
Sakura kaiSeki TaSTing Menu  175175
wine & sake pairing  55

amuse
Wagyu Tartare, Japanese Wafer, Canadian Acadian 

Caviar, Gold Flake, Sushi Rice, Hanaho

Oddbird sparkling rOsé

aburi sashimi
Five Pieces of Chef’s Daily Selection

COstaripa rOsamara Valtenesi rOsé

hassun
Sakura Ebi Shinjo, Smoked Hotaruika, 

Akamiso Québec Duck

JOyO 55 Junmai ginJO

sea
Wild Caught Baffin Island Arctic Char, Sakura Dashi 

Cream, Shungiku Paste, Saikyo Miso Barley

FOrstreiter ried kremser kOgl grüner Veltliner 

land
A5 Awaji Wagyu Sukiyaki Style, Panko Breaded Miso 

Sweetbread, Tsukemono Oroshi, Wagyu Soboro, 
Bamboo Shoot, Asparagus, Baby Carrot

stratus altO red

sushi
Aburi Sakuradai Nigiri, Ice-Aged Sawara Nigiri, 

Torotaku Temaki, Aburi Salmon Oshi Bites

HOmare Junmai ginJO karaHasHi yamada-nisHiki

dessert
Sakura Matcha Cake, Hojicha Tea Genoise, Matcha 

Ganache, Sakura Cream, Cherry Ice Cream

izumi teiOn sakura Junmai sake

Please advise your server of any allergies prior to ordering

*Beverage pairing selections subject to change.


