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Sakura Kaiseki
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Toyama squids with sour miso paste, poached vegetables
Marinated white shrimps and sea urchin with sake, fresh bean curd skin
Stewed sweet potatoes with lemon sauce
Steamed broad beans with salt
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Soup Tea pot soup with seafood
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Sashimi Flounder, fatty tuna and striped jack
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Stewed Dish Sakura hotpot (sea bream, bamboo shoots and vegetables)
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Deep-fried Dish Prawn and spring wild vegetable tempura
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Sushi AL
= o Minced fatty tuna with spring onion and sea urchin on rice
Red miso soup
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Dessert Greenhouse melon and sakura pudding
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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.

AEEBASN—RHHE -
EoFiiEmSEy— FOFREORGIEHNLIETHRVWTEY £5.

This promotional price is not applicable te any discount privileges.
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