pm@omnmc%z‘am

W&&W

Edamames a la fleur de sel
Steamed edamame with sea salt

Mes S

Soupe japonaise, bouillon dashi, miso, tofu
radis daikon cébette et wakame

Japanese miso soup with dashi broth,miso, tofu,
daikon radish spring onions and wakame

Calamars frits, piment et citron vert, sauce yuzu
Crispy squids with chili, ime and yuzu sauce

Tempura de crevettes, sauce aux épices
Shrimp tempura with spicy sauce

Poulet, ail, gingembre, oignon, sauce ponzu
Chicken gyoza with garlic, ginger, onion, ponzu sauce

Weegye Fyoee

Boeuf Wagyu, champignons, oignons, ail, mayonnaise yuzu
Wagyu beef gyoza with mushrooms, onion, garlic, yuzu mayonnaise

At

Poulet frit japonals, ail, sauce sweet & spicy
Japanese fried chicken with garlic, sweet & spicy sauce

Prix nets en euros - Service compris

3

12

2%

29

2%

30

25
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Créme fraiche, ciboulettes, échalotes et blinis

j’a&fmw
10 125 50

Tokss Do Brasg Wy AL T
Boeuf Wagyu, vinaigrette au ponzu

et a la truffe noire melanosporum
Wagyu beef tataki with ponzu and black melanosporum truffle

Seshimi Do Shon

Thon Akami, sauce soja aux agrumes, concombre et huile épicée
Tuna sashimi with ponzu, cucumber and spicy oil

Sestimi Do Seniste

Sériole, sauce soja a l"ail, radis daikon et jalapeno
Yellowtail sashimi with garlic soy sauce, daikon radish and jalaperno

utace Do Ring Gk

King crab, oeufs tobiko mizuna, jeunes pousses d’épinard et sauce sésame
King crab salad, tobiko eggs, mizuna, baby spinach and sesame dressing

Copccois Do Gombors Posss A Consic,

Carpaccio de gambas rouges de Sicile, gelée de ponzu et caviar
Red prawn carpaccio with ponzu jelly and caviar

Satnde DD awscat

Avocat, radis multicolore, concombre, daikon, nori
Avocado, heirloom radish, cucumber, daikon, nori

Prix nets en euros - Service compris
Liste des allergénes sur demande

58

52

32

58

23



Coquelet, ail, poivre de sichuan, sichimi
Baby chicken, garlic, sichuan, pepper, sichimi

Gy Vet Do G 35

Gambas, courgette, mais, lait de coco et
pousses de bambou

Thai green curry with prawns, zucchini, corn,
coconut milk and bamboo shoots

Sawmen Sriyaki 39

Saumon laqué a la sauce teriyaki,
pickles de concombre
Teriyaki-glazed salmon with pickled cucumber

Short ribs marinés au gochujang

et gingembre

Korean-style short ribs with gochujang
and ginger

Brscostini Seutss 14

Ail noir et sésame
Sautéed broccolini with black garlic and sesame

%ngmm 13

Grilled corn with kimchi butter

%a@ﬁyma@fm
Purée de pommes de terre, beurre

et feuilles de shiso
Mashed potatoes with shiso butter and leaf

Loy AL Vestramionne 55

Loup entier sauce a la coriandre et kimchi
Vietnamese-style sea bass with coriander
and kimchi sauce

Btk Gt Miss 52

Black cod laqué au miso, saké et soja
Miso-glazed black cod with sake and mirin

Sy Slot 72
Waﬂwﬁe )

Faux-filet de boeuf Wagyu grade A5
Kagoshima sirloin, A5 grade wagyu beef

Entrecote “Angus” d’Argentine
Argentinian Angus ribeye

(te do Boeup Bluck Seart 220
Mlatirée 30 fors - A Footager

Bone-in ribeye steak dry aged for 30 days

- to share

sidles

%aa; ﬁe E&w/xe%& Jawé& 14

Ail noir et sésame
Sautéed Brussels sprouts with black garlic
and sesame.

Rie St avsr Logumes 11

Vegetable fried rice

Steamed jasmine rice

Prix nets en euros - Service compris
Liste des allergénes sur demande



Cabe st foeponavis & Lo Noin do Cacs ot Yonitls

Japanese coconut and vanilla roll cake

Torndant ae Fiscotit Cpamel et Miss

Chocolate fondant with caramel and miso

Fom, Jeposmavis & le Varniilll

Japanese vanilla custard

Jnte Stine i Coramel ot Miss

Caramel and miso tarte Tatin

Japanese-style cheesecake with pear poached in saké

Prix nets en euros - Service compris

%
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