
APPETIZER
        
EDAMAME 220
SPICY EDAMAME 255
Steamed young soybeans lightly seasoned with sea salt or served with a spicy chili seasoning. 

(allergen: soya, gluten) 

GYOZA 300
Japanese pan-fried dumplings filled with a savory mixture of ground pork or chicken.

(allergen: egg, soya, gluten, sesame)

TUNA TATAKI 340
Lightly seared tuna with fresh white onions and spring onions, topped with bubu arare,

microgreens, and taberu layu.

(allergen: fish, soya, gluten)

SALMON CARPACCIO  340
Thin slices of fresh salmon lightly dressed with our signature carpaccio sauce.

CRISPY NORI WITH SALMON AND AVOCADO  280
Crispy nori topped with spicy salmon and fresh avocado.

SALADA

SAKURA SALAD with WAFU DRESSING  395
Mixed leafy greens with fresh avocado, cucumber, popcorn shrimp, and crispy potato strings,

served with wafu dressing.

(allergen: crustacean, soya, gluten)

SALMON SALAD 450
with SPICY LEMON GARLIC SAUCE

Mixed leafy greens with seared salmon and bubu arare, served 

with spicy lemon garlic sauce.

CHICKEN SALAD with GOMA DRESSING 430
Mixed leafy greens with grilled chicken and fresh Baguio tomatoes, 

served with goma dressing. (allergen: soya, gluten)
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MAKIZUSHI

SAKURA MAKI 380
Deep-fried shrimp with fresh avocado and cucumber, topped with spicy tuna, green chili, and

taberu layu.

(allergen: crustacean, gluten, soya, fish, sesame, egg) 

FURAI MAKI 380
Deep-fried shrimp, cucumber, and cream cheese roll topped with tartar sauce.

(allergen: crustacean, gluten, soya, fish, sesame, egg) 

KAISEN MAKI 450
Three kinds of seafood with tamagoyaki, crabstick, and cucumber, topped 

with ikura and lemon zest.

(allergen: fish, crustacean,soya, gluten, sesame)

FUTOMAKI 420
A classic thick sushi roll with tamagoyaki, shrimp, cucumber, kanpyo, oboro, 

and shiitake mushroom.

(allergen: egg, crustacean, egg, soya, sesame, gluten)

CALIFORNIA MAKI 320
Crabstick, avocado, and cucumber roll topped with masago or tobiko.

allergens: egg, soy, fish, gluten. May contain shellfish and sesame.)

NEGITORO 420
Fresh minced tuna with finely chopped leeks.

(allergen: fish, gluten)

 

 

SASHIMI

3 KINDS OF SASHIMI  620
Chef’s selection of three seasonal sashimi.

5 KINDS SASHIMI 790
Chef’s selection of five seasonal sashimi.
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PREMIUM ALA CARTE SASHIMI  

OTORO       520
CHUTORO  450
AKAMI    280
HAMACHI  320
HOTATE      340
MONGO IKA 190
SABA   190
SAKE                                           250

PREMIUM NIGIRI CHEF’S SELECTION

5 KINDS NIGIRI  570
5 types of seasonal fish from Japan 

10 KINDS OF NIGIRI  830
10 types of seasonal fish from Japan

DEEP FRIED

TORI KARAAGE  390
Japanese-style deep-fried chicken served with mayonnaise, lemon, and togarashi.

(allergen: egg, soya, gluten) 

TEMPURA MORIAWASE 620
Chef’s assortment of eight kinds of tempura.

(allergen: egg, crustacean, fish, soya, gluten)

EBI TEMPURA 520
Six pieces of lightly battered shrimp tempura.

(allergen: egg, crustacean, fish, soya, gluten)

STEAMED DISH  

CHAWAN MUSHI 180
Traditional Japanese savory egg custard.

(allergens: Contains Egg, Soy, Fish. May contain Shellfish, Mollusks, and Gluten)
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GRILLED DISH  

TAMAGOYAKI 260
Japanese-style sweet rolled egg omelet.

(Allergen: egg ,soya, gluten)

SALMON YUANYAKI 545
Grilled salmon marinated in a citrus soy sauce.

(allergen: fish, soya, gluten)

YAKITORI 395
Japanese grilled chicken skewers with leeks.

(allergen: soya, gluten)

JAPANESE WAGYU  2,650
150G Japanese Wagyu with special sauce.

DONBURI                                      
                                                           

OYAKODON 430
A classic Japanese rice bowl with chicken and egg.

(allergen: egg, fish, soya, gluten)

KATSUDON 530
Crispy pork cutlet with egg simmered in dashi, served over rice.

(allergen: egg,fish,soya, gluten)

SAKURADON  650
Signature rice bowl topped with zabuton wagyu, finished with special 

sauce and onsen tamago.

(allergen: egg, crustacean, fish, soya, gluten)

KAISENDON 580
Sushi rice topped with thinly sliced mixed seafood.

(allergen: fish, gluten)
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RAMEN NOODLES
 
TORI SHOYU RAMEN  510
Taste profile: Savory • Umami • Slightly salty

(allergen: egg, soya, gluten)

TONKUTSO SHOYU RAMEN  560
Taste profile: Savory • Umami • Slightly salty

(allergen: egg, soya, gluten)

TORI SHIO RAMEN 510
Taste profile: Light • Clean • Natural

(allergen: egg, soya, gluten)

TONKUTSO SHIO RAMEN 560
Taste profile: Light • Clean • Natural

(allergen: egg, soya, gluten)

SIMMERED DISH

BUTA KAKUNI 510
Slow-braised pork belly in Sakura’s signature sauce, served with potato 

salad, shiitake mushrooms, bok choy, and carrots.

DESSERT

MATCHA ICE CREAM  150
Green tea ice cream 

VANILLA  ICE CREAM     150
Sugar free vanilla ice cream

                   

GREEN TEA PUDDING  180
A silky dessert infused with premium matcha green tea.

SEASONAL FRUITS 200
A refreshing assortment of three kinds of carefully selected seasonal 

fresh fruits, served simply to highlight their natural sweetness.

ANMITSU           270
A traditional Japanese dessert with agar jelly cubes, sweet red bean paste, fresh fruits, mochi, and

brown sugar syrup.



FURAI GOZEN           630     

APPETIZER: SALADA

SOUP : MISO SOUP  

FRY : PORK KUSHIKATSU WITH TONKATSU SAUCE 

       : EBI FURAI WITH TARTAR SAUCE 

TSUKEMONO : PICKLED VEGETABLES 

SHOKUJI : TORI TAKIKOMI 

DESSERT: SEASONAL FRUITS  

NIGIRI SUSHI GOZEN        850

APPETIZER : SALADA  

SASHIMI : TUNA 3 PCS 

SOUP : MISO SOUP  

TSUKEMONO : PICKLED VEGETABLE  

SHOKUJI : SUSHI NIGIRI 7 KINDS  

DESSERT: SEASONAL FRUITS  

SALMON GOZEN         675

APPETIZER : SALADA  

SASHIMI : 3 PCS TUNA 

SOUP : MISO SOUP  

TSUKEMONO : PICKLED VEGETABLES

MAIN: SALMON GRILL 

GOHAN: PLAIN RICE 

DESSERT : SEASONAL FRUITS  

A LA CARTE  

KATSU CURRY   450

TORI KARAAGE             350 

EBI TEMPURA            520

TENDON            375

HIYASHI CHUKA              450 

LUNCH SET MENU
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