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YAMAZATO

JAPANESE FINE DINING



YAMAZATO

it & Fﬂs:t:

Hana Kaiseki 1t 2%

Hiz¢ Appetizer Hi3Z
VSR B RS LI A BEE  IBPT AR BRI B TS ~ RARBEE 2 E G S A P S I

Spinach or gracilaria, sake-steamed abalone,Vinegar fish glue,Naruto ayu, fried barley mochi,
radish leaf sauce,Shrimp and egg yolk sushi in bamboo leaf roll, Yoshino vinegar

ZoVw Yy Rk EEE  MERLAIAA BRLY 2V (R 2800 HIRE | S0y -8 ERET | fEE | U

4 Soup W\ 4
BEEL-FILEBEBE ER
Edamame and seafood mousse ball, home-made tofu, water shield
KEBE P ERCIROTE | E53E
& Sashimi &

R4
Sashimi Platter HJDH|EED &b+

W) Grilled BEXY)

el SRV RO ~ REPATRGE ~ IR A e A
Saikyo-yaki salmon, Teriyaki-grilled chicken skewers, fried eggplant teriyaki.
P RTBEE | BIRDBEE | B FIRD BEE

RY) Meat R
TWYIA- A ~ TR PR ~ BRI
Sliced beef with sesame sauce, fried onions A7A A4 HFRY —AHIZ | BT EYIDERY
2 Fried 579
KIga - 8 ~ il _ff
Shrimp tempura, seasonal vegetables KEKFE | & | FIDPFE —fE
fHfrE Rice BRFH
WIAT-F M A & (FRRME BT )

Tsukudani rice with whitebait and scallion, served with miso soup, and pickles

U JHlIER A T55F (8B . BHEME)

k¥ Dessert /K9

KR Hik
Seasonal fruits and dessert B)DEY) . H ik

NT$ 2,500

DL EEREUHE R, FEMI0%RBEE,
All price are in TWD and subject to a 10% service charge.
FKTHEIZ10%20Y —EAR 2 MRS THE T



YAMAZATO

H ¢ J’ﬁij

Tsuki Kaiseki HZ& %

Hi%¢ Appetizer Hij3Z
WK 8BRS WYIRE Sl 7% > BERO ISP A ORI HBE R  JARZEE 8 I A S5 I P 5 S

Spinach or gracilaria, sake-steamed abalone,Vinegar fish glue,Naruto ayu, fried barley mochi,
radish leaf sauce,Shrimp and egg yolk sushi in bamboo leaf roll, Yoshino vinegar

ALY N BEHE | HIEALRTAR BLY2L GFAE 2B T | Sikay -8 i EE T | 15 | Kl

4% Soup W\ 4
F B > FEPY B R B BB 25~ &) B3

White fish, chicken, nuts, fungus, sesame tofu,Winter melon, water shield

HEf B . RKROE  RE (ARRZEAT (40 EHX
fHl3& Sashimi Bi3EDH

fifi fa g ~ S FR R ~ RE A B B R
Tuna belly fillet, tuna red meat, and seasonal sashimi two kinds &5 | JR& | fth —fZE—X

1ZY) Grilled BEZY)
SRS S ~ R AR BN ~ SR RIVR MG S ~ BRAE DI

Grilled eggplant, seasonal fish, chicken, served with cheese miso sauce, crispy onions

BRABEE | T ARHOBEE L | FZIRIRIG Y — 2N | 50 ETD R

WY Meat AY)
RS ~ BRI T L )RR

Beef teriyaki, home-made tea-smoked scallops and sliced pork roll

R BDBER YT ATARBEE | A BISES

%) Fried Dish #5179

WEHY - TR M
Shrimp tempura, seasonal vegetables KEkf#E | IRA BiBEDEN LT | B HE

9 Rice BEH

SO RERTHUR ~ R (FRRIGS ~ B )

Kettle rice topped with sesame and scallion, served with miso soup, and pickles.

