PARIS | |
'SAKIZUKE’ OO L SPECIALS

[Order till 12:45h/20:00h]

‘french - japanese kaiseki’

Dashi

lwashi | iodic flavours King crab | Kaluga-caviar [15g]
Ama ebi | myoga [suppléement, at least 2 pers. €110.- p. pers.]
Tuna | duck liver * Japanese Sea’
Wagyu-beef “japanese’ Kampachi & caviar | maritime flavours
Veal & frog | truffle [supplément, at least 2 pers. €100.- p. pers.]

Hommage to Martin Berasategui Misoshiru | aka ebi

Blue lobster | cauliflower ,
[supplément, at least 2 pers. | €45.- p. pers.]

Tasmanian sea frout | katsuobushi

‘Memories to Sugita-San’ Turbot & caviar | artichoke Comté | kombu
[suppléement €25.- p. pers.]

Green shiso | amazake

Oyster | kojyu Truffle & miso | Piedmont-hazelnut

' i ’ = le 1 €35.- p. :
baustein. 20" | Japan [supplémen p. pers.]

Chocolate | exotic

Sweets & chocolate [supplément €38.- p. pers.]

€3 &3 &3

japanese melon
since 2005

Full experience €355.-

& Grande Classique | Icon-Dishes

‘Jqun Experience' For lunch and ThUI’SdGYS & SUﬂdGYSZ
incl. Wagyu-Beef from Miyazaki | classic 4-course surprise menu €260.-
grilled Unagi incl. wine pairing of 4 glasses €365 -

€435 - [tablewisel




