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YAMAZATO

JAPANESE FINE DINING



The Oura Shentige /\.ﬁ;.ay/g\,&li

X B A KRB

YAMAZATO

WYL S 5 TR
Minimum Order from 2 persons

BOARRKDAD £ 5

v B ISR
SUKIYAKI COURSE
TEBESIRNE

B | APPETIZER | B2

B 'E % =i
CIE =V 1))
Appetizer Trio

k4 | SOUP | K24
T 5
B

Clear Soup

fHIE | SASHIMI | Hid
S =
FEOW L= 1Y)

Seasonal Sashimi Trio

ZZEBE | SUKIYAKI | 9 X BEX
BOEN =

GG~ WA B LR AR R R R
I3 X BE
BIE~ TAZe O HEE S D BP 5~ AE51
Japanese Wagyu Beef Sukiyaki
Tofu, Konjac, Japanese Mushrooms, Seasonal Vegetables,
Fresh eggs suitable for raw consumption

STk ]
IEA
Udon Noodle

Huk | SWEETS | H

TR ~ B
RIORY)~ TH— b

Seasonal Fruits and Dessert

NT$4,200+10% 50 B—ABk Per-Person

BAEfe B DUHT & W51 3B 501090 IR 2 o
All price are in TWD and subject to a 10% service charge.
FREHEIZ10%D —EAR MRS CHEET



L1 FE i %

YAMAZATO

Yamazato Special Set Menu [11H{HIj}%

— o —4=

o % Ichi no Zen A

Gy VA Sashimi BiEh

fiffarbg | 2T Tuna belly, sashimi of the day e RHOEED

B Grilled Dish BV

[ e o Cod fish Saikyoyaki EOVEBEE
Y Steamed Dish AV
FWiz& Japanese steamed egg custard Atz L

2 i Ni no Zen =W
S5 B e Teppanyaki PR E
HAS A5 RILE S, Japanese Oita wagyu sirloin HAR A —a A v
=
IS . Tempura AR
K Efgf% ix;g%/ FrA - Terprav crioey ShAmphend yensig ) gy Esve
e ’ HEEF [ HFLLES /K3
% i San no Zen % ) &
e Assorted sushi plate BEOHFRE S
FHIERIEER=H Three pieces of nigiri sushi, BRI =H /
DKIES / Y Miso soup, pickled ginger LRI/ 230
By Fruits R
ey Seasonal fruits FHiDRY)

NT$ 2,500

DU EAeiAs B DURT W a3 38 01090 I 2
All price are in TWD and subject to a 10% service charge.
FRRHEIZ10% DY —EARE MBS CHE X T



YAMAZATO

LIRT J'ﬁg

Yama Course L&)

Hij=Z Appetizer Hij3¢Z
HILEE 5 TH g 53 5T BA s SR R e LilRe
Soy milk Tofu, Edamame, Scallop, Sea urchin and Junsai (Water Shield) in Savory Sauce
Crab, Abalone, Fig and Okra with sesame sauce

EAEE BT WAL ER Y Bt 8 AR 477 SRHAED

%% Soup W
iy WAk B ST
Vegetable Soup Sake-Steamed Sea Bream with Julienned Ginger and Mitsuba
BYm SHIZEL gk =%

5 Sashimi #iEDH
Zi kA
Seasonal Assorted Sashimi ZfiDEiEN KD &b+

1% GRrILLED DisH BEW)
v Sl s b
Grilled Isaki (Chicken Grunt) with Lemon Garnish: Pickled Ginger Shoot (Hajikami)
HERLEVBEE HLOA  ELDAH

&%) SiMMERED DisH #E W)
B MRAEFEN 2l WIS FR
Simmered Round Eggplant with Pork Belly Myoga Ginger, Carrot, and Seasonal Greens
Mt BATRREEDE B AS HK

584 Main Dish 5HE&
ANJIfEER HHHENE HE A8 B
Tatsuta-style Fried Beltfish Agedashi Tofu
Garnished with Scallions and Ginger, Served in Umami-rich Dashi Broth

KJfaaHis T B HLERE RA Ex S5ait

fHifr¥ Rice BRE
SHERAEIAR (FRERIES, 759)
Corn Rice Miso Soup (Final Course) and Assorted Pickles

EILAZLHIAR HEW FOWY)

K Dessert HBE#%
ZERfiKRGL EHE,
Seasonal fruit and dessert AJDOEY) HIk

1A $2,800+10% / Per Person

I EEAE DL, o SRR RE S AT DT B o, WG S
Please note that some menu items may change depending on ingredient availability.