R BIOHIRR L DO | B T

IKY) Dessert 7K¥)

ZEHIKFE ~Hk
Seasonal fruits and dessert B)DEY) . Hik

NTS$ 3,500

DL EERE U B R, TR MI0%RE &,
All price are in TWD and subject to a 10% service charge.
FRREBIZ102DY —EARZMEIECHEEET



YAMAZATO

Hi i o7

Shoushinn Kaiseki k£ )

HisZ Appetizer B3
ANTE Ry
Appetizer 5 kinds /NEFL A

e Soup WP
TREESEA 167 154
Tofu Balls, Nameko Mushroom RFEHEDOHIFHL. T

k%1 Bowl Dish #%9)
WEAEEE BN ~BY ~ AREEERE T
Seaweed, Cucumber, Arrowroot Starch Noodles, Ginger Vinegar, Tomato #1fi, #1/I, B &, LBk, 274 A=< b

1Z8) Grilled Dish EEZY)
G R ARG 4E ~ R A3 =
Grilled Lotus Tofu with Sesame Miso Sauce, Seasonal Vegetables 3 Kinds ;AR T EO R PRILIG TS F) D EE X

Z¥Y) Boiled food &Y

AR INGBEE ~RBESE ~ AT A
Fried Burdock Pumpkin Balls, Slow-cooked Spinach, Shredded Carrot %> & 7RG EE5H, LY VY IEGRL, DO UAS

%) Fried Dish 79y
LG MR ~HE ALZEREE R
Fried Tofu with Mushroom Sauce, Lemon, Spicy Radish Puree #\FHEJ&, BT, 274 AL €Y, ALEHIL

HAH Rice BRFH
ROEMERS ~ FrlE ~Aerasal (Hekngs)
Vegetarian Sushi Rolls and Tofu Skin Sushi Served with miso soup. F&#EfiE, 4"V, MK ZAAHEKDORGHA, KT

kY Dessert /K¥)
ZHfiKR ~ALEH
Seasonal Fruits and Red Bean Soup HJDF#), Hk B ¥

NT$ 2,000

DL EEE L BRI, FREMI0%RBEE,
All price are in TWD and subject to a 10% service charge.
FKTRHEIC10%0Y —EARZMAI L THEET



fEMERF ] 11:30 - 13:30

YAMAZATO

HIfxlah | K5 T IE R
WASHOKU AREA | SPECIAL LUNCH SET
NBEIYP | ARTILTF Ty b

e R

CHEF’S SPECIAL LUNCH BOX M fEH:F24

BIE 3 Amuse Bouche ZEHIL
H:fa - Sashimi H 5
¥4y Grilled Dish BEZP)
ZY) Boiled Dish &)
W4 Meat Dish AY)
7Y Simmered Dish ZK L%
£l Steamed Rice,Japanese Pickles and Miso Soup KEH
K& Seasonal Fruits 249

Mk Ss Coffee or Tea 22—t —XIIBR

NT$1,580

— R R

UNAJYU LUNCH SET &8 +x v b

BIE 3 Amuse Bouche ZEHL
ZWi7% Steamed BEgg ZREEAL
—iE A UNAJYU {8
Y Japanese Pickles (&}
R 95 Bk 48 F TS % Miso Soup or Eel Liver Soup BRIV X iZ PR

K& Seasonal Fruits £

NT$1,200

DL EELHT B, TR MI0%RE &
All price are in TWD and subject to a 10% service charge
FTEEIZ10%0Y —EAREMAS S CHEET



fEMERF ] 11:30 - 13:30

YAMAZATO
ALl | RGP

WASHOKU AREA | SPECIAL LUNCH SET
NBEIYP | ARTILTF Ty b

HAM 22T HER

JAPANESE WAGYU SUKIYAKI POT DISH LUNCH SET
HAMA T ERE 70 FER

WER Sukiyaki T EMEF

HARFASTOA: / 4235 / Shisghi / B / FI3E / W/ B/ TR / WIsE
Japanese A5 Wagyu beef / burdock / konjac shreds / shiitake mushrooms / cabbage / scallions / onions / tofu / carrots

ASFIA/ W) 1 ZAIRR S/ LuRF I F XY [ RE | TR/ GFIZALA

f#R  Steamed Rice A%
Y Pickles ¥
WRIGH  Miso Soup BEMEVH
K Seasonal Fruits 4

NT$2,500

YRS S

YAKIMONO LUNCH SET #t&¥1+ > b

FiH3¥ Amuse Bouche ZEHL
ZWi7% Steamed Egg AMWizkL
J&Y) Chef’s Special Grilled Dish #EZ )
#4¥) Boiled Dish &%)
A H K% Chef’s Special AKHD—
I Steamed Rice,Japanese Pickles and Miso Soup HEH

