
Menu & Drinks



IMPORTANT
For questions about vegan, halal or allergen information please contact our staff.

Main Menu

Arigato, the restaurant serves elevated contemporary twists on an Asian-inspired cuisine. 
The restaurant’s vision is hatched from many years 

of extensive travel and work all over the world. 
You will find a range of Japanese oriented dishes that are sure to accommodate 

even the most discerning guests. Our shared dining concept is the perfect 
accompaniment to our wine and spirits.

Cold Starters

Oysters
Arigato Triple Sauce 
3 pcs		   15
6 pcs  		  28

Wagyu Tartare
Caviar, wagyu & brioche		  19

Crispy Rice with tuna 4 pcs
Tuna & crispy rice		  16
	
Baby Spinach Salad with Shrimp
Baby spinach, grilled shrimp, ponzu sauce, 
chives & parmigiano		  12

Rib Eye Carpaccio
Truffle mayonnaise & parmigano		  18

King Salmon Carpaccio		
Truffle yuzu mayonnaise & parmigano		  17

Caviar Imperial 10 grams
Served with brioche & yuzu sour cream		  30

Cripsy Tacos Lobster 2 pcs
Lobster, truffle, avocado crème & chives		  12

Cripsy Tacos Salmon 2 pcs
King salmon, guacamole, sweet soy,
ginger, garlic & kumquat		  12

Dim Sum

Gyoza 2pcs
Chicken		  8
Shrimp		  9
Veggie		  8

Ha Kau 2pcs
Steamed shrimp & Chinese sauce 		  8



BELANGRIJK
Voor vragen over vegan of halal producten en voor allergeneninformatie kunt u zich wenden tot het personeel.

Warm Starters

Edamame			 
Salty		  7
Spicy  		  8

Miso Soup
Shiro miso soup 		  8

Tom Kha Kai			 
Chicken, mushroom & coconut soup		  11

Tom Yum Goong			 
Thai lemon & shrimp soup		  12

Steamed Oysters 2 pcs			 
Black pepper sauce		  11
 
Flamed Scallop			 
Acevichado sause asparagus		  15

Wagyu Niku Tori 2 pcs			 
Skewers of a5 wagyu & Thai chili paste 		  20

Arigato Spring Roll 2 pcs			 
Chicken, lettuce & mint		  7

Shrimp Popcorn 	  		
Spicy mayo		  12
		
Vegetable Tempura			 
Mixed vegetables & spicy mayo		  12
		
Yakitori 2 pcs		
Chicken thighs		  9

Mains

Ribeye 200gr			 
Chimichuri sauce 		  35

Tenderloin 150gr	
Teriyaki 		  30

Arigato Beef 			 
Arigato special sauce 		  20,5

Mains

Arigato Chicken			 
Arigato special sauce 		  20

Pad Thai 
Thai noodle & seasonal vegetables		
Beef	 	 22,5
Shrimp	 	 22,5
Chicken 		  20
Veggie	 	 20

Fried Sea Bass			 
Tamarind sauce		  30
	
Lamb Chops			 
Thai soy marinade, green apple salad		  40

Black Cod in Miso 100 gram			 
Rice & pickles	 	 32

King Prawns			 
Pepper & garlic sauce		  34

Wagyu Burger			 
Brioche bun, tomatosalsa, lettuce 
& spicy mayo 		  25

Wagyu A5+ 
Wagyu from Hokkaido
Per 100gr	 	 135

Side Dishes

Fries		  5

Loaded Fries		
Truffle mayonnaise, parmigano & chives		  9	

Steamed Rice		  5

Fried Rice		
Carrots, onion, spring onion & egg		  8	

Noodles		  8

Asparagus		  8
	



Sashimi & Nigiri		 price per 2 pcs

Akami  		  	 	
Tuna		  9	

King Salmon			 
Canadian salmon	 	 8

Yellow Tail				  
Hamachi from Japan		  10

Scallop				  
France		  8

Wagyu		
A5 Hokkaido 		  15	

Sashimi plate mix	 			 
10 pcs		  40
20 pcs		  75

Nigiri mix	 			 
8 pcs 		  30

Sushi platter min. 2 pers	 			 
Oysters 2 
Sushi rolls 2
Sahimi 6 pcs
Maki & Salad              		  p.p. 40

