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KAISEKI DINNER COURSE “SAKURA"

RMS598++

WINE PAIRING RM250++ PER PERSON

Seft APPETIZER
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FIREFLY SQUID & NANOHANA BLOSSOM WITH MUSTARD MISO
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SIMMERED PRAWN, SEA BREAM SUSHI BALL & ABALONE WITH LIVER SAUCE
U MES U CYGNUS ALBIREO BRUT, PENEDES
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CLEAR BROTH WITH HAMAGURI CLAM SERVED WITH SPRING VEGETABLES
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BLUE FIN TUNA, SEA BREAM, STRIPED JACK, SWEET PRAWN & SCALLOP
PAZO DE SAN MAURO ALBARINO, RIAS BAIXAS

#%) SIMMERED DISH
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STEAMED SAKURA SEA BREAM WRAPPED WITH RICE FLOUR SERVED WITH BAMBOO SHOOT
LUCIEN CROCHET'S “CUVEE PRESTIGE"”, SANCERRE

&% MIDDLE DISH
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BUCKWHEAT NOODLE MIXED WITH SEAWEED SAUCE SERVED WITH SEA URCHIN

=% GRILLED DISH
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GRILLED WAGYU WITH SPRING VEGETABLE “FUKI” MISO
VIVALDI AMARONE, VALPOLICELLA

% RICE
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POT COOKED RICE WITH FISH HEAD & BAMBOO SHOOT “TAI GOHAN” SERVED WITH MISO SOUP

7% —bF DESSERT
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SHIRATAMA DANGO, YUZU SORBET & JAPANESE FRUIT

All prices are subjected to 10% service charge and 6% SST.
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