A+ v % -Snacks

#5= - Edamame
Green soybeans with rock salt of Guerande

Nama X & A JL#EY) - Nama style Nigiri
Crispy sushi rice with spicy tuna
or salmon tartar

)R JILx EF7DHE - Tartar and caviar
Salmon or yellowtail or tuna tartar
with Aman Caviar and wasabi sauce

4 = —/\—H— - Wagyu beef slider
Wagyu beef mini burger
lettuce and tomato, spicy mayonnaise

8RS LA REH - Black cod lettuce slider
Miso marinated black cod
lettuce and coriander

BS54 -Salads

51)—>¥Y S 4 - Green Salad
Green leaves salad, asparagus, avocado,
tomato with tosa vinaigrette

HEIH S 4 - Namasu Salad
Pickled carrots, daikon, mixed leaves,
seaweed, toasted sesame seeds

(XS5 NAE ;1) 217 -Spinach & truffle
Baby spinach salad with Parmesan
yuzu lemon dressing, fresh black truffle

H#1Z - Shira-ae
Green beans, kale, carrots and konjac salad
crashed tofu, miso dressing

A—=T/FFEahtE

Soups and Garnishes

BRI 5 - Miso soup
Wakame, spring onion and tofu

B0 % - Goma-ae
Spinach, enoki mushrooms

Z R - Rice
Our vegetarian dishes.

A verdurous life is filled with good health,
fresh nourishment and vigorous experiences.

HIJZE - Starters

&= 1—R 4% A JL - Sashimi new style
White fish / Salmon / Prawn

(X FEHEEY - Hamachi usuzukuri
Yellowtail carpaccio, yuzu ponzu
shiso, radish and crispy garlic

BT LEJE - Agedashi tofu
Fried tofu, onsen tamago, soy dressing
daikon oroshi, fried leeks and schichimi

fMef=1=%/Kr ") 1 7- Truffled Wagyu tataki
Shiso, chili, daikon, spicy miso sauce
black truffle

+ E—F T - Ceviche
Seafood ceviche with cucumber, tomato
onion and coriander

AEEIE - Hot

$R 1= S PRI E - Gindara saikyo yaki
Grilled black cod marinated in sweet miso
yuzu miso

%29 H % - Nasu Dengaku
Steamed then miso glazed aubergine, mizuna
pickled onion and sesame seeds

14 X T—7 - Wagyu steak
Grilled Japanese Wagyu sirloin, 100gr
spicy yuzu sauce

$ 7T 4 LR T— - Beef fillet
Grilled French beef fillet, 250gr.
Japanese karashi mustard sauce

FEER U = - Tori teriyaki
Grilled organic chicken glazed, teriyaki sauce

% - Shake
Grilled salmon fillet glazed
teriyaki sauce or wasabi pepper dressing

13 = BF 3L - Yasai yaki
Oven roasted vegetables, sweet miso

AJRA—/"EF} - Lobster Uni ogonyaki
Half lobster grilled, uni miso, shiso, claws donburi

NPT A



KXAB - Tempura

FFEE KD - Yasai tempura
Assorted vegetables, tentsuyu dipping sauce

RABHEY &t - Tempura moriawase
Assorted prawns, fish and mixed vegetables

#BEXASDS - Ebi tempura
Prawn tempura with a spicy sesame aioli

X&) FA
Sashimi & Nigiri Sushi

MEELI Ay
Sashimi selection of 15 pieces

&~ FF 7] - Sashimi and sushi, per piece:

% - Salmon
E£F<A-Tuna

fig - Eel

BE - Prawn

il - Seabream
[TE B - Yellowtail
EF - Seaurchin

K k3 - Toro fatty tuna
04 - Wagyu beef

A J XA — - Lobster

% &% F] - Sushirolls

RINA —*JF - Spicy tuna

H—E > /F7HRAH K -Salmon and avocado
AJ XA —/F+ ET- Lobster and caviar

I E 754 -Crispy prawn
avocado and spicy mayonnaise

$73 - Yasai
Asparagus tempura, cucumber
avocado and shiso

1850 A X< v JL - 1850
Yellowtail, eel, avocado, cucumber
takuwan, sansho, spring onion
garlic chips

7 # — k - Desserts

F &% - Sentaku, minimum 2 persons,
Chef's selection of Nama desserts
and exotic fruits

74 X4 1)—L - Mochiice cream piece,
Vanilla - Chocolate - Sakura - Matcha
Yuzu - Strawberry - Mango

B ZET 1 5 2 R - Matcha tiramisu
Matcha biscuit soaked with sake, mascarpone
chestnuts cream, matcha powder

xR —XRILF—XF5—*
Japanese cheesecake

Japanese style soufflé cheesecake
yuzu zest, red berries

FaalL—brt74+258Y HMETAR
Chocolate Goma fondant

Chocolate fondant, passion fruit heart
black sesame ice cream

WFJ7 15> - Yuzuvacherin
Rice pudding filled with meringue
yuzu sorbet, pineapple, citrus jelly

FARXRD Y —L - |ce creams

Vanilla - Chocolate - Banana

2% —A vy | - Sorbets
Yuzu - Strawberry - Green apple
Mandarin - Mango

HE I - Omakase menu

For every guest at the table

50—X A= a1—-Menub5 courses
4D F - Wagyu supplement

Nama means "raw".
This menu is elaborated and designed
for sharing and conviviality: he was inspired
by the traditional Japanese cuisine "Washoku"
based on balance and harmony of flavours.

Net prices in Euro, service included.
Our Head waiters can give you more information about allergens
present in our dishes.
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