SAKURA 7 4 F—a—2=
SAKURA Dinner Course
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(73 2—X/Amuse)
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SAKURA Sea Bream 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 %
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Smoked Salmon with Marinated Red DAIKON

and SAKURA Pasta Salad
served with Raspberry Dressing

(R / Fish)
BHBDNNT = FRTA YT ANGHADY T —
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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
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Smoked Salmon with Marinated Red DAIKON SAKURA Salt-Crusted Wagyu Beef Loin
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and SAKURA Pasta Salad

with Roasted Bamboo Shoot and Celeriac
served with Raspberry Dressing
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Miyako Dinner Course

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

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

o=z LIFETFDOEZALEZLY —R SAKURA Sea Bream Beignet
with SHIBA-Pickles Tartare Sauce

By N _
tewhmy LN LD L—2 SAKURA Macaron with Prosciutto Mousse

ThHfpg LW H BifpEo 2 Ly b Pink Shrimp and Scallop on SAKURA Shrimp Tartelette
P—rvo~vlYF
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N4 =Py HA4EDZ0r v |+ Red Snow Crab and Potato Croquette
F—m5v—2 with Aurora Sauce

(Fa R / Fish)
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Seafood Bouillabaisse

Marinated Salmon with Pink Grapefruit Jelly

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)
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Tarte Tatin with Vanilla Ice Cream
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Coffee or Tea

¥ 8,800
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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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Creamy Asparagus Soup

(i =% / Appetizer)
FHOTRELF—X FL—
Medley of Seasonal Appetizers
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SAKURA Sea Bream Beignet
with SHIBA-Pickles Tartare Sauce

SAKURA Macaron with Prosciutto Mousse
Pink Shrimp and Scallop on SAKURA Shrimp Tartelette

Marinated Salmon with Pink Grapefruit Jelly

Red Snow Crab and Potato Croquette
with Aurora Sauce

(AR =7/ soup)
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Today's Soup

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

(A4 V¥ / Main Course)
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Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(F¥ — b / Dessert)
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Tarte Tatin with Vanilla Ice Cream
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Coffee or Tea

¥ 7,800
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California Dinner Course

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

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

Bl ~R=x ULIFEFDEALZNLY —R  SAKURA Sea Bream Beignet

with SHIBA-Pickles Tartare Sauce
>4 D s —
tewhmy LN LD L—R SAKURA Macaron with Prosciutto Mousse

g LW BgEo 2 Ly b Pink Shrimp and Scallop on SAKURA Shrimp Tartelette
Y-t~y p
EV I 7L =TI N—YDEY —

HNAT7A =Y r i 4E=nrury b Red Snow Crab and Potato Croquette
F—u5v—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)
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Tarte Tatin with Vanilla Ice Cream

(%D B
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Coffee or Tea

¥ 6,800
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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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