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DINER, AOUT 2026, A GINZA.

PETITS SALES | 75+ - L

AMUSE BOUCHE
PIa—R-J—va

SYMPHONIE DE LEGUMES | EMULSION A L'ESTRAGON
POWEDS V7 4=— TAFF7AVDII 2T av
Vegetables « Symphony » - Tarragon’s emulsion

TERRINE DE ANGUILLE ET FOIE GRAS
L7277 5D7)—X
Eel and foie gras terrine

TACHIUO A LA VAPEUR | MOULES DE MONT SAINT-MICHEL
KD 7»7F—) Ty HrIvzdbh—)LH
Steamed cutlassfish - Mussel Mont Saint-Michel

CANARD ROTI | POMME PUREE | SAUCE AUX QUATRE POIVRES
LAElBHOr T4 LedP0dbotal Y—RZ X% MLR7I)
Roasted duck from Kyoto - Mashed potatoes - Four peppers 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



