
Hanami 
Fe st iva �
Hanami is one of the world’s most 

colourful events. It’s an ancient Japanese 

tradition to welcome the new harvest. 

Celebrate spring with the lovely Hanami 

Menu chef Schilo van Cœ vorden created.



spring 2017

8 course menu: 115 euro P.P. | 4 course menu: 85 euro P.P.

Reservations: +31 (20) 570 00 00 | taiko@conservatoriumhotel.com

Hanami menu

Conservatorium hotel, Van Ba erlestraat 27

TAIKO COCKTAILS 

HAMACHI TARTAR 
White asparagus salad and Nitamago eggs, 

Jamon de Wagyu Temari sushi with sakura 

DAIKON SALAD 
Wild ginger dressing and Sashimi 

of watermelon with Shiso leaves 

CRISPY WASABI PRAWNS 
Lobster gyoza with black garlic and miso 

CAPPUCCINO OF ASPARAGUS 
Sea urchin custard and seaweed 

FRESH WATER TROUT 
Sakura soba and fiddleheads 

ROASTED DUCK 
Szechuan peppers and Chinese broccoli 

with Taiko fried rice 

KAKIGÕRI 
Umeshu, almonds and violets 

CHERRY BLOSSOM CHOCOLATE TREE


