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NAVET EN COCOTTE | RAVIOLI DE CRABE | SAUCE VIN JAUNE
fEkwaay b AIAH=DITT4FAY VY—AR-Try-Ta—3
Turnip variation - Crab ravioli - Vin jaune sauce

KINMEDAI POELE | BOULGOUR AUX EPINARDS | SOUPE DE POISSON
SHIHDOER TV 1EZINATEDININ A—=F« F - XTIV
Pan-fried red bream - Bulgur with spinach - Fish soup

CARRE D’AGNEAU EN VIENNOISE DE CHORIZO | JUS D’AGNEAU
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Roasted Lamb with chorizo viennoise - Lamb sauce

LA GOURMANDISE DU PATISSIER
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Pastry Chef’s special of the day

ACCOMPAGNES DE MIGNARDISES | THE, CAFE OU INFUSIONS
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Accompanied with Petits Fours - Tea, Coffee or Herb Tea

DOMINIQUE BOUCHET TOKYO



