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OUR SALMON SIGNATURES

ENTRÉES

OUR SOUPS

angus beef burger                          88
with Aged Cheddar, Fries and Coleslaw

chicken schnitzel                           75   sandwich
Breaded Chicken Breast Rocca, Heirloom Tomatoes,
Grain Mustard Cream, Pomme Frites on a Soft 
Focaccia Bread

crispy seabass brioche                  75
Parmesan Crusted Seabass with Baby Spinach
and Remoulade on Brioche Bun 

miso soup                                            30
Soft Tofu, Seaweed

shrimp bisque                                    48
With Poached Shrimps,
Crème Fraiche and Chives

seaweed salad                                   55
Marinated Seaweed, Avocado,
Mixed Lettuce, Goma Dressing

tuna niçoise salad                        95   
Oil Poached Tuna and Fresh Seared Tuna, 
Green Beans,Baby Potatoes, Soft Egg with 
Lemon Dressing

kale caesar salad                           68
Grilled Cornfed Chicken, Parmesan 
Cheese and Sourdough Croutons 

*spicy crispy tuna salad               89
Our Spicy Tuna Tartar  with Tempura Crumbs

*spicy crispy salmon salad          89
Our Spicy Salmon Tartar with Tempura Crumbs

salmon rillettes                             70
Our 20 years Old Signature Receipe

traditional smoked salmon       95
Home-Smoked and Hand-Sliced with 
seasoned mixed greens

salmon tartare                                110  
Fresh and Light Smoked Salmon with 
Avocado Purée, Pickled Shallots Citrus

the bistro plate                               130
Assortment Of Rillettes, Smoked Salmon,
Heart Of Smoked Salmon and Tartar

SANDWICHES

salmon burger                                 95  
Guacamole with Fries and Coleslaw

beef tenderloin                               95     sandwich          
Melted Raclette Cheese, Grilled Onions, 
Basil Pistou

hot smoked salmon roll              95
“Hot Smoked” Salmon, Lightly Spiced  Mayo,
Brioche Roll, Fries and Green Salad

salmon  pavé                                       105
Fennel Salad, Braised Tomatoes, Tapenade

miso-marinated salmon pave       125
Broccoli and Fine Green Beans

alaskan black cod                          140 
Miso-Marinated, Eryngi Mushroom

entrecôte st germain                    150 
des prés
Australian Wagyu Beef Tenderloin, 
“Pommes Frites” and our Secret Sauce
 

PLATS PRINCIPAUX

yellow curry shrimps                   95
Pan-Fried Shrimps, Thai Peanut and 
Yellow Curry Sauce, Steamed Rice�

SIDE SELECTION

chicken scaloppini                         99
Breaded Chicken, Baby Potato, Green Salad,
Tartar Sauce, Lemon Wedge�

seared salmon                                  99 
tagliatelle         
Pesto Sauce and Capers 

seabass “en papillotte”                100 
Fresh Vegetables, Herb Butter 

grilled vegetables

sauteed wild mushrooms

cheesy mash potato

roasted baby potato

30
30

30
30



dessert drinks

coffee & tea

from our pastry chef

burnt cheesecake                           48
Berry Compote and Chocolate Ganache

chocolate fondant                       42
Seasonal berries, vanilla ice cream

chocolate tart                               42
Chantily Cream

raspberry macaron                      42
Stuffed with Vanilla Ice Cream
Raspberry Compote, Rose Hips�

mocktails

water & soft drinks

acqua panna 19 | 28
san pellegrino 19 | 28
soft drinks
(Pepsi, Diet Pepsi, 7up, Diet 7up,
Mirinda, Ginger Ale, Soda Water)

14

iced tea (Lemon / Peach)

lemonade (Classic / Mint)

passion crush 
Passion fruit puree, Orange juice, Lemon juice, 
Sparkling water

yuzu breeze
Yuzu puree, Lime juice, Lemon juice, Cucumber juice, 
Green apple Juice, Sparkling water

chilli melon fizz
Frozen watermelon, Lemon juice, Honey, Sweet 
chilly syrup, Sparkling Water

virgin mojito (Classic / Strawberry / Passion Fruit)

25

32

32

32

32

34

fresh juices

orange 30
pineapple 30
carrot 30
green apple
watermelon

30
30

the classics

espresso 20
double espresso 24
cappuccino 24
caffe latte 24
americano 24
macchiato
double macchiato
spanish latte
cortado
flat white
affogato

24
26
24
24
24
28

dammann frères teas 

black teas
EARL GREY
ENGLISH BREAKFAST

28

green teas
BALI
JASMIN

28

white teas
PASSION DE FLEURS

28

herbal teas
MENTHE POIVRÈE
CARCADET NUIT D’ÉTÉ
CAMOMILLE

28
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tuna MAKI
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SALMON KAWARE
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SALMON MAKI
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��MAGURO -  TUNA 
��EBI  -  SHRIMP

��KANI  -  CRAB STICK

��IKA -  CALAMARI

��SHAKE -  SALMON
��MAGURO -TUNA 

EBI  -  SHRIMP
HAMACHI - YELLOW TAIL

KANI  -  CRAB STICK
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��TAKO -  OCTOPUS

S U S H I  S E L E C T I O N

NIGIRI  -  2  PIECES SASHIMI  -  3  PIECES

MAKIMONO -  8  PIECES
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SALMON SKIN MAKI
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RAINBOW MAKI 
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��HAMACHI - YELLOW TAIL

��UNAGI  -  EEL

OUR S IGNATURE SUSHI  ROLLS -  8  PIECES

SALMON DELIGHT
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