L’Abysse

HERE BR Maitre de cuisine Katsutoshi Tomizawa
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% Rencontre 210

The chef offers a lighter version of the Omakase

Three savoury emotions, a collection of ten nigiri

sushis and three amamis

Specialities

Témaki 30

Fire grilled langoustine and crispy seaweed
or

Fatty tuna

Barbecue 65
Smoked buttered spinach and caviar

Maison Prunier

Wine and saké pairing available

Menu Rencontre 90

Omakase 180
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Omakase 340

Savoury Emotions

Fish delicatessen
And butter anchovies

Praise of neutrality, an entire expressed sole

Japanese salted codfish

Akami tuna, yuzu ponzu

Layered endive and marinated radicchio
Tuna sashimis as a painting

Sushis nigiri collection

Dashi royale, mussel hatched in sake, and crispy

potato arlette with seaweed
Fire grilled langoustine and crispy seaweed
Vegetal Consommé

Amamis

Strawberries composition
Crunchy seaweed puff pastry, jasmin cream

Chocolate bricelet, black sesame
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Sushi as individual units
(in addition to a menu)

Sashimis

Ikejime Sea Bass
Cuttlefish
Yellowtail
Mackerel

Red Tuna

Middle Fatty Tuna

Fatty Tuna
Sea Bream

Red Mullet

Smoked Pike Roe
Wagyu Tartare

Caviar
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Under the provisions governed by the decree n® 2002-1465 on December 17 2002.
Abysse as well as its suppliers guarantee the origins of the bovine meats are from the France & Japan.
All our “homemade” dishes are prepared in our kitchen from raw food products.
Net Prices, service included — The allergen list is available upon request.



