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Amuse-bouche Yam tofu, sweet shrimp marinated Shaoxing wine, yuzu

Abppetizers Boiled molokhiya, eel ham, grilled eggplant with miso paste
Edamame tofu, potato & bell pepper paste

Soup Clear soup, conger eel fish cake & vegetables

Sashimi Tuna, sea bream, scabbard fish

Grilled food Charcoal-grilled eel

Hot food Steamed tomato with soy braised pork
Fried food Eel spring rolls

Side dish Pickled shallots

Rice set Dried sweet fish, lotus root kinpira

with pot rice, red miso soup Japanese pickles

Dessert Mizu yokan with dried fruit, white wine jelly
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se Restauran
Please note the menu may change without notice due to availability of seasonal ingredients. All prices include taxes and service charges. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. SAKURA



