> 27DETTHaA—A | CHEF'S MENUS

BOXAZN » W » T3 - FRLkDBENES « T« HOW « TH— MY

Three seasonal starters, selected by the chef - Soup — A main dish of your choice - Dessert

BlL, XixHF5H] | SASHIMI or SUSHI 105 € / pp
Assorted sliced raw fish BB
K56 | TEMPURA 89 € / pp
Fish, shellfish and vegetables in a light crispy batter B Mk
HUEVISTBEE | GINDARA SAIKYOYAKI 110 € / pp
Fillet of black cod marinated in miso, grilled BN
LAPEE | TOROYAKI
o APRDERES
Belly of fatty tuna, grilled and served with a light rice vinegar sauce,
scallions and slightly spicy radish 110 € / pp
* depending on availability ° E— AR
el ABAT—% | WAFUSTEAK 89 € / pp
Scottish Angus beef fillet, sliced and sautéed with caramelized soy sauce ESEN
AE DEXRERYE] | WAGYU
o ARPIRDERKES 160 € / pp
Japanese wagyu beef from Kagoshima e depending on availability ¢ B Mk
WHIDBEE | KAMOYAKI 89 € / pp
Duck breast, grilled and sliced, served with caramelized soy sauce PSRN :
7477 7MW BEE | FOIE GRAS TERIYAKI 105 € / pp
Seared goose liver, soy sauce glaze, Japanese plum, served on a bed of eggplant B— Ak
#fia2—A | TABLE - COOKED MENU
oo “AHKRLL ETOTHXERDET
« « For two persons minimum
$EPEEZ | SUKIYAKI 99 € / pp
Sliced sirloin simmered in a soy sauce broth, served with vegetables B— A
L$5L$4% | SHABU SHABU 99 € / pp
Fondue of thin slices of beef seasoned with a white sesame and ponzu sauce BNk
At | HOKKAI NABE
o BRIGAEAZ T, I E ) EIRI (157 -
Seafood hotpot, served with miso and a vegetable stock 110 € / pp
e slightly spicy or not E— Ak



K%, | STARTERS, FIRST COURSES

Eganay’y o i -

EBI KORO Croquettes with scampi © two pieces ®

A7 WO BEE

FOIE GRAS TERIYAKI Seared goose liver, with teriyaki sauce and Japanese plum

ES Mk} o Tifid

GYOZA The ever so popular pan-fried pork dumplings ° five pieces ®
WEZLHT « hifidl -

EBI GYOZA Pan-fried Japanese dumplings filled with shrimp e five pieces ®
SRt

TATAKI Grilled and sliced beef, served with ponzu sauce

BEZ K =V N

YAKITORI Grilled chicken skewers with caramelized soy sauce ® a set of three skewers

vV BT HU S
TOFU AGEDASHI Fried tofu simmered in a soy-based broth,
topped with grated daikon radish and infused with fresh ginger

Vi L SR
NASU AGEDASHI Golden aubergine, simmered in a soy-based broth,
topped with grated daikon radish and infused with fresh ginger

R oty
TORI KARA-AGUE Deep-fried chicken pieces, served with teriyaki sauce
@/ ER2LE VRS
NASU DEN Grilled aubergine topped with sweet miso glaze
MELALC L)
EBI SHINJO Shiitake mushrooms stuffed with shrimp, stewed in a soy sauce and

ginger based broth
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V i
NAMEKO JIRU

V SR EDDD DRI
MISO SHIRU

vV BABALE
KENCHIN JIRU

AR
SUIMONO

REOPIRED Hrb¥
SUNOMONO
MORIAWASE

fikDEEDY)
SHAKE SUNOMONO

¥ ADHEDY)
MAGURO
SUNOMONO

BoWkoy
KANI SUNOMONO

V b
WAKAME

vV 59 CHE
MOZUKU

V IEINAFDHIRAIZ
HORENSO GOMA-AE

H4¥ | SOUPS

Japanese mushroom miso soup
Miso soup with tofu and wakame
Peasant soup with vegetables

Japanese clear consommé broth

oY -f1¥ | CHILLED DISHES, SALADS

A selection of cold hors d’'oeuvres and assorted seafood,
marinated in rice vinegar

Raw salmon carpaccio

Raw tuna carpaccio

Crab marinated in Japanese vinegar, with sliced cucumber and seaweed
Salad of large leafy seaweed

Fresh stringy seaweed in a citrus and vinegar dressing

Spinach in a white sesame dressing
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Z 2 =)Vl DRI 5

