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KIKU SAKURA FESTIVE SET MENU

Appetizer

Sakura Shrimps, Sakura Tofu, Sansai Vegetables

Sashimi

Cherry Salmon, Spring Sea Bream, Scallop

Dassai 45% Junmai Daiginjo

Robatayaki
Cherry Wood Smoked Duck Breast, Broad Beans

Teppanyaki
Sakura Leaf Infused Tokachi Wagyu Beef, Japan Bamboo Shoot

Main
Sakura Cod and Red Bean Rice

Nanbubijin Junmai

Dessert

Strawberry Parfait with Sakura Meringue

Houraisen Kanjyuku Umeshu Plum Wine

800 Per Person
Additional Sake Pairing 300 Per Person
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Seasonal ingredients may change according to availability.
The alcoholic beverages have an alcohol strength higher than 1.2% vol.
Please inform our service staff if you have any food allergies or dietary requirements.

All prices are in MOP and subject to a 10% service charge.
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