EANDOBR L, A =2 —NEZELET 25RO EIBMAEL BB PL EIFET,



YAMAZATO

§e==

s
Sato Course Wl £

Hij=Z Appetizer Hij3¢Z
DITE BT TH g 2 5HRT B i IR e 1 LWIRRER
Soy milk Tofu, Edamame, Scallop, Sea urchin and Junsai (Water Shield) in Savory Sauce
Crab, Abalone, Fig and Okra with sesame sauce

EIAEE RE WAL ER Y Bt 8 AR 477 SRHAED

¥ Soup WA
WHE S GG I OE e EW R
Clear soup with white-fleshed fish dressed with arrowroot starch and Wakame tofu
Shimeji Mushrooms, Seasonal Greens, and Carrot

RIS EATE S ik AS
Hll & Sashimi Ei&D

ik fa %4 Seasonal Assorted Sashimi ZfiDEED KD &b+

¥ Grilled Dish %9
KT (B AT HeksE
Grilled Tilefish and Grilled Bamboo Shoot with Japanese pepper miso sauce,
Served with Seasonal Garnishes and Pickled Ginger Sprouts
KIVf AAiT Fi IZSHBEE HLOZ  IZUDA

ZY) Simmered Dish &)
RIBENE WEESE BT R W

Conger Eel Kinuta Roll with Simmered Shrimp in Egg Yolk Sauce Myoga Ginger, Carrot, and Seasonal Greens
KRG BEHRSE 2 AS &%

jRA Main Dish GRE
FRIENEY TR T B R HE
Aromatic Deep-Fried Beef Tenderloin Seasonal Vegetable Tempura
Served with Tentsuyu (Tempura Dipping Sauce), Salt, Wasabi, and Lemon
FELAFDHT FHOBERSS Kt gk LEy

HAHE Rice EBH
firE SRl IR (FRURNERSS, & 40)
Salmon and Ikura Rice Miso Soup and Assorted Pickles

<ok ¥ Fom

k¥ Dessert EE%
ZRAKGL SRS
Seasonal fruit and dessert D) HE

312 $3,800+10% / Per Person

RO, 0 LT Re A AT, #GE R,
Please note that some menu items may change depending on ingredient availability.
EANDBR L, =A== 2 —NEEZZET 25508 0ETBMAR L BEOBL EiFEd,



YAMAZATO

i S HTTHRT
ﬁ *[I 5L ,% Advance reservation required
= P40

Hisawa Course ARIZ)E

Hi=Z Appetizer Hij3¢Z
TR S RE e f T8 B EEE
Grilled Sesame Tofu, Sea Urchin, Caviar, Seaweed Paste BEXHARETIE 4EEFF X vE 7  BEEREE

%% Soup W
Tz
“Dobin-mushi” Japanese Steamed Teapot Soup +JZEL

H & Sashimi HiED
i RS
Assorted Seasonal 3 kinds Sashimi AJDEEH =fEEKD

B2¥) Grilled Dish BEW)
HEEE AR B sE i 14
Grilled Ise Lobster, Abalone with Butter Sauce, Miso-Glazed Eggplant
PEEERRBES My —BEE JliTrHE HLoA

#ZY) Simmered Dish &%)
Simmered Seasonal Fish AJDfEfADH &

B Main Dish 7%
TARSENREE  Z=il B ra i
“Tereyaki” Style Wagyu Fillet Steak with Soy & Sugar Sauce, Seasonal Vegetables
AV BES  FEIONES BFEI A

5% Rice & Soup BEBH
BRI B A
Nigiri Sushi 4 Kinds, Rolled Sushi, Clam Base Soup £y Z#aIPuff &) taiit

kY Sweets BEEH%
&S ST
Seasonal Fruit and Dessert 47 HE

312 $5,500+10% / Per Person

REMER DL, o e e G AT, T R,
Please note that some menu items may change depending on ingredient availability.

EANDBIR L, — 8 =2 —NEZEBET 2P0 EIRMAR L BHOH L LFE T,



YAMAZATO

MER
WAGYU BEEF COURSE

N

9 B2k W
KAISEKI-GRILLED BEEF
il s Z 22

A3  Appetizer R
A Sashimi B1ED

RN 21 15
Grilled Australian Wagyu Beef A —A + 7V 7 FERRZ A4 BE &

YWhr Salad V7%
fHf  Steamed Rice fHIfK
RME%s  Miso Soup BRI
KE  Seasonal Fruits £

THEL  Dessert HBE

NT$ 2,600

HATA- (FEAIH)
Japanese Wagyu Beef (Reservation in advance is required)

