L’Abysse

HER HE Hth Maitre de cuisine Yasunari Okazaki



# Rencontre 180 Euros

BL\BEME  The chef offers a lighter version of the Omakase
ZHDIE—23r, TED#EY.  Three savoury emotions, a collection of ten nigiri
=ROEBK  sushis and three amamis

B&E. 714> Wine and saké pairing available

5 Menu Rencontre 90 Euros

Omakase 180 Euros
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Omakase 320 Euros

Savoury Emotions
Taichiyaki
Panko crust sea urchin, grapefruit

French sake kasu scallops tartare

Worm and cold oyster, caviar

Seaseoned sashimis

Sushis nigiris collection

Homemade tofu

Fire grilled langoustine and crispy seaweed
Poultry broth

Amamis

Wasabi ice cream, granité and lime preserved
Kiwi

Truffled aloe vera
Mushrooms ice cream, sobacha nougatine

Modern shiso tempura
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Sushi as individual units

(in addition to a menu)

Sashimis

John Dory

Cuttle Fish

Ikejime Sea Bass

Yellowtail

Mackerel

Red Tuna

Middle Fatty Tuna

Fatty Tuna

Grilled Langoustine
Sea Bream

Red Mullet

Smoked Pike Roe

Sea Urshins

Wagyu Tartare

Black Truffle

Caviar

32€
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Lunch 98 Euros

Taichiyaki

French sake kasu scallops tartare

Noble fish Bara — Chirashi, Mineralized broth

Mushrooms ice cream, sobacha nougatine

Modern shiso tempura



