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PETITS SALES | 75+ « ¥ L

AMUSE BOUCHE
TIa—RT7—va

TERRINE DE HOMARD ET SES LEGUMES
A= TN —LWEDTY —R
Lobster and vegetables terrine

OIGNON “COoCOTTE” | ORMEAUX - MACARONIS - CHAMPIGNONS
F=Fro’aay b’ ffl-ehp=--<2vail—2=5h
Onion “Cocotte” - Abalone - Macaronis - Mushrooms

SOLE EN VAPEUR | FLEUR DE COURGETTE FARCIS | SAUCE BEURRE BLANC
T FHDY 7 7=V iRy F—= 7= -7 5V
Steamed sole rolled with zucchini - Zucchini flower - White butter sauce

FILET DE BOEUF A LA CASSEROLE | LEGUMES DE SAISON | SAUCE VIN ROUGE
74 VvHOBRT 4 FiOWE VY—R-Tru—Ta
Pan-roasted beef filet - Seasonal vegetables - Red wine sauce

LES GOURMANDISES DU PATISSIER
76 DAHDETTH T — b
Pastry Chef’s specials of the day

ACCOMPAGNES DE MIGNARDISES : THE, CAFE OU INFUSIONS
a—t— - fAK - N—T7 T4 — /DEFEIIC
DOMINIQUE BOUCHET TOKYO Accompanied with Petits Fours: Tea, Coffee or Herb Tea



