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Sakura Set Lunch
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Deep-tried Dish
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Dessert
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Poached vegetables, Zuwai crabmeat with vinegar sauce,

grilled silver cod with miso paste, grilled egg rolls, mini glutinous rice dumplings,
grilled beet amiyaki, stewed sweet potatoes with lemon sauce, marinated herring roe,
marinated octopus with wasabi, steamed chicken with jellyfish
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Two kinds of assorted sashimi
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Prawn, sea smelt, pumpkin, mushroom and shiso tempura
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Salmon roe on rice served with miso soup

=X R FERECZEER5

7Y v - TARZ Y — A4
Sakura pudding and sakura ice cream
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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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