(Premium) Maki Rolls
Maki roll			 
Cucumber		  5,5	
Avocado     		  5,5
Salmon   		  6,5
Tuna		  6,5

Arigato Roll			 
Lobster, mangosalsa, yuzu miso	 	 19

Torch King Salmon				  
Salmon, avocado, cucumber & fried leek		  17

Spicy Tuna				  
Sweet & spicy chili sauce, cucumber, avocado	 19

American Style Roll		
Tuna, salmon, ebi fry, crab & tempura crunch	 19	

Tempura Shrimp	 			 
Tempura shrimps, spicy mayo		  16

Salmon cheese			 
Cucumber, avocado, cream cheese & salmon	 17

Veggie Roll			 
Seasonal vegetables		  15

Chicken Roll				  
Japanese style chicken	 	 16

King Prawn Roll	
Green Asparagus, avocado, king prawn
shiso, cucumber	 	 17

Dragon Roll				  
Unagi, shrimp & avocado		  19

Pink Panter				  
Rettich, ebi, crab, shrimp, greek yoghurt 
& beet root		  19

Lobster Roll			 
Avocado, cucumber, crab, lobster & 
Japanese mayo		  20	

Desserts
French Toast		  12,5

Roti		
Banana icecream, cream & nuts  		  12,5	

Cheese cake		  15

Ice Coupe		
Mixed ice cream, mixed fruits & cream		  7	

Grand dessert 	 	 p.p. 25
min. 2 pers



Japanese Drinks

Beer

ON TAP 	 small	 large
Asahi Super Dry	 4	 7

BOTTLED 	 	 bottle
Iki Yuzu & Ginger		  6

Sake (Chilled or warm / koud of warm)	 	 bottle

Draft Sake 14.5% | 300ml 		  10

Kizakura Sake Yuzu High Ball 6% | 330ml	 11

Ozeki Sake Hana Awaka 7% | 250ml		  12

Hakushika Sake Junmaj Daiginjo 15,5% | 300ml	 19,5

	
Ume-Chu	 glass	 bottle

Choya Plum Wine 10.0% 	 7	 34

Japanese Liquor		  50 ml

Kwai Fei Lychee Liqueur 20.0% 		  6

Roku Gin 43.0% 		  9

Suntory Toki whisky 43.0%		  9

Hibiki Whiskey 43.0% 		  15

Mocktails 0%		  glass

Paloma 0%		  11
Grapefruit, Agave, Lime

Nojito 0%		  11
Mint, Lime, Soda

Passionfruit Mojito 0%		  11
Mint, Passionfruit, Soda

Pornstar Martini 0%		  11
Passionfruit, Vanilla, Lime

Mule 0%		  11

Cocktails	 	 glass

Mojito		  15
Mint, Lime, Rum

Old Fashioned		  16
Bulleit Bourbon, Honey, Bitters

Pina Colada		  15
Rum, Coconnut, Pineapple

Pornstar Martini 		  15
Passionfruit, Vodka, Vanilla

Espresso Martini 		  15
Vodka, Espresso, Coffee Liquor

Bring me back to Japan 		  15
Vodka, Pandan, Aloe Vera, Passionfruit

Paloma 		  15
Grapefruit, Tequila, Lime

Arigato Clover Club		   15
Gin, Raspberry, Lemon

Margarita 		  15
Tequila, Orange, Lime

Geisha’s Negroni 		  16
Roku Gin, Bitters, Umeshu



Sparkling	 glass	 bottle

Clos Amador Brut Reserva Delicat	 7,5	 35
Cava, Penedès, Spain
A pleasantly dry cava with elegant bubbles. 
Fruity and fresh with aromas of citrus fruit 
and green apple and a hint of ripe white fruit.

