
t h e  S a k u r a  K a i s e k i  M e n u
an array of seasonal fish, meat & vegetables 

with the incorporation of cherry blossoms, leaves and wood chips

85
per person

 s a k e  p a i r i n g  
45

hassun  
yuba sashimi with sakura ponzu, smoked duck breast with cherry jam and gold leaf

sakura dofu - silken cherry blossom tofu, seared prime filet of beef with an herbacious kinome miso
grilled sakura infused takenoko (young bamboo shoot) & uni temarizushi with black truffle salt

Kiki noi g injo ( Nigata)

 w a n m o n o  

Edamame and Tonyu Soup
creamy purée of edamame and soy milk

Tatsu riki  g injo ( Hyogo) 

 o - t s u k u r i  

chef’s sashimi selection

Tat eyam a g injo ( To yama) 

 k a w a r i  b a c h i  

sakura manjyu
sauteed chicken, edamame and red miso wrapped with cherry blossom rice

Kuheiji g injo (Aichi )

 s a k a n a  

Sawara & Yuba Shabu Shabu 
thinly sliced spring fish & vegetables served with a cherry leaf dashi for light cooking  

and a sakura ponzu dipping sauce

M asumi Nanago da i g injo ( Nagano)

 n i k u  

sakura aburi washugyu
cherry-wood smoked short rib washugyu served on a hot stone with cherry blossom salt

daku n igor i ( Nigata) 

 s h i m e  

sakura soba
chilled cherry blossom buckwheat noodles served with a delicate sakura dipping broth

Jokigen g injo ( Yamagata) 

 d e s s e r t  

Mizugashi
Sakura Mochi Ice Cream served with Tonyu Amazake

Koku to ume shu (Gif u)


