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YAMAZATO

JAPANESE FINE DINING
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X B A A KRG

YAMAZATO

WA A S 5 THA
Minimum Order from 2 persons

BOAREDAD £ T

:B A\ —
HEETEER
SUKIYAKI COURSE
T EPEEIANE

HiiZ | APPETIZER | Hij3%
B S =

i = U D
Appetizer Trio

29 | soup | K4
TGS
BIkWLY)

Clear Soup

55 | SASHIMI | Bt

FHIA AR =
FHRIOR G = 55"

Seasonal Sashimi Trio

ZEBE | SUKIYAKI | ™ XBEX
JEHEF 2B

IS~ Himaih ~ Bk~ LB AR AR
JGERIA 4 ZBE
HJE -~ TAAC O HEF A D BF s~ AR5
Japanese Wagyu Beef Sukiyaki
Tofu, Konjac, Japanese Mushrooms, Seasonal Vegetables,
Fresh eggs suitable for raw consumption

=g ]
2EA
Udon Noodle

Hk | SWEETS | HY

TR S
ORI 7HF— b

Seasonal Fruits and Dessert

NT$4,200+10% ¢ B—Akk Per-Person

LUEER B DUM W s 58 9 I 1090 5 4
All price are in TWD and subject to a 10% service charge.
KAEHEICI0%2D Y —EARZ A IS CHEE T



L1 FE %

YAMAZATO

Yamazato Special Set Menu [LHH k%

—Ea . —f
=4 Ichi no Zen e /I
G0 Sashimi BiEh
fiffarp g | ZRHTREE Tuna belly, sashimi of day e /A Of g
27 Grilled BEXP)
[E e Y Cod fish Saikyoyaki RIS DOV BEE
=Y Steamed ALY
Rz Japanese steamed egg custard FeMizk L

= i Ni no Zen =W
Sa b H Teppanyaki PRIBEZ
FA Ao R & Japanese Oita wagyu sirloin HARDAVEY—aAf v D
PtpES
K Ut 5 Tenpura PRl
KPR / BRAGKEWRSE | &k / Tiger prawn, crispy shrimp head, 3{&%
G VeSS shitake mushroom. KL | T HERE |
HEE /HLLEY [ REE
% [ San no Zen % ) &
RET Assorted sushi plate BEOHFERS
BEERER =/ Three pieces of onigiri sushi, HoEEY e =H /
RIS [ 1Y) Miso soup, pickled ginger R BE
By Fruits R
FHiK R Seasonal cut fruits HDORY)

NT$ 2,500

DU EAeiA% B DURT W w3 38 1090 s 2
All price are in TWD and subject to a 10% service charge.
FORRHRIZ10% DY —EARE MBS CHE X T



YAMAZATO

LT s

Yama Course [L£&)%

Hijz& Appetizer Hijs¢
sl B RimaE RElEE TH SRR XEEEEILTER
Sea Bream Aspic, Tempura cod milt with ponzu glaze

Scallop, Shrimp, Grilled shiitake mushroom, All topped with yuba cream sauce.

EeRy  BHTRES IFAREHA WAL HE BEHEE HEE7Y -0

kY] Soup W4
BREL £ 7
Crab fishcake in savory egg custard. HFE L EHufE:A7 T

& Sashimi &1
Fifi =4 AR RS
Assorted Seasonal 3 kinds Sashimi fJD#58% h) =FREEKD

%% GriLLED DisH BEE W)
fikfapE e HgEAR
Saikyo-miso Grilled Salmon, Teriyaki Beef fEPERtBES FAMRDBES

Z%Y) SimMmerep Disu AW
A (FEEeZY)  HERCH B, IR, SR, Aok
Steamed Turnip with Amadai, Shrimp, Ginkgo Nuts, and Shiitake Mushroom,
&AL W e WA MEE

54 Main Dish #5179
St FEH S A ik
Tatsuta-style Deep-fried Yellowtail. Served with Stuffed Shiitake Mushrooms. ffi#H #5517 —EHEE

2% Rice & Soup W)
Wi EAERI Al BRI BT
Steamed Rice with Whitebait and Scallions. Miso Soup and Pickles L 5 ZifiIflx ¥ &Y

k¥ Sweets IK¥
ZEfi KA EHE,
Seasonal Fruit and Dessert 54 Hk

(XA $2,800+10% / Per Person

WEAERT I, o EHTTRE S AT o, e st
Please note that some menu items may change depending on ingredient availability.

