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DEJEUNER, NOVEMBRE 2024, A GINZA
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BEIGNET DE CREVETTE | RISOTTO DE CEPES ET TRUFFE NOIR
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Deep fried shrimp - Porcini mushroom and Black truffles risotto

SAWARA MI-CUIT | JUS DE COQUILLAGE
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Half cooked Spanish mackerel - Shellfish sauce

CAILLE FARCIE AU GORGE DE PORC | SAUCE GROSEILLE
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Quail stuffed with pork neck | Red currant Sauce

LA GOURMANDISE DU PATISSIER
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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



