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DINER, SEPTEMBRE 2025, A GINZA.

PETITS SALES | 77 4 = H L

AMUSE-BOUCHE
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FOIE GRAS CONFIT MARINE AU SAKE | GLACE DE FOIE GRAS
HAMT2Y R LEZ24 775Dy 74 75377 5D74 A
Marinated foie gras with Japanese saké - Foie gras ice cream

SABRE A LA VAPEUR | MOULES DE MONT SAINT-MICHEL
KNFDT > 77— BT HyIT DL —I)LH
Steamed scabbard fish - Mussel Mont Saint-Michel

COTE DE VEAU ROTI | POMME PUREE | JUS DE VEAU
fthousrs LoP0doEal P2 F-ox—
Roasted veal - Mashed potatoes - Veal 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



