Japanese

-
Rolls

CALIFORNIA ) ) (E} 135 HOLLYWOOD (£ iy (35) () (58)
King cvab, tobiko, masago, Japanese Salmon, mango, cream cheese,
mayo, rice pops, aocads, cucumber avocadn, furikake, mived sesame seeds
SAKURA () (F) 35 120 F.R.N.D.8. (F) () (5B} (M) (35 )
Salmon roe, salnon, cream cheese, Foie gras, black caviar, bluefin tuna,
mockel leaves, sesamie yellmotml, scallops, sabmon, gold leaf,
SUSHI FLAMBE (5 5 (0 L& avocado, furikake, white radeh
Salmen, Unags ine, green lobskn, ingfe, MAGURO KATSUO () () (SB) ()
spicy mutye, feviyaki sauce, lajm ) ;
prcy ma : ’ Bluefin tuna, tobiko, bonite mayo,
TENGOKU (M) (5 () (G} (55 (58 125 spring omion, rice pops, pold flakes

Seallops, smoked eel black tobike, truffle eream

cheese, avocadn, spicy butter, mixed sesame seeds

HAMAGHI TARTARE (# (& 55 5B
Yellowtadl, avocado, pickled radish,

165

125

120

DRAGON B (€ (G) (551 (B 1056 orange fobiko, funkake, wasabi mayo,
Soft shell crab tempura, avocado, fobiko, et
datkon, chives, spicy maye, furikake
SALMON TARTARE (G} {5 D) (&) (55)
SPICY TUNA &) (G) 55) #) 110 Salmon, unagi, avocads, truffle cheese,
Akami, spicy mayo, green lobike, cucumber, sesame seeds, Kizami wasabt
spring onion, sesame seeds
v - Chef's Recommendation - v

FPremium selection of our FRN.D.S. nigini and sashimi

NIGIRI PLATTER O signature nigiris 295 | SASHIMI MORIAWASE 7 fish varieties

Nigiri 1pe / Sashimi

SUZUKI #® SAKE # AKAMI 5 TORO ® IKURA (5
seet bass safman redd tuna fatty tuna salmon roe
3070 375 4105 45125 65150
AMA EBI i) HOTATE Moy HAMACHI (& UNAGI KABAY AKI 7 58 1)
sweel shrimp seallop yelforotail arminted eel
35195 4095 485 HW105
— Crispy Rice Sushi 1pe o
AKAMI & B G) SAKE /& ® G UNAGI KABAY AKI (£} ) fG)
funa serlmon smaked eel
30 5 30

i) .'1:ﬁ||_1 ||FI ik 1 F00) = Dk ama | Al N dwnidared | (58] = Sesame oo | (TH l“l.l|r_:| | e — (alutew
EAFEH - Adnitiss | (58— Sobem | (E) - &g | (£ L | (CE) - Calery

Pruces ane o AREY ol of T4% meairipanlity fee, 5% VAT & 1 0% svoiee churpe



BAKED
i salf crist
Soup

FISH SOUP “A LA MARSEILLAISE™ ) () (D (M0

Lobater bisgue, local jish, podatoes, “seffron ouille™ foast

ONITON SOUP (4) &) iG) @)
Slww cooked onfons, porl, gruyére cheese, puff pastry

ARDECHE CHESTNUT SOUP i) (&) 1) )

Chestuul soup, pan seaved fose gras,
hazelnud, Mack truffle

Pasta & Risollo

RISOTTO AL PARMIGIANO REGGIANO
24 MESI @) ()

Pregoared at your tiabie

Whole Parmigiane Regriane 24 Moniths wheel,
femy Martin [738, black truffle, olive aif
"hule d'olive de Provence AOCT, porcind & morel

BLACK TRUFFLE RISOTTO
Heomemeade truffle cream, black truffle

LOBSTER RISOTTO A LA MILANESE 1y @8 r3

Canadian lobster, black caviar, saffron nisotio

KING CRAB FETTUCCINE () () (C) (E}

vl meal, homemade feifuccine, cream smuce,
zucching, aiparagus

LOBSTER FETTUCCINE (G} (D) () (E)

by Canadian lobsler, ﬁemrmd'rﬁh‘urrinr,
Limado sauce

Seafood

GRAND SEAFOOD TOWER (¢ (M) (&) (MO
Fulfl partion 350
e Canadian lobster, king crab, vongole, & avsters,

king pravons, smoked prawns, razor clams,
shallol vinegar, homemade mayonnaise, cocktail sauce