HAEERF (F#91)
IF {5
DL ATHS B LUBT £ 5t 76 531006 RS 2 -

All price are in TWD and subject to a 10% service charge.
FRREIZ10% DT —EARZMFTSECHE £ T



YAMAZATO

hi I 67 S

Shoushinn Kaiseki K525

Hi3Z Appetizer Hii3E
/NI RS A
Appetizer 5 kinds /NEAFL

) Soup W9
TREEEE I 1R ~ W4
Tofu Balls, Nameko Mushroom FREHEDOMTHRL . e 2

¥ Bowl Dish #4
MEEE SHR S BY S AR ERE R~ Ryl
Seaweed, Cucumber, Arrowroot Starch Noodles, Ginger Vinegar, Tomato #7f., #JI\, B &1, £ENEEE, A4 A<k

BEY) Grilled Dish BEZYy
AR R R ARG 4% ~ AR 3% =
Grilled Lotus Tofu with Sesame Miso Sauce, Seasonal Vegetables 3 Kinds 3#AR S OFARIRITHSE, ) D BE S B35

#Y Boiled food EY)

AN B A ~ SR~ AV 2EE
Fried Burdock Pumpkin Balls, Slow-cooked Spinach, Shredded Carrot %>/ & ZRiI5 T EEH, LY YV 7EEL, O UAS

%) Fried Dish 179
BT ~MEMERS ~HEE ALEEREE TR
Fried Tofu with Mushroom Sauce, Lemon, Spicy Radish Puree 5\ G &, BT, A74 AL EY ALEEHIL

I Rice BEFE
MG RE ~Sal B AR (FRmES)
Vegetarian Sushi Rolls and Tofu Skin Sushi Served with miso soup. KR, 27V, IR Z ARG DOFGHT, WG+

K¥Y) Dessert /K
KR ~ALEY
Seasonal Fruits and Red Bean Soup A H4, H® B

NT$ 2,000

DU EAEAs B DUHT W w3 38 01090 s 2
All price are in TWD and subject to a 10% service charge.
FRREIZ10% 0T —EARE MBS CHEEET



fIEMEIRF ] 11:30 - 13:30

YAMAZATO
AL | K5 p £

WASHOKU AREA | SPECIAL LUNCH SET
ALY 7 | AR YV 7V F Ly T

PAME
CHEF’S SPECIAL LUNCH BOX

i 474

BHE3E Appetizer Z2HiL

Aol Sashimi BiEDH
J&4y Grilled Dish )
Y Simmered Dish &)
W Meat Dish PIFIEE
7% Steamed Dish Z&¥)
faf)t  Steamed Rice, Japanese Pickles and Miso Soup &
JKE  Seasonal Fruits 4

Wimksk % Coffee or Tea a—t—XI3EH

NT$1,580

LB B DU & W s 38 S0 1090 M #s £
All price are in TWD and subject to a 10% service charge.
FRRHEIZ10% DY —EARE MBS S CHEET



fEREIRGRY 11:30 - 13:30

YAMAZATO

AIfrl R E AR
WASHOKU AREA |SPECIAL LUNCH SET
MBIY 7| AR PILIVFLy

HASH - S R e i
JAPANESE WAGYU SUKIYAKI POT DISH LUNCH SET
HAN S SRS 70 FER

FEB Sukiyaki T EBEX
HA K ASHI: / 435 / Stk / Bhs / B8/ B8/ HE / B)E / g

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

ASHIE/ ZUES | ZAC® L /LT THE/RE | ERE /BBICAL A
fIfR  Steamed Rice fHIfl
HY Pickles HDY)
BRMEY%;  Miso Soup  MRIEH
K Seasonal Fruits 49

NT$2,500

EOER

YAKIMONO LUNCH SET BedflE

FE3E Appetizer Z2HL
ZWiz% Steamed Egg ZRRiz&L
J&¥) Chef’s Special Grilled Dish %E%)
#ZY¥) Simmered Dish &#)
4 HA§## Chef’s Special AAHD— &,
{HIf)  Steamed Rice, Japanese Pickles and Miso Soup B &
KHE Seasonal Fruits 4

NT$1,280

LB B DUMT & W s 38 S0 1090 M5 2
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHEET



fIEREIRERY 11:30 — 13:30

YAMAZATO

AL | Fpie 5

WASHOKU AREA |SPECIAL LUNCH SET
MY 7 | ART PV 7V F kv |

—nih AR ER
UNAJYU LUNCH SET
i Ht v b

BB Amuse Bouche Z2H{L

Zmiz% Steamed Egg ARWizkL
fig faffln UNAJYU fi88
CRIBEIR H]:15-20 43 §)
& OR
—hniE S AR Live Eel UNAJYU Jifi 5
CRHELIRE[A]:30-40 43 6)

