KAIB A R LES PLATS PRINCIPAUX — MAIN COURSES

order a main dish andﬁret a free side

MITTE — choose between kimchi or pickles

SALMON ORGANIC
LES ENTREES - APPETIZERS irillcd salmonfiler, yellow rice, wild herb salad, avocado,

aby tomatoes, teriyaki 15

BEEF BORDELAISE

braised beef, bordelaise stew, carrots, potato, sourdough bread 14

SEAFOOD DON

moriawase sashimi, rice, wild herb salad, avocado, baby tomatoes,
teriyaki, sesame sauce 16

BABYSPINACH CACIO E KINOKO UDON

baby spinach, miso x truffle, parmesan, udon noodles, shiitake, miso butter sauce, soy egg yolk, cacio e pepe 13.5

red be lpcppcr 8
DUCK MISO
SUMMER ROLL crispy duck, rice, zuchini, broccoli, red bellpeper, miso x umami 12

rice paper rolls, rice noodles, wild

EDAMAME

japanese soybeans, maldon, shichimi 4.5

SPICY DUMPLING
handmade dumplings, shrimp, soy x chili 7

herb salad, peanuts, onion, hoisin sauce OMURICE
—salmon 7 egg omelett, garlic rice, scallion 12
— bi 6
io tofu EGGY GYU
MISO SOUP beef filet strips, onios, rice, fried egg, scallion 16

miso broth, silky tofu, scallion

UMAMI SALMON

L - Sb‘;(l)";;’fu 54.5 sweet potato puree, zuchini, broccoli, red bellpeper, umami sauce
— wild salmon filet 15
HOKKAIDO SOUP — crispy bio tofu 12
hokkaid ki ! ilk,
U sourdough bread 6 <™ EBI TRUFFLE UDON SOUP
udon noodles, prawn, miso x dashi broth, shiitake, nori, scallion,
N truffle paste 13.5
LES GARNITURES - SIDES CARI MAISON
C hokkaido pumpkin curry, wild herb salad, rice, sesame
lic vi — crispy chicken katsu 12
H ﬁa’;;" r;cse 5 e — crispy bio tofu 11
white rice 3 ¢ ® YAKINIKU TORI

sourdough 3

boneless cornchicken thigh, yellow rice, garlic spinach, yakiniku 13

WEEKDAYS
12:00 AM

- COFFEE
4 PM

ESPRESSO :s
DOUBLE ESPRESSO 3.

PROFITEROLES AMERICANO ;5
choux pastry, sesame ice cream, CAPPUCCINO
dark chocolate 9 FLAT WHITE 5
LATTE MACCHIATO 49
VA'Nl CREME BRULEE MATCHA LATTE ¢,
vanilla, cream, brown sugar 7 .
iced or oatly +o
FRAISES AVEC CLOUD y "
fresh strawberries, yuzu cream 8 L{\\FTQ/) TEA
TARTE AU CITRON Tokst?
lemon curd, almond pastry, meringue 6 YUZU TEA
PINK LADY TARTE TATIN yuzu x honey, ginger 5.5
apple, caramel, puff pastry 6 MINT ORANGE ;
MATCHA TIRAMISU
green tea, biscuit, matcha, vanilla 7.5 JASMIN 45

_/lrr detailed n//vrgm inﬁrrmminn /v/m.w nt[l‘r to our seperate nl/crgm menu — our service will be /m/v/v_v to assist you