KIS Seasonal Fruits 54

NT$1,280

DL E S LT BT, TR M10%RE &
All price are in TWD and subject to a 10% service charge
FREEIZ10%0Y —EAREMASECHEET



fEMERF ] 11:30 - 13:30

YAMAZATO

Il | RGBT M2
WASHOKU AREA | SPECIAL LUNCH SET
NBEIYP | ARTILTF Ty b

R A

SALMON & SALMON ROE BOWL LUNCH SET #—%&> W ({oH vk

FIE 3 Amuse Bouche Z2HL
ZWi7% Steamed Egg ZWizkL
¥ Grilled Dish BEZY)
i Salmon Don H—E W {5 H
&Y Japanese Pickles &ETY)
BRIGS  Miso Soup BRIETH
KRS Seasonal Fruits 4

NT$1,200

ERAER

SASHIMI LUNCH SET &i&Eh+tv b

FiE3¥ Amuse Bouche ZEHIL
A fi i (4ff)  Sashimi (4Kinds) HiED 484)
ZWi7%  Steamed Egg AWizkL
&Y Boiled Dish E¥)
I8 Steamed Rice,Japanese Pickles and Miso Soup B EH

KH Seasonal Fruits 5%

NT$1,280

DL E S LT BT, TR M10%RE &
All price are in TWD and subject to a 10% service charge
FREEIZ10%0Y —EAREMASECHEET



fEHERF ] 11:30 - 14:00

YAMAZATO

Il | RGBT M2
WASHOKU AREA | SPECIAL LUNCH SET
NBEIYP | ARTILTF Ty b

B EAER

CONGER EEL CHIRASHIZUSHI LUNCH SET 715 LFrRlE v b

FIHE3  Amuse Bouche ZEHL
FKBiZE  Steamed Egg  ZXMiZ&L
Z¥  Boiled Dish &%)
Ef##:5n]  Conger Eel Chirashizushi /X785 L %]
¥ Pickles {E\IY)
WRIE#  Miso Soup  BRME -
kS Seasonal Fruits 54

NT$1,280

REER

TENJYU LUNCH SET K&Ex v F

PIE3E  Appetizer Z2HIL
ZWi7%  Steamed Egg  ZWizKL
R#E  Tenjyu K&

Y Pickles E\FY
BRMG¥  Miso Soup  BRMETH

KHE  Seasonal Fruits F#)

NT$1,200

DL E S LT BT, TR M10%RE &
All price are in TWD and subject to a 10% service charge
FREEIZ10%0Y —EAREMASECHEET



YAMAZATO

A fE I
WASHOKU AREA

il Sa)bg

RUPBOR AR

TIGER PRAWN TENTYU LUNCH SET
K Rty b

PIE3E  Appetizer ZEHIL
ZkWi7%  Steamed Egg ZFWizKL
K2 Tiger Prawns  KEEFE2RE
KU TE  Prawn Head iFTH
2HEE  Basil leave  KIE

WE  Seaweed DD
Ef$1% 1 Congereel /T1RE
Y Pickles EUIW
BRMGY  Miso Soup BRI
KH  Seasonal Fruits 4

NT$2,200

DL E S LT BT, TR M10%RE &
All price are in TWD and subject to a 10% service charge
FREEIZ10%0Y —EAREMASECHEET



YAMAZATO

A fE I
WASHOKU AREA

fiiggzy 7

BH ¢

APPETIZER ZEZHiL

i ER By b 280

Mixed nuts salad with shredded yam Japanese style
i) A o4

wETHER) 480
Seaweed vinegar with scallop

HIAZH

ERTHHES 300

Dried mullet roe with white radish

HIAI KB

i3 =B 180
Japanese seasonal appetizers, three kinds
HIE =R abhE

NI
7
SOUP W\ >4 « i -
WR IG5 100
Miso soup (bean paste)

