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CAVIAR

COLD STARTERS
508 - 105

DASHI EGGPLANT
Fried eggplants, served in chilled ginger dashi

AVOCADO - CAVIAR ( 30g) 75
Mediterranean blue crab, combawa mayo "
SEA BASS CEVICHE 28 ~—
Jalapeno vinaigrette, red onions, popcorn
YELLOWTAIL CARPACCIO 24
Yuzu, green chilli and coriander KAMADO - JAPANESE BBQ
BLUEFIN TUNA TAKAKI AND SIBERIAN CAVIAR 538
Creamy avocado and lime gel
MARINATED CHICKEN 36
HOT STARTERS Glazed with aji verde sauce
CHAROLAIS SIRLOIN STEAK 48
SPICY EDAMAME " Tcriyaki, caramelised onions and spring onions
Edamame, fleur de sel, sriracha “SCARLET GAMBON” PRAWNS 75
STEAMED SHRIMPS GYOZAS - Grilled lemon, coriander oil O
Shrimps dumplings, ponzu and chive sauce WAGYU BEEF wog 60
SHISHITO PEPPERS 10 Sea saltﬂower and Szechuan pepper
Kamado BBQ, miso sauce FRESHLY CAUGHT LOCAL LOBSTER wog 21
Lighely grilled, with yuzu olive oil

SALADES

POKE BOWL 34 SIDES

Sushi rice, salmon, cucumber, edamame, mango, avocado

BUDDHA BOWL 29 SUSHI RICE 6
Sushi rice, cucumber, edamame, mango, avocado, cabbage, bean T~ Toasted sesame seeds

sprout SUCRINE LETTUCE 8
CESARAKI WITH SHRIMPS OR MARINATED BEEF 34 O C Spicy mayo, crispy onions

Sucrine lettuce, soy—marinated egg, shirasu mayo, sesame BABY SPINACH o)
BENTO BOX 38 Truﬁqc and yuzu

Sushi rice, gyoza, salmon dragon roll, grillcd tuna, edamame

==
> DRAGON ROLLS -6 piéces- DESSERTS
LABEL ROUGE SALMON 28 MAIS ET GUANAJA
Awvocado, jalapeiios, spicy mayo, nori Warm chocolate mousse and popcorn ice cream
BLUEFIN TUNA 28 MATCHA ICE CREAM
pickled cucumber, avocado, wasabi mayonnaise, nori Vanilla whipped cream, matcha ice cream & tea cream, fresh fruit
LOBSTER 42 MOCHI ICE CREAM

assortment of frozen mochi

avocado, yuzu miso, yellow radish, shiso, nori
MEDITERRANEAN BLUE CRAB 28

dill cream, cucumber, pickled onion, nori

Net prices in euros, inc]uding taxes and service.
A menu listing allergen information is available upon request.
Prices and menus are subject to change.




	CASSIS
	COLD STARTERS
	DASHI EGGPLANT Fried eggplants, served in chilled ginger dashi  AVOCADO - CAVIAR ( 30g) Mediterranean blue crab, combawa mayo  SEA BASS CEVICHE Jalapeño vinaigrette, red onions, popcorn  YELLOWTAIL CARPACCIO  Yuzu, green chilli and coriander

	HOT STARTERS
	SPICY EDAMAME  Edamame, fleur de sel, sriracha  STEAMED SHRIMPS GYOZAS Shrimps dumplings, ponzu and chive sauce  SHISHITO PEPPERS  Kamado BBQ, miso sauce

	SALADES
	POKE BOWL  Sushi rice, salmon, cucumber, edamame, mango, avocado BUDDHA BOWL Sushi rice, cucumber, edamame, mango, avocado, cabbage, bean sprout  CESARAKI WITH SHRIMPS OR MARINATED BEEF Sucrine lettuce, soy-marinated egg, shirasu mayo, sesame BENTO BOX Sushi rice, gyoza, salmon dragon roll, grilled tuna, edamame
	- 6 pièces-


	DRAGON ROLLS
	LABEL ROUGE SALMON Avocado, jalapeños, spicy mayo, nori  BLUEFIN TUNA  pickled cucumber, avocado, wasabi mayonnaise, nori   LOBSTER avocado, yuzu miso, yellow radish, shiso, nori  MEDITERRANEAN BLUE CRAB  dill cream, cucumber, pickled onion, nori


	SIBERIAN ROYAL
	CAVIAR
	30g -  75
	50g - 105
	KAMADO - JAPANESE BBQ
	BLUEFIN TUNA TAKAKI AND SIBERIAN CAVIAR  Creamy avocado and lime gel   MARINATED CHICKEN   Glazed with aji verde sauce  CHAROLAIS SIRLOIN STEAK  Teriyaki, caramelised onions and spring onions  “SCARLET GAMBON” PRAWNS Grilled lemon, coriander oil  WAGYU BEEF  Sea salt flower and Szechuan pepper FRESHLY CAUGHT LOCAL LOBSTER   Lightly grilled, with yuzu olive oil

	SIDES
	SUSHI RICE  Toasted sesame seeds   SUCRINE LETTUCE Spicy mayo, crispy onions  BABY SPINACH Truffle and yuzu

	DESSERTS
	MAÏS ET GUANAJA  Warm chocolate mousse and popcorn ice cream MATCHA ICE CREAM  Vanilla whipped cream, matcha ice cream & tea cream, fresh fruit MOCHI ICE CREAM   assortment of frozen mochi




