
SALADS
Asian Ceaser Salad
Fresh romaine lettuce with parmesan cheese and creamy tofu
dressing - a smooth, Asian-inspired take on the classic Caesar.

Mandarin Salad
Julienned vegetables with juicy mandarin orange, almond, and a
bright mandarin vinaigrette - crisp, tangy, and refreshing. 

 

Laoganma Fried Rice
Fragrant wok-tossed rice infused with Laoganma
sauce - fiery, savory, and deeply flavourful.
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APPETIZERS
 RICE

Korean Fried Rice
Wok-tossed rice with seasonal vegetables and gochugaru
spice - vibrant, hearty, and perfectly balanced.

 

MAINS

 

NOODLES

 

SUSHI

 

RAMEN
Its Coconut Chilli Ramen
A creamy coconut-based ramen kissed with gentle spice - soothing,
aromatic, and richly comforting.

DIMSUM 

PIZZA

 

PASTA
Linguine Aglio Olio E Pepperoncino
 A classic Italian pasta dish made with linguine, garlic, olive oil, and red
pepper flakes - simple, bold, and full of authentic Italian flavour.

 

Khow Suey

Tomato Soup
 

Wonton Soup
 

Veg Spring Roll
 

Spicy Edamame
 

Korean Tempura
Crispy batter-friedseasonalvegetables glazed in a Korean-style
sauce - light, crunchy, and full of umami.

 

Chilly Paneer Dry
Wok-tossed cottage cheese cubes with bell peppers, onions, and
chillies in a bold Indo-Chinese sauce

 

Spicy Korean Fries
 

Cottage Cheese Butty
Soft buns stuffed with spicy cottage cheese, layered with onion chaat
and relish - a fusion of street-style flavour and Asian flair.

 

Asian Cheese Cigarillo
 

Honey Chilli Lotus Crisp
Golden-fried lotus stems tossed with herbs, spice, and honey chilli
glaze - a perfect balance of crispness and sweetness.

 

Spicy Edamame in Pods
 

Dynamite Cottage Cheese
 

Ring Of Fire Water Chestnut
 

₹355

₹275

₹215

₹395

₹445

₹425

₹295

₹425

₹475

₹425

₹395

₹465

₹475

₹425

₹395

₹375

Poke Bowl
A wholesome fusion bowl featuring crisp vegetables, kimchi,
wakame - tangy, savory, and delightfully light.

 

Mapo Tofu
Silken tofu simmered in a sweet-spicy chili bean
sauce - smooth, aromatic, and full of depth.

 

Kung Pao Tofu
 

Thai Red Curry
Exotic vegetables in a coconut-based curry infuse d with
mild spice and aromatic herbs - silky and rich.

 

Eggplant Blado
 

Buddhas Delight
 

 

Coconut Curried Veg
Assorted vegetables tossed with fragrant herbs, spices, and
creamy coconut milk - comforting and delicately spiced.

 

Steamed Jasmine Rice
Soft, fragrant jasmine rice - the perfect pairing for curries or stir-fries. 

Bangkok Street Pad Thai
Rice noodles tossed with Thai spices, peanuts, cilantro, and chilli
flakes in classic Pad Thai sauce - tangy, nutty, and full of zest.

Seoul Harmony Bibimbap
A Korean-inspired rice bowl with assorted vegetables - wholesome,
colourful, and rich in comforting textures

 

Asian Stir-Fried Chow Mein
 

Cottage Cheese In Black Bean
 

Chilli Garlic with Crumble Tofu
 

₹325 

₹565

₹545

₹535

₹525

₹545

₹445

₹445

₹535

₹545

₹495

₹495

₹545

₹545

₹565 

Gyoza
Pan-seared dumplings filled with seasoned vegetables - crisp on the
outside, tender within, and served with our signature dipping sauce.

Futomaki Veg
 

California Veg
 

Sakura Dimsum
 

Veg Miso Ramen
 

Veggies In Chili Oil
Steamed vegetable dim sum drizzled with fragrant
chili oil - bold, spicy, and irresistibly flavourful.

 

Edamame & Truffle
 

 

Spicy Tan Tan Ramen
 

Cream Cheese & Nuts
Soft, melt-in-mouth dimsum filled with silky cream cheese and
roasted nuts - rich, nutty, and perfectly balanced.

 

Cheese Chilli Dimsum 

 

Farm Fresh Dynamite Roll
 

Avocado Cream Cheese Roll
 

Vegan Chilli Ring of Fire Ramen
 

₹625 

₹445 

₹615

₹595

₹595

₹585

₹665

₹675

₹625

₹635

₹415

₹445

₹415

₹445

₹415

Hellfire Pizza
 

Rigatoni Alfredo
 

Linguine al Pesto
Green Italian sauce made from a combination of basil leaves, garlic,
nuts, and parmesan cheese - fresh, herby, and irresistibly aromatic.

 

Four Cheese Pizza
A luxurious blend of four cheeses melted to perfection - creamy,
indulgent, and timelessly comforting.