HOMARD
MISONABE

R&EDH
TEMPURA

HEDRES
EBI TEMPURA

EVRIGBES

SHAKE MISO YAKI

SWBhEE
ONIGARA YAKI

U TBEX
GINDARA
SAIKYOYAKI

LMD BES
TORO TERIYAKI

LHBEE
TOROYAKI

Bhabe
MORIAWASE

MAGURO

1
fik

SHAKE

5
TORO

HEUPS|
NIGIRI

faRlB | FISH

IR il
Casserole of lobster and vegetables Market price
38 €

Fried shrimp, fish and vegetables in crispy batter /N /small 25 €

Fried shrimp in crispy batter 38 €
Scottish pink salmon medallions with miso sauce, sautéed with vegetables 39 €
A — VR O R Wil
Grilled half lobster, miso sauce Market price
55 €

Grilled black cod marinated in miso /I /small 39 €

o AGPRDEKES
Grilled fatty tuna belly with soy sauce glaze ° depending on availability ° 55 €

o AFPRDERE o
Grilled fatty tuna belly with a rice vinegar sauce, scallions and 55 €
slightly spicy radish ° depending on availability ° /I /small 39 €

BH% | SASHIMI

45 €

A selection of fresh raw fish, sliced AN /small 27 €
48 €

Raw tuna fillet /N /small 29 €
42 €

Raw salmon fillet /N /small 25 €

o ABPRDERE 55 €
Fatty tuna belly * depending on availability ° /N /small 39 €

$Fv] | SUSHIS

Selected raw fish and shellfish, served on rice slightly seasoned 45 €
with vinegar and Japanese green horseradish /N /small 27 €



7ATTIWOBEE
FOIE GRAS
TERIYAKI

el
USU YAKI

Fe I/jmﬁtz%—:\'—
WAFU STEAK

IO BES
KAMO YAKI

EADD
TONKATSU

INOY: il
KATSU JU
A SEHEX
SHOGA YAKI

Al 100 2752
WAGYU 100 g

PRI | MEAT

Seared goose liver, soy sauce glaze, Japanese plum, served on a bed of aubergine 49 €

Sliced Scottish Angus beef tenderloin in garlic soy sauce 39 €

Pre-sliced Scottish Angus beef tenderloin sautéed in a caramelized soy sauce 39 €

Duck breast, grilled and sliced, served with caramelized soy sauce 39 €
ANy afRoeL iy

Breaded Iberico pork tenderloin with vegetables 37 €
AXNYaKDeLHhOHE

Breaded Iberico pork tenderloin, simmered with poached egg and

vegetables in a soy-based broth, served on a bed of rice 37 €
ARV AR LA LRES

Sautéed slices of Iberico pork tenderloin in soy sauce and ginger 37 €

TR o ARPRDERE
Japanese wagyu beef Quality 5+ ¢ depending on availability ° 110 €

#% | SPECIALITIES PREPARED AT THE TABLE

ALt s
HOKKAI NABE

TEBEE
SUKIYAKI

LeSles
SHABU SHABU

oo A LTOITEXERDET

e« For two persons minimum

o BRI (37 C Y SRR 37T

Seafood hotpot, served with miso and a vegetable stock

e slightly spicy or not 85 € / pp
ESRRAN : 5
Sliced sirloin simmered in a soy sauce broth, served with vegetables 65 € / pp
B Mk

Fondue of thin slices of beef seasoned with a white sesame and ponzu sauce 65 € / pp

B Mk



#i¥i | NOODLE SOUP

KREBHIEL
TEMPURA UDON Udon noodles with tempura 25 €
IR EA
KAMO NAMBAN Udon noodles with sliced duck 25 €

V EohHEh
KITSUNE UDON Udon noodles topped with caramelized fried tofu 20 €

REBHEL » 21T
TENZARU Cold udon or soba noodles - your choice - with tempura 25 €

V E2H580 « 21
ZARU UDON / SOBA Cold udon or soba noodles - your choice - served with
light soy dipping sauce and condiments 20 €

FHERDA | On weekdays only
BBOEf | SET LUNCH

sy BRIV« SR
BENTO Four small dishes and a soup, served with rice 42 €
EVHRRAT VT FHEL « 8 « Y« T - XFa—t— BRIDEBEO(LZIVL
BUSINESS BENTO A selection of seasonal starters, soup, bento as above with either
a dessert, coffee or tea 52€

5Eff | TEISHOKU
F - PRtk BEOLLEIV - « 11 « 4547 | A main dish of your choice - Soup - Salad

K
TENDON Assorted tempura on a bed of rice 32 €
B
OYAKODON Simmered chicken with poached egg and onions in a mild soy-based broth,

served on a bed of rice 32 €
717k
KATSUDON Breaded pork tenderloin with poached egg and

vegetables in a soy-based sauce, served on a bed of rice 32 €
Y A AR
SHAKE
AVOCADO DON Salmon sashimi and avocado on vinegared rice 35 €
Bt
YAKINIKU DON Grilled slices of marinated beef on a bed of rice 32 €

V' 3Efr | Vegetarian
TWLE =IO EXL T DA BR OB HMRIIAY » 7ICBHRLIKIES W

For information about allergens, please contact our staff




