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Amuse
Steamed ball of lily root

Abpbpetizer
Marinated Puffer Fish, Boiled Duck in Ketchup, Grilled Red Snapper
Vinegar Lotus Root, Boiled Romanesco, Long Yam Ager Jelly, Kobako Crab

Soup
Egg Tofu, Burdock, Turnip, Shiba Shrimp

Sashimi
Tuna, Yellowtail, Puffer Fish

Tempura
Prawn, Silver Whiting, Pumpkin, Green Pepper

Swmall Dish
Steamed Puffer Fish
Rice
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Red Miso S , Pickl
SAKURA Christmas Course Menu © iso Soup, Japanese Pickles
Dessert

Biiche de Noél

¥18,000

H A2

‘ °
AFRACEDABEVBRZELDH AN T CET, ATEHMIINERS LY —EZARIPNWAINET, RMLLZTUVIF —DH2BFBHUETHRI v 7B FLRCESV, SR 7V TREAXRERALTEN T, ( ﬁ

Please note the menu may change without notice due to availability of seasonal ingredients. Prices are subject to applicable taxes and service charge. Please notify the attendant if you are allergic to certain foods. Rice served is a product of Japan. \
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