 

Spicy Tom Yum Pizza
Thai herbs infused tomato sauce layered with mushroom, onion,
and cheese - a spicy, tangy fusion bursting with flavour.

 

Korean Corn and Jalapeno
 

Teriyaki Cottage Cheese Pizza
 

 

₹595

₹625

₹625

₹595

₹625

₹545

₹625

₹595

Crisp fries coated in bold Korean spices and drizzled with 
savory sauces - addictive with every bite.

Batter-fried cottage cheese tossed in our signature sriracha 
aioli - creamy, fiery, and irresistibly bold.

A rich, velvety tomato blend simmered to perfection - simple, 
soothing, and full of warmth.

A clear, delicate broth with mushroom, water chestnut, and softwontons -
comforting and full of subtle flavour.

Steamed edamame tossed in wok with spices - a light , healthy 
snack packed with bold heat and flavour.

A crisp roll packed with a medley of vegetables and mushrooms, 
served with sweet chilli - classic and comforting.

Crispy rolls filled with Asian-style cheese blend, served with a spicy
dipping sauce - a crunchy, cheesy bite.

Crisp water chestnuts tossed with red jalapenos, bell peppers, onions, 
and chilli spice - crunchy, spicy, and full of character.

Steamed edamame tossed in wok with spices - a light, healthy snack 
packed with bold heat and flavour.

Coconut milk infused with lemongrass and Asian vegetables, served with
noodles and assorted toppings - aromatic and creamy.

Wok-tossed noodles with vegetables and soy-simple,
aromatic, and satisfyingly light.

Rice noodles tossed with Korean chili, crumble tofu, and 
soy - spicy, smoky, and bursting with bold flavour.

A Jakarta-style eggplant with sambal Chili - spicy, rustic, 
and bursting with authentic Indonesian flavour.

Assorted vegetables and fungus tossed in a house-special 
sauce - light, wholesome, and beautifully balanced.

Cottage cheese and exotic vegetables wok-tossed with black 
bean and soy - bold, savory, and richly textured.

Tofustir-fried with peanuts, red chilli pepper, and Sichu an chilli 
sauce - fiery, nutty, and full of crunch.

Smooth cream cheese and avocado paired with asparagus -
simple, rich, and melt-in-mouth.

Traditional Canton-style dumplings filled with molten
cheese and gentle chili heat

A delicate dumpling filled with earthy truffle and smooth 
edamame - subtle, aromatic, and indulgently creamy.

A refreshing roll of cucumber, avocado, carrot pickle, cottage 
cheese, and asparagus - perfectly balanced.

Comforting broth infused with miso and vegetables - mellow, 

A Sichuan-inspired ramen in a nutty, spicy broth - bold, velvety, and
bursting with umami. Earthy, and perfectly balanced.

Asparagus and bell pepper tempura rolled with avocado and 
tenkasu - a perfect harmony of crunch and creaminess.

A bold vegan ramen with spice and depth-fiery, fragrant, and 
unapologetically satisfying.

A bold roll packed with spicy shiitake mushroom, avocado, 
cucumber, carrot pickle, and asparagus - earthy and layered.

Seasonal vegetable tempurawith avocado and radish pickle, 
finished with sriracha aioli - vibrant, crunchy, and full of flavour.

An indulgent dimsum filled with assorted mushrooms and 
cheese - silky, aromatic, and a true signature of Sakura’s finesse.

Grilled cottage cheese ,onions, and bell peppers drizzled with teriyaki 
glaze and Japanese mayo - sweet, savory, and irresistibly umami.

A fiery pizza loaded with chilies, jalapeños, spicy sauce, and 
molten cheese - an explosive, heat-packed slice for true spice lovers. 

Sweetcorn and spicy jalapeños topped with mozzarella and Korean-style 
seasoning - a perfect sweet-heat combo with a cheesy Korean twist.

A decadent rigatoni pasta in a rich, creamy sauce infused with cheese, 
garlic, and a touch of cream - comforting, cheesy, and perfectly indulgent.

(300 ml)

(300 ml)

(300 ml)

(180 gms)

(180 gms)

Green Thai Mango Salad
Fresh mango tossed with Thai herbs, crunchy veggies, and a zesty
dressing. Sweet, tangy, spicy, and refreshingly crisp. ₹395

(180 gms)

(8 pcs)

(4 pcs)

(150 gms)

(180 gms)

(270 gms)

(180 gms)

(250 gms)

(250 gms)

(250 gms)

(8 pcs)

(240 gms)

(380 gms)

(380 gms)

(410 gms)

(400 gms)

(260 gms)

(380 gms)

(380 gms)

(400 gms)

(450 gms)

(450 gms)

(450 gms)

(450 gms)

(400 gms)

(450 gms)

(450 gms)

Spicy Peanut Butter Noodles
₹525Rich, spicy noodles tossed in peanut butter with a creamy fiery

kick. Bold & nutty flavour in every bite.

(400 gms)

(8 pcs)Asparagus Uramaki

(8 pcs)

(8 pcs)

(8 pcs)

(8 pcs)

Mango Avodaco Roll
₹675 Creamy tropical roll made with Creamy avocado and fresh

mango rolled into perfectly seasoned sushi rice.

