February 2 H

SAKURA

Special Course
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French Kaiseki Course
¥22,000 (¥17,600)
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Reservation Required at least 3 days before
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Snow Crab and Cod Brandade, Bisque Sauce with Caviar
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Japanese Amberjack Carpaccio with Daikon Radish and Wild Vegetable Salad
Ikra Decoration, Horseradish and Balsamic Sauce
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Broiled Eel (from SHIMANTO, KOCHI pref.) with Lentil Beans and Couscous
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Double Consommé Soup
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Pan-fried Red Bream, Sea Urchin Sauce with Spinach and Ratatouille
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Grilled Fillet of Domestic Beef with Wild Vegetable Fritter
Sun-dried Salt and YUZU Powder
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Assorted Cheese (3 kinds) or Fromage Blanc, Berry Sauce
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Today's Chef's Recommended Dessert
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Coffee or Tea with Petit Four

FRBEIC. -2 0% Z2MEIETWAZEET, () NEEHEETITCET, FEULafatcElshEd.
ML R LI VEREEREZHEHLCOET A= 2 —NFCOLTRERIC R GARIIVET,
BHICEETLAXF—DHEBEKI.HOPLDRAZ Yy ZICBHLNF L EI WV, BHIFA A -V TT,
A 10% service charge will be added to the price for each item. Special prices are applicable for IH] members.
We use domestically produced rice. Items may change without any prior notice.
Should you have any food allergies or special dietary requirements, please notify us beforehand. Photos are for illustrative purposes.



