
MENUS SERVED AT LUNCH ONLY 

松花堂弁当 BENTO SHOKADO  

Selection of mini-appetisers 
Stewed vegetables  

Sashimi, tempura gambas and vegetables 

Fish of the day, miso soup, plain rice 

Fresh fruit 

62€ 

膳 ZEN 
Appetizers 

••• 

CHOICE OF ONE DISH: 

SUSHI 
7 pieces sushi nigri and 6 pièces maki 

TEMPURA 
Prawns and vegetables tempuras 

Or vegetables only 

SASHIMI 
15 pieces sashimi 

GYU 
Black Angus beef filet, ginger sauce  

SUZUKI 
Grilled seabass, teriyaki sauce 

••• 

Fresh fruit 

55€ 



 

義経 

MENU YOSHITSUNE 

 

ZENSAI 

Amuse-bouche 
 
OTSUKURI 

Sashimis and sushis selection 

 
AGEMONO 

Tempura prawns and vegetables 
 
NIMONO 

Foie Gras, radish 
 
YAKIMONO 

Saikyo-miso marinated black cod 
 

OSHOKUJI  

Beef assortment 
Japanese Sirloin Wagyu Beef 
From Kagoshima region, 100% pure race 
Black Angus beef filet 

Miso soup, plain rice  
 
CHEF DESSERT 

160€ 



 

飛鳥 

MENU ASUKA 

ZENSAI 

Amuse-bouche 
 
OTSUKURI 

Sashimis selection 

Or 

3 pieces nigri sushi 
 
AGEMONO 

Tempura prawns and vegetables 
 
MUSHIMONO 

Savory egg custard 
 
NIMONO 
Stewed bar  
 
OSHOKUJI (au choix) 
Saikyo-miso marinated black cod 

Or 

Black Angus beef filet, ginger sauce  

Miso soup, plain rice 
 
CHEF DESSERT 

110€ 



 

寿司 

MENU SUSHI 
 
 
 

 

 

 

 

 

ZENSAI 

Amuse-Bouche 
 

OTSUKURI 

Sashimis selection 
 

AGEMONO 

Tempura prawns and vegetables 
 

SUSHI 
Nigri and maki selection 
 

CHEF DESSERT 

 

 

90€ 



 

静 

MENU SHIZUKA 
 
 

 
 

 

 

ZENSAI 

Amuse-bouche 
 
OTSUKURI 

Sashimis selection 

Or 

3 pieces nigri sushi 
 
AGEMONO 

Tempura prawn and vegetables 
 
OSHOKUJI (au choix) 
Stewed seabass 

Or 

Black Angus beef fillet, ginger sauce  

Miso soup, plain rice 
 
CHEF DESSERT 

80€  



 
NIGRI SELECTION 

Petit nigri  24 Nigri 38 
Selection of 6 sushis  Selection of 10 sushis 

Chirashi sushi  45 

 
SUSHI A LA CARTE (piece) 

TORO fat tuna  10 SUZUKI seabass 5 

MAGURO tuna 6 SHAKE salmon  4.5 

TAI seabream 5 EBI shrimp 5 

HOTATE scallop 5      SABA mackerel 3.5 

UNAGI eel 5 HERAME brill 3.5 

IKURA salmon eggs 5 TAMAGO omlet 3 

MAKI (6 pièces) 

CALIFORNIA to choose14 KAPPA Cucumber 8 

MAGURO tuna 13 SHAKE salmon 12 

  
 
SHEARINGU (to share)    

Selection of 17 sashimis, 10 sushis and 6 makis 85 

SASHIMI 

Selection of 7 pieces sashimis  20 

Selection of 17 pieces sashimis  39 
 

 

 

Fish availability subject to supply 



STARTERS 

EDAMAME  
Green soya beans  7 

AGEDASHI DOFU  
Fried tofu, soya and ginger marinate sauce  15 

TAKO KYURI WAKAME SU  
Cucumber, octopus and wakame salad 16 

FOIE GRAS 
Foie gras, radish 18 

TEMPURA 
YASAI, vegetables tempura  24     

EBI, Prawns tempura  35                                                                                             

MORIAWASE, mixed prawns and vegetable tempura  28 

MAIN COURSES 

SUZUKI 
Seabass  
Stewed or teriyaki sauce 36 

BLACK COD         
Saikyo-miso marinated black cod  42 

GYU-FILET 
Black Angus beef filet, ginger sauce 120g 39 

KAGOSHIMA                                                                                    
Japanese Sirloin Wagyu Beef,  
From Kagoshima region 150g 150 

MORIAWASE 
Beef assortment  100 
Sirloin Wagyu Beef from Kagoshima region, black Angus beef filet 

SIDE-DISH 

MISO-SHIRU   
Miso soup 7 

YASAI MUSHI   
Steamed vegetables, sesame dressing  11 

GOHAN    
Plain rice 7 

 



DESSERTS   

Chef dessert selection         12 

2 pieces Daifuku mochi     13 

Red bean confit, green tea ice-cream     12 

Ice cream and sorbet: the scoop 5 

 ° Black sesame  ° green tea °Yuzu  
 ° Vanilla ° Nougat 

Fresh fruits     10 

 
 
HOT BEVERAGES  

TERRE DE CAFÉ, SALVADOR, EL CUTO 

Expresso  5  

Double expresso  7  

Coffee with milk 6 

 

THE JAPONAIS DE LA MAISON JUGETSUDO  7 

Green tea Genmaimacha, Smoked tea Hojicha 
5 seeds Infusion 
 
 
WATER    

Aquachiara micro-filtered, still or sparkling  7 

Chateldon 75cl  10  

Thonon 75cl  10 

Prices are VAT in Euros, service is included  

The complete list of allergens is available for viewing upon customer request. 

Feel free to ask for it if you wish 