Bollinger Special Cuvée Brut		  95
Champagne, France
Matured, complex and rich in taste 
with notes of toast, caramel, walnuts,
pear, ripe fruit and mushrooms.
Soft mousse with long lasting bubbles.

Bollinger La Grande Année Brut 		  295
Champagne, France
A very generous champagne! 
Notes of Pomme Gris, plum and a hint of honey. 
Aromas of blackberries, blackcurrants, cherries 
and raspberries. A mix of red fruits and accents 
of mango and finally scents of vanilla and a delicate 
woody aroma. 

	 	 bottle

Ayala A/18 Le Blanc de Blancs Extra Brut 	 130
Champagne, France
Elegant aromas of pear, grapefruit and jasmine, 
followed by honey. The taste has notes of blood 
orange and pastry. An extremely lively champagne 
with beautiful bitter notes and a chalky minerality.

Ruinart Brut		  105
Champagne, France
A balanced Champagne with a velvety 
texture and refined complexity.

Ruinart Blanc de Blancs		  145
Champagne, France
The aroma is dominated by fresh fruit,
The smooth and full character gives space to
a clean, pure and well-defined taste.

Ruinart Rosé		  145
Champagne, France
An intensely aromatic champagne 
full of sensual elegance with a deep colour 
and beautiful structure.

Moët & Chandon Brut Impérial	 	 90
Champagne, France
A much-loved champagne with consistent 
quality and a fresh, seductive taste.

Moët & Chandon Ice Impérial		  110
Champagne, France
An accessible, refreshing champagne in 
a designer bottle.

Moët & Chandon Ice Impérial Rosé		  110
Champagne, France
The taste is a fine combination of ripe red fruit 
with a bittersweet finish of pink grapefruit.
Moët & Chandon Ice Impérial is the first champagne 
specially made to be enjoyed on ice.



White wines	 	 bottle

Salentein Barrel Selection Sauvignon Blanc		 34,25
Valle de Uco, Mendoza, Argentina
Intense aromas and flavours of lime, pears, 
figs and spicy notes of white pepper and wood. 
The taste of the wine is full and juicy and has 
a perfect structure.

Domaine René Muré Pinot Blanc Les Iris 		  35,5
Alsace, France
Soft yellow and clear in color. The wine is 
dry and fresh. In the taste we recognize ripe 
tropical fruit. The wine has a fresh and long aftertaste.

Haus Klosterberg Riesling Trocken 		  41
Markus Molitor Mosel, Germany
Beautiful dry Riesling with lots of expression 
of terroir and fresh citrus fruit. Nice mineral finish. 
Typical for the wines of Markus Molitor is the 
hint of fresh yeast in the nose.

Chanson Chablis Chardonnay		  52
Bourgogne, France
Aromatic with citrus fruit and complex mineral 
tones in the nose. Fresh in the mouth with pure 
fruit flavours. Nicely balanced with a long, 
fresh dry finish.

Our white housewines	 glass	 bottle

Farina Pinot Grigio 	 6,5	 29,5
Veneto, Italy
This Farina wine has a light aromatic 
bouquet of pear and pineapple, with a floral touch. 
A dry, soft structure and refreshing taste.

Laurent Miquel Chardonnay 	 6,5	 29,5
Père et Fils Pays d’Oc, France
This wine has a pale yellow color.
Aromas of exotic fruit with a bit of anise. 
Buttery with a long finish.

Bereich Bernkastel Peter Meyer 	 6,5	 29,5
Mosel, Germany
Fresh, slightly sweet Moselle wine.

Perfect combination with sushi

Salentein Barrel Selection Chardonnay
Valle de Uco, Mendoza, Argentina
A very elegant, soft and creamy wine. 
Enjoy the full, rich aromas of tropical 
fruit, vanilla, honey and a light toast. 
Excellent accompaniment to fish dishes. 
Sushi in combination with this Barrel 
Selection Chardonnay is pure indulgence!