LRIG I

FHIHE ALY 350
Seafood ball in seaweed soup

A OES DY)

A fa s 500

Clear snapper soup
fHDay R

125 580

Dobin steamed soup with shell crab, chicken and mushroom

THRZEL

DL E S LT BT, TR M10%RE &
All price are in TWD and subject to a 10% service charge
FREEIZ10%0Y —EAREMASECHEET



YAMAZATO

A fE I
WASHOKU AREA

fiiggzy 7

=Y

SIMMERED DISH #4

AR REY 250

Chef’s selection of vegetable simmered

ZVEYEbE

HHTEEYRE 680

Simmered yellow tail collar with taros

SOrFRTFHOE

10 7% M8 2 780

Steamed snapper with premium sake
BADEAL

i fa HE TR A& 1,200

Stewed snapper head with sweet soy sauce

D oHE

X
GRILLED #ex¥y
IR fa 400

Teriyaki salmon
DD e

[l £ 7Y 5T o 450

Sablefish saikyo-yaki
SRV U

B FE 500

Salt roasted yellowtail chin
T VAh 2 DIEFEE

F /il A 1,000
Grilled eel / kabayaki eel
hgmpEE/apEE

H AR 53 A= B A 2,600

Grilled Japanese Oita wagyu beef on hot plate
R HIA-HEBES

DL E S LT BT, TR M10%RE &
All price are in TWD and subject to a 10% service charge
FKAEHEICI02DY — AR ZMEI S CHEE T



YAMAZATO

A fE I
WASHOKU AREA

i) lg

)

POT %Y

i )1 6 600

Eel Yanagawa pot
s IIF:

RS 750
Yuba hot pot (bean curd skin)
IES ]

257 WofEo 1,800

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

D= L

HACR 7 A F- 684 2,500

Oita Wagyu sukini with assorted vegetables and konnyaku

KITRIA9 &3

LB E LT AR, FRM10% RS &
All price are in TWD and subject to a 10% service charge
KAEHEICI0%DY — AR ZMEI S CHEE T



YAMAZATO

A fE I
WASHOKU AREA

i) lg

B~ A

RICE & SOBA K&, #1F

ity =% ml (641) 180
Tofu-skin Sushi
Firter % ]

K& =a] (84#) 450

Fat roll sushi, cucumber and egg

NEEH]

M SHREER 680

Hot pot udon set, fried chicken, steamed egg custard

BEE I EAEY F

BTHAR 680

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

BAHEy b

BB 800

Conger eel chirashi sushi

RAHLS LI

—rn{d SRR G e/ %) 1,200
Unaju Set (kabayaki / shirayaki),Miso soup, preserved vegetables and fruit
EEE(HBES/ABEE)

RHE 1,200

Tenju Set - Prawn, white fish, cuttlefish, seasonal vegetables

K=

28 o N 1,200

Conger eel tenju - Eel, seasonal vegetables

Y KHE

DL EELHT B, TR MI0%RE &
All price are in TWD and subject to a 10% service charge
KAEHEICI0%DY — AR ZMEI S CHEE T



YAMAZATO

A fE I
WASHOKU AREA

i) lg

H At

OTHER (%>

Wi 220
Steamed egg custard 7KL

YEE B 220

Fried tofu HIFHLENE

BRER 220

Grilled egg roll HL&E

JE 45 e e 420

Japanese fried chicken &72>64#51)

s 4 e 750
Assorted tempura RIE5DEKD bt

e H A Y %A (B e
Flounder sashimi “FH®D#EYIHEH) EHE Current price
TEEEA A R RA (e I
Chef's Recommend sashimi =7 DEED HBDE)SbE Current price

it

DESSERT Huk

FHIKR 100

Seasonal cut fruit Z=fi7)L—y

%IE?E%‘%)UJ% 200

Sweeten redbean soup with mochi ¥L %2

R R TR OBE 200
Kuzukiri Arrowroot with black suger syrup =&
PRAE UK BL K 200

Matcha ice cream HZFx 74 A7V —24

1 G 250

French Crépes 7L —7

DL EELHT B, TR MI0%RE &
All price are in TWD and subject to a 10% service charge
FTEEIZ10%0Y —EAREMAS S CHEET



