SAKURA 7 4 F—a—2=
SAKURA Dinner Course

e L I e ——
(73 2—X/Amuse)
Eox=x LIFHETL2ALZLY —R
Wo<=hay HAnE7Y)—2F—X
WZHD 220 gD 2V Ly b
SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce
SAKURA Macaron with Prosciutto Mousse
Scallop on SAKURA Shrimp Tartelette

(HI3E / Appetizer)
Y—2 v O EFLLRBO~Y 3 iR %
77V ART—=ADFL v
Smoked Salmon with Marinated Red DAIKON

and SAKURA Pasta Salad
served with Raspberry Dressing

(R / Fish)
BHBDNNT = FRTA YT ANGHADY T —
VXY UoNN—=a/—RA
Steamed Alfonsino with Sautéed White Asparagus
and Champagne Sauce

(AEIE / Meat)

BEMEe —AROHEEE KEK fiovr—XFeilleny
SAKURA Salt-Crusted Wagyu Beef Loin
with Roasted Bamboo Shoot and Celeriac

(7% — 1 / Dessert)
7o v=vyx LEYSHE T<6bbubT
Blanc-Manger with Coarse Rice Powder and Strawberries

(BEBDBHARY)
a—be— £ ALK
Coffee or Tea

¥ 12,800

P— O EALOABRDO<Y 2t 2%
VAR WA NON SR 4 Howm—2 b eileny
Smoked Salmon with Marinated Red DAIKON SAKURA Salt-Crusted Wagyu Beef Loin

BEAVE v — AN Baik

and SAKURA Pasta Salad

with Roasted Bamboo Shoot and Celeriac
served with Raspberry Dressing




Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 3 2—X/Amuse)
TANRTHADRR =Y a2
Creamy Asparagus Soup

(Hii = / Appetizer)
FHOT XA F—AFL—
Medley of Seasonal Appetizers
o=z LIFETDXLEZLY —R SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce
WehuayvENLDL—R SAKURA Macaron with Prosciutto Mousse
ThHfpg LW H BifpEo 2 Ly b Pink Shrimp and Scallop on SAKURA Shrimp Tartelette

-2l $ ) - )
. . . Marinated Salmon with Pink Grapefruit Jell
EY I T L—TIA—YDEY — pefrultjelly

MAVAH =Y HA4ED 0T v b
A—m7V—2
(Fa R / Fish)

P (DA e S S VA
Seafood Bouillabaisse

Red Snow Crab and Potato Croquette
with Aurora Sauce

CPREIE / Meat)
fFEor—2t FXbvA42FERX Vad/—R
Roasted Lamb with Ratatouille and Gravy
%720% /or

EEEDZ ) = R MEY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥— b / Dessert)
RIVPRRVENZTFTT AR

Tarte Tatin with Vanilla Ice Cream

(%D BIRAY)
a—b— 3 AR

Coffee or Tea

¥ 8,800

fffou—21+ 7%2bvA2fz Yaoy—2 HEFOZYT FAMEY -2
Roasted Lamb with Ratatouille and Gravy Grilled Japanese Beef with Port Wine Sauce
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Roasted Japanese Beef Dinner Course
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(7 I 2—X/Amuse)
TANRTHADRR—Y a2
Creamy Asparagus Soup

(i =% / Appetizer)
FHOTRELF—X FL—
Medley of Seasonal Appetizers

o R=x LIFETDODEALEZLY —R SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce
Weha v b ENLDL—R SAKURA Macaron with Prosciutto Mousse

g LW H BafggEo 2 Ly b Pink Shrimp and Scallop on SAKURA Shrimp Tartelette
P—tyDvY) 5
V2TV =T IN—=YDEY —

MATAH=L v HALEDZ7 2 v b Red Snow Crab and Potato Croquette
FemS Y —2 with Aurora Sauce

(AR =7/ soup)
AHDOERZ— a
Today's Soup

Marinated Salmon with Pink Grapefruit Jelly

(FRIY / Fish )
AHD AR (+¥1,000)
Fish of the Day (+¥1,000)

(A4 V¥ / Main Course)

E@Efor—RtE—7 FLAE—V—2 TG AR —R
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(F¥ — b / Dessert)
RNV RRENZTFTT AR
Tarte Tatin with Vanilla Ice Cream

(D BIRAY)
a—tb— 03 ALK

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 3 2—X/Amuse)
TANRTHADRR =Y a2
Creamy Asparagus Soup

(Hii = / Appetizer)
FHOTRZfF—X FL—
Medley of Seasonal Appetizers

BHOR= ULIFEFDZALZ LY —RZ  SAKURA Trout Beignet with SHIBA-Pickles Tartare Sauce
B~eha v b ENLDL—R SAKURA Macaron with Prosciutto Mousse

g LW BgEo 2 Ly b Pink Shrimp and Scallop on SAKURA Shrimp Tartelette
HY—Fryo<l) p
EV I 7L =TI N—YDEY —

MRATAH =T HAEDZ Oy b Red Snow Crab and Potato Croquette
FemSy—2 with Aurora Sauce

Marinated Salmon with Pink Grapefruit Jelly

(A 4 v B / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EE D7) by —2 (4+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(F¥ — b / Dessert)
RIVPRRVENZTFTT AR

Tarte Tatin with Vanilla Ice Cream

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

AHOBORT L EWED T LE METSO v —2 b
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Pan-Fried Today's Fish Roasted Duck Breast

with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper
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