PETITS PLATS

CABBAGE TEMPURA ROLLS steamed cabbage, shrimp tempura and rice, mirin dip 77
SUMMER ROLLS Steamed rice paper, vermicelli, steamed shrimp, avocado and mint, cucumber dip 27
VERMICELL AND SHITAKE MUSHROOM ROLLS &gy rolts, deep fried 27 %
CALAMARI SALT AND PEPPER cyn’s recipe, coriander dip 3%
NOR! ROLL WITH FRESH SALMON . 3%
WARN SEARED FISH GINGER AND CHIVES e
SASHIMI  wassi 0w
CORIANDER AND HOT PEPPER SAUCE

FRIED GYOZA shrimp and calamari stuffing 270
STEAMED LEAVE ROLLS WITH SMOKED SALMON 3%

\SPARASUS citrus juice 3
GRILLED OCTOPUS capers and onions 3%
WILD MUSHROOMS coriander and scallion 3%
CRISP CORN BREADED SEAFOOD sarsamic syrup 40w
MIXED ORGANIC GREENS miso dressing 27
GRILLED CALAMAR! SALAD w1ixed organic greens 35
WARM ORGANIC SALAD Grenadine dressing 3

Please ask your waiter for the daily specials.
~ All our organic vegetables and free-range chicken are from BECHLEY GREENS, certified by Qualimark France.



GRANDS PLATS

GRII.I.ED TE"DER BEEF Marinated with sake, fresh mushrooms

BIIREB DLLr STEAK Pan-fried potatoes

H'NTE“ I.AMB CHOPS Grilled seasonal vegetables

I:IIIGI(EN I:".ET WITH Shitake mushrooms and seasonal vegtables
SEAFOOD stirred fried with ginger and coriander

SIMMEREII SALMON F“.ET Black bean sauce, steamed seasonal vegetables

FRESH FISH OF THE DAY GRILLED with dill
STEAMED with ginger
PAN-FRIED with coriander and garlic

PASTA OF THE DAY
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Prices are in Lebanese Pounds and include all taxes



GRANDS PLATS

GR“.I.ED TENDER BEEF Marinated with sake, fresh mushrooms

QUREE BLLr STEﬁK Pan-fried potatoes

MlNTED LAMB CHOPS Grilled seasonal vegetables

CI'HCKEN FILET WITH shitake mushrooms and seasonal vegtables
SEAFOOD Stirred fried with ginger and coriander

S|MMERED SAI.MON HI.ET Black bean sauce, steamed seasonal vegetables

FRESH FISH OF THE DAY GRILLED with dill
STEAMED with ginger
PAN-FRIED with coriander and garlic

PASTA OF THE DAY

Prices are in Lebanese Pounds a



