FEIT
Sushi Take

APPETIZERS IE2

Seaweed Salad - BEYSH 1°000.- Cfp
Wakame, sesame, citrus juice, sesame oil and chili
Hhe,. IY LEVRA. ZFH
Seaweed Salad with choice of Tuna, Salmon or Shrimp 1°700.- Cfp
BEYSA(Z/0 XE Y—EY X BEE)
Miso Soup - BRIgit 1’800.- Cfp
Wakame and Tofu / &35, e
Edamame - & 900.- Cfp
Whole green soy bean pods
Salmon miso yaki - Bk =
Grilled salmon marinated on miso sauce. 2'600.- Cfp
New Style Sashimi - —E>DOH| & RO BrE7OTHT) 2'400.- Cfp
Freshly salmon sliced, ponzu, aromatic oil.
Tuna Tataki - <5 ADI=1=F 2'400.- Cfp
Seared Tuna fillet, crushed peppercorn, shiso sauce.
Ve
HEE
Oshokuji
ENTREES AAY
Yaki Udon - BEE5EA (A Xk BHA) 3'200.- Cfp
Japanese style pan fried noodles with beef or chicken.
Yasai Tempura - FEDEXRDL 2'200.- Cfp
Deep fried light battered vegetables.
Ebi Tempura - TEDX D 3'000.- Cfp
Deep fried light battered shrimp and vegetables.
Soft shell Crab Tempura - YZb2zILOS5TR D 3'500.- Cfp
Fried battered soft crab with battered vegetables.
MEAL PLAN includes: one appetizer, RIS
one entree or special sushiroll FIE3ET
one selection of nigiri, sashimi or ANEEL TSRS EET]15
gunkan [Z¥EY-FE-FEOLT MG

All Prices are in Pacific Francs, Taxes Included, 4% Service Charge
Eating raw or undercooked shellfish, egg or meat increases the risk of food borne illnesses
ETOREET VTRV T 497770 T, (F—ERFi4%)

BEITHRY, EORE, £, EINIEHTY OFRELHFVETOTIERTE,




ENTREES XAY

e

Osashimi / Sashimi

Osusume Sashimi - EE®H #&
Chef’s Finest Sashimi Selection — 3 pieces of 8 kinds

Take Sashimi - ¥7- %5
Five kinds of Superior fillet of Raw Fish - 3 pieces of 5 kinds

s ]
Osushi / Sushi

Sushi Royal - ERIAAY L
Chef’s Finest Sushi Selection — 8 pieces

Sushi Crown - F89735%>
Chef’s Assorted Sushi Selection — 6 pieces

Hana Chirashi Sushi - [fE 155 L% 7]
A Deluxe Spread of Sashimi served over Sushi Rice

Maguro Zuke Don - =4 Oi& T3

4'500.- Cfp

4°000.-

4'000.-

3'500.-

3'500.-

3'500.-

Tuna Marinated in our Special Soya Sauce served over Sushi Rice

TLOEY SHE
Sushi Take Combo

9°600.-Cfp

Cfp

Cfp

Cfp

Cfp

Cfp

An extra charge of 2°000.-Cfp per person for all guests with Meal Plans
CYBII T2 DEEHIL, 2000752 DEMHENRENELET,

Seaweed salad - BEHS4
Sashimi — 3 kinds - ¥ 5 3f&
Sushi — 7 kinds - 8758

Maki — 6 pieces - #& 3 5] 6{#
Gunkan - 3 pieces - Efg#Z 3(F

Eating raw or undercooked shellfish, eggs or meat

Increases the risk of food borne illnesses

All prices are in Pacific Francs, Taxes Included,

4% Service Charge

BEESHTORY, £DRE, £EH, EIEFBRDED D
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Sushi

Nigiri IZX Y

2 pieces 28

1’800.-Cfp

Ahi Tuna - Maguro - ¥4 0

Salmon - Shake - H—E&>

Shrimp - Ebi - &%

Yellow Tail = Hamachi - /\YF
Sword Fish - Me kajiki - *hP+
Tamago - Japanese Omelette - £F
Mahi Mahi - Shiira - ¥EVE
Japanese Mackerel - ShimeSaba - < AH/\
Roasted Eel - Unagi - 2%4&F