BLUE FIN TUNA STEAK ® ) &)

Cirilled tunma, tomalo, mixed vepelables, lonnato smice

CHILEAN SEABASS iy ®
Fennel selad, ansse eonuldon, lemon ﬂ'rn-.u".rl;.!;

) — Aleodall | () = Cruakseans | (B — Egp | (F] - Fuh | (6

Fish Display -

a0

75

110

155

185

305

recommended for 28 periony | 42 portion 525

245

195

Colwtem | (0 -~ Py | ()~ L | (M) — Mwodarad | V00

Any whole fish from the ice display

GRILLED
on our robaia on natural
elarcoal
i -
S S
.:1 f eat

THE TOMAHAWE recommended for 2 persons
Australian dry aged Kiwami Wagyu

fomaharwk 9+ MEB chimichur sauce, cut lable side
RIBEYE STEAK )

250gr Australian Kiwami Wagyu

beef nbeye 7+ ME p.ur.l‘-rrd e shallal rmﬁ.l‘,
potatoes grenaille in persillade

BEEF CHEEKS PROVENCAL ¢ iy
Beef cheeks ragn, snoked veal bacon, olive fapgiasca,
ginger, arange, while musfrooms, feanel, inmaloes

GRILLED YELLOW CHICKEN /1y
recomme nded for 2 persons

Organic corn-fed yellow chicken, artichokes,
sun dried tomatoes, olives, kumgual, chicken jus
RACK OF LAMB iy /M

New Zealand lamb, vegetables and parmesan
millefenille, bastl pesto, lamb jux

BEEF ROSSINI @4 ity
206y Austrafian prain_fed black Anpus femderfoin,
Soie pras, black truffle, perigueny sauce with porl

Fizz
TRUFFLE /) iy
Avtichoke, black truffle, blue cheese, smoked seamorza
BIANCO p iy
Bresanla, moguetle, parmesan, maozzarella di bufala,
syl seamrorza, MOTNAY MENCE, trqﬂfr ard

BURRATA (G) @y

ftalian burrata, Uzbek famaloes, arfichoke,
mozcarella de ﬁqﬁﬂm smoked scamorza, basi!

Sides Dish

TRUFFLE FRIES 0 6
Huonternade fries, truffle and blue cheese sance
FRENGCH FRIES 1

GRILLED OR STEAMED VEGETABLES /1y
MIXED GREENS o)

MASHED POTATOES o)

WILD BLACK RICE 1y

ASPARAGUS HOLLANDAISE by (£)

Muolfeswry | O - Nudi | (5]
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Japanese and Medvlerrancan cutsines are equally celebrated by our talenied executive chefs,
carefully presenting selected dishes from east and west, ﬂi'ngnm’ to apypease any palate.
Enguire with your wailer regarding todays seafood selection al our fish display

