Ex
TAKARA

FLAVORS OF THE SEASON



STARTERS / G\isall

Tempura Green Beans #*80
Fried green beans made o 128cql
perfection and served with a
special made sauce of herbs

MAKI /nsla
TAKARA Red Roll #98
Exotic home made red ume 296cal
paper wrapped around kunafa
shrimp and sushi rice then
topped with salmon
Truffle Breeze Maki #£94
Tempura Shrimps, avocado, 397cal

Green Mamenori, Orange
Toblko and our famous yuzu
truffle sauce Wasabi dressing

MAIN COURSE / duuyigl

Tenderloin Angus #£195
the most tender cut of angus 323cal
beef served on creamy mash

potato

Miso Glazed Salmon # 180
Marinated with home-made 290cal

MISO sauce

DESSERT / Glglall

Tiramisu Cannelloni #£95
Tiramisu Decadent! made Light, 392cal
creamy with the rich aroma of

coffee

Kakigori #£75
Japanese shaved ice dessert 100cal
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All prices are VAT inclusive.



