


VEGGIE

ZENSAI

Tofu maison a I'huile d’olive et
sel de soja

Piments Padrén au miso yuzu
Myoga mariné

Haricots kintoki

Gaspacho de tomate verte

DAIKON FUROFUKI,
PREPARATION AU TOFU

AUBERGINE GRILLEE FAGON
KUWA-YAKI

CHAMPIGNONS AGEDASHI,
OROSHI DE YUZU

DOMYOJI VAPEUR
SOUPE SAWANI-WAN

SELECTION DE SUSHIS
AUX LEGUMES

DESSERT

Kanten amande/kinako,
cerise et sarrasin.
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ZENSAI

Homemade tofu with olive oil
and soy salt

Padron peppers with yuzu miso
Pickled myoga

Kintoki beans

Green tomato gazpacho

FUROFUKI DAIKON, TOFU-STYLE
PREPARATION

KUWA-YAKI AUBERGINE

AGEDASHI MUSHROOMS WITH
YUZU OROSHI

STEAMED DOMYOJI

SAWANI-WAN SOUP

VEGETABLE SUSHI SELECTION

DESSERT

Almond and kinako kanten,
cherry and buckwheat

Menu exclusivement servi a 'Omakase
Menu served exclusively at the Omakase
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SACHI

Tous nos prix sont en Franc Suisse, service et TVA compris / All prices are in Swiss Francs, including service and VAT
Merci de nous indiquer toute intolérance alimentaire / Please inform us of any food allergies
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