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YOZAKURA KAISEKI Dinner Menu

¥20,000

Amuse-bouche
Sakura tofu with black sesame miso

OHANAMI BOX
Boiled wasabi leaves
Grilled small turban shell
Boiled hosta montana roll with chopped scallops on yolk vinegar
Lily bulbs
Boiled firefly squid conchiglie with tosa vinegar i’elly
Boiled sea bream roe and boiled rape blossom jelly
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Soup
Bamboo shoots bun, light kudzu broth
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Sashimi .
Sea bream, bonito, tuna
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Grilled dish
Sakura trout saikyo-yaki,
boiled broad bean, bamboo shoots
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Tempura
Three kinds of wild vegetables, sakura salt 2
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Grilled meat >y
Charcoal-grilled wagyu beef
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Vinegared dish
Ice fish with tobiko vinegared sauce
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Rice set ) . ) 13
Seasoned rice with homemade bacon and onion
Dessert H A< B
Strawberry milk pudding #
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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





