L’Abysse

FIME &6 E@l Maitre de cuisine Takahashi Mizuho



B#RE MENU KEITAKU-EN 240 IEJIRZEE] MENU KOISHIKAWA KORAKU-EN 360

An Omakase of perfect balance,
like a note suspended in silence

An Omakase of quiet restraint, like a breeze over water 77—_ 1. BHEL BT A Z Chilled razor clam with shiso and kombu,

Pl EEO~-Ia £ — Sea urchin coral on a ginger mayonnaise sauce

WW

The Chef presents here a refined interpretation of the Omakase,
where every gesture matters, and each bite becomes a suspended moment. MW Ho HMH:&{ED  Scallops enlivened with a meadowsweet
VP AV A Vinaigrette

This menu is a delicate journey, a quiet compositioninspired

by the serene and meticulous landscapes of Japanese gardens. EIED XU T v T Cuttlefish tagliatelle and liver seasoned with

The experience unfolds as follows Mt 77— F kumquat and almonds
+ Three savoury emotions, like preludes to contemplation oavy I A, 7+777, Simple iodised consommé and foie gras
+ A collection of ten nigiris, crafted with precision and intuition FLVIYDEHEY  Refreshed with orange

+ Three sweet creations, as delicate as petals carried by the wind

o £ Sashimis
Each plate is a landscape. Each flavor, a memory.

Keitaku-En is a pause, a breath —an homage to the present moment EH]aL 2 ay  Sushis nigiri collection

Bfiokoohr 7Y v,
Y773 0vFBLBFx¥ T AN

FREIEYDOXD Fire grilled langoustine

Silky kombu cream with saffron pistil caramel

Bo#FHalar 73y  MENU COLLECTION 260

VIR Poultry broth

An odyssey of gestures, a tribute to precision
L4 RF— @%‘)‘ 7. Ginger pineapple extract,

This menu is an invitation to discover the pure essence of nigiri sushi — fitiio 2~ 74 XY Kuzu Mochi

an art of precision and balance, where rice and fish engage in a composed,

silent dialogue. INGEa7IhvydIN7 44—  Chestnut and whisky monaka,

X 7 F T DOWEE  Citrus condiment

The Chefreveals a composition in fourteen movements, S A
like a collection of edible poems. BHROINVAT 43V, Crystallised shiso with pears and sake ice

HRE WD T T A
ZkI[:I:II La—¢k— ColdBrew « Calima » from Finca El Paraiso

AR —DINAT 4Ty (Colombia) . |
VYARAIVEDZ Y —L Crunchy seaweed puff pastry, jasmin cream

The experience unfolds as a delicate and precise journey,
where each nigiri captures a suspended moment, sculpted with exacting grace

Each nigiri is awork of art itself, a reflection of a handed-down tradition,
a gesture repeated until perfected in the present moment.



AT ¥ U7  SPECIALITIES
WINE AND SAKE PAIRING

F%% TEMAKI 30

At each stage of the journey, a carefully chosen glass extends the emotion.

FVITRAT 4 —XDIRBEX Fire grilled langoustine

or

KruolEbd Fatty tuna

Wines with precise balance, sakes with pure textures: each pairing reveals
another facet of flavor, in harmony with the chef’s gesture.

A quiet dialogue between liquid and substance, guided by the moment.

BERH EYIREML

SUSHI AS INDIVIDUAL UNITS

(In addition to a menu)

Discovery pairing

ofil] By Sashimis 35
il Ikejime Sea Bass 16 BN Keitaku-en 130
Ll Cuttlefish b a2V 2733y  Collection 110
SNIR uttlefis N
BEHPHE  Omakase 180
N T Yellowtail 14
Exceptional pairing
PN Mackerel 12
Py Red Tuna » BERE]  Keitaku-en 280
VAN
a2V 7Y a v  Collection 220
ke Middle Fatty Tuna 18 BEPE Omakase 390
Kruo Fatty Tuna 25
iz Sea Bream 14
= 4 Red Mullet 12
Jil 1= A DY Smoked Pike Roe 16
IGEO. P, F% Wagyu Tartare 25
N . Abysse as well :ani:ise;:l;;l?:;‘rglizl::n%::el;‘;e:riz}i,ntshilfil:i‘r?:t?aolsz?gzo-:ﬁfj -Ol?r:a)necc:nb‘:z; VIZai(;?]zénd pork - Italy.
# v\'r E 7 CaVIar 34 Net prices in euro, service included — The allergen list is available upon request.

All our “homemade” dishes are prepared in our kitchen from raw food products.



