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+600,CTHIE D & HE2BNMTEE T / Price Add —on For Sashimi NT$600.
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KEk#E | Assorted Tempura
BRUE I HAYD T fids
IR, 727zA0DHL / Shrimp Head, Sardine Dried
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HAELZ N 2P8 / Prawns 2 Pieces (Japan)
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) DiE6HR / Seasonal Seafood 6 Kinds
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W PeAE T / Shrimp Sandwich ZWiz% L / Chawanmushi

o W X B 400 £ T v )
INRHE DA, ALY
RO S 1HEERIERUL 72 E > / Steamed Rice and Soup

g (g, DT VRN )
Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Miso Soup
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Deep fried Shrimp cake, Steamed Rice, Japanese Pickles and Miso Soup

KA (KA H )
Chazuke with Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Wasabi.
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NT$3,800
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All price are in TWD and subject to a 10% service charge
FKRHEIC10%D Y —EAR 2 INE IS THEE T



YAMAZATO

AR BAERE 11:30-13:30 | 18:00-21:00
Kt £s

TEMPURA COURSE

KB —A

S
Sly

UME

1ij 3% = i

/Ngk =5 / Appetizer

B EEA meieooss
2—2RHPEZTE LD BERIZH600 0TI HbE2BNTEET
Price Add -on For Sashimi NT$600
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KEk#E / Assorted Tempura
BRI, AT T fiys
IER, A 0bL / Shrimp Head, Sardine Dried
HAE diifgE 248
HAPER Z 2Pt / Prawns 2 Pieces (Japan)
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HDHEHESMR / Seasonal Seafood 3 Kinds
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H)DYFFE 4F / Seasonal Vegetable 4 Kinds
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o) s 1iBEUL &\ / Steamed Rice and Soup
PSR (E16 D5 kg )
Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Miso Soup
K CRIE BT, R )
Deep fried Shrimp and Cake, Steamed Rice, Japanese Pickles and Miso Soup
Kz ORI, W)
Chazuke with Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Wasabi
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All price are in TWD and subject to a 10% service charge
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Squid Rolled with Perilla Leaf | A 7% #f4:
IRZERTATT NT$ 250
Snow Crab Claw | 27 A =D
TH NT$ 250
Scallop | {37
HEH NT$ 250
Tilefish | H
B NT$ 250
Young seabream | & T-f{(2>3 Z72\0)
H NT$ 350
Prawn | ijfg&
b2y ] NT$ 350
Conger Eel | /%1
FEIBR NI NT$ 400

Deep-Fried Shrimp Cake | 2>Z#517

fizith NTS$ 400
Japanese whiting | fig(Z9)

Je NT$ 600
Japanese tiger prawn | KHL{E¥

fifl fa NT$ 600
Abalone | 77E
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Sea Urchin | W=

R4 fif IR 5
Fish of the Day | =i fif f
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All price are in TWD and subject to a 10% service charge
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HA/NAEE NT$ 50
Onion | KR &
Hi I\ NT$ 50
Sweet Potato | O FF
- %] NT$ 70
Asparagus | 7 A/NF A A
T ik NT$ 50
Shiitake Mushroom | HEEf
ZHA NT$ 50
Water Bamboo | w2%&
fii TN NT$ 50
Zucchini | X ¥ —=
% ik NT$ 50
Perilla Leaf | %£#%
HAKG NT$ 50
Eggplant | 2K+ 2
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Ginkgo | $R7¥
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Seasonal Vegetable | Z=fifiD#§3Z
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All price are in TWD and subject to a 10% service charge
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