27DETITHA—A | CHEF'S MENUS

BOXAZN » W » T3 - FRLKDBENCLES G « T« HOW « TH— MY

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

BHS, XI3FFHH] | SASHIMI or SUSHI 105 € / pp
Assorted sliced raw fish BB
K56 | TEMPURA 89 € / pp
Fish, shellfish and vegetables in a light crispy batter ESE N
BUESPERIBEE | GINDARA SAIKYOYAKI 110 € / pp
Fillet of black cod marinated in miso, grilled BB
EABEE | 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 ° PSRN i
el ABAT—% | WAFUSTEAK 89 € / pp
Scottish Angus beef fillet, sliced and sautéed with caramelized soy sauce ESEN =
AVE DEYENYE] | WAGYU
o ARPIRDLRKES 160 € / pp
Japanese wagyu beef from Kagoshima e depending on availability B Mk
WD BEZ | KAMOYAKI 89 € / pp
Duck breast, grilled and sliced, served with caramelized soy sauce FSEN :
7477 7MW BEE | FOIE GRAS TERIYAKI 105 € / pp
Seared goose liver, soy sauce glaze, Japanese plum, served on a bed of eggplant B— Ak
#i2—A | TABLE - COOKED MENU
oo ZARRLA ETOTEXERDET
e« For two persons minimum
§EPEEZ | SUKIYAKI 99 € / pp
Sliced sirloin simmered in a soy sauce broth, served with vegetables B— Ak
L$&L%S5 | SHABU SHABU 99 € / pp
Fondue of thin slices of beef seasoned with a white sesame and ponzu sauce BNk
ALifEs | HOKKAI NABE
N T RVAGSdEI=DE S T T RYAGE
Seafood hotpot, served with miso and a vegetable stock 110 € / pp
* slightly spicy or not B Ak
K%, | STARTERS, FIRST COURSES
g anay’r © A -
EBI KORO Croquettes with scampi e two pieces ® 29 €
7A77 WO BEE
FOIE GRAS TERIYAKI Seared goose liver, with teriyaki sauce and Japanese plum 38 €
FrHE o Tifidl -
GYOZA The ever so popular pan-fried pork dumplings ° five pieces ® 25 €
WEZLHE o Tifil
EBI GYOZA Pan-fried Japanese dumplings filled with shrimp e five pieces ® 32 €
SR t-1
TATAKI Grilled and sliced beef, served with ponzu sauce 32 €
PESES v
YAKITORI Grilled chicken skewers with caramelized soy sauce © a set of three skewers 22 €
VB LEE
TOFU AGEDASHI Fried tofu simmered in a soy-based broth,
topped with grated daikon radish and infused with fresh ginger 19 €
VBT I LG
NASU AGEDASHI Golden aubergine, simmered in a soy-based broth,
topped with grated daikon radish and infused with fresh ginger 19 €
R oty
TORI KARA-AGUE Deep-fried chicken pieces, served with teriyaki sauce 22 €
Vi D HHZEIRIRG
NASU DEN Grilled aubergine topped with sweet miso glaze 21 €
MELAL LI
EBI SHINJO Shiitake mushrooms stuffed with shrimp, stewed in a soy sauce and
ginger based broth 28 €
¥ | SOUPS
v it
NAMEKO JIRU Japanese mushroom miso soup 10 €
VS E DD DR
MISO SHIRU Miso soup with tofu and wakame 10 €
Vv FABAIT
KENCHIN JIRU Peasant soup with vegetables 10 €
e\ 9
SUIMONO Japanese clear consommé broth 10 €
Weo®-f1% | CHILLED DISHES, SALADS
WEDOPIERD fr o
SUNOMONO A selection of cold hors d’'oeuvres and assorted seafood,
MORIAWASE marinated in rice vinegar 32 €
fikDWEDY)
SHAKE SUNOMONO  Raw salmon carpaccio 29 €
{ADIEDY
MAGURO
SUNOMONO Raw tuna carpaccio 38 €
Boktom
KANI SUNOMONO Crab marinated in Japanese vinegar, with sliced cucumber and seaweed 38 €
Vv bk
WAKAME Salad of large leafy seaweed 19 €
vV B9CHE
MOZUKU Fresh stringy seaweed in a citrus and vinegar dressing 19 €
VAZINAFIDHIRIIZ
HORENSO GOMA-AE Spinach in a white sesame dressing 19 €
Rl | FISH
=)Vl DRI i
HOMARD I Aill
MISONABE Casserole of lobster and vegetables Market price
RS 38 €
TEMPURA Fried shrimp, fish and vegetables in crispy batter /N /small 25 €
HEDKED
EBI TEMPURA Fried shrimp in crispy batter 38 €
fEVRNIBES
SHAKE MISO YAKI  Scottish pink salmon medallions with miso sauce, sautéed with vegetables 39 €
