
 

EXECUTIVE CHEF Jorge Kim 
 

PRICE EXCLUDES TAX AND GRATUITIES 

 
SAKURA TASTING MENU 

5 course 
April 11th to 29th  |  Sunday to Thursday  |  5 to 10 pm 

 
60 per person 

 
 

NIGIRI TRIO 
seared toro, sockeye salmon ikura, 

 hamachi shiso umeboshi, sakura flavoured sushi rice 

 
------ 

 
TUNA CAUSA 

sesame seared albacore, sakura aioli, 
 red beet causa, pickled red cabbage, crispy wakame 

 
------ 

 
SMOKED SABLE CROQUETTES 

sakura chalaca, aji verde, rocoto aioli 

 
------ 

 
SAKURA INFUSED GRILLED PRAWN ANTICUCHO 

smoked pomme puree, 
 smoked paprika, popcorned broccoli 

 
------ 

 
ROASTED RHUBARB 

whipped yoghurt, pistachio nameraka, 
rhubarb compote 

 
------ 

 
TAMANOHIKARI CLASSIC YAMAHAI JUNMAI GINJO | SAKE   add 75 

720ml 
 
 
 
 