Surf clam - Hokkigai - 7kv¥ &8
Scallop — Hotate Gai - T3 B
Octopus — Tako - #3

Sashimi |5

2°000.- Cfp
5 pieces / 54
Gunkan EjE%& X 1’800.- Cfp
2 pieces | 2%&
Tobiko - £UC

Salmon Eggs - 195
Caviar - ¥vE7

5gr 4600 if available
5054 - 4600cfo > IIZHEHE T

Sushi Rolls #%# & %]

California Roll - #)2#4)L=7-A—JL 3°000.-Cfp
Crab, mayonnaise, cucumber, avocado with tobiko and
crispy crunch

Veggie Roll - ¥ RA—)L 2°200.-Cfp
Lettuce, cucumber, carrot, avocado and chives

Pyramid Roll - ESSvkF-A—JL 3°200.-Cfp
Foie Gras, red tuna, cucumber and black tobiko

Rainbow Roll - LAY R—-0—JL 2’800.-Cfp
Rainbow performed by sunshine roll with tuna, salmon
and hamachi

Spicy Tuna Roll - Z/84¥—y30—)L 2’800.-Cfp
Tuna, Siracha chili, mayonnaise, chives and tobiko

Bora Roll - R5O—JL 2’800.-Cfp
Mahi tempura, mayonnaise, tobiko wrapped tuna.

Chef special Roll #51% x #%7]

Samurai Roll - f§-A—JL 3°000.-Cfp
Shrimp tempura, cucumber, tobiko, spicy tuna,
surf clam

Caterpillar Roll - F+4E3-0—)L  3’000.-Cfp
Shrimp tempura, unagi topped with avocado, crispy
crunch and sweet glazed sauce

Mt. Oté Manu Roll - 7 X-8—JL 3°000.-Cfp
Crab, mayonnaise, chili sauce, cucumber with chives

Volcano Roll - R)Lr—/-A—)L 3°000.-Cfp
Spicy tuna, cucumber topped with tuna chili paste,
sprinkled toasted nuts

Alaska Roll - 75XA-0—)L 3°000.-Cfp
Salmon, cucumber, cream cheese topped with salmon

Eating raw or undercooked shellfish, eggs or meat
Increases the risk of food borne illnesses
All prices are in Pacific Francs, Taxes Included,
4% Service Charge
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Sushi Take

Dessert Wine Selection
B&B
By the glass — 10 cl
45X - 100ml

Chateau Rayne Vigneau
Sauternes - 1% Cru Classé — 1990
Sxb—LAVT4 = P —EVX
TLET7-9Ua-9F5X, 1990 &

Dessert
Sweet

FHF—t

Parfait glacé a la cannelle
sagoo coco et sorbet cacao
Cinnamon Parfait
Coconut Sagoo and Cacao sorbet
FEINTT
AAFTIVENHF DI —vbk

2’900. — Cfp
Plum Wme Minestrone de Fruits Frais
Jlﬁ,ﬁ ~ Fresh Fruit Salad
BAiEEBEE 8 Ly a7)L—Y IR AO—F
1°200.- Cfp
SO+ChU Créme Glacée et Sorbet “Maison”
e 'brsﬁl Home-Made Ice Cream and Sorbet
AREEES- Rl BRUTARIYLESv—_ub
1'000.- Cfp

Cheese Cake ala Noix de Coco
Sorbet Fruit de la Passion
Coconut Cheesecake
Passion Fruit Sorbet
JaFYYF—X—F
N3 T I—ID I —Ryk

1°900.- Cfp

All prices are in Pacific Francs, Taxes Included,
4% Service Charge
Eating raw or undercooked shellfish, egg or meat
Increases the risk of food-borne illnesses
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Japanase Sake HZA®IBiH

SAKE TASTING, (3 X4cl) 74 A7 4 > 7 (3 F X% 40ml)
Kikusui Junmai, Moon Junmai, Kazan
A IE MUK, AR W0 AL ARSI BBl

