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Appetiser Sakura sesame bean curd with crabmeat and broad beans
N Toyama squid and wild vegetables with kinome miso paste
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Soup Grilled sakura masu broad bean soup
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Sashimi Four kinds of assorted sashimi
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Stewed Dish Sakura hotpot (sea bream, bamboo shoots and vegetables)
P TR R (L TR )
i ¥ 2 E ok
WaE L pEFH 1@tk
Main Dish Grilled black sea bass with shuto cream sauce
\ Deep- fried sakura shrimp and vegetable cakes
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Rice Chirashi sushi (sea urchin, shrimps, crabmeat
salmon roe, tuna, sea eel)
Red miso soup
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Dessert Greenhouse melon and strawberries
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Sakura pudding with sakura jelly
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Please advise our associates if you have any food allergies.
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Price is in Hong Kong Dollar and subject to 10% service charge.
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