
 

 

 

 

 

 

 
 

 

 

Asian-inspired cuisine with local products 

 

 

Meanwhile 

 

Umi-bé sour, sake, yuzu, lime  16 

 

 

 

Bites 

 

 

Mantou   3.5 / pp 

Steamed and fried chinese bread . smoked soja butter 

 

Smoked edamame. yakiniku . sansho pepper  9 

Wok-smoked edamame, japanese barbecue sauce and pepper 

 

Red prawn brioche . “suquet” . yuzu kosho     14 

Red prawn tartar on brioche, head suquet and yuzu kosho butter 

 

     Scallop . tosazu beurre blanc . caviar Oscietra  16 

Atlantic scallops with sake and bonito beurre blanc and Oscietra caviar 

 

Red prawn dim sun . escabeche . black garlic    21 

Red prawn dumpling with its on pickled coral sauce and black garlic 

powder 

 

Soft shell crab tempura . shitake . umeboshi  23 

Tempura Soft-Shell Crab with Shiitake mushrooms and Japanese plum glaze 

 

 

 

Raw & Sushi rolls 

 

 

Hosomaki Negitoro . kizami wasabi . ikura  17 

Tuna belly and japanese green onion roll, wasabi root, wild salmon caviar 

 

 

Hamachi . escabeche  24 

Hand cut lemon fish, akasu and miso escabeche 

 

 

Tuna o-toro sashimi . pistachio ajoverde . codium  27 

Hand cut tuna o-toro, pistachio ajoverde, codium seaweed, japanese mint 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

Asian-inspired cuisine with local products 

 

 

 

 

Our especialities 

 

 

 

Red tuna . barley . lotus roots   33 

Red tuna akami, cured in seaweed, barley ” risoto”, crispy lotus roots 

 

 

 

 King crab udon . tatemado tomato curry . shimejis        36 

Thick japanese udon noodles, tomato curry, russian king crab,  

wildmushrooms shimeji, semi cured yolk 

  

 

 

Wagyu A5 . wasabi . aka miso 83 

Japanese ox A5 90 gr, fresh wasabi, caramelized carrot and red miso cream 

 

 

 

 

 

 

 

Dessert 

 

 

 

Mango . shiso  6 

Ice-cream 

 

 

Chocolate coulant . sudachi . black sesame  16 

Valrhona chocolate 68 %, sudachi and black sesame ice-cream 

 

 

 

 

       Egg yolk  flan . mátcha . yuzu   11   
       Creamy egg yolk and matcha flan with whipped yuzu cream 


