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Sakura Kaiseki
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Sakura sesame bean curd with sea urchin and broad beans

Poached vegetables with sakura shrimps
BIEEMEBERHBRERER

EEAENHETER

PEEHSF A A B L REE - BAE
Steamed egg custard with sakura sea bream and sticky rice
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Four kinds of assorted sashimi
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Wagyu and spring vegetables hotpot (Wagyu, vegetables and mushrooms)
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Grilled splendid alfonsino and bamboo shoots with yuzu paste
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Chirashi sushi (sea urchin, shrimps, crabmeat, scallop, salmon roe and striped
jack) served with red miso soup
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Greenhouse melon and strawberries
Sakura mousse with sakura jelly
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¥— NBk per person &1 HKD1,880
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Please advise our associates if you have any food allergies.
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Price is subject to 10% service charge.
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