
& FOLLOW US!PLEASE SCAN

OH  SO    
 SW E E T.

LUKEWARM CHOCOLATE CAKE  17.50 
WITH STRAWBERRIES & VANILLA ICE CREAM    
A C F G H

AVOCAT CREME BRÛLÉE 10,50 
A C E G H O 

CHEESECAKE CREME      11,00
WITH SALTY CRUMBLES & BLUEBERRIES

A E G H

LAURENT- PERRIER SABAYONE  18,00
WITH APRICOT & PISTACCHIO 
C G H O

MANGO STICKY RICE 14,50 
VEGAN / A E F H O     

COUP > BLACK PEARLS <  56,00 
VANILLA ICE CREAM, OLIVE OIL EXTRA VIRGIN

+ CAVIAR 20G

C D G    

SWEET BENTO BOX FOR 2  38,00 
A C E F G H O     

All of these dishes can contain cross-contamination. 
A: Cereals containing Gluten / B: Crustaceans / C: Eggs / D: Fish /  E: Peanuts / F: Soya Beans / 

G: Milk / H: Nuts / L: Celery / M: Mustard / O: Sulfites / P: Lupine / R: Molluscs EN



STARTERS
EDAMAME WITH TRUFFLE & FLEUR DE SEL 9,50
VEGAN / F 

TUNA TARTAR  23,50
WITH WAKAME & HERBAL AIOLI
A D E F G H M

BABY SPINACH SALAD  19,00
WITH MISO TRUFFLE VINAIGRETTE 
VEGETARIAN
A F E G

CLASSIC MISO SOUP  9,50 
WITH TOFU, ALGAE & MUSHROOMS
D F H O

TARTE FLAMBÉE 28,00 
WITH BACON, LEEK, MUSHROOMS & 
TRUFFLE / A C G

BEEF TARTAR WITH FREE RANGE EGG,  34,00
CRÈME FRAÎCHE & POTATOES
A C G M O 

SUPPLÉMENT CAVIAR  48,00
OSIETRA BELUGA 20g 

BON  A P P É T I T

COLOURED TOMATO CEVICHE  19,00 
WITH POMEGRANATE & CILANTRO / VEGAN  / A F M H 

GRILLED SQUID  25,00 
WITH WAFU SAUCE & BLACK ALGAE / A E F O R

TIGER PRAWNS  22,00
IN FILO PASTRY WITH SHISO & CHILI 
4 PIECES / A B C H

LOBSTER TEMPURA  34,00
WITH LEMON-TERREGON-SAUCE ROUILLE
A B C G L M O  

GYOZAS À LA BOUILLABAISSE  26,00
WITH PEAS & DILL
A B C D G H L O R

GRILLED SCALLOPS 29,00
WITH AVOCADO, BUTTER & PROSCIUTTO
A B G H L O

SPICY PAPAYA SALAD 27,00
WITH PEANUTS & ORGANIC CHICKEN
A C D E F H O R

TUNA SASHIMI  / D 26,00

SALMON SASHIMI  / D 22,00

KINGFISH HAMACHI SASHIMI  / D 25,00

SASHIMI MORIAWASE 58,00
TUNA, SALMON, WHITE FISH, EBI, OCTOPUS
18 PIECES / A F D B 
 

FRESH WASABI  PER SERVING 7,50

SASHIMI E S S E N T I A LS
FLAMED SALMON NIGIRI  PER PIECE  5,50
WITH SANSHO / A D F
 

CHAR FISH NIGIRI  PER PIECE  6,00
WITH BROWN BUTTER / A D F G
 

CRISPY TORO NIGIRI  PER PIECE  8,50 
WITH YUZU / A C D F M
 

UNI NIGIRI  PER PIECE  16,00 
WITH LIME / A B C F
 

BEEF NIGIRI PER PIECE  7,50
WITH TRUFFLE / A F  

WAGYU NIGIRI PER PIECE 14,50
GRADE A5 WITH EGG YOLK / A C F  
 

NIGIRI VARIATION  35,00
CHEF’S SELECTION 7 PIECES
A C B D F G E H R 

PEPPERED TUNA STEAK  34,00
WITH TOMATO & RED MISO SAUCE
A D F G H L O     

CLASSIC MISO BLACK COD  52,00
