DOMINIQUE BOUCHET TOKYO
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PETITS SALES | 75+ - L

AMUSE BOUCHE
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TERRINE DE HOMARD ET LEGUMES DE PRINTEMPS
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Lobster and spring vegetables terrine

OIGNON “COCOTTE” | ORMEAUX - MACARONIS - CHAMPIGNONS
F=FvD’aay b’ ffii-ehp=- -2y al—25
Onion “Cocotte” - Abalone - Macaronis - Mushrooms

SOLE ROULE EN ASPERGES VERTE | ASPERGES BLANCHE | SAUCE BEURRE BLANC CAVIAR
HTFHOT 77—V FZIALFTARTIHA 7= FxET
Steamed sole rolled with green asparagus - White asparagus - Caviar butter sauce

FILET DE BOEUF A LA CASSEROLE | LEGUMES DE SAISON | SAUCE VIN ROUGE
74 VAORT 4 FEHOWE V=R Tro—Ya
Pan-roasted beef filet - Seasonal vegetables - Red wine 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



