Strawberry & Sakura Afternoon Tea “Shunsai”
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Strawherry & Sakura Afternoon Tea “Shunsai”
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11:30 - 17:00 ( Seating hours are limited to 2 hours )
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Ascolana - Milanese Salami
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(¥ Sakura Sea Bream Carpaccio - Sakura Sauce
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@ Strawberry & Avocado Tart
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@) Strawberry Chocolate Tart
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Sakura & Strawberry Mousse
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© © Sakura Sweet Red Bean Parfait
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Sakura & Rose Mousse
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(® Sakura & Pistachio Mousse
Premium Amaou Strawberry Sauce
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Sakura Blossom / Non-Alcoholic
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