DOMINIQUE BOUCHET TOKYO
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PETITS SALES | 754 « L

AMUSE BOUCHE
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SYMPHONIE DE LEGUMES | EMULSION A L’ESTRAGON
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Vegetables « Symphony » - Tarragon’s emulsion

ASPERGES VERTE ROTIE | JAUNE D’CEUF CONFIT | SAUCE TRUFFE
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Roasted green asparagus - Confit yolk - Black truffles sauce

HOMARD BLEU ROTI | SAUCE VIERGE
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Roasted blue lobster - Grapefruits sauce

FILET DE BOEUF A LA CASSEROLE | LEGUMES DE SAISON | SAUCE AUX QUATRE POIVRES
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Pan-roasted beef filet - Seasonal vegetables - Four Peppers Sauce

LES GOURMANDISES DU PATISSIER
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Pastry Chef’s specials of the day

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



