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Dinner Course Menu
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SAKURA DAYORI Dinner Course
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Amuse
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Yozakura
Appetizer

B
Soup
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Sashimi
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Grilled Food
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Tempura
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Vinegared Dish
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Rice Set
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Dessert

TANTBG

Asparagus Tofu

A BB A Marinated Red Snapper, Kelp
SR FAL Steamed Spanish Mackerel
VAGCAEET Y Lily Bulb

ZeHT Three-Color Dumpling

gE . LFE DI  Abalone and Flower Wasabi with Sauce Dressing
GEEZLHBNDEAE  Stewed Bamboo Shoots and Butterbur
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Sea Bream Soup

&, %, v 3
Tuna, Sea Bream, Halfbeak

Y752 ARG X
Grilled Sakura Trout

LR RERE A G

3 Kinds of Wild Vegetables, Sakura Salt
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Firefly Squid with Vinegar Miso Sauce
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Sakura Shrimp and Bamboo Shoot Rice
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Sakura Ice Cream

T N ‘mﬂ oz ¥13,000

Sukini Dinner Course MEIGETSU
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Amuse-Bouche
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Seasonal Sashimi

B4t 200g

Japanese Beef 200g

BITR (%, kE, MFE, A5, LEAL, &, LK)

Vegetables
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Okukuji Eggs
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Seasonal Vinegared Dish
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Steamed Rice, Japanese Pickles, Red Miso Soup
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Dessert R 2
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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



