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Appetizer: Simmered watermelon radish with chrysanthemum, yuzu miso
Fried starch-coated tuna on skewer, home-made tartar sauce
Roasted Wagyu beef Japanese sauce with horse radish
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Sakura bouquet salad:
Spring roll skin, lettuce, frill leaf, squid, shrimp,
pickled radish with perilla vinegar, lily bulb, 3 colored cherry tomato, sakura dressing
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Ball-shaped sushi :

Braised tuna, lightly seared medium fatty tuna (Sakura salt),
horse meat sashimi, conger eel chakin sushi wrapped with yuba (T ofu skin)
Ginger sprout
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Cocktail chirashi sushi:
Salmon, tuna, olive flounder, salmon roe, sea urchin,
pink-colored fish flakes, thinly shredded omelette, canola flower
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Miso soup with fried tofu, sea lettuce, spring onion
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Dessert:
Sakura kanzarashi,
sakura-mochi (Pink-colored rice cake stuffed with sweet red bean paste)
Home-made strawberry crépe, sakura milk yokan (Jellied sweet bean paste)
DessertfromPastry  Your choice of wagashi
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KA =2 —DHNEIZ, BMOAFEOHEIC L DETERICRIGEENTIVET,

*Menu items may vary slightly depending on the season.
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*If you have any food allergies, please do not hesitate to inform your server.
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*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.



