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What a big pleasure to cook again with Vincent 32 years after our wonderful adventures in Reims

with Gerard Boyer.
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https://www.imperialhotel.co.jp/tokyo/restaurant/les-saisons/plan/il-ya-32ans
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For this event, the direction was based on the quality ingredient from Japan, and the seasonality!

And, I try to be generous on the taste and on the “Gourmandise” and Hospitality!

Base on my philosophy above, but also to spend a great sharing cooking time with the host team!
And to let the Imperial hotel customer to discover our Chef’s Table cuisine here in Tokyo.
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