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.

HFEHH - Omakase menu
Sharing Menu for every guest at the table

AF w79 -Snacks

# = - Edamame (VG)
Green soybeans with rock salt of Guerande

Nama X2 1 JLIEY - Nama Style Nigiri (G)
Crispy sushi rice with spicy tuna
or salmon tartar

4 = —/\—H— - Wagyu Beef Slider (G, D)
Wagyu beef mini burger
lettuce and tomato, spicy mayonnaise

$R 1= 5 8{F - Gyoza Black Cod (G)
Miso marinated black cod, ginger, garlic, layu no tare

FEELF - Yasai Gyoza (VG, G)
Vegetables filled gyoza, ginger, garlic, layu no tare

%54 - Salads

51)—>¥Y 354 - Green Salad (VG, G)
Green leaves salad, asparagus, avocado
tomato with tosa vinaigrette

K% - Mizuna Salad (G)
Daikon, shiso, myoga, ponzu - ume dressing,
bonito flakes and ikura

ZS5NAE MY 27 -Spinach & Truffle (v, D)
Baby spinach salad with Parmesan
yuzu lemon dressing, fresh black truffle

L 5f=&4% >4 - Shirataki Noodle Salad (v, G)
Tamagoyaki, cucumber, broccolini, lotus root,
honey sesame dressing

VG = Vegan
D = contains dairy j = Spicy

V = Vegetarian G = contains gluten

N = contains nut

BII3E - Starters

FHDFf=F - Tuna Tataki (G)
Kimisu sauce, padron pepper _J

[ZFEBEEY - Hamachi Suzukuri (G)
Yellowtail carpaccio, yuzu ponzu
shiso, radish and crispy garlic

EFFEBZ L- Uni Chawanmushi
Steamed egg custard, sea urchins, caviar

BZI)LRI)LF v EFDHE - Tartar and Caviar (G)
Salmon or tuna tartar
with Oscietre Caviar and wasabi sauce

MEF=1=F r1Y) 27 - Truffled Wagyu tataki (G)
Shiso, chili, daikon, spicy miso sauce J
black truffle

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

XS5 - Tempura

FFHEX A5 - Yasai Tempura (VG, G)
Assorted vegetables, tentsuyu dipping sauce

~

RALE LY &hHtE - Tempura Moriawase (G)
Assorted prawns, fish and mixed vegetables

BEXRAD - Ebi Tempura (G)
Prawn tempura with a spicy sesame aioli _/

A 5\ X%:% - King Crab Tempura (G)
Alaska king crab tempura with yuzu kosho aioli

A—THtFEHE

Soups and Garnishes

LRI+ - Miso Soup (G)
Wakame, spring onion and tofu

#FE# 2 - Goma-ae (VG)
Spinach, enoki mushrooms, sesame seeds

Zfk — Rice (VG)

BED¥ - Seaweed Sunomono (G)
Cucumber and seaweed salad,
rice vinegar dressing, sesame seeds

N A



AR - Hot

$R1= SR BEE - Gindara Saikyo Yaki (G)
Grilled black cod marinated in sweet miso,
yuzu miso

%9 HE - Nasu Dengaku (V, G, N)
Steamed then miso glazed aubergine, mizuna
pickled onion and sesame seeds

4 X 57— - Wagyu Steak (G)
Grilled Japanese Wagyu sirloin, 100 gr
spicy yuzu sauce )

4274 LRT—F - BeefFillet (G, D)
Grilled French beef fillet, 250 gr
Japanese karashi mustard sauce

FREB L BEE - Tori Teriyaki
Grilled organic chicken glazed, teriyaki sauce

fit — Shake
Grilled salmon fillet glazed
teriyaki sauce or wasabi pepper dressing (G)

1 Z 8P - Yasai Yaki (VG, G)
Sweet potatoes and shitake mushrooms, togarashi

AJRA2—"EF} - Lobster Uni Ogonyaki (G)
Half grilled lobster, uni miso, shiso, claws donburi

2 Z/\NH =K 5- Wagyu Udon (G)
Udon noodles, shitake, ontama egg, negi, schichimi

F& Y F 7] - Sashimi & Nigiri Sushi

FMEELY 3y
Sashimi selection of 15 pieces

fletLyvay
Nigiri selection of 8 pieces
H & .~ #F 7] - Sashimi and sushi, per piece:

% - Salmon

£ A -Tuna

fig - Eel

#BE - Prawn

] — SeaBream

[TFE B - Yellowtail

ZEF - Sea Urchin

K k0O - Toro Fatty Tuna
4 - Wagyu Beef

A JR4A— - Lobster

# = #FT) - Sushirolls
RN —*YF - Spicy Tuna (G)
H—E /7 HRA K - Salmon and Avocado

AJRXA—Ef - Lobster Uni Ogonyaki (G)
Half grilled lobster, uni miso, shiso, claws donburi

I E 7354 - Crispy Prawn (G) L
avocado and spicy mayonnaise _/

$§3¢ - Yasai (VG, G)
Marinated shitake, yamagobo, takuwan

A% ZE - Nama Futomaki (G)
Lobster, yuzu, Oscietra caviar

F4H— k - Desserts

F#% - Sentaku (V, G, N, D)

minimum 2 people

Chef's selection of Nama desserts
and exotic fruits

8t7 14 X4 1)—L - Mochi Ice Cream (V, VG) pc
Vanilla (D) - Chocolate (D) - Matcha (D) - Yuzu
Strawberry - Sakura (D) - Mango - Chestnut

B #& 3 LY L—F- Matcha Mille-crepe (v, G, D)
Layered crepes cake, matcha cream and powder,
whipped creme fraiche

HWF-FI1E%E S 1-Yuzu Sobacha Choux (V, G, D, N
Sobacha praline, vanilla ice cream, yuzu cream,
sobacha sauce

FaalL—bI724x2580 HEF7AR

Goma Chocolate Fondant (v, G, D)

Chocolate fondant, white sesame center,

black sesame center ice cream satsuma mandarine

4%#%-F Y A ZShiso Green Apple (V, G, D, N)
Granny smith, sorbet shiso, écume de pomme,
meringue

TA XY 1) —L -Ice Creams (V)
Vanilla - Chocolate - Black sesame - Coconut
¥ —A_ v b - Sorbets (VG)

Yuzu - Raspberry - Mango - Pineapple
Passion fruit

Net prices in Euro, service included
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