tEADBIR L, —fx =2 —HEW S 2 2 LR THBMARL S BMeB L LiFxd,



YAMAZATO

B 7 )

Sato Course Wl &)

) b

Hiz Appetizer HI3Z
el A KA REREEE T SRR KSR LAS SR MR
Sea Bream Aspic, Tempura cod milt with ponzu glaze

Scallop, Shrimp, Grilled Shiitake Mushroom with Yuba Cream, Miso-marinated Abalone
BEBD  ATFRES ZANEDA WL WFE  BEMEE BEEV —L00) SRS

%4 Soup W&\>4)
BNESL v
Crab fishcake in savory egg custard

9= G X YA

& Sashimi &1
FHi AR A
Assorted Seasonal 3 kinds Sashimi A]D ¥y ) =fFHEEIEKD

BE¥) Grilled Dish BEEW)
it Hege IR
Teriyaki Yellowtail, Served with Simmered Greens #iilg 0 BHES H3ZiRL

#%Y) Simmered Dish ZYy
RN HE AR
Mizore-style Hot Pot — Tilefish, Oysters, Crab Meat AZ St 72T HEH HIE SA

A Main Dish 38
PRREAERTP ] Bl K45
Deep-fried Wagyu beef sirloin and Stuffed Shiitake Mushrooms. fI4¥—u4( >  —GHEH KT

¥ Rice & Soup Y
WRPA W FEREHIAR BRI TR
Shrimp Soboro, Sea Bream Rice, Miso Soup and Pickles ##¥%I35 HHIR BH HFOY

KY) Sweets 7K
ZEfli KRG EHES
Seasonal Fruit and Dessert S£47 HBk

(i 1A $3,800+10% / Per Person

REAET O, o EHTTRE ST A TS o, 3 st
Please note that some menu items may change depending on ingredient availability.

tEADBIR L, —fx =2 =L 2 2 L AHEE E THBMARL S BMeB L LiFxd,



YAMAZATO

T TEET

ﬁ *l] oL ,% Advance reservation required
= P T AIH]

Hisawa Course AfI&)E

Jeft Appetizer ety
HIR SR AigiE fa i AR
Grilled Sesame Tofu, Sea Urchin, Caviar, Seaweed Paste BEXHARTE 4EF v 7 EEEE

P Soup W4
W IE2S
“Dobin-mushi” Japanese Steamed Teapot Soup +JZEL

5 Sashimi Hi&EDH
ZFfi MR RS
Assorted Seasonal 3 kinds Sashimi A)DEEH =FEEEEKD

B2¥) Grilled Dish Bix)
DAl e B it n 1 HH e
Grilled Ise Lobster, Abalone with Butter Sauce, Miso-Glazed Eggplant
B RRBEE Ny —hEE JirHZE HLOR

Z%) Simmered Dish &%)
Simmered Seasonal Fish fJDfEfaDdH &

50 Fr Main Dish
MARIEN IR T HiRE R U
“Tereyaki” Style Wagyu Fillet Steak with Soy & Sugar Sauce, Seasonal Vegetables
MAEVAIRDBES  FRIOBESBF3EPU A

fr# Rice & Soup ¥
EEEUE &6 niEet
Nigiri Sushi 4 Kinds, Rolled Sushi, Clam Base Soup &0 ZrIPUfE &EY)—fE IHiEH

k¥ Sweets 7K
ZEffi KRG EHEL
Seasonal Fruit and Dessert 47 HWE

(XA $5,500+10% / Per Person

WEAERT O, o EHTTRE S A T o, e st
Please note that some menu items may change depending on ingredient availability.

tEADBIR L, —fx =2 =L 2 2 LR THBMAEL S BMeB L LiFxd,



i BE R A RS
KAISEKI-GRILLED BEEF
il ks Z 2

HizX 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 54
fH1fK  Steamed Rice fHIfk
KI5 Miso Soup  BRMZIT
KRS Seasonal Fruits 4

TirELE Dessert HBE

NT$ 2,600

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

FAEERI A (F#91)
s {5

DU EAeiAs B DURT W w3 38 01090 s 2
All price are in TWD and subject to a 10% service charge.
FRREIZ10% DY —EARE MBS CHE X T