EY Japanese Pickles #FH DY)
W 4 355 B fi% £ TS 95 Miso Soup or Eel Liver Soup  BRIEHE 13 FFILL>
kS Seasonal Fruits 9

NT$1,200

DU EAeiAs B DURT W w3 38 1090 s £
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHEET



fEREIRE R 11:30 — 14:00

YAMAZATO

AIfrl R E SR
WASHOKU AREA |SPECIAL LUNCH SET
MBIY 7| AR PILIVF Ly

ERRAER

SASHIMI LUNCH SET
it b s
B E % Appetizer 25HL

Hefa - (4FE)  Sashimi (4 Kinds)  $B5&H (45)

Zmiz%  Steamed Egg ZSMiizkL
&Y Simmered Dish &EY)
fEf)t  Steamed Rice, Japanese Pickles and Miso Soup HEH

HKE  Seasonal Fruits 4

NT$1,280

KREERE

TENJYU LUNCH SET K &l

FIE>  Appetizer Z5HIL
ZWiz%  Steamed Egg AWK L
KRE  Tenjyu KHE
HY  Pickles FHOY
BRMEY%S  Miso Soup BRI

KR Seasonal Fruits ¥

NT$1,200

LB B DUMT & W s 38 S0 1090 M5 2
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHEET



fEREIGRY 11:30 — 14:00

YAMAZATO
AiIfl | RE SR

WASHOKU AREA |SPECIAL LUNCH SET
MBIYT7 | AR PILIFIVF Ly

RAER

SIMMERED FISH SET
AER

PIE3  Appetizer Z2HIL

ZKWiz% Steamed Egg AWkl
Zfa Simmered Fish &
Z¥Y Boiled Dish &)
faf)t - Steamed Rice, Japanese Pickles and Miso Soup &
KHE Seasonal Fruits 4

NT$1,280

i £ ORI R AR

JAPANESE AMBERJACK YAMATONI SET MENU
VPN itk

FIE3E  Appetizer Z2HL
ZWiz%  Steamed Egg  ZFeHizkL
Aol B4 Sashimi 2 Kinds  &i&EhH HED

fifi fa A& Simmered Japanese Amberjack Yamatoni 7)) KfI&

faf)k  Steamed Rice, Japanese Pickles and Soup B &3
KE  Seasonal Fruits 4

NT$1,500

LB B DUMT & W s 38 S0 1090 M5 2
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHEET



YAMAZATO
Gilfaq

WASHOKU AREA
Mgy 7

KRR HER

TIGER PRAWN TENTYU LUNCH SET
KHLHEE K B

B3 Appetizer ZEHIL

Wiz Steamed Egg  ZRWizkL
KUAME2E:  Tiger Prawns  KHiHEE2RE
KHIURWEEE  Prawn Head {fFE5H
YHREE  Basil Leaf KEE

#E  Seaweed DI
28148 1 Conger Eel JtF1EE
HY  Pickles FDY)
BRMEGYS  Miso Soup  WRME i

JKE  Seasonal Fruits 34

NT$2,200

DU EAeiAs B DURT W w3 38 1090 s £
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHEET



YAMAZATO

Al feli
WASHOKU AREA
fllgzy >

e
Bl B
APPETIZER ZEEHiL
AR b 180
Mixed salad Japanese style
RS 7 5
T H ) 280

Seaweed vinegar with scallop

HICEE WAZH

EfRTH#EE 300

Dried mullet roe with white radish

D5 FAKIR

AR =B 480
Assorted three kinds Appetizer
HIE =M A DY

7
SOUP W#)
R 100
Miso soup (bean paste)
URLET

i AL 350
Seafood ball in seaweed soup

FEIDELR )

i fa 15 500
Clear snapper soup

8 D

T+ iz 580

Dobin steamed soup with shell crab, chicken and mushroom

TIRZEL

LB B DUMT & W s 38 S0 1090 M5 2
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHEET



YAMAZATO

Al el
WASHOKU AREA
fllgzy >

J5& 4

GRILLED %t#)

R fiek £, 400
Teriyaki salmon
oD BES

[E8 5 R 5 A

Cod fish saikyo-yaki
Ve

HEEHTE 500

Salt roasted yellowtail chin
il 7> ¥ BE S

el fa / TEEiE A 1,000

Grilled eel / Kabayaki eel
i Y /85 T o

WL A1 2F= P AR Jg 1,500

Grilled Australian Wagyu Beef on hot plate
A=A+ 7V 7 EMA PR BEE

H A< 45 F 2 Pl A b 2,600

Grilled Japanese Oita wagyu beef on hot plate
Ko A= B b

LB B DU & W s 38 S0 1090 M #s £
All price are in TWD and subject to a 10% service charge.
FRRHEIZ10% DY —EARE MBS S CHEET



