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Sakura Kaiseki
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Poached vegetables with salmon roe
Boiled broad beans with salt

S\ighﬂy grilled scallop and cockle with spicy miso paste
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Sashimi Flounder, tatty tuna, striped jack and Botan shrimp
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Stewed Dish Stewed sea bream sakura rice cake

= 1) T\ A B AR B8R

SR fEaBE D22 - KD - AL - ZEHbpf
Grilled Dish Grilled Sponish mackerel with teriyaki sauce
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Deep-fried Dish Toyama squid and wild vegetable tempura

XE 4] =@ RN AN G

DY) THOVCEOREDOY W - A - B
Vinegared Dish Zuwai crabmeat, cucumber and seaweed with vinegar sauce
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Rice Assorted diced sashimi on rice served with red miso soup
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Dessert Sakura pudding ond greenhouse melon
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Please advise our ussc}cmtes if yc:-u have any food allergies.
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Price is subject to 10% service charge.
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