Nama means "raw".
This menu is elaborated and designed
for sharing and conviviality: he was inspired by
the traditional Japanese cuisine "Washoku"
based on balance and harmony of flavours.

AF w4 -Snacks

#5E - Edamame (vg)
Green soybeans with rock salt of Guerande

Nama X2 4 JLE Y - Nama style Nigiri (g)
Crispy sushi rice with spicy tuna
or salmon tartar

M4 = —/\—H— - Wagyu beef slider (g, d)
Wagyu beef mini burger
lettuce and tomato, spicy mayonnaise

§R1- 5 BF - Gyoza black cod (g)
Miso marinated black cod, ginger, garlic, layu no tare

BPEERF - Yasaigyoza (vg, g)
Vegetables filled gyoza, ginger, garlic, layu no tare

>4 -Salads

J1)—2H 54 - Green Salad (vg, g)
Green leaves salad, asparagus, avocado,
tomato with tosa vinaigrette

JK3 - Mizuna Salad (g)
Daikon, shiso, myoga, ponzu-ume,
bonito flakes and ikura

[ES5SNAE LY 217 -Spinach & truffle (v, d)
Baby spinach salad with Parmesan
yuzu lemon dressing, fresh black truffle

L 5f=FH 34 -Shirataki noodle salad (v)
Tamagoyaki, cucumber, tomato, coriander
honey sesame dressing

BIj3E - Starters

FADI=1=F -Tuna tataki (g)

Kimisu sauce, padron pepper

[XFEBEEY - Hamachi usuzukuri (g)
Yellowtail carpaccio, yuzu ponzu
shiso, radish and crispy garlic

A JLAJLFx E T D - Tartar and caviar (g)
Salmon or tuna tartar with Caviar, wasabi sauce

MeF=t==r)2
Truffled Wagyu tataki (g)
Shiso, chili, daikon, spicy miso sauce, black truffle

+ E—F T - Ceviche
Seafood ceviche with cucumber, tomato,
onion and coriander

KA - Tempura

FFF K S5 - Yasai tempura (vg, g)
Assorted vegetables, tentsuyu dipping sauce

~o ~

KB EHE - Tempura moriawase (g)
Assorted prawns, fish and mixed vegetables

BEX A - Ebi tempura (g)
Prawn tempura with a spicy sesame aioli

A—T/fFTEHE

Soups and Garnishes

KM+ - Miso soup (g)
Wakame, spring onion and tofu

BAREFN Z - Goma-ae (vg, g)
Spinach, enoki mushrooms, sesame seeds

Z#R - Rice (vg)

EEDY) - Seaweed sunomono (vg, g)
Cucumber and seaweed salad,
rice vinegar dressing, sesame seeds
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SEIKIE - Hot

$R1= SR BEE - Gindara saikyo yaki (g)
Grilled black cod marinated in sweet miso
yuzu miso

%29 HZ - Nasu dengaku (v, g, n)
Steamed then miso glazed aubergine, mizuna
pickled onion and sesame seeds

MY X T—F - Wagyu steak (g)
Grilled Japanese Wagyu sirloin, 100 gr
spicy yuzu sauce

FERR U BEE - Tori teriyaki
Grilled organic chicken glazed, teriyaki sauce

i — Shake
Grilled salmon fillet glazed
teriyaki sauce or wasabi pepper dressing

15t = BF 3 - Yasai yaki (vg, g)
Sweet potatoes and shitake mushrooms, togarashi

45 £ A -Wagyu Udon (g)
Udon noodles, shitake, ontama egg, negi, schichimi

R & .4 Y F 7] - Sashimi & Nigiri Sushi

FEeELYaY

Sashimi selection of 15 pieces
Y L 2 < 3 > Nigiri selection 8 pieces

R & .~ # 7] - Sashimi and sushi, per piece:

£ - Salmon

F£ <A Tuna
fig - Eel

7BE — Prawn

il - Sea bream

& Z 3T - Sushirolls
RINA —*JF - Spicy tuna (g)
H—F /7 HRH F -Salmon and avocado

I E 754 -Crispy prawn (g)
avocado and spicy mayonnaise

#73< - Yasai (vg, g)
Marinated shitake, yamagobo, takuwan

K& T -Nama Futomaki
Lobster, yuzu, oscietra caviar

JTH— k - Desserts

FEEX - Kabuki (v, g, d, n)
Matcha crumble, citrus curd
vanilla-kaffir lime mousse, kalamansi

R#ERT - Kyoto (v, g d, n)
Black sesame and caramelized hazelnut tart

Z! - Nashi (v, d, n)
Pear créme brulée, miso-milk chocolate cremeux

=< B -Sakura (v, g, d, n)
Sablé, rose gelée, sakura cherry,
yogurt & lime crémeux

TA R 1)—L -Ice creams (V) /scoop
Yuzu — Raspberry — Mango

Passion fruit

24—~y k -Sorbets (vg) /scoop
Vanilla — Chocolate — Banana — Coconut

[£E 5 - Yellowtail (V) Vegetarian  (VG) Vegan  (G) Gluten (D) Dairy  (N) Nuts
ZEH - Sea urchin

K kO -Toro fatty tuna
04 - Wagyu beef

All prices in EUR and reflective of 13% government tax

Please let us know if you have any allergies or

special dietary requirements or if you require any further information
Our Choice of Supplies and Local Produce

including fish, meat, dairy, fruits and vegetables-is

informed by our commitment to sustainability.
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