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DINER, FEVRIER 2025, A GINZA.
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SYMPHONIE DE LEGUMES | SAUCE PORTE
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Vegetables « Symphony » - Port wine sauce

AINAME A LA VAPEUR | BEURRE AU CAVIAR
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Steamed greenling - Caviar butter sauce

QUEUE DE BOEUF | POMME PUREE A LA BRISURE DE TRUFFE
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Stewed Oxtail - Mashed Potatoes with Black Truffles

LA GOURMANDISE DU PATISSIER
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Pastry Chef’s special of the day

ACCOMPAGNES DE MIGNARDISES | THE, CAFE OU INFUSIONS

aA—bt—-fHE =TT 12— PEFLILC
Accompanied with Petits Fours - Tea, Coffee or Herb Tea

DOMINIQUE BOUCHET TOKYO



