DOMINIQUE BOUCHET TOKYO

Mernwe Harmonce

DINER, JUIN 2026, A GINZA.

PETITS SALES | 75 4 = H L

AMUSE-BOUCHE
Sa—RX+J—va

—

)

CHAMPION DU JAPON DE PATE EN CROUTE
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Paté en crolte

SOLE ROULE EN ASPERGES VERTE | ASPERGE BLANCHE | SAUCE BEURRE BLANC CAVIAR
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Steamed sole rolled with green asparagus - White asparagus - Caviar butter sauce

PIGEONS ROTI | LEGUMES DE SAISON | SAUCE CASSIS
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Roasted pigeon - Seasonal vegetables - Black currant 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