YAMAZATO

Al feli
WASHOKU AREA
fllgzy >

=Y

SIMMERED DISH #%

A ERAY 250
Chef’s selection of simmered vegetable
WXOEVEAEDE

BFHTERR 680
Simmered yellow tail collar

filinEd o

0 7 2 780
Steamed snapper with premium sake
fioWzE L

o fa BE R A 1,200

Stewed snapper head with sweet soy sauce
SRSy

)

HOT POT ikl

i fa )| $ 600

Eel Yanagawa pot
2 NE

S ER 750
Yuba hot pot (bean curd skin)

W23 Wi sh 1,800

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

D=2 HEE

H A K- Fn2b 64 2,500

Oita Wagyu beef Sukini hot pot
RITHATEE

LB B DU & W s 38 S0 1090 M #s £
All price are in TWD and subject to a 10% service charge.
FRRHEIZ10% DY —EARE MBS S CHEET



YAMAZATO

Al fel
WASHOKU AREA
fiigg =y 7

R

RICE EH%H

B ER(HES - w2 B hiE5) 680

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

Bty b GREG, RBZAL, &0V WWIEHIN)

RS EA] 800

Conger eel chirashi sushi

TS LAFa] (SR AT

— AT ARAE AR G R/ 1) RV B ST 1,200

Unaju Set (kabayaki / shirayaki),Miso soup, or Eel liver soup
S8 (BEE 7213 EBE) WRIGHE & 72 3R AT

KRHE 1,200

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

K (BRIGHERT)

A REH 1,200

Conger eel Tenju (Eel, seasonal vegetables)

JFRE (WRIGHIA)

K 7] (81 450

Fat roll sushi, cucumber and egg

K& S5

Fei g w5 wl (O1#) 180
Tofu-skin Sushi
Fig fuf 75 ]

LB B DU & W s 38 S0 1090 M #s £
All price are in TWD and subject to a 10% service charge.
FRRHEIZ10% DY —EARE MBS S CHEET



YAMAZATO

Al fel
WASHOKU AREA
fiigg =y 7

IR

NOODLES i}

1L LA e S 05 S e A 980
Yamazato hot pot udon
L B BES ) EA
Ly L i o S A (B 2L Z) 1,040

Yamazato hot pot udon (include tofu skin)

I e S 5 A (BEEAD)

L L o S E A (L)) 1,040

Yamazato hot pot udon (include tofu)

I RSB S ) EA (EIEAD)

L S e o ot S e (AR A 1,040

Yamazato hot pot udon (include rice cake)

I RSB 5 EA (EFAD)

14 Rl A 2l
AL S 1 KWL 6 KRR B~ S 3 A1 2,200

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

WP LREOHEZ (KHEHFELR, LM, KE, Oh, RT1EAD)

BRI i a5 A
R AR AL KU EE ~ RIJMR MR OH ~ S5k 35 - i 5~ R A8 1 & 2,200
Hot soba noodles with tempura (Include 2 Japanese Tiger Prawns,

Prawn Head, Basil Leaf, Seaweed, 1 Conger Eel.)
KESHEZ (REEERE, WEH, KRE, DD, KT1REBAD)

LB B DU & W s 38 S0 1090 M #s £
All price are in TWD and subject to a 10% service charge.
FRRHEIZ10% DY —EARE MBS S CHEET



YAMAZATO

Al fel
WASHOKU AREA

Mgy 7

H At

OTHER ¥
ZEWEZ 220
Steamed egg custard ZHizk L
YEELRS 220
Fried tofu #IFH LSS
Tr R 220
Grilled egg roll Hit&EZE T
JE 15 M HE 420
Japanese fried chicken #5317
PN T Iy 750
Assorted tempura K356 DHEH &bt
FEHEEE RS IR A
Chef's Recommend sashimi &) E&HE Current price/ [
il
DESSERT H Bk
ZEfik G 100
Seasonal cut fruit ZEfiD 71—
FANSRIEA UV 150

Sweeten redbean soup with mochi &i1-#y

b o TR B 150

Kuzukiri Arrowroot with black suger syrup Et]0h

AT UKL 200

Matcha ice cream kX 7A A7) —24

LB B DUMT & W s 38 S0 1090 M5 2
All price are in TWD and subject to a 10% service charge.
FRRRIZ10% DY —EARE MBS CHEET



