NOODLE SOUPS @

Vegetable Ramen 26€
ramen Noodles. vegetable tempura. chards. wakame. scallion.

Gambas Tempura Ramen 32¢€
rameN Noodles. gambas tempura. chards wakame. scallion.

Crispy Chicken Ramen 29€
ramen Noddles. chicken tempura. chards. wakame. scallion.

MOSHI TEMPURAS 235

Tofu Tempura 14€
fried tofu. sweet and sour sauce.

Vegetable Tempura 17€
breaded seasonal vegetables.

Rock Shrimp Tempura 29€
prawn tempura. chives. yuzu. spicy mayonNaise.

KFC 26€
Kobe Fried Chicken. Kobe beef butter fried chicken.
sweet and sour sauce with Xeres vinegar.

KFB 28€

Katsu Fried Beef. breaded beef fillet. sweet and sour sauce.

STARTERS S

Edamame, Spicy, or with Truffle 51618€
steamed soya beans. sea salt. spicy or with truffle.

Ceviche Tempura 24€
selection of marinated fishes. crispy vegetables. yuzu.

Tacos Otoro 27¢€
toro tuna tartare. goma sauce. yuzu.

Tataki de Thon 25¢€
tuna sashimi. black pepper. sucrine salad. sprouts.
sesame sweet and sour sauce.

Avocat Croustillant au King Crab 28€
avocado. shredded crab. king crab. crispy rice

5 Gyozas Végétariens 19€
vegetable ravioli. sweet chili sauce.

5 Gyozas aux Crevettes 26€
prawnN ravioli. poNzu sprouts.

5 Gyozas au Poulet Citronnelle 24€
chicken ravioli. lemongrass. ponzu.

Riz Croustillant a I'Avocat 16€
crispy rice. ginger. avocado cream.

Riz Croustillant & Saumon au Peperoncino 21€
crispy rice. spicy salmon tartare. red chili. scallion.
uUNagi sauce.

Riz Croustillant au Thon Epicé 23€
crispy rice. funa tartare. scallion. spicy sauce.

Riz Croustillant au Crabe 25€
crispy rice. creamy crab tartare. yuzu.

MB3H

MEDITERRANEAN
SUSHI BAR

-------------------------------------------------------------- SPECIAL OMAKASE oo

Eimre

Small Selection - 10pcs 60€
Edamame + Miso Soup + Seaweed Salad + 10 Sashimis ou 10 Nigiris

Big Fish Selection - 20pcs 90€
Edamame + Miso Soup + Seaweed Salad + Prawn Gyozas + 6 Sashimis + 6 Nigiris + 8 Rolls

Big Meat Selection - 20pcs 90€
Edamame + Miso Soup + Seaweed Salad + Chicken Gyozas + 6 Sashimis + 6 Nigiris + 8 Rolls

--------------------------------------- MOSHIMOSHI ROLLS (spcsy
AlfET —)L

CLASSIQUES

Roll Tempura 19€

salmoN. avocado. sesame sauce.

SPECIAL WAGYU

Chateaubriand 34€

Wagyu beef fillet.
cucumber. avocado. asparagus.
yakiniku sauce.

SIGNATURES

Lou Sud 23¢
breaded prawn. avocado cream.
crispy rice. Japanese basil.
Menton Yuzu 19¢€
I1 Sole 28¢ salmon. avocado.
aburi tuna. vegetable tempura. yuzu zest. Terre de Truffe 39€
Wagyu sweet and sour saucre. Wagyu beef fillet.
avocado. cucumber.
cheese. summer truffle.
chives. truffle sauce.

Baie des Anges 21€
Atin y Pimiento 26€ sauloNn. avocado.
spicy tuna tartare. avocado. Philadelphia cheese.
cucumber. scallion. basil sauce.
Beef & Sea 39¢
Peperoncino Salmon 23€ Wagyu beef fillet.
spicy salmon tartare. vegetable tempura.
red chili. sprouts. tuna sauce.
UNagi sauce.

Costa Azur 27€

citrus yellowtail.
cucumber. avocado. shiso.

Beef & Reef 39¢
California Riviera 22¢ Wagyu beef fillet.

crab. yuzu cream. avocado. breaded prawns.
avocado. cucumber. Nikiri sauce.

Aioli King Crab 29¢
king crab meat.
avocado. cucumber.
crab mousse. aioli sauce.

------------------------------------------------------------------- CHIRASHI (12pcsy =

56 L

Rice bowl, fish sashimi

Sakana 29¢ Riva 32¢ Thalassa 34€¢ Kawa 38€

salmon. ikura. tuna. shiso. grilled eel.
shiso. scallion.

salmonN. tuna. seabass.

breaded egg yolk. tuna cream with mustard.
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cucumber. teriyaki sauce.

POISSON AL

Orange Salmon 29€
sweet and sour salmon fillet. orange. sautéed vegetables.

SASHIMI (secs) ] £

Tai e seabass. 14€
Madai e pagre. 14€
Shake e salmon. 15€
Maguro e tuna. 18€
Hamachi e yellowtail. 19€
Unagi e glazed eel. 21€
Ikura e salmon eggs. 27€
Ebi e Sanremo prawns. 27€
Toro e toro tuna. 33€
Wagyu ¢ Wagyu beef. 39€

NIGIRI c2rcs) )

Tai e seabass. 9€
Madai e pagre. 9€
Shake ¢ salmon. 10€
Maguro e tuna. 12€
Unagi e glazed eel. 14€
Hamachi e yellowtail. 13€
Ikura e salmon eggs. 18€
Ebi e Sanremo prawns. 18€
Toro e toro tuna. 22€
Wagyu ¢ Wagyu beef. 27¢€

SIDE DISHES e~ 2—7

Plain Rice 5€
Vinegared Rice b€
Summer Truffle Rice 10€
Traditional Miso Soup 7€

miso soup. scallion. tofu. wakame.

Avocado Salad with Lavender Honey 10€
avocado. sesame & lavender honey vinaigrette.

Seaweed Salad 9€
seaweed salad. sesame.