R —

Mediterranean B

%
Cold Starters & Salads
SALADE VERTE i) 60 VITELLO TONNATO (8 (&) iM) jT) (G 165
o , Veal temderioin, black truffle, croutons,
fﬁf;d{:::};r{:ﬂi ﬂ'h,'.h g, capers, somokedd pitello fonnaty sauee
om0 . eeea—
o ; . Cecina, beef bresania IGF, Tapo Milann,
:H‘:;jﬂtf: if:_l;fd’-umm'm" oranges, ok melon, carne_fesa salada, wagyn eoppa, salame picante,
: comichons, pickled omon, sonrdough toasi
KING CRAB SALAD o) 135 R
Ring crab, arocade, baby pem, mangs, L
Lzbek tomato, grapefruil, coriander vinaigretie OYSTERS Moy
BEEF CARPACCIO SALAD (4 145 :;ﬁ’:f_’:;ﬁ 5535""”".’; L‘m’;‘:" , ':.f' et
Anpus beef tenderloin, mived salad, heirloom lomaives el v per
confil, fresh figs, pear dressing BLUE FIN TUNA TARTAR 175
Avocade, heirloom fomats confil, citrus dressing,
SALAD “A LANICOISE" (F) (£ 110 Osetra Malassol Preminm caviar
B.I'm_'ﬁn' fuma my-cwd, Tapmarca ufllrv:_pmrhm’ queerd gy,
Uzbek tomatoes, mim rimano, red pefiber confil,
cherry lomalo confit, anchory dressing SREEDRRE SENTEN T, i
Auwstralicn prain fed black Anpus lenderlom,
capers, cornichons, Ihjon mustard,
GRAND SEAFOOD TOWER () (M) (E) (M) Bcnvendl folale el pepfict ag
Full portion 950 — recommended for 273 persons | 2 portion 525
Y2 Canadian lobster, king crab, vongole, & oysters, OSETRA MALOSSOL PREMIUM 795
king pravens, smoked prawns, razor clams, shallet vinegar, CAVIAR @) (G} (R
homemade IRayana ll.Tlf. cockiail sauce Miny bling K, FONT CTEam, fruiter, tomst
KING CRAB ECLAIR (G) ) 8) (€) (£) 135 Hot Starters
King crab, lemon caviar, komemade mayonnaise,
green apple, grapefrail, fomate concasse, ESCARGOT /Iy i) iN) ;Moy 155
farragan chips, ruacamole Baked snails, burgundy buiter, aromatic parsley
OCTOPUS CARPACCIO 1) iN) (MO} (G) (E) 115 GRATIN DE CRABE ¢y () (G iM) 165
Lemon caviar, basil pesto, homemade croutons, lomate confit Crab flambe, Dijon musiard, lobster bisque,
bechamel, Comie 18 month Aoc, chapelure
FOIE GRAS TERRINE ) (G 110
Foie gras, ovange marmalade, ginger bread foast SCALLOPS A LA NORMANDE () (6 4 165
Seared scallops, apple, calvados,
cider, apple chips
BURRATA SALAD /1y recommended for 2 persons 195
Fihdgr ftalian burvata, grilled artichoke, Uzbel tomafoes, GRILLED OCTOPUS M) (E iy (1 155
grilled asparagus, mived leaves, balsamic cream Spanish oclopus, vegelables a la Provence,
aiodi emmulvion
ARTISANAL CHEESE SELECTION ) iy 160
FOIE GRAS PASSION (G () () 185

Fourme d’Ambert Aap French blue cheese, melusine
poat cheese, Tome de Savole Aoc, Camemberd,
Camite 18 month Aoc. homemade orange cliutney

) - Alcohad | 00 - Cratilmean | () - Fep | (8- Fob | 06 - Gt | (T - Dy | (1)

Seared fule pras, passion fruil sauce,
green apple, grapes, ginger bread loast

Mbustiord | EMOY ~ Moffaises | (5

Lapan | £A1} Mt | (5

Prces ane o AREY ol of 7% meairipanlity fee, 5% VAT & 1 0% s churpe
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Breakfast selection

; — From & am — 3 pm —

HOMEMADE CROISSANT () (E) (D)

French buiter and homemade orange
witrme e

RIZ AU LAIT o) ity

Classic French morning rice porridge,
earcanel sance, caramelized
hazelnut and pecans, pold leaves

COTTAGE CHEESE PANCAKES ) (B (¥

Vamilla chantilly, caramel sauce
and m.ipll.rrn_].'_lmm

SUNNY SIDEUP () {1y

Panmigiano- Reggiano, smoked veal bacon,
Uzbek tomatoes, green salad

CHEESE & VEGETABLES
OMELETTE (E) fiv

Parmigiano-Reggiano, Mozarella,
Uzbek tomatoes, baby capstcum,
smoked veal bacon, green salad

EGGS BENEDICT (i ¢E) (£ Dy

Poached egos, smoked veal bacon,
frenme smoked salmon, hollandaive saure,
salmon roe, English muffins, pold tobiko

F.R.N.D.S. CREPES (G) (E) (D)

Vanilla chantilly, caramel sauce
and raspberry fam

35

L]

PARFAIT GRANOLA (@) /N)

Crreek yoghurt, berries jam
and granola

OATMEAL i) i iy

Oals porridge, granala,
condensed milk, berries

AVOCADO TOAST (G) (E} (F) (D)

Smoked salmon, ."ﬁ".rrr.ifu.ﬁfrr blue cheese,
puacamole, sour cream, baby spinach,
poached egg, cherry tomaloes, arare masago

WHITE OMELETTE (E) (Iy

Baby spinach, fresh pepper,
cgg wilkite

TRUFFLED SCRAMBLED
EGGS (&) Dy

Fresh black truffle
and black truffle oif

GRAND FRENCH
TOAST (G El Dy (N

Bervies and yoghurt ice cream

FRUIT PLATE
Selection of assorted fruils

65

55

45

70

60

35



