Mernw Harmonce

DINER, JUIN 2025, A GINZA.

PETITS SALES | 77 4 = H L

AMUSE-BOUCHE
TI3a—RT—a
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Vegetables « Symphony » - Tarragon’s emulsion

TARTELETTE DE TRUITE | SAUCE VERMOUTH
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Steamed trout tartlet - Vermouth sauce

PIGEON ROTI | POMME PUREE | SAUCE VIN ROUGE
7 IVAEBAROTT 4 LB DE2L VY—RTrpy - )—Ya

Roasted pigeon - Mashed potatoes - Red wine sauce

LA GOURMANDISE DU PATISSIER
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Pastry Chef’s special of the day
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Accompanied with Petits Fours - Tea, Coffee or Herb Tea
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