
S O I R É E  S A K U R A  1 0 . 0 4 . 2 0 2 5

C H I R A S H I Z U S H I ,  S A K U R A  D E N B U
Gambas, saumon, thon, maquereau,  
œufs de saumon, pousses de bambou, nori,  
sakura gohan

Z A R U  S O B A
Soba de sarrasin froides au thé vert,  
sauce tzuyu, tempura de racine de lotus,  
nanohana et artichaut

D O B I N  M U S H I 
Soupe traditionnelle servie en théière : 
tofu, champignons de saison, légumes printaniers

S A K U R A  D O R A D E 
Sauce chuka tare, asperge verte et petits pois

M A T C H A  R O L L  
Aux fraises gariguette

135.–

A C C O R D  M E T S  E T  V I N S 
– Vin blanc Koshu Hichiyama
– Saké Modern Kamenoo
– Saké Umeshu

CHF 45.–

C H I R A S H I Z U S H I ,  S A K U R A  D E N B U
Prawns, salmon, tuna, mackerel,  
salmon eggs, bamboo shoots, nori,  
sakura gohan

Z A R U  S O B A
Matcha cold buckwheat soba noodle  
with lotus roots tempura, nanohana and artichoke 

D O B I N  M U S H I 
Traditional soup served in a teapot : 
tofu, seasonal mushrooms, spring vegetables

S A K U R A  S E A  B R E A M 
Chuka tare sauce, green asparagus & green peas

M A T C H A  S W I S S  R O L L  
With strawberries

135.–

W I N E  P A I R I N G  
– White wine Koshu Hichiyama
– Saké Modern Kamenoo
– Saké Umeshu

CHF 45.–


