DINER, SEPTEMBRE 2025, A GINZA.
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AMUSE-BOUCHE
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ASPIC DE CEUF MOLLET ET TRUFFE | CREME DE PANAIS
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Runny egg and black truffles aspic - Parsnip cream

SABRE A LA VAPEUR | MOULES DE MONT SAINT-MICHEL
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Steamed scabbard fish - Mussel Mont Saint-Michel

TOURTE DE RIS DE VEAU ET FOIE GRAS | SAUCE A LA TRUFFE
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Sweet bread and foie gras pie - Black truffle 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



