Japanese Restaurant

SAKURA



S 7EEHDEM

Chef’s Recommendation

2 EFo kA4 H—o1> 1008
Kuroge wagyu beef sirloin A4 100g
¥10,450

EYR)E b (91)
Assorted sushi (9 kinds)
¥7,800

RLSHEA) &t
Assorted tempura (5 kinds)
¥3,800

AT 4L =T a—b
California roll
¥1,800

FIRDEE)
Fugu sashimi
¥4,000

FIRRE HT w4t 3
Fugu karaage in Yurinchi style
¥3,500

TAT T T RIRES EEBRRRAT —F
Grilled foie gras marinated
in saikyo miso, braised daikon steak
¥3,000

AEx—7H =) —LF—Av—)L
Smoked salmon and cream cheese roll
¥1,800

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TT, Productimage for illustration purpose only.



7 771k
A la carte

ZE DR K58 BN E

Seasonal appetizers (5 kinds) ¥3,000
&5
Ginkgo ¥1,200
V=5
Caesar salad ¥1,600
= 55 e
5 BY DIEE R
Grilled seasonal fish (From market) ¥2,500
BHROR SLE)E b
Assorted vegetable tempura ¥5,500
TVITLRSILE)EHE (9F) Y7800
Premium assorted tempura (9 kinds) ’
MEEILA (IR %)
Japanese noodle — Inaniwa udon (Hot / cold) ¥2,000
£ 2R 1) A
AR EhH ¥4.000
Tuna and salmon roll
ﬁk)r — l _
%ap@/ﬁ\ﬁ) N 750
Seasonal ice cream
777V Bl

A la carte - Sashimi
“ ¥3,000
Tuna
Frz
Medium marbled tuna ¥4,500
o ¥3,000
Salmon
ﬁkﬁ‘ S
ZEOR| B 3TE K
Assorted seasonal sashimi (3 kinds) ¥5,500
ﬁ e h S t
ZE OR| F51E R ¥7.800

Assorted seasonal sashimi (5 kinds)

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
B H|3IMA—2 T, Productimage for illustration purpose only.



777V SRIRBES
A la carte — Teppanyaki

Fatt

Kuroge wagyu beef

Kuroge wagyu beef sirloin A4 100g ’

SDGs Hitachi wagyu beef sirloin 100g ’

EEFFAST 4L 100g ¥15.650
Kuroge wagyu beef tenderloin A5 100g ’

P F ALY —o 100g ¥24 800
Kobe beef sirloin A4 100g '

10g I THHFADEEXZ ZHEWVWEZLET,

We are pleased to serve your preferred portion starting 10g increments.

i
o

Vegetable
B R B ARSI EET,

Seasoned ground meat with miso.

HER)EGHE ¥3,250
Assorted vegetables

TR

Rice
77=")2 7 74 A ¥2 650

Garlic fried rice

FOnA S IZIABLE - —EZM (13%) 38 EMNE T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TF, Productimage for illustration purpose only.




R R
Fushimi
¥12,000

HIBEHBOR X
Assorted appetlzers

ABOBT T sl 218
Assorted sashimi (2 kinds)

R
Tempura
B B OFXE 3fE
Prawn, Fish, Vegetable (3 kinds)

SIS
Teppanyaki

Z £ 4 60g
Kuroge wagyu beef 60g
F7214 /or
2 £ A4 A57L 60g (+¥3,000)
Kuroge wagyu beef tenderloin A5 60g

F
Egg custard

% 7]
Sushi

HMEEBIEEIE)SE
Assorted chef’s selection nigiri sushi (5 kinds)
712/ or
RKho Efz&#E) 5E  (+¥3,000)
Assorted premium nigiri sushi with marbled tuna and sea urchin (5 kinds)

T H—h
Seasonal dessert

wwﬁy.—u“v-—.. ey | v
B

e\\“" . ’//

% R1% A, Rice product from Japan.
ETRESIZIAHE - —E2K (13%) 38 £ £ T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TT, Productimage for illustration purpose only.




