
HANAMI SPRING MENU  58

KYOTO GARDEN ELIXIR
The Botanist Islay Dry Gin, Fortunella, rhubarb syrup, 

raspberry dust, beetroot, vanilla 

SAKURA PAVLOVA
sakura meringue, white chocolate & 

sakura whipped ganache, mochi, strawberry jus

  

HANAMI HAKO
Luxuriously crafted oak chest filled with seasonal treasures 

that pay homage to the essence of spring.

SQUID SALAD  
ikura, arima sansho dressing, watermelon radish

SEA BREAM KOMBUJIME SASHIMI  
irazake, daikon cress

KOYN NIGIRI SELECTION  
chef ’s recommendation

RED SHRIMP  
rhubarb ponzu, daikon shiso pickle

COD CHEEK HARUMAKI
spicy soy

LAMB LOIN  
wasabi miso

Detailed allergen information is available on request.
A discretionary service charge of 15% will be added to your bill.

VEGETARIAN OPTION AVAILABLE

AVAILABLE FROM 5:30PM – 10:30PM


