DOMINIQUE BOUCHET TOKYO
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DINER, NOVEMBRE 2024, A GINZA.

PETITS SALES | 757+ « L

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

HOMARD BLEU EN FINE GELEE | CAVIAR & OURSIN - JEUNES POUSSES DE CELERI
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Blue Lobster Jelly - Caviar & Sea urchin - Celery Sprouts

SABRE A LA VAPEUR | CONSOMME DE BCEUF
KINFDT 7 T—) =72V R
Steamed scabbard fish - Beef broth soup

FILET DE BOEUF A LA CASSEROLE | LEGUMES DE SAISON | SAUCE PERIGUEUX
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Pan-roasted beef filet - Seasonal vegetables - Perigueux sauce

LES GOURMANDISES DU PATISSIER
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Pastry Chef’s specials of the day

ACCOMPAGNES DE MIGNARDISES : THE, CAFE OU INFUSIONS
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Accompanied with Petits Fours: Tea, Coffee or Herb Tea



