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Spring Kaiseki Menu
HFHREGRE

Appetizer Hif 3
Clam, Spring Onion with Vinegared Miso Paste and Caviar,
Simmered Shirauo Fish with Plum, Simmered Octopus with Home-made Sauce
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Soup K]

Seafood Tea Pot Soup
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Sashimi I &
Sakura Sea Bream, Prime Tuna, Botan Shrimp, Ark Shell
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Tempura KR

Live Shrimp, Whiting Fish, Maitake Mushroom Nanohana Vegetables
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Steamed Dish Z&¥)
Steamed Sakura Glutinous Rice with Sea Urchin

B EAR R 2R

Teppanyaki #5ik

Lobster with Shansho Miso Paste
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Rice Set & &

Kamameshi Rice with Deep Fried Sakura
Shrimp served with Pickles
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Dessert &
Seasonal Dessert
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If you have any food allergies, please inform our staff.
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The price is subject to 10% service charge. A fI—Ri%E: -
Menu cannot be used in conjunction with other promotional, discount offer, and discounted Royal Garden gift card.
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