Sake by the Glass —#\E (25 cl)
Kikusui Daiginjo
ARG - RIS ER 6’500

Sato no Homare Pride of the Village Unpasterized
Junmai-Ginjoshu, Sudo Honke, ZEEA S E « #8712 « KIS B

Yukinomai [ Dancing of Snow Flakes ]
Junmai-Ginjoshu, Sudo Honke, ZEEAS I « F O

Sierra Gold, i 4n4 EEE
Junmai-Ginjoshu, Takara, Eifii& « #x17#E - >—=

Other Japanese Specialty € DD —FE
SOCHU (8cl), BEFT
Bizan Gold, Gekkeikan, H FE#E « (L

UME SHU (10cl), HiEE
Plum Wine, Gekkeikan, H £Ef i « Hiid

SHO CHIKU BAI NIGORI (10cl),
Sake Cream, Takara, T « I 20l

Japanese Sake H ZAH

Moon Junmai pasteurized, 13.5 cl, Hi K
Junmai-Shu, Gekkeikan, H il « fii>2 H

Sho Chiku Bai pasteurized,18 cl, &%
Nama, Takara, Eifii& « IA7THE - 722 E

Sierra Gold, 30 cl, fli K5 EEi
Junmai-Ginjoshu, Takara, Eifii& « #x17#g - =7

Yukinomai [ Dancing of snow Flakes ], 30cl, #ii 04 Ei
Junmai-Ginjoshu, Sudo Honke, ZEEEAFHEE « 5O %

Kakunko unpasteurized, 30 cl, K&
Daiginjyo, Sudo Honke, ZEEA S8 « TEHOE

Kikusui, 1.8 L
Daiginjyo, 3§57k {li&E - KMEE (1.8 U v FLR)

All prices are in Pacific Francs, Taxes Included,

4% Service Charge

Eating raw or undercooked shellfish, egg or meat

Increases the risk of food-borne illnesses

BE 0T g o, EO L W, BRSO

AR 2,

PCOH SR, TLZFNET I ST 5T,

#— & A%

6'500

(15 cl)

4’000
3'500
3'500

3’500

1’000
1’200

2'200

2'000
2'800
6’000

9’000

32’600

46'000



Kazan, 30cl, i K045 i
Junmai-Ginjoshu, Sudo Honke, ZEREAF S « 8211 6’800

Sato no Homare [ Pride of the Village unpasteurized ], 30cl, #fi K15 EEE
Junmai-Ginjoshu, Sudo Honke, ZEREAFEE « 487)& 7'000

Other Japanese Specialty & DD B A0 I5iH

SHOCHU (72cl), #Elt (720ml)
BIZAN GOLD, Gekkeikan, H kE:wfHEE « 210 7'000

UME SHU (70cl), ff## (700ml)
Plum Wine, Gekkeikan, H Bl « Hiil 6’000

SHO CHIKU BAI NIGORI (30cl)
Sake Cream, Takara, FEiliiE « I2Z 0V H 6’000

Champagne, (15¢cl) ¥¥ 2\~
CHAMPAGNE, Maison Taittinger, NV 2’500
VX UN—ma AT BT 4 —

White Wine by the Glass, (15cl) 7 2RV A »
CHARDONNAY, Chile
Casa Donoso, Reserve 2007 980

POUILLY FUME, Sauvignon Blanc, Loire Valley, France
Domaine Michel Redde, 2006 1'200
TIUVARE)—T 4= TT7, RAL v« I vzl LyT

Red Wine by the Glass, (15¢l) 7 ARV A

CABERNET SAUVIGNON, Maule Valley, Chile

Domaine Casa Donoso, 2005 1’300
FVEINNR V=T 4= RAL 2« Y« K2V

All prices are in Pacific Francs, Taxes Included,
4% Service Charge
Eating raw or undercooked shellfish, egg or meat
Increases the risk of food-borne illnesses
B S 1T 0 g e, EOEE L E s )0
ajgEtEE e £ 7,
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