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DINER, OCTOBRE 2026, A GINZA.

PETITS SALES | 75+ - L

AMUSE-BOUCHE
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BEIGNET DE CREVETTES
REDHFED =L
Shrimps beignet
OR X

CHAMPION DU JAPON DE PATE EN CROUTE
INT e TV e I)—F
Paté en crolte (+¥1,500-)

BAR POELE | NAVET FARCIS | SAUCE VIERGE
ARAXDRIL FEDZ77NY V=R T4 INTa
Pan fried sea bass - Stuffed turnip - Vierge sauce

CHEVREUIL D’HOKKAIDO ROTI | LEGUMES DE SAISON | SAUCE GROSEILLE
BEREOT 7+ FHIOEE V—A-Jnr¥{a
ROASTED VENISON - SEASONAL VEGETABLES - RED CURRANT SAUCE

DOMINIQUE BOUCHET TOKYO

WDessert ae clocr

BIFROTF=F% -MEEOL £Z0
PLEASE, CHOICE OF ONE DESSERT PER PERSON

FIGUES DE SADOSHIMA EN DECLINAISON | FEUILLE DE FIGUIER
FONTAINEBLEAU
VIR PERAE R DT 2 ) 32y MERDOIEL 7+ v 7 —X 70—
FIGS FROM SADO ISLAND IN VARIATION - FIG LEAVES - FONTAINEBLEAU

POIRE ET CHOCOLAT | MOUSSE AU CHOCOLAT | SORBET DE POIRE ROTIE
WAL Faal—FDL—RA T—RAFLEHFELOY X
PEAR AND CHOCOLATE - CHOCOLATE MOUSSE - ROASTED PEAR SORBET

BABA IMBIBE AU SIROP D’AGRUMES | CREME VANILLE
BAS ARMAGNAC 30 ANS D’AGE
SOEHYE 2N« TIL==% 2 2 DN
Baba soaked in citrus syrup - Vanilla cream - 30-year-old Bas-Armagnac

ACCOMPAGNES DE MIGNARDISES | THE, CAFE OU INFUSIONS
a—b— - f A N—T7F4— /PRI
ACCOMPANIED WITH PETITS FOURS - TEA, COFFEE OR HERB TEA