WIhEE A —)ViFE L D WRIRBEE gl
ONIGARA YAKI Grilled half lobster, miso sauce Market price
SRV RS
GINDARA 55 €
SAIKYOYAKI Grilled black cod marinated in miso /M /small 39 €
EAMDBEE o AFPRDERE
TORO TERIYAKI Grilled fatty tuna belly with soy sauce glaze ° depending on availability ° 55 €
EABES o AMPIRDERE
TOROYAKI Grilled fatty tuna belly with a rice vinegar sauce, scallions and 55 €
slightly spicy radish e depending on availability ® /N /small 39 €
BHL | SASHIMI
Bofbe 45 €
MORIAWASE A selection of fresh raw fish, sliced /N /small 27 €
s 48 €
MAGURO Raw tuna fillet /N /small 29 €
fik 42 €
SHAKE Raw salmon fillet /N /small 25 €
&2 o AMAPRDERE 55 €
TORO Fatty tuna belly » depending on availability ° /N /small 39 €
HFfhl | SUSHIS
#20 7w
NIGIRI Selected raw fish and shellfish, served on rice slightly seasoned 45 €
with vinegar and Japanese green horseradish /N /small 27 €
PIRIEE | MEAT
A7 WO BEE
FOIE GRAS
TERIYAKI Seared goose liver, soy sauce glaze, Japanese plum, served on a bed of aubergine 49 €
el bEE
USU YAKI Sliced Scottish Angus beef tenderloin in garlic soy sauce 39 €
FELANAT —%
WAFU STEAK Pre-sliced Scottish Angus beef tenderloin sautéed in a caramelized soy sauce 39 €
D BES
KAMO YAKI Duck breast, grilled and sliced, served with caramelized soy sauce 39 €
EADD ANYafgorr sy
TONKATSU Breaded Iberico pork tenderloin with vegetables 37 €
o AXY AKDELHDOE
KATSU JU Breaded Iberico pork tenderloin, simmered with poached egg and
vegetables in a soy-based broth, served on a bed of rice 37 €
R ZBEE AR aROEL L FEBEES
SHOGA YAKI Sautéed slices of Iberico pork tenderloin in soy sauce and ginger 37 €
Al 100 774 TR o APPRDERYS
WAGYU 100 g Japanese wagyu beef Quality 5+ ¢ depending on availability ¢ 110 €
#% | SPECIALITIES PREPARED AT THE TABLE
oo AR ETOTHEXELRDET
* For two persons minimum
B[] o BRIGAEAZ T UIE Y FERIE (1T -
HOKKAI NABE Seafood hotpot, served with miso and a vegetable stock
* slightly spicy or not 8 € / pp
ESRN -
TEBEE
SUKIYAKI Sliced sirloin simmered in a soy sauce broth, served with vegetables 65 € / pp
ESRRAN : 5
LeSLles
SHABU SHABU Fondue of thin slices of beef seasoned with a white sesame and ponzu sauce 65 € / pp
ESRN
% | NOODLE SOUP
RESHEA
TEMPURA UDON Udon noodles with tempura 25 €
WD EA
KAMO NAMBAN Udon noodles with sliced duck 25 €
Vv EohHEA
KITSUNE UDON Udon noodles topped with caramelized fried tofu 20 €
KEBHEA » Z2IX
TENZARU Cold udon or soba noodles - your choice - with tempura 25 €
V5580 - 21X
ZARU UDON / SOBA Cold udon or soba noodles - your choice - served with
light soy dipping sauce and condiments 20 €
FHERDA | On weekdays only
Eiosiifs | SET LUNCH
PERE Y BRI« STHR
REMNT( Four swall dishes and a soup, served with rice P
EL AT+ il « 79« By« FHE—b o —kb— ERi DBl s
RUSINESS BENTO A selection of seasonal starters, soup, bento s above with eithes
i dester I, |':.:r_'['|-|' o Ten 52 €
sE1r | TEISHOKU
Kt - PalEDEMECH S -« i - 4FF | A main dish of your choice - Soup - Salad
KM
TENDOMN Ao Te e &1 o ksiief of Face 32 £
M
OYAEODON Stmtnered chicken with poached egg and enions oo mild sey-hased broth
served o bed of Hice 3 E
A
EATSUDDON Breaded pork tenderloin with poached egg and
vegetables in a sov-based sauce, served on @ bed of rice 3 €
TR H
SHAKE
AVOCADD DON Salwon sazhimi and avecado an ErEFLRELFE 4 rice 35 £
A
YVAKINIKLD DOMN Grilled slices of marinated beef on a bed of rice 3 €
V' R | Vegetarian

TUILF =PRI ELT, T2 BRHLOBEIIAY vy 7ICBH LK ZE S

For information about allergens, please contact our staff




