MENU SATSUKI 33.00

Hors-d'oeuvre Appetizer
Soupe MISO MISO soup
TENPURA

(Beignets de gambas et légumes Prawns & vegetables in fritters)
AMIYAKI

(Boeuf grillé a la sauce japonaise Wire-grilled beef in japanese sauce)
Riz Rice

‘ Glace au thé vert Green tea ice cream

MENU DECOUVERTE 38.00

Hors-d'oeuvre Appetizer

Poisson cru Raw fish

Soupe MISO MISO soup

YAKITORI

(Brochettes de poulet Grilled chicken on skewers)
TENPURA

(Beignets de gambas et légumes Prawns & vegetables in fritters)
Riz Rice

Dessert Dessert

MENU SUKIYAKI 25.00
(Par Pers) MINI 2 pers

Hors-d'oeuvre Appetizer
Boeuf et légumes cuits a la sauce japonaise

Sliced beef in japanese sauce
Riz Rice

MENU ENFANT 12.00

Brochettes de poulet Grilled chicken on skewers
Pané de gambas Fried prawns
Salade Salad
Riz Rice
Coupe de glace Ice cream
PRIX NETS

NET RATES

BOISSON NON COMPRISE
DRINKS NOT INCLUDED



MENU7 - SET MENU

Hors-d'oeuvres du jour et Soupe MISO
Today's Appetizers & MISO soup

B2 ®

Plat principal (Au choix)
Main dish (choice)
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TENPURA 20.00 AMIYAKI 20.00 YAKITORI 17.00
(Beignets de gambas et légumes/ (Boeuf grille/ (4 Brochettes de poulet/
Prawns and vegetables in fritters) Wire-grilled beef) 4 Grilled chicken on skewers)

SHOGAYAKT 18.00 TONKATSU 19.00  Saumon miioté au MISO
(Porc sauté a la sauce gingembre/ (Porc pan /Pork cutlet) Simmered salmon in MISO sauce
Pork Sauté in ginger sauce) 17.00

SUSHI 20.00 SASHIMI 21.00 Maaueredu miioté
7 nigiri 4 maki Poisson cru/Raw fish a la sauce TERIYAKI
Simmered Mackerel in TERIYAKT sauce
17.00

Riz (sauf SUSHI)
Rice (except SUSHT)

PRIX NETS BOISSON NON COMPRISE
NET RATES DRINKS NOT INCLUDED



SUSHI / SASHIMI

Selon arrivage-Deliveries vary according to the season)

D) Assortment of SUSHID

UME” 7 15.00 7 TAKE” 7 18.007 7 MOMO? 17.00

4 nigirin 10 maki 7 7 12 nigiri 7 7 77 7 nigirin 4 maki

MATSU 45.00
777717777 7 7 7 18 nigirin 12 maki
pour 2 3pers

D SASHIMID

SASHIMI Thon Assortment SASHIMI SASHIMI Saumon
13.00 17.00 10.00

PRIX NETS BOISSON NON COMPRISE
NET RATES DRINKS NOT INCLUDED



Hors-d'oeuvres - Appetizers
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7 EDAMAME 6.50 GANMO 8.00 AGEDASHI 8.00
(Soja vert/Green soybean) (TOFU et légumes en friture/ (TOFUV frit a la sauce japonaise/
Fried bean curd and vegetables) Fried bean curd)

N

. § Loy
i : o 1.0/ ®: :
7 7 YAKKO 7 5.007 salade SATSUKI 10.00 KIRIBOSHI 6.00
(TOFV froid/ (Originale) (Navets mijotés/
Chilled bean curd) Simmered japanese radish)

—— | : | “Fara : \_/
HIJIKI 6.00 TORIDANGO 8.00 Petite Salade 5.00 WAKAMESU 5.00
(Algues HIJIKI mijotées/ ( poulet/ (Petite Salade verte/ (Marinade d'algues WAKAME/
Simmered seaweed HIJIKT) Chiken bol) Small green Salad) Marinated seaweeds WAKAME)

Poisson cuit - Fish

Maquereau mijfé a la sauce TERIYAKI Saumon mijoté au MISO

Simmered Mackerel in TERIYAKI sauce Simmered Salmon in MISO sauce
13.00 13.00

PRIX NETS BOISSON NON COMPRISE
NET RATES DRINKS NOT INCLUDED



Desserts -

» .

CREAM ZENZAI 5.50

(Haricots rouges sucré et Glace vanille/
Sweet red beans with vanilla ice)

Salade de F;'ui'rs 6.00

(Salade de fruits frais/
Fresh fruits salad)

DORAYAKI 6.00

(Chausson a la confiture de haricots rouges/
Pancake in red bean jam)

GLACE MACCHA 4.50

(Glace de thé vert/
Green tea ice-cream)

Trois MANJYU 6.00

(3 boulettes de riz gluant avec haricots rouges/
3 rice balls(MOCHT) with sweet red beans)

GLACE MYSTERE 4.50

Couple de Glace 4.50

(Vanille/Chocolat/Fraise/Framboise/Citron
Vanilla/Chocolate/Strawberry/Rasberry/Lemon)

PRIX NETS BOISSON NON COMPRISE
NET RATES DRINKS NOT INCLUDED



