Egg AMWizkL
—miE A UNAJYU f88
{#Y) Japanese Pickles {HEIJ¥
I 84 955 5% £ £ ITTE 95 Miso Soup or Eel Liver Soup BRMFH- S FFURL»
JKE:  Seasonal Fruits $4

NT$1,200

DU EAeiAs B DURT W w3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRRIZ10% DY —EARE MBS S CHE X T



fIEfEIRFf] 11:30 — 13:30 YAMAZATO

ALl | R TIR £ E
WASHOKU AREA | SPECIAL LUNCH SET
ALY 7 | AR YNV F 2y T

HACRIA 55 2 P il e &

JAPANESE WAGYU SUKIYAKI POT DISH LUNCH SET
HANS SRS 70 FER

FEB Sukiyaki T EBEXE
HA K ASHI: / 435 / Stk / Bhs / B8/ B8/ HE / BE / g

Japanese A5 Wagyu beef / burdock / konjac shreds / shiitake mushrooms /
cabbage / scallions / onions / tofu / carrots

ASTIA- 1 ZUED | AR I LW THE/RE I ERE I GBICA LA
I8 Steamed Rice BRH
&Y Pickles &I
WRMG¥%  Miso Soup  WRME
KH  Seasonal Fruits 54

NT$2,500

o M - R

kYRS

YAKIMONO LUNCH SET JeE#)t v b

FlE> Amuse Bouche ZEHIL
ZWiz% Steamed Egg Z5Mizk L
J&4) Chef’s Special Grilled Dish BEZ¥)
#4 Boiled Dish &)
4 HAHG§%E Chef’s Special RKHD—4,
fiElfi)t - Steamed Rice,Japanese Pickles and Miso Soup B EH
KH Seasonal Fruits 4

NT$1,280

DU EAeiAs B DUHT W a3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHEIZ10% 0V —EARE MBS CHE X T




fILHEIREH] 11:30 — 13:30

YAMAZATO

AR It | B33 71 il £ 7
WASHOKU AREA | SPECIAL LUNCH SET
HIBEZY 7 | AR YV F Xy |k

MERE SR
SALMON & SALMON ROE BOWL LUNCH SET
Y-V (5 HE b
FE Amuse Bouche ZEHiL
ZWizE Steamed Egg ZRMizKL
J&4%) Grilled Dish BEX49)
fffEE LS Salmon Don H—EV W {HH
Y Japanese Pickles (&9
WRIMEY  Miso Soup WRHE

JKH:  Seasonal Fruits 4

NT$1,200

ERAER

SASHIMI LUNCH SET
BiEHLY b
B E Amuse Bouche ZEHiL
M (4F)  Sashimi (4Kinds)  ®i&ED (45)
ZWiz%  Steamed Egg  ZSWiz&L
&Y Boiled Dish #E¥)
fHflR  Steamed Rice,Japanese Pickles and Miso Soup HEH

K Seasonal Fruits 4

NT$1,280

DU EAeiAs B DUHT W a3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHEIZ10% 0V —EARE MBS CHE X T



fEREIRE R 11:30 — 14:00

YAMAZATO

AR It | R5536 71 il £ 2
WASHOKU AREA | SPECIAL LUNCH SET
HIBZY 7 | AR YV F Xy |k

S T SR

CONGER EEL CHIRASHIZUSHI LUNCH SET /1885 L#Frl& v k

BB  Amuse Bouche Z2HiL
ZFWiz%  Steamed Egg  ZRMizkL

Z%Y) Boiled Dish &%

Bf®#7r  Conger Eel Chirashizushi  7¢1-8(5 L %]
4 Pickles HEUW
BRMEY:  Miso Soup  WRHG-

K% Seasonal Fruits H4

NT$1,280

KREERE

TENJYU LUNCH SET K&+t vk

FIE3E  Appetizer ZEHIL
Wiz  Steamed Egg  ARWizKL
KRE  Tenjyu K
HY  Pickles &W)
BRMEYS  Miso Soup BRI

K Seasonal Fruits ¥

NT$1,200

DU EAeiAs B DUHT W a3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHEIZ10% 0V —EARE MBS CHE X T



fEREIRE R 11:30 — 14:00 YAMAZATO

RILEl | KR TR
WASHOKU AREA | SPECIAL LUNCH SET
ALY 7 | AR YV TV F Ly T

S IPERii

JAPANESE AMBERJACK YAMATONI SET MENU
7 ) RINE B

BB Appetizer ZEHL
ZHwizk  Steamed Egg  AWiz&L
A fa i B4 Sashimi 2 Kinds — Hill 5 —r5 kKD
filifa fN#&  Japanese Amberjack Yamatoni 7 V) KHIE B E
fIf  Steamed Rice HBEH
&Y Pickles EIY

fHHIY Japanese daily soup HFEDHH A=

o M - R

JKH Seasonal Fruits 39

NT$1,500

DU EAeiAs B DUHT W a3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHEIZ10% 0V —EARE MBS CHE X T




YAMAZATO

Al fel
WASHOKU AREA
fllgzy >

RO R HER

TIGER PRAWN TENTYU LUNCH SET
Kl E KE v b

FE 3  Appetizer Z2HL
ZWiz%  Steamed Egg AWzl
KEUS2%  Tiger Prawns  KIEEiHE2E
KUHMEMREH  Prawn Head % 5H
YLHREE  Basil leave KEE
g  Seaweed DD
B85 1 Congereel INT1)E

B4 Pickles EITW

o M - R

WRMG%  Miso Soup  BRME

JKE  Seasonal Fruits 4

NT$2,200

DU EAeiAs B DUHT W a3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHEIZ10% 0V —EARE MBS CHE X T