	 34,25

Rosé wines	 glass	 bottle

Housewine 
Sélection Cazal Viel Rosé	 6,5	 29,5
Laurent Miquel, Pays d’Oc, France
Fresh with aromas of small red fruits 
and wild flowers. Dry, but smooth.

Roubine Rosé ‘La Vie en Rose’  		  36
Provence, France
This delicate wine has a wonderful aroma 
that reminds you of red berries and grapefruit. 
A complex balance between fruity and fresh 
with exotic notes such as lychee.

White wines	 	 bottle

Muré Riesling Clos Saint Landelin		  60
Alsace Grand Cru France
Straw yellow wine with a fine, elegant nose. 
Notes of peach, lime and bergamot. 
Crisp fresh in the mouth with aromas of 
white fruit and a nice minerality.

Chanson Meursault 		  96,5
Bourgogne, France
Floral aromas with hints of peach and apple 
and a touch of vanilla. Firm acidity and minerality. 
Clean and tight. Stylish.
Long finish with hints of minerality.



Red wines	 	 bottle

Ramón Bilbao Gran Reserva		  55
Rioja Reserva, Spain
Complex fruit aromas of blackberries and 
black plums, complemented by delicate spices. 
Intense with a good balance of acids and 
the rich tannin structure.

Château Maison Blanche		  61
Montagne-Saint-Emilion, Bordeaux, France
Characteristic and pure aroma with notes of 
ripe dark red fruit, tobacco, mocha and earth 
(clear influence of terroir). Rich, balanced wine 
with ripe fruit and light spices in the taste.

Farina Amarone Classico della Valpolicella	 82
Veneto, Italy
The spiciness of cocoa and balsamic are 
beautifully interwoven with the delicate fruit; 
cherries, strawberries and blackberries. 
A very rich Amarone wine!

Marchesi di Barolo Cannubi 		  98
Piemonte, Italy
Intense aroma with hints of roses, vanilla, 
liquorice, spices and toasted oak. The wine 
matures for 2 years in partly Slovenian and 
partly French oak barrels.

Our red housewines	 glass	 bottle

Sélection Cazal Viel Rouge 	 6,5	 29,5
Laurent Miquel, Pays d’Oc, France
Fresh red color. Aromas of red fruit. 
Easy, smooth taste, but with character.

Laurent Miquel Cabernet Sauvignon 	 6,5	 29,5
Père et Fils Pays d’Oc, France
Nice soft tannins. Rich red fruit and typical 
cassis flavour with a hint of herbs. Nicely balanced.

Red wines	 	 bottle

Salentein Barrel Selection Pinot Noir 		  34,25
Valle de Uco, Mendoza, Argentina
Discover aromas of ripe cherries, berries 
and herbs. A beautiful aftertaste follows 
with a jammy sensation and spices.

Salentein Barrel Selection 
Cabernet Sauvignon 		  34,25
Valle de Uco, Mendoza, Argentina
Full, intense ruby ​​red wine. Aromas of pepper, 
blackcurrants, mushrooms and vanilla. 
An elegant taste and a long, full finish.

Perfect combination with wagyu

Salentein Barrel Selection Malbec
Valle de Uco, Mendoza, Argentina
Enjoy the delicious scents and aromas 
of red fruit, blackberries, plums, 
chocolate and vanilla. This malbec from 
the Salentein Barrel Selection series has 
a beautiful body and fruity character.
The ideal malbec for wagyu beef!

	 34,25

Dessert wines		  glass

Muscat de Rivesaltes Blanc 		  6,5
Domaine Cazes, South France
Fresh, sweet white wine with delicious aromas 
of citrus fruits, exotic fruits, peach and apricot. 
Very complex with a rich taste.

Graham’s 10 Year Old Tawny Port 		  7,5
Vinho do Porto, Portugal
The aroma is ripe and complex. 
Clear aromas of nuts, honey and figs. 
Full ripe taste and very soft.
The aftertaste is intense and long.


