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DINER, DECEMBRE 2025, A GINZA.
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AMUSE-BOUCHE
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TARTELETTE DE CHAMPIGNONS-OIGNONS CARAMELISES | SAUCE PORTO
HDo#NLVbLy b VY—=Z2+«F)LLb
Mushrooms and Caramelized onions tartelette - Port wine sauce

SAWARA MI-CUIT | SAUCE COQUILLAGES
DI Faf VYV—R-2a2FPY—22
Half cooked spanish mackerel - Shellfish sauce

CHEVREUIL D’HOKKAIDO ROTI | LEGUMES DE SAISON | SAUCE FRUITS ROUGE
RO v T+ FHOWE VY—R-T7Vaf - N—Pa
Roasted venison - Seasonal vegetables - Red currant 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



