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BLOSSOM GLAZED 
RAINBOW TROUT  $30.99 
Grilled to perfection and lightly 
seasoned, this rainbow trout is elevated 
with a delectable maple cherry glaze 
and served alongside crisp grilled 
asparagus. Indulge in a delightful fusion 
of flavors that brings the essence of 
the blossoms to your plate.

SAKURA SALMON DELIGHT $26.99
Grilled salmon nestled on a bed of 
fresh lettuce mix, accompanied by the 
vibrant combination of diced pineapple, 
quartered strawberries, and diced mango. 
Adorned with a luscious cherry blossom-
infused vinaigrette, and crowned with 
elegant Asian pears, crumbled feta 
cheese, and spiced pecans for a truly 
blossoming culinary experience.

BLOOM AND BLOSSOM  $16.00
Crafted with Black Leaf Vodka, Aperol, and a touch of zesty lemon juice. Shaken with 

a unique syrup blend featuring hibiscus puree, Filthy cherry juice, guava syrup, and 
simple syrup. Strained into a glass with an enchanting hibiscus-rim, this martini-style 

cocktail promises bold flavors and a delightful journey for your taste buds.

CHERRY, CHERRY QUITE CONTRARY  $16.00 
A refreshing twist on the classic mule, featuring the bold notes of Black Leaf Vodka 
and Triple Sec, complemented by the sweetness of muddled oranges and cherries. 

Enhanced with a hint of grenadine, shaken and stirred over ice, this delightful 
concoction is topped with invigorating ginger beer. Sip and savor the perfect blend 

of citrus and berries in this enticing mule experience.

CHERRY BLOSSOM COBBLER DELIGHT  $10.99 
Immerse yourself in the warmth of our cherry cobbler, filled with plump, juicy cherries, and 
a golden, buttery crust. Crowned with a scoop of silky vanilla ice cream, this dessert is a 
symphony of sweet & tart flavors, presenting a delightful finale to your dining experience.
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