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SAKURA March 21 — April 9
Lunch & Dinner
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SAKURA Course Menu

¥20,872 (¥16,698) -+
[ZE545 / Reservation Required]
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Jamon Serrano and White Asparagus, Lemon Cream
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Half-baked Fuji-atlantic Salmon with Almond and Crown Daisy
Antibes Style Sauce, Caviar Decoration
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Consommé Soup with Sakura Lily Bulb
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Pan-fried Tilefish with Fava Bean and Leek Puree, White Wine Sauce with Sakura Shrimp
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Grilled Fillet of Domestic Beef with Foie Gras
Périgueux Sauce with Steamed Spring Vegetable
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Raspberry and Opera Cake with AMAOU Strawberry Ice Cream
White Strawberry and Hazelnut Crumble
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Coffee or Tea
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The prices include consumption tax and a 15% service charge. Special prices are applicable for TH] 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.



