
 

menu​
 
​

ASSIETTE A PARTAGER 

​
​
Simple shrimp roll ​ ​ ​ 12 
Same as above  
 
Finger du moment 5 pces​ ​ ​ 15 ​
​
Jambon de Parme​ ​ ​ ​ 21 
Cured meat plate  
 
Terrine de cochon,  moutarde maison​ 16 
Pork terrine, homemade mustard ——  
 
 

ENTREES​
 

 
Courgette, gribiche ail noir​ ​ 23 
Zucchini, black garlic gribiche, feta  
 
Seriole, haricots verts, aguachile​ 26 
Amberjack crudo, green beans & aguachile ​
​
Tonkatsu d’aubergine, BBQ, chou​ 25 
Eggplant Tonkatsu, BBQ sauce, Cabbage  
 
Crab rouge, tomates, mezcal​ ​ 29  
Red crab, marinated tomatoes, mezcal  
 
Gnocchi, Wagyu, sauge​ ​ ​ 29 
Gnocchi, Wagyu & sage  
 

​
PLATS 

​
Entrecôte de boeuf affinée ​ 26/100  
Aged swiss beef rib eye sides salade  
 
 
“yamitzuki” 7​ ​ frites 7 
 

 
DESSERTS 

​
Fromages ​ ​ ​ ​ ​ 15 
Cheese board  
 
île flottante, chou-chou​​ ​ 10  
Float, candied almonds 
 
Financier abricot, sorbet, pistache​ 10 
Apricot financier, frozen yogurt, 
pistachios  
   

 
 

 cocktails 
 

 
​

MATÉ TONIC​ ​ ​ ​ 15 
LVX yerba maté vodka 

 
AMARETTO SOUR​​ ​ ​ 15 

 
APÉROL SPRITZ​​ ​ ​ 15 

 
GIN TONIC ​ ​ ​ ​ 15 

 
LONDON / MOSCOW MULE​ ​ 15 

 
NEGRONI​​ ​ ​ ​ 15 

 
ESPRESSO MARTINI​ ​ ​ 15 

 
DRY or DIRTY MARTINI​ ​ 15 

 
 
 

Bières pression - 3DL & 5DL   
 

BLONDE SAN MIGUEL 3DL/5DL​​ 6/10  
VALAISANNE BLANCHE 3DL/5DL​ 6/10 

 
 

vins au verre - 1dl 
 
 

SÉLECTION SUR ARDOISE 
 
 

softs 
 

EAU DE MAR​ ​ ​ ​ 6
​  
JUS DE POMME - 20cl​​ ​ 5 
TONIC / GINGER BEER - 20cl​ 5 
 
THÉ FROID MAISON - 33 cl​ ​ 6 
 
 
COCA-COLA original​ ​ ​ 7 
COCA-COLA zero​ ​ ​ 7 
 
VIRGIN TONIC - 33cl​​ ​ 15 

 
 

 