B4 A
TERIR

Meigetsu
Sukiyaki dinner
¥14,000

SEAT

Starter

O
Seasonal sashimi

bA
Z E£ a4 200g
Kuroge Wagyu beef 200g

B X
B% kA #HHE AF
fMEAER BaE 28
Assorted vegetables

B2 9P
Okukuji egg

Z Dok
Seasonal dish

R F
iR HET FoWw

Steamed rice, red miso soup, pickles

F DT —h
Seasonal dessert

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TT, Productimage for illustration purpose only.
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Kotohira - Seasonal Kaiseki
¥20,000

AT
BTERYARRER) D _EFHE
Starter
LELFREOLRL BYFONREZ [ZLAERLNE
Assorted seasonal appetizers

e
ZHMREE KA
Clear soup with black sesame tofu

b
iR B R
Tuna, sea bream, yellowtail

JE
TAT7 7B RBES EERARAT —F
Grilled foie gras marinated in saikyo miso, braised daikon steak

M|y
MLILD% BT
Hot pot with tofu and scallops

8 F
FTUTDR KIS
Charcoal-grilled beef rump

BTy
FIREHIT mak it
Fugu karaage in Yurinchi style

PEF
BraFxorigmix 04 FRbT
lay pot rice with crab and Chinese cabbage, Japanese pickles, red miso soup

T H— kK
AL RS\ G
Tea-flavored Daifuku

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
B A3 A—2TT, Productimage for illustration purpose only.



HE rbldh
Sushi — Tachibana
¥13,000

seAt

Starter

Z Dok
Small dish

FEH D BB )
Seasonal sashimi

& 8]
Sushi

BENLIE) 9B, A
Chef’s selection nigiri sushi (9 pieces), sushi roll

Ei=Ran

Red miso soup

ZE DT —h
Seasonal dessert

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
BT A3 A—2TF, Productimage for illustration purpose only.



R1L FE
Tempura - Yoshino
¥13,000

(F BT —IRE)
(Weekday dinner only)

SeAt

Starter

Rh
Tempura
Bl 2R FHOR IR FHIE4E
Prawn (2 pieces), three kinds of seasonal fish, four kinds of seasonal vegetable

ZFEHDEDY
Seasonal vinegared dish

TN SEERNNELETES,
Please select one item from the options below

R
Tempura Rice Bowl
Mixed tempura over rice with sweet soy sauce
RE
Tempura Chazuke
Tempura over rice with hot green tea
R/N7
Chopped Tempura Rice Bowl
Chopped mixed tempura over rice
UAE 1N
Kakiage Tempura
Mixed vegetable and seafood tempura with steamed rice

IR FOW
Red miso soup and pickles

ZH T —h
Seasonal dessert

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
BT A3 A—2TF, Productimage for illustration purpose only.



R KRR
Tempura — Ohara
¥16,000

(BB T —IRFE)
(Weekend and National holiday dinner only)

seAt

Amuse

ZE DB
Seasonal sashimi

R
Tempura
HpE 2R FEHOBR3IE FEHEF X SR
Prawn (2 pieces), three kinds of seasonal fish, five kinds of seasonal vegetable

ZEOBEEDY
Seasonal vinegared dish

TRINEmBZERNNEETET,
Please select one item from the options below

R
Tempura Rice Bowl
Mixed tempura over rice with sweet soy sauce
RE
Tempura Chazuke
Tempura over rice with hot green tea
R/N7
Chopped Tempura Rice Bowl
Chopped mixed tempura over rice
mEHIT
Kakiage Tempura
Mixed vegetable and seafood tempura with steamed rice

At FOY
Red miso soup and pickles

FEH DT —h
Seasonal dessert

% R1% A, Rice product from Japan.
TR SI2IABLE - —EZHM (13%) 23 & £ £ T, Prices are inclusive of taxes and 13% service charge.
BT A3 A—2TF, Productimage for illustration purpose only.
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