DOMINIQUE BOUCHET TOKYO
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DEJEUNER, JUILLET 2026, A GINZA.
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AMUSE-BOUCHE
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TERRINE DE HOMARD ET SES LEGUMES
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Lobster and vegetables terrine

SOLE EN VAPEUR | FLEUR DE COURGETTE FARCIS | SAUCE BEURRE BLANC
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Steamed sole rolled with zucchini - Zucchini flower - White butter sauce

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

LA GOURMANDISE DU PATISSIER
7o DAHDETTOFH—F
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



