
All our prices include service and taxes

MENU DÉCOUVERTE

95€

+ 60€ Wine pairing 5 glasses

7 Course meal

Appetizer

Soup

Sashimi

Choice of  Main Course
- Eel - Black cod - Beef

Sushi

Desert

Starter

LUNCH MENU

Appetizer, Starter, choice of  Main and Dessert

EnYaa “Chirashi” Sushi

Simmental beef  fillet, grated radish sauce with ponzu and peppery yuzu

Grilled Spanish eel on Binchotan coal and Japanese omelette

Grilled white miso marinated black cod and “Dengaku” eggplant

65€

/

/

/

/

60€

60€

60€

“Dengaku” eggplant, fried tofu and leek sauce/ 45€

Simmered Challans’s duck in ‘Jibuni” style and fried tofu/ 55€

Sashimi & Sushi

/ O-toro sashimi (3 pieces)

/ Mackerel sushi “Saba sushi” (1 pieces)

18€

7€

Choice of Dessert

/ Kyoto green tea ice cream / Persimmon sorbet and compote

/ Porcini mushroom ice cream / Grilled tea pudding with “Hoji-cha caramel

Choice of Main Course


