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Marinated salmon and mosaic vegetable jelly, cherry blossom flavoring and caviar
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Gold leaf in consommé
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Fried homard lobster with cherry blossom accents, bergamot crustacean sauce
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Cherry blossom granité
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Pan-fried sirloin and foie gras, spring vegetables with sesame sauce
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Cherry blossom mousse with cherry blossom sherbet
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Coffee or Tea

SA KUR 4

Restaurant

“Yozakura”
French Course
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We proudly announce that our
“Yozakura” French Course will be
served at dinner time at the Restau-
rant SAKURA for the dates below.
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Friday, March 15 - Sunday, April 7, 2019
7 4 F—%A L (5:30 - 9:00 pm)

¥v14,040
¥11,232
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The prices include consumption tax. A service
charge of 10% will be added to your bill,

inclusive of consumption tax. / Discount rates
are applicable for IH] members.
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For inquiries and reservations

Restaurant SAKURA

03-3470-4611

http://www.i-house.or.jp
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Please make a reservation at least
2 days (until 3 pm) in advance.
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