YAMAZATO

Al feli
WASHOKU AREA
flfrzy >

Bl H %

APPETIZER ZeZHiL

1R EE By b 180

Mixed nuts salad with shredded yam Japanese style
MR F 455

T HGEE) 280
Seaweed vinegar with scallop

HICMAZHE

EfRTH#EE 300

Dried mullet roe with white radish

KIBAHFAZ

ISR ZBRA 480

Japanese seasonal appetizers, three kinds
I =R AbE

Y]
SOUP WL\ 4 - BRI
RIS 100

Miso soup (bean paste)

kIR

i ILSG 350
Seafood ball in seaweed soup

A OBEL D\

i fa 15 500

Clear snapper soup
o ar A

TR 580
Dobin steamed soup with shell crab, chicken and mushroom

TIRZEL

DU EAeiAs B DUHT W a3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHEIZ10% 0V —EARE MBS CHE X T



YAMAZATO

Al fel
WASHOKU AREA
fllgzy >

=Y

SIMMERED DISH &%

AR R 250

Chef’s selection of vegetable simmered

TV b

HHTOHEYRE 680
Simmered yellow tail collar with taros

SODFHRTFHOH

MiEZS iy 780

Steamed snapper with premium sake
DL

| EVEELb ) 1,200
Stewed snapper head with sweet soy sauce

oo o3

f5& ¥

GRILLED #Ex4y

MRS £ 400
Teriyaki salmon
firDMD BEE

[ VY 5 450
Sablefish saikyo-yaki
RSP RS

HEEHTE 500

Salt roasted yellowtail chin
fifi 7~ DIFREE

i £/ S A8 £ 1,000
Grilled eel / kabayaki eel
S HRES /MBS

H A K 43 F1 2= P AR ) 2,600

Grilled Japanese Oita wagyu beef on hot plate
RITHIF-HEBE S

DU EAeiAs B DURT W w3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRRIZ10% DY —EARE MBS S CHE X T



YAMAZATO

Alfeli
WASHOKU AREA
fllgzy >

i £ 0 ) 1| 5 600

Eel Yanagawa pot
7 F X015

P SE 750
Yuba hot pot (bean curd skin)

52 i 1,800

Yamazato seafood pot with king crab, coral lobster, abalone, and whitefish

i DE i

HA Ko f2- 844 2,500

Oita Wagyu sukini with assorted vegetables and konnyaku

Kot § &5

DU EAeiAs B DURT W w3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRRIZ10% DY —EARE MBS S CHE X T



YAMAZATO

Al fel
WASHOKU AREA
fliggxy 7

R

RICE Xfx

BPHER 680

Oyako donburi set, fried chicken, steamed egg custard, miso sop

BrHey b

RS 800

Conger eel chirashi sushi

RAHLS LI

— i AR (e / ) 1,200

Unaju Set (kabayaki / shirayaki),Miso soup, preserved vegetables and fruit
SEEGHPES/ABES)

KRE 1,200

Tenju Set (Prawn, white fish, cuttle fish, seasonal vegetables)

KE

A REH 1,200

Conger eel Tenju (Eel, seasonal vegetables)

R KEH

K 7] (81 450

Fat roll sushi, cucumber and egg

K& E 5]

Fei g 7wl (O1) 180
Tofu-skin Sushi
Fi fuf 75 ]

DU EAeiAs B DURT W w3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRRIZ10% DY —EARE MBS S CHE X T



YAMAZATO

Al fel
WASHOKU AREA
fliggxy 7

2l 5

NOODLES #i&
L LA G 45 IS A R 980
Yamazato hot pot udon set
L SRS BES D) EA Y b
I LR G B SRR R (INELKD) 1,040

Yamazato hot pot udon set (include tofu skin)

I EERBEZ ) E A Y b (BEAD)

I L SR e SR B R O ELRS) 1,040

Yamazato hot pot udon set (include tofu)

I EFRBEZ ) LAy b (FIEAD)

I B e S R A R (INAEAE) 1,040

Yamazato hot pot udon set (include rice cake)

IR EERBEZ D EA Y b (EFAD)

14 R I A e 2
AL S 1 RHIR2 6 KRR B~ S 5 A1 2,200

Cold soba noodles with tempura (Include 2Japanese Tiger Prawns,
Prawn Head, Basil leave, Seaweed, 1 Conger eel.)

RES I (KHEMELR, #EMH, K¥E, Oh, RT1EAD)

BRI i s

R AR AL KU ~ RIJURMR OH ~ S5k 38 - i 5~ R B 16 2,200
Hot soba noodles with tempura (Include 2Japanese Tiger Prawns,

Prawn Head, Basil leave, Seaweed, 1 Conger eel.)

RESHR (KREHFELR, WHEH, KEE, DY, )KT1EAD)

DU EAeiAs B DURT W w3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRRIZ10% DY —EARE MBS S CHE X T



YAMAZATO

Al fel
WASHOKU AREA
figgxy 7

H At

OTHER %>
F iR 220
Steamed egg custard ZSizk L
YEE IR 220
Fried tofu #5FHL 28
A 220
Grilled egg roll L&
JE 5 e Sk 420
Japanese fried chicken &5
PN Iy 750

Assorted tempura K250 D A b+

il

DESSERT ik

ZEHiK R 100
Seasonal cut fruit Z=ffi7)L—>
AL RN B ik 150

Sweeten redbean soup with mochi L 52

o TR B 150

Kuzukiri Arrowroot with black suger syrup &0

7S U CLRT N 200

Matcha ice cream kX 74 A7) —24

DU ARt B DURT W w3 38 010 %0 s 2
All price are in TWD and subject to a 10% service charge.
FRRIZ10% DY —EARE MBS CHEXT



