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SAKURA 20-25h

Christmas Dinner
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Christmas Special Course
¥23,402 (¥18,772) -4

[ 3HFTE TOTF#, Reservation required at least 3 days before]
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Botan Shrimp Tartar with Caviar, Faint Curry Flavor
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Japanese Spanish Mackerel mi cuit
with Edible Crown Daisy and Almond
Herb Salad, Elegant Antiboise Sauce
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Consommé Soup with Glossy Tapioka
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Sole "Bonne Femme" Gratin,
Rich Flavored Champagne Sauce
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Grilled Fillet of Domestic Beef,
Traditional Red Wine Sauce and Café de Pari Butter
with White Celery and Steamed Seasonal Vegetables
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Raspberry and Lychee Mousse
with Strawberry Gelato and Green Crumble
Christmas Decoration
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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 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.