WITH PAK CHOI / A D E F H O     

ROASTED DUCK  36,00
WITH KIMCHI CABBAGE & DUCK JUS
A C E F G O     

ROASTED FOIE GRAS  42,00
WITH FRENCH FRIES, EGG & BLACK 
TRUFFLE SAUCE / A C G    

US PRIME FILLET  54,00
WITH SHIITAKE MUSHROOMS & GREEN ASPARAGUS
A F G H

NASU DENGAKU       19,00
GLAZED MISO EGGPLANT WITH SESAME & HERBS
VEGAN / A D E F H O

OCTOPUS  34,00
WITH SMOKED PAPRIKA, POTATO & 
CITRUS / G H L O R     

QUAIL Á LA WELLINGTON  44,00
WITH FOIE GRAS & COGNAC / A C G H L O

SLOW COOKED LAMB SHANK  38,00 
WITH COUS COUS, ARTICHOKES & MINT
A E G H L O  

YAKINIKU RIB-EYE  48,00
WITH BROCCOLI & ALMONDS / A C E F G H L O     

CALIFORNIA ROLL 24,50
SNOWCRAB, CUCUMBER, AVOCADO & TOBIKO
A B C D F G

EBI – TEN ROLL 23,00
TEMPURA PRAWNS, AVOCADO,  
FLAMED SALMON & UNAGI-SAUCE
A B C D F H

SPICY TUNA ROLL 24,50
TUNA, AVOCADO & CHILI MAYONNAISE
A C D F H

SALMON LOVERS ROLL  22,00
SALMON, CURED SALMON, IKURA, 
CHIVES & CUCUMBER / A D F 
 

FOIE GRAS PUERTO PORTALS ROLL 39,00 
DUCKLIVER, ASPARAGUS, TRUFFLE, SHIITAKE, 
FLAMED BEEF / A F

SURF & TURF ISCHGL ROLL 48,00 
A5 WAGYU, LOBSTER, CHIVES & AVOCADO / A B F H O

YASEI ROLL 19,00 
PICKLED CARROTS, CUCUMBER, AVOCADO, 
SESAME & WAKAME VEGAN / A E F H O

HOT LUCY ROLL 22,00
TUNA, SALMON, PRAWNS, AVOCADO, 
ASPARAGUS & MINT / A B C D E F

S US H I SIGNATURE
ROLLS

NEW STYLE HAMACHI SASHIMI  28,00 
WITH CHILI & CILANTRO 
A D F H       

FLAMED SALMON SASHIMI  28,00 
WITH TRUFFLE VINAIGRETTE 
A D F H L    

ALPINE SASHIMI  32,00 
FROM CHAR WITH BROWN BUTTER & DILL
A D F G    

TUNA TORO USU-ZUKURI  38,00
WITH TOMATO- PONZU & SCALLIONS
A D F H   

BABY TURBOT SASHIMI  37,00
WITH SPRING-ONIONS & TOMATOES 
A D F H  

NIGIRI

FAVS
CLASSY & SASSY

C L A S S I C

FINÉ CLAIRE BELLE ISLE N°3 OYSTER  PER PIECE  6,50
WITH BLOODY MARY  / A F L O R  

CAVIAR OSIETRA BELUGA
WITH RÖSTI, CRÈME FRAÎCHE & CHIVES

D G / 20 . 50 . 125g   52,00 . 112,00 . 268,00  

JAPANESE WAGYU  PER 100g  68,00
GRADE A5 FROM KAGOSHIMA / C F H 

KING CRAB LEGS  APPROX. 280G 89,00
WITH BUTTER & COCKTAILSAUCE / B C F G M O

CELEBRATE
T I M E  TO

SHARING IS CARING
The menu will be served as sharingstyle - Starter, 
Sushi-Sashimi Mix & FAVs

Minimun 4 Persons & for all guests on the table

PER PERSON  82,00 
+ DESSERT  89,00 

SURPRISE MENU

PLEASE CONSULT YOUR HOST FOR OUR CLASSIC NIGIRI, 
HOSOMAKI AND SUSHI SELECTION.

LUCY  WA NG  .  WHAT ELSE...

A N D   MORE
NEW STYLE SAS H I M I

FROM PARIS TO TOKYO
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