YAMAZATO

Hi i o S

KifEANS | Vegetarian Course

HijzZ Appetizer Hij3¢
INRTL B
Assorted 5 Kinds of Appetizers /NATLRED &1

) Soup W)
(Fitaeate
Mixed Vegetables and Seaweed Soup H7ZIFAH A

&%) Small Bowl 4
SN LA
Tofu Salad S JE4 54"

1Y) Grilled Dish BEZP)
HIPRIRM RS S FH SR R e —1E
Grilled “Rikyu” Miso-Glazed Lotus Root Tofu
Assorted 3 Kinds of Seasonal Vegetables
AR T OFIRIRIG IS FFEIOPES B3 =5

2P Simmered Dish ZY)ED
YEhR &
Deep-fried Cake in Sauce #5\F &L

Ke¥) Tempura #5179
Fiti it i P R Dl T
Mixed Vegetables Tempura 5 Kinds BF3ZR5ES S F 5

¥ Rice & Soup ¥

S A AR FERNE S EY)
Bean Rice Miso Soup and Pickles
HiE dEaE wh Ao

IKY) Sweets 7K¥)
ZEfiKRGL EHEL
Seasonal Fruit and Dessert S47 Hk

NT$ 2,000+10% /Per Person

R EEArE 00, R SE R RE S A TR o, Wi LA
Please note that some menu items may change depending on ingredient availability.

tEADBR L, —fX =2 =L 2 2 EAHEERE X TBMAEL S BB L LIFEd,



fIEREIRG ] 11:30 — 13:30

YAMAZATO

LR R e p g B
WASHOKU AREA | SPECIAL LUNCH SET
ALY 7 | AR YNV F Ly b

PAE R

CHEF’S SPECIAL LUNCH BOX #{E% 124

B3 Amuse Bouche ZEH L
Ay Sashimi il
JE4  Grilled Dish BEx®)
&Y Boiled Dish &)
W4 Meat Dish A
7% Simmered Dish ZZL#)
ff)x  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 AMizkL
—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



fIEHEIRGH] 11:30 — 13:30

YAMAZATO

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

HA I F B e 1
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
LRMEY%  Miso Soup  WRHE-
KH  Seasonal Fruits 54

NT$2,500

EOER

YAKIMONO LUNCH SET %ix¥tv

FlE> Amuse Bouche ZEHIL
ZWiz% Steamed Egg Z5Mizk L
J&4) Chef’s Special Grilled Dish BEZ¥)
#4 Boiled Dish &)
A HA§# Chef’s Special AAHD— &,
fiElfi)t  Steamed Rice,Japanese Pickles and Miso Soup &
KR Seasonal Fruits ¥

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



fIEHEIRGH] 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
FIE 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 Y7 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

FIRe It | R5536 71 il £5 2
WASHOKU AREA | SPECIAL LUNCH SET
HIBEZY 7 | AR Y7 F Xy |k

i £ ORI R B

JAPANESE AMBERJACK YAMATONI SET MENU
VAPNIIF-R)

BB Appetizer ZEHL
Fmiz%  Steamed Egg  AWizkL
A fa i B4 Sashimi 2 Kinds | B 2K D
fifi fa K AN Japanese Amberjack Yamatoni 7V KHIE Bk
1 Steamed Rice FHAH
&Y Pickles &I

f:HWI% Japanese daily soup HFEHHA—7

JKH:  Seasonal Fruits H9

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 feli
WASHOKU AREA

figgzy 7

KRR EER

TIGER PRAWN TENTYU LUNCH SET
KL KEx v b

FE3  Appetizer Z2HL
ZWiz%  Steamed Egg ZRWizkL
KEM2%  Tiger Prawns  KIEEiHE2E
KHIURWEEE  Prawn Head {FE5H
YLHREE  Basil leave KEE

#E  Seaweed DI
B85 1 Congereel JVT1)E
&Y Pickles EHUIWY
WRME%  Miso Soup  BRMZY|

JKE  Seasonal Fruits 4

NT$2,200

DU AR B DURT W w3 38 01090 s 2
All price are in TWD and subject to a 10% service charge.
FORREIZ10% DY —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 PR
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 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 L ARG 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 3 A 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 EE ~ RIJMRMR OH ~ S5k 38 - i i~ R B 1 & 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 ZSHizk 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