(8 pcs)

Pineapple Jalapeño Cream
Cheese Roll ₹645 
Sweet pineapple and creamy cheese rolled with a spicy
jalapeño kick. A bold mix of creamy, tangy, sweet, and heat.

(8 pcs)

Avocado Crunch Roll 
₹695 Creamy avocado rolled with a perfectly crispy crunch in

every bite.

(8 pcs)

(4 pcs)

(4 pcs)

(4 pcs)

(4 pcs)

(4 pcs)

(4 pcs)

(450 gms)

(450 gms)

(450 gms)

(450 gms)

(10 inch | 8 pcs)

(10 inch | 8 pcs)

(10 inch | 8 pcs)

(10 inch | 8 pcs)

(10 inch | 8 pcs)

(280 gms)

(280 gms)

(280 gms)

Also Available: Vegan, Gluten Free, Jain, Swaminarayan 
Please notify us of any dietary restrictions 

We use Sunflower Oil & Olive Oil
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Dal Tadka

Subz Miloni

Dal Makhani
Slow-cooked black lentils enriched with butter and cream - silky,
aromatic, and authentically Punjabi.

Exotic Veg Handi
A medley of exotic vegetables stir-fried with spices in a rich tomato
gravy, royal, hearty, and full of flavour.

Exotic Veg Biryani

Sesame Malai Kofta
Cottage cheese and khoya dumplings in a mildly spice d tomato
gravy with sesame - delicate, creamy, and perfectly comforting.

Malai Truffle Paneer
Paneer slow-cooked in a rich, creamy sauce infused with the
delicate aroma of truffle oil - indulgent and velvety.

Steamed Rice
Traditional Steamed Rice

Jeera Rice
Traditional Jeera Rice

Paneer Dum Biryani

Paneer Tikka Inferno Sizzler
Grilled paneer tikka served on a sizzling bed of masala rice, layered with
melting cheese and signature sauces - smoky, rich, and indulgent.

Thai Pineapple Blaze Sizzler
A sizzling platter of Thai fried rice with pineapple, fresh vegetables,
and aromatic sauces - a sweet and spicy tropical delight.

Sakura Veggie Ember Sizzler
An Asian-inspired sizzling platter with wok-tossed vegetables, rice,
and bold umami sauces - hearty, vibrant, and full of flavour.

Paneer Angara with Jalapenos
Grilled paneer simmered in a spicy tomato gravy with jalapeno
infusion - bold, smoky, and delightfully fiery.

Pan Seared Veg with Yoghurt Cake
Fresh young vegetables paired with a soft yoghurt cake, served in a
tangy tomato gravy - creative, refreshing, and well-balanced.

₹565

₹545

₹515

₹475

₹445

₹195

₹225

₹625

₹595

₹525

₹545

₹585

₹645

₹645

₹645

Tandoori Roti (Plain)

Tandoori Roti (Butter)

Laccha Paratha

Naan (Plain) 

Naan (Butter) 

Garlic Naan 

Cheese Naan 

Chilli Cheese Naan 

Garlic Cheese Naan

Kulcha

Garlic Butter Kulcha

Onion Kulcha

Cheese Masala Papad

Masala Papad

 Papad (Roasted/Fried)

Laccha Onions(250gm)

Buttermilk (280 ml)

Plain Curd (200 gm)

Veg Raita (240 gm)

Boondi Raita (240 gm)

₹60

₹75

₹95

₹95

₹105

₹130

₹165

₹175

₹175

₹145

₹165

₹175

₹165

₹155

₹110

₹110

₹125

₹105

₹155

₹155

Alfonso Mango

American Nuts

Black Currant

Tender Coconut

Chocolate

Vanilla

Banana Spring Roll 

Coffee Walnuts Brownie

Toffee Pudding

Passion Piña Colada Cake

Kyoto Matcha Cheesecake

Sakura Chocolate Velvet

₹205

₹205

₹205

₹265

₹245

₹205

₹355

₹375

₹525

₹575

₹565

₹595

RICE 

SIZZLERS

THE KING’S MEAL BREADS

ACCOMPANIMENTS

DESSERTS

ICE CREAMS

@sakura_panasian

Traditional Dal Tadka

Fragrant basmati rice cooked with marinated paneer, 
saffron, and whole spices.

Seasonal vegetables simmered in a buttery, spiced spinach
gravy - smooth, wholesome, and full of green goodness.

Fragrant basmati rice cooked with a mix of exotic vegetables, 
herbs, and Indian spices.

(350 gms)

(350 gms)

(350 gms)

(350 gms)

(350 gms)

(350 gms)

(350 gms)

(350 gms)

(550 gms)

(550 gms)

(550 gms)

(300 gms)

(300 gms)

(500 gms)

(450 gms)

Also Available: Vegan, Gluten Free, Jain, Swaminarayan 
Please notify us of any dietary restrictions 

We use Sunflower Oil & Olive Oil


