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Enjoy the delicacics-and srtof the expiisitesJapanesa cuisine at TSURLL
Theintericl decaration, Indpirad by the traditiong angd cultus of s,
contrakte sedls, chdediates and plihve hues ac lte maln colsr schrme
TSURU consists aff 3 sake bar, 3 100-scater rastaurant and a beautiful sushland sashiml countery;
along with two VIP Roams, offering grest dining options for any occasian
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' 58 (14 standard

Dabin Mushi

¥ {'!8 [l Sxaraana

G TS

Balyy Spinach with Sesume and Tofu

i 4_] ST Standard

MBS S S A

i 7 i

Tuuru Poke Salad

30y,
' I...'!:ﬁ 19 Stk relnpd

FHAFHSH

S

Avocado Salad
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Sea Broam Soap
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Lrand Sashimi Platter
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Cirand Sushi Platter
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Deep Fried M9 Tenderlain with Miga and Tomato Sauce
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