17:30 ~ 21:30 (L.O.)

OHANAMI DINNER COURSE
¥7,700 ~
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Baked Potato Pie with Octopus
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Norwegian Salmon Coated with Beats Sauce
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Shrimp Tartar with Rice Cookie Smoked Firefly Squid and Mugwort Croquant
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Boiled Whitebait and Green Peas Tart Liver Mousse with Raisin
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Clam and Broccoli Ravioli
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Steamed Sea Bream with SAKURA Consommé
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Please choose one dish from the following.
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Roasted Chicken Breast and Mushroom Mousse with Supreme Sauce
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Roasted Domestic Beef Tenderloin with Japanese Butterbur (+¥2,200)
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Strawberry Tart with Yuzu Citrus Flavor, SAKURA Ice Cream
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LUXURY New American Grill *Please notify an attendant if you have any food allergies.

*All prices are tax inclusive. The price is subject to a 13% service charge.
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