&F$- Nishijin ¥ 18,600

73iz—X Starter
W& 24 .o Assorted appetizers
R CHAEZE -Sakura tofu
“loF ekt ald ) v 2% -Whitebait and sakura shrimp, Japanese mustard spinach
-FEBrYILF XL EY -Firefly squid with French caviar
MriwdhEoroof i Clam and seasonal vegetable, steamed egg custard -style
[ ALY RE A o 4R AR & | Sautéed Japanese rockfish and scallop
(AN 1) RN—Fr Ry —y{fI—2x With rapeseed blossoms genovese sauce and butter soy sauce
wF A
Select one
VTt e — LA (+¥3800) ' Lobster (+¥3,800)
| %& (+¥6,500) | Abalone (+¥6500)
ZBABEREFEO LI —H S5 Organic vegetable salad
2 %434 Mo—-280g Wagyu beef sirloin A4
2 £ 44 A5t L 80g (+¥4,000) Wagyu beef tenderloin A5 80g (+¥4,000)
vrann | WP FAY—O L 2 80g (+¥13,000) Selectone | KKObe beef sirloin A4 80g (+¥13,000)
2E 44 My —0of > 30g Comparing the taste of 3 kinds of Wagyu beef
Foid = 8 Nk~ ) A5kt L 30 Wagvyu beef sirloin A5 30g, Wagyu beef tenderloin A5 30g,
2 %4 g 8y & vvagy g
(+¥6.000) WA 4H—04 > 30g Kobe beef sirloin Ad 30g] (+¥ 6,000)
 H—ywr54x et Eob | Garlic fried rice, red miso soup & Japanese pickles
v RiEEC S E0 TR, dhit. Ao (Y1800 selectore | Flied 1jice with sakura shrimp find takana leaf mustard
- | red miso soup and Japanese pickles (+¥1,800)
P>t Seasonal dessert
@I UHE XRL 23—k — Roasted green tea or coffee * ‘ -
AGRKRCENARPE R L2348 T80 i, AFHACEAHDS - V- EAHSATNTE)EF. RRCEZTLAY 05285 HUTFTHRIv 7R EP AL, ST ATUABRAAERALTE) 5, Jeppanyaki &

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



ﬁ'ﬁﬁ‘:‘ Juraku ¥ 23,950

TIATA Starter
FLEEZRER AR ELL PA A V2RI —FI—2X Firefly squid and spring vegetable aioli mustard sauce
W A Select one
(- ) BRAKFGCE2BHEn T 59 AR —TF Stewed Wagyu beef and seasonal vegetables,
HNY T > I EA wrapped carta fata, gratin soup-style
I7477 38 RIL PPRANTIHRX kO YD2 Y T2 Sautéed foie gras and white asparagus with mashed celeriac,
NAY— ) F—ZXDF24 N FRAFY v T —2R pecorino cheese tuile, gastrique sauce
Fo =g D RIS FORY LY —X Sautéed lobster, Japanese sambal sauce
LA E ((RAHL IS HUesVErER) Sautéed vegetable {Spring onion, Spring potato, Nama-fu (wheat gluten)}
71&%%4’%40——/‘( 80g | Wagyu beef sirloin A4 80g
2 E494A5t L 80g (+¥4,000) Wagyu beef tenderloin A5 80g (+¥4,000)
wF o ﬁ,rz #‘A4"7"‘ o ’f :/ 80g (+ ¥ 13,000) Select one Kobe beef sirloin A4 80g (¥13,000)
. [ 2% 4t My —o 1> 30g Comparing the taste of 3 kinds of Wagyu beef
Fed Z R Nk 2 %44 A5t L 30g [Wagyu beef sirloinA5 30g, Wagyu beef tenderloinA5 30g,
(+¥6,000) ;; FAEY—o4 > 308 Kobe beef sirloin A4 30g] (+¥6,000)
H=Vw 734X, vt FoH | Garlic fried rice, red miso soup & Japanese pickles
e Y. N s . ™ 1 Flied rice with sakura shrimp and takana leaf mustard
gL Y S 20 TR Ghvt. FoH (+¥1.800) | red miso soup and Japanese pickles (+¥1,800)
P05 Seasonal dessert

@3 U4 R 3—k— Roasted green tea or coffee * ‘ ;

AR ENVARGZREE2BAGTECEF, AFHDCUEAD V- EXH AT NTE)ET. RRBLEZT LAY -0 5285 HUTFHRIv 7 EP LALLEIV, 3AFTATURALA ERALTE) 3T, reppanyaki

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



[ —
z‘f’f’ Kobe ¥ 42,000

AL GCIUAZE, Er T+ EF Sakura tofu , Firefly squid with French caviar

FhoBPFZLA) b 3 kinds of Seasonal sashimi

7247778 RIL PFPRANFIHX kO YD=2y L a Sautéed foie gras and white asparagus with mashed celeriac,

NAY—)F—ZXDF 24N HFHXFYvTI)—2R pecorino cheese tuile, gastrique sauce

F2—IiGE D4R FORY L NILY —R Sautéed lobster, Japanese sambal sauce

S BRI E BFREHNY —Y — X Sautéed abalone with Kyoto-style miso butter sauce

ZEABEREFEO~NL—HFF Organic vegetable salad

WE4AMO—280g Kobe beef sirloin A4 80g

H=Nv 754X, it HFo1 Garlic fried rice, red miso soup & Japanese pickles
vTeel . X R sefectone | Flied rice with sakura shrimp and takana leaf mustard

RiEXLE S %0 TR, Tt Fo red miso soup and Japanese pickles

RHpo5FH—t Seasonal dessert

@I UERE 3—-E— Roasted green tea or coffee -
AGRKRCENARPE R L2348 T80 i, AFHACEAHDS - V- EAHSATNTE)EF. RRCEZTLAY 05285 HUTFTHRIv 7R EP AL, ST ATUABRAAERALTE) 5, Jeppanyaki &

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
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