SALADS

Edamame 11,000
regular and spicy

Guacamole and chips 19,000
avocado, cilantro, jalapefio and lemon juice

Grilled eggplants 21,000
served with miso sauce

Shrimp fresh rolls 26,000
sweet and sour sauce

Frogs a la provencale 23,000
olive oil, garlic, butter and white wine

Steamed shrimp dumplings 25,000
served with soy sauce

Pan fried gyoza shrimp 26,000
asian dipping and ginger

Vitello tonnato 28,000
white veal eye round, capres, tonnato sauce

Crispy japanese duo salad 35,000
tuna, salmon, and crabstick

Catch of the day carpaccio 37,000
fish of the day, ciboulette with lemon dressing

Fish tartar of the day 37,000
fish of the day, sesame oil, espelette pepper

with lemon dressing

Penne arrabiata 23,000
garlic, chili and tomato sauce

Spaghetti aglio e olio 23,000

cherry tomato, black olives, basil and garlic chips

Tagliatelle porcini 37,000
porcini mushrooms, fresh cream and parmesan
Tagliatelle salmon 35,000

salmon, parmesan, butter, fresh cream and vodka

Homemade ravioli 33,000
spinach, ricotta, parmesan and creamy pesto sauce

Asparagus risotto 28,000
fresh asparagus, parmesan and pink berries
Shrimp risotto 37,000

shrimp bisque and parsley

Organic salad
beetroot, wild rocket, sucrine, organic young
green with pomegranate vinaigrette

Beetroot salad

21,000

21,000

fetta cheese, walnuts, rocket with balsamic vinaigrette

sauce

Artichoke salad

young green salad, with lemon dressing

Sucrine salad

23,000

25,000

red endive, african peanuts, mustard grapefruit sauce

Orzo salad

rocket, halloumi, dried grapes with pesto sauce

Chicken salad
chicken slices, sucrine, parmesan, croutons

Asparagus salad

23,000

23,000

28,000

wild rocket, green peas, snow peas, and edamame

Fresh sea bass salad

BEEF

Homemade cheese burger
caramelized onions, cheddar cheese, french fries

33,000

Keto burger 33,000

onions, tomatoes, cheese, avocado and green salad

Steak frite 32,000
served with french fries and homemade sauce

Beef chunks 47,000
Served with french fries and homemade sauce

Grilled prime beef 69,000
tenderloin MB3*

mashed potatoes and homemade sauce

Milanese style breaded 69,000
veal cutlet

french fries, rocket, cherry tomato

Grilled prime rib-eye steak 116,000
served with roasted baby potato for two
Chicken liver 30,000

pomegranate molasses, butter, garlic and french fries

Breaded chicken breast 41,000
served with rocket and french fries
Organic chicken 35,000

half organic chicken, baked potato and garlic lemon sauce

wild rocket, purslane, cherry tomato, 33,000
sumac with lemon dressing
Fresh crab salad 42,000
wild rocket. cherry tomato, pomegranate
with lemon dressing
Laguildive tuna salad 35,000
ventresca de atun claro, sucrine, avocado,
cherry tomato with lemon dressing
Laguildive sardine salad 35,000
baby sardines, young green salad,
potato with lemon dressing
Burattina tomato salad 35,000
organic multicolored tomatoes, basil leaves,
pesto, pine nuts with white balsamic sauce

—— NEW STYLE PIZZA*
Margherita 17,000
Pepperoni 18,000
Provencale 18,000
Vegetarian 18,000
Du Chef 19,000
Goat cheese 23,000
Tartuffo 25,000
Norvagienne 27,000
*

kaak

FISH
Whole roasted sea bass 47,000
served with black rice
Fish of the day 58,000
served with fennel confit and mashed potato
Grilled salmon filet 47,000

sautéed spinach, green asparagus and passion fruit sauce

EXTRA SIDE ——

6,000

Mashed potatoes / French fries

Black rice / Sautéed spinach

e SUSHI -

3 pieces

Maguro - Tuna

Shiromi - White fish

)}\ Shake - Salmon
. .
%

Ebi - shrimp

Kobashira - scallop

e SASHIMI -

3 pieces

. Maguro - Tuna
‘ Shake - Salmon

- Shiromi - White fish

== 7= Ebi - Shrimp

S Unagi - Eel

foerenacares: NAKED MAKI

3 pieces

g Salmon

% Flying

i Spicy Salmon
. Spicy Tuna
@ Mango

@ Avocado
@ Broccoli

%

Edamame

10,800

10,800

12,000

10,800

10,800

10,800

12,000

10,800

10,800

10,000

10,800

10,800

10,800

11,400

10,800

e CLASSIC MAKI -

3 pieces
(-
Maguro - Tuna 9,400
ﬁ Shake - Salmon 9,400
' Shiromi - White fish 9,400
H Kani - Crabstick 9,400
U Ebi - Shrimp 9,400

o
=

Kappamaki - Cucumber 8,400

Sake hada - Salmon skin 9,400

@ @

Unagi - Eel 12,000
I Crispy Crab 9,400
- Crispy Salmon 10,200
ﬁ California 9,400
Ai Crazy California 10,200
J? Crazy Crispy 10,200
L
E Santa Monica 10,200
‘ﬁ Crazy Santa Monica 10,200
@ Futomaki 10,200
0 Spicy tuna 10,200
& Soho 10,800
% Caterpillar 10,800
/% Rainbow 10,200
H Spicy Salmon 10,200
::._’ Dragon Rolls 10,200

— TEMAKI
: 1 piece

Maguro - Tuna

Shake - Salmon

Kani - Crabstick
Ebi - Shrimp

ﬁ- California

Unagi - Eel

DESSERT

Chocolate éclair

Mille feuille

Chocolate tart

Baba au Rhum

Berries fruit salad
Chocolat mou

Frozen chocolate truffles

Homemade ice cream jar

Q Shiromi - White fish

8,800

8,800

10,000

8,800

8,800

8,800

16,000

16,000

16,000

16,000

16,000

16,000

16,000

6,000

Prices are in LBP, all taxes & services included
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