ACT ONE

/) .
¢ PLATEAU DE FRUITS DE MER
/ SHELLFISH PLATEAU
King Crab, Homard, Huitres, Crevettes,
Tartare de Thon, Tartare de Sériole, Sauce Cocktail,
Alioli & Mayonnaise a la truffe (mélange de champignon & de truffe®)
275
N .
ENTREES FROIDES / COLD STARTERS
TARTARE DE BCGEUF AU JAUNE D’(EUF - 35 TACOS CROUSTILLANTS AU CRABE - 36
Hand-Cut Prime Beef, Topped with Egg Yolk. Tacos filled with crab
PCAVIAR & AVOCAT - 95 GILLARDEAU OYSTER 6PCS - 42
Avocado Caviar & Cream Huitres 6pcs
BEEF CARPACCIO - 32 CARPACCIO DE LOUP - 29
Thinily slice of beef truffle dressing Seabass with Citrus dressing
MIX GREEN GODDESS SALAD - 28 TUNA TOSTADAS - 32
Green leaves with avocado dressing Crispy Tuna Bite 3pcs
SALADE CESAR AU POULET - 34 TATAKI DE SAUMON - 26
Chicken, Baby Gem lettuce, parmesan, caesar dressing Seared salmon slices with ginger ponzu
.
C A N IAR OSSETRA ROYAL BELUGA BELUGA
. SELECTION GRAND CRU  ROYAL RESERVE
W 100g: 620 100g:1600 100g:3400
(/F 250g:1550 250g:4 000 250g:8 000
r
ENTREES CHAUDES / HOT STARTERS
" POLPETTE DE TSUKUNE GRILLEE PIMIENTOS DE PADRON
Japanese-Italian Chicken Meatballs - 26 Blistered Peppers With Sea Salt And Aioli - 14
CALAMARS FRITS p BROCHETTE DE POULET MARINE
Crispy Fried Calamari With Chilli & Lime - 29 Chicken Skewer With Lemon, Garlic & Olive Oil - 24
’ NUGGETS DE POULET AU CAVIAR"* P WAGYU KATSU SANDO SANDWICH
Chicken Bites Topped With Premium Caviar - 49 Wagyu Beef Breaded Bites - 54
CROUSTILLANT DE GAMBAS TACOS DAGNEAU EPICES
Crispy Prawns With A Twist - 28 Tacos Spicy Lamb 2pcs -39
CROQUETTE DE JAMBON MINILOBSTER ROLL - 32

Ham Croqueftes With Creamy Center - 22

Prix net en euro: /ice compris. Net price in euros, taxes and service included.
Prix du spectacle de cabaret : 39 € par personne. Cabaret show price: €39 per person.
Les clients sont libres de se renseigner sur la tragabilité de toutes nos viandes. Customers are free to enquire about the traceability of all our meat.

By Chef Yiumnis Kistogloas

*Truffes d'été fraiches (tuber aestivum) / *Fresh summer truffles (tuber aestivum)
Any Allergy? Scan Me ** CAVIAR PRESTIGE - Esturgeon de Sibérie Acipenser Baerii

Une Allergie ? Scannez moi




MAIN CoURSES

SOLE MEUNIERE 700G - 125 LINGUINE AU HOMARD - 85
French-Style Sole With Lemon Linguini Pasta With Lobster
Brown Butter In A Rich Bisque Sauce
LOUP DE MER, SAUCE VIERGE - 45 GAMBAS GRILLEES - 57
Sea Bass Filet With Tomato Charcoal-Grilled King Prawns
& Herb Vinaigrette With Garlic Butter
USA - CREEK STONE FARM USA - SNAKE RIVER FARM
- - [~
ENTRECOTE BLACK ANGUS PRIME - 85 FAUX-FILETWAGYU 400G -105
- AUSTRALIAN WAGYU
F{LET DE BEUF BLACK ANGUS PRIME 300G - 74 PICANHA (MIN 400G )- 26/100G
COTE DE B(EUF BLACK ANGUS PRIME 1,5KG - 275 JAPANESE
TOMAHAWK BLACKANGUS L8KG - 450 ENTRECOTE KAGOSHIMA (MIN 400G)-95/100G

VIANDES A PARTAGER /SHARING STYLE MEAT

IDEALPOUR 2/3 PERS
| 4 MEDUSA'S CRAZY BURGER -49 v «LA SPECIALITE» - 115
Smash Burger With Cheddar & Secret Sauce Wagyu Beef Milanaise (500g)
«POULET ENTIER» A LA TRUFFE* 1,2KG - 85 CARRE DAGNEAU ROTI AU FOUR - 97
Free-Range Chicken With Truffle*, Slow-Cooked Oven-Roasted Rack Of Lamb, Served
& Infused With Black Truffle Jus With Jus & Seasonal Vegetables

’ AUSTRALIAN WAGYU TOMAHAWK
1400 - 1.8KG

SAUCES

Béarnaise - 6
S IDES Green Peppercorn - 6

Truffle Butter - 6
Frltes / FI‘enCh fI‘leS - 14 BI‘OCCOllnl - 14‘ (truffle oil & truffle paste)

SPICY UP
YOUR LIFE

Mac and cheese - 14 Pleurotes - 14 Chimichurri-6 Dangerous Sauce - 12




# FLAMED SEABASS ROLL -8 PCS-32

Loup de mer, crevettes, avocat & mayonnaise épicée
Seabass, prawns, avocado & spicy mayonnaise

SPICY TUNA ROLL -8 PCS-32

Tartare de thon mariné, concombre, mayonnaise épicée, sriracha & yukari
Marinated tuna tartare, cucumber, spicy mayonnaise, sriracha & yukari

EBIROLL -8 PCS -36

Tempura de crevette, avocat, ciboulette & mayonnaise soja
Prawn tempura, avocado, chives & soy mayonnaise

VEGGIE ROLL-5 PCS -22

Carotte, avocat, concombre, shimeji sautés au yuzu et soja & purée de patate douce
Carrot, avocado, cucumber, shimeji sautéed with yuzu and soy & sweet potato purée

CALIFORNIA ROLL-6 PCS-36

Crabe royal mariné, avocat, concombre, zeste de citron vert, sésame & asperge
Marinated king crab, avocado, cucumber, lime zest, sesame & asparagus

#® WAGYU ROLL -8 PCS-49

Beeuf Wagyu, asperge, avocat, caviar® & miso au beurre
Wagyu beef, asparagus, avocado, caviar** & butter miso

SALMON ROLL-8 PCS -32

Saumon snacké, avocat, concombre, Yuzu gel, ciboulette & miso au miel
Seared salmon, avocado, cucumber, Yuzu gel, chives & honey miso

HAMACHI ROLL-8 PCS - 32

Sériole, concombre, mayonnaise kosho & gel passion
Yellowtail, cucumber, kosho mayonnaise & passion fruit gel

# FRIED SALMON ROLL -5 PCS - 32

Rouleau pané au saumon, truffe, carotte & feuille de shiso
Breaded roll with Salmon, truffle, carrot & shiso leaf

® SELECTION NIGIRI WAGYU
2PCS-29
DU CHEF Caviar & butter miso
60 pieces-250
tAeag - NIGIRI SALMON
120 pieces -480 2PCS- 20
[ Flamed salmon, spicy mayonnaise
& Yuzy gel

*Truffes d'été fraiches (tuber aestivum) / *Fresh summer truffles (tuber aestivum) ** CAVIAR PRESTIGE - Esturgeon de Sibérie Acipenser Baerii



