DOMINIQUE BOUCHET TOKYO
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DINER, NOVEMBRE 2024, A GINZA.

PETITS SALES | 75 ¢ « L

AMUSE-BOUCHE
TI3a—RXJ—a

FOIE GRAS POELE | SAUCE XERES
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Pan-fried foie gras - Sherry vinegar sauce

SAWARA MI-CUIT | JUS DE COQUILLAGE
EDIFX¥a4 Ya-F-axvP—a
Half cooked Spanish mackerel - Shellfish sauce

\VOL AU VENT | POMME PUREE A LA BRISURE DE TRUFFE
TAN o F TPy FYaZlBEOL $P0HDE 2—L
Vol au vent - Mashed Potatoes with Black Truffles

LA GOURMANDISE DU PATISSIER
Y7o DAHDETTOHTH—
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



