
 

 
 

menu​
 
​

ASSIETTE A PARTAGER 

​
Pickles maison ​ ​ ​ ​ 6  
​
Panisse - dip sauce ​ ​ ​ 14   
Seasonal sharing bites   
​
Jambon de Parme​ ​ ​ ​ 24  ​
Parma ham plate 
 
Terrine de cochon,moutarde maison​ 15 
Pork terrine,homemade mustard  

​
 

ENTREES​
   

double shrimp roll ​ ​ ​ 24 
Same as above 
 
Poireaux vinaigrette, noisette​​ 23​
Leeks with vinaigrette, hazelnut 
​
Saumon “cru cuit”, carotte, harissa ​28  ​
Salmon “raw cooked”, carrots & harissa   
​
Tonkatsu d’aubergine, Sauce BBQ​ 25 
Eggplant Tonkatsu, BBQ sauce 
 
Tataki de canette, ravigote​ ​ 28 
Duck tataki, ravigote sauce​
 

 
PLATS 

 
Entrecôte de boeuf affinée ​   26/100  
Aged swiss beef rib eye  

 
sides 

 
salade “yamitzuki” 7​ ​ frites 7 

​
 

DESSERTS​
 

Fromages ​ ​ ​ ​ ​ 15  ​
Cheese board  
  
Marquisette chocolat, foin​ ​ 10 
Marquisette, chocolate & hay 
​
Fraises, curd citron, herbes​ ​ 10  

 
 
 

 
 

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 

 
 

 


