CARTE DU MIDI

12HO0O0 - 14H30 | 12:00 P.M. - 02:30 P.M.

s

MONDRIAN



MENU BENTO 35€
BENTO DU JOUR + DESSERT + CAFE

BENTO OF THE DAY + DESSERT + COFFEE

Hors jours fériés et période de congres
Excluding public holidays and congress periods

A LA CARTE

SALADE CAESAR | MISO | OEUF MOLLET
Caesar salad, Asian mix, miso dressing, soft boiled egg, sobacha chips

POKE BOWL | QUINOA | LEGUMES DE SAISON
Poke bowl, quinoa, edamame, avocado, confit ginger, wakame,

red cabbage, nori leaves

CLUB SANDO | POULET | CHOUX ROUGE

Volaille / Chicken

Crevette / Prawns
Tofu@@

Volaille / Chicken

Crevette / Prawns
Tofu@

Japanese chicken club bread, shredded lettuce, hard-boiled egg, red cabbage

SAUMON FUME | KALAMANSI | CREME FRAICHE
Sliced smoked salmon, kalamansi gel, creme fraiche

BURGER BOEUF “HERITAGE” | CHEDDAR | KIMCHI
“Heritage” beef burger, soft buns, cheddar cheese and kimchi mayo

PHAD THAI | TAMARIN | CACAHUETES
Rice noodle, tamarind sauce, roasted peanuts

GARNITURES

SALADE MIZUNA | VINAIGRETTE MISO \/’
Mizuna salad, miso dressing

RIZ VAPEUR | ALGUE A-NORI \/'
Steamed Japanese rice, a-nori seaweed

POMMES ALLUMETTES | SHICHIMI \/’
French fries seasoned with Japanese five spices

EDAMAME | SEL EPICE (#
Edamame with spicy salt

Viande bovine d’origine francaise et espagnole, viande porcine d’origine frangaise, volaille d’origine francaise.
Nous tenons a votre disposition les documents pouvant attester de la tracabilité de nos viandes.
Produits allergénes, consultez I'information disponible a I'accueil.

L’abus d’alcool est dangereux pour la santé, a consommer avec modération.

Prix nets en Euros, taxe et service compris.

Nous n’acceptons pas les chéques de banque.

Beef: French and Spanish origin, pork: French origin, poultry: French origin.
For all documentation certifying our meat’s traceability, please check the information at reception.
Alcohol abuse is dangerous for health, consume with moderation.
Allergens: check the information available at the reception desk.
Net prices in Euros. Taxes and Service included.
We do not accepted cheques.
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SUSHIS
SASHIMI (6 pcs) ou NIGIRI (4 pcs)

THON 17.
Tuna

SAINT-JACQUES 20.
Scallops

SAUMON FRAIS 16.

Fresh salmon

LOUP 16.
Seabass

ANGUILLE 24.
Eel

OMAKASE

Je m’en remets @ vous
| rely on you

Petit plateau 16 pieces 48.
Small plate

Grand plateau 32 pieces 89.
Large plate




MAKIS / ROLLS (6 pcs)

THON
Tuna

THON EPICE
Spicy tuna

SAUMON ABURI | AVOCAT
Salmon & avocado

SAINT-JACQUES | CEBETTE | MISO | YUZU
Scallops , scallion, miso and yuzu

ANGUILLE | SOJA | MIRIN
Eel and soya and mirin sauce

CALIFORNIA SAUMON | WASABI
Raw salmon, wasabi, cream cheese

CREVETTES TEMPURA
Shrimp tempura

CALIFORNIA | CONCOMBRE | AVOCAT &
Cucumber, avocado

CALIFORNIA THON CUIT |CONCOMBRE
Cooked tuna and cucumber

SAUMON FRAIS
Fresh Salmon
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LES DESSERTS

FIGUES | YAHOURT | SAKURA 14,
Figs, yoghourt and cherry blossom, figs ice cream

CREME BRULEE | MYRTILLES | SAKE 12.
Blackcurrant and sake créme brilée

MERINGUE | MARRONS | MANDARINES 12.
Meringue, mandarine jam, confit chestnuts

MOCHI 12. Mochi glacé

Assortment of 3 ice cream rice cakes Le mochi glacé est un dessert rond réalisé
a base de pate de riz (souvent colorée et
parfumée) avec une créme glacée au cceur.

Frozen mochi is a round dessert made
from rice dough (often colored and
flavored) with ice cream in the middle.

SELECTION DE COCKTAILS

COCKTAILS

MUSCHU DRAGON 25.
Recette secrete de Mr.NAKAMOTO a base de Diplomatico Planas

HANUTA 19.
Gin Hendrick’s Grand Cabaret, liqueur violette, sirop framboises & lavande,
citron jaune, velvet magic

L'ESPRESSO GARRIGUE 19.
Gin XII Café, Espresso, Liqueur de café, Saké

SHISO OLD FASHIONED 19.
Woodford Reserve bourbon, Cointreau noir, shiso bitters, shiso leave

DES ALLERGIES ? SCANNEZ-MOI
ANY ALLERGIES ? SCAN ME




