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Mains are served with vegetable
Quinotto on the side

ZENBU SAKE (8 PCS)
Shrimp tempura / spicy tuna / avocado /
salmon belly aburi / yuzu honey aioli

SURF N TURF ROLL (8 PCS)
NY strip / crab / asparagus / tosazu /
avocado / leek den miso

HOT MESS (6 PCS)
Crab tempura/ sashimi poke/ crispy crab/
spicy ponzu aioli

TEM FRIED SALMON 
ROLL (8 PCS)
Salmon / avocado / cream cheese /
mango culi / chipotle mayo

VEGAN SPIDER ROLL
(6 PCS)
Enoki tempura/ avocado/ amazu carrots/
cucumber/ sweet soy

BROTHER FROM ANOTHER
MOTHER (8 PCS)
Unagi Kabayaki/ anago tempura/ shaved
foie gras torchon/ goma sauce CHOCOLATE IN A CUP

Gianduja cake/ chocolate
crumble/ banana foam/ vanilla
gelato

BUTTER MOCHI CAKE
Salted caramel popcorn &
macadamia  coconut sorbetSUSHI PLATTER

6 kinds of  chef’s selected nigiri / zembu sake

SASHIMI PLATTER
6 kinds of  chef’s selected sashimi
(2 of  each)

BENTO SPECIAL SNACKS BOX
6 kinds of  Akira’s signature delicacies

AB CIGAR
Passion fruit mousse/ chocolate
brownie

YUZU LEMON TART 
Sesame tart / yuzu lemon curd /
meringue

BLACK PEPPER CHICKEN 
Chicken thigh / assorted bell peppers /
Negi

GRILLED SALMON 
lemon bure blanc / jalapeno / bell
peppers / crispy leeks / teriyaki

KOREAN GLAZE BLACK 
ANGUS 
Mixed mushroom/ asparagus / umami
sauce

MISO BLACK COD 
Den miso / pickled cauliflower /
padron chilli

SIGNATURE ROLLS

DESSERT

AKIRA SUMMER COMBO
& PLATTERS

MAINS

180

120

120

220

180

120

120

260

180
620

180

650

160

230

350

450

350

THE FOOD

TUNA PIZZA 
Thon/ Aïoli umami/ jeunes pousses
huile de truffe blanche

ERINGI PIZZA
Aïoli umami/ jeunes pousses/ huile de
truffe blanche

HORENSO SHIRA AE
Epinards/ vinaigrette au sésame
grillé/ rayu 

TUNA TIRADITO
Thon/ moutarde/ gingembre / chou et
d’oignon / ponzu au citron vert et aji

SALMON CEVICHE
Saumon / avocat / mousse de patate
douce / sauce ponzu au sésame

OSYTER THREE WAYS
6 huîtres / 3 sortes de sauces : cocktail
japonais / salsa tomate jalapeno /
ponzu aji amarillo

THON

SAUMON

PALOURDE

IKA

SAINT-JACQUE

BAR

CREVETTE

ANGUILLE

MAGURO HOTATE

SAKE SUZUKI

HOKKIGAI MUSHI EBI

CUTTLEFISH UNAGI

AB TACO BEEF
Roasted tomato ponzu/ umami aioli/
onion/ jalapeno/ coriander

ROCK SHRIMP
Chipotle mayo / yuzu juice / micro greens

PRAWNS TEMPURA
4 pcs shrimp tempura/ soy dashi

GYOZA SHRIMP SHITAKE
Negi/ smoky sriracha
ponzu sauce

FILLET SANDO
Brioche / truffle potato fries / Kimchi
chipotle aioli

EDAMAME
Maldon sea salt or spicy or truffle

COLD SHARED

NIGIRI / SASHIMI (X2 )

DEGUSTATION MENU (2PAX)

HOT SHARED
195 180

220

160

160

220

95

180

165

180

210

210

110 110
110 110
110 110
110 120

1 200



Les plats principaux sont servis avec
du Quinotto de légumes à côté

ZENBU SAKE (8 PCS)
Crevette tempura/ thon épicé/ avocat /
aburi de ventre de saumon/ aïoli au miel
de yuzu

SURF N TURF ROLL (8 PCS)
NY côte/ crabe/ asperges/ tosazu / avocat
poireaux et miso

HOT MESS (6 PCS)
Tempura de crabe/ poke sashimi/ aïoli
ponzu épicé

TEM FRIED SALMON 
ROLL (8 PCS)
Saumon/ avocat/ fromage à la crème
chili de mangue/ mayo chipotle

VEGAN SPIDER ROLL
(6 PCS)
Tempura enoki/ avocat/ carottes amazu/
concombre/ soja sucré

BROTHER FROM ANOTHER
MOTHER (8 PCS)
Unagi Kabayaki/ anago tempura/ copeaux
de foie gras/ vinaigrette de sésame CHOCOLATE IN A CUP

Gâteau Gianduja/ chocolat
crumble/ écume de banane/
glace à la vanille

BUTTER MOCHI CAKE
Popcorn caramel salé &
macadamia/ sorbet cocoSUSHI PLATTER

6 sortes de nigiri sélectionnés par
le chef/ zembu sake

SASHIMI PLATTER
6 sortes de sashimi (2 de chaque)

BENTO SPECIAL SNACKS BOX
6 sortes de délices signatures d’Akira

AB CIGAR
PMousse fruit de la passion/
brownie au chocolat

YUZU LEMON TART 
Tarte au sésame / lemon curd
yuzu / meringue

BLACK PEPPER CHICKEN 
Cuisse de poulet/ assortiment de
poivrons/ negi

GRILLED SALMON 
Saumon/ beurre blanc citron/
jalapeno/ poivrons/ poireaux
croustillants/ teriyaki

KOREAN GLAZE BLACK 
ANGUS 
Mélange de champignons/ asperges/
sauce umami

MISO BLACK COD 
Den miso/ chou-fleur mariné/ piment
padron

SIGNATURE ROLLS

DESSERT

AKIRA SUMMER COMBO
& PLATTERS

MAINS

180

120

120

220

180

120

120

260

180 620

180
650

160

230

350

450

350

THE FOOD

TUNA PIZZA 
Umami aioli/ micro greens/ white
truffle oil

ERINGI PIZZA
Umami aioli/ micro greens/ white
truffle oil

HORENSO SHIRA AE
Spinach/ roasted sesame dressing/
rayu

TUNA TIRADITO
Pickled mustard / ginger stick /
cabbage onion slaw / aji lime ponzu

SALMON CEVICHE
Salmon / avocado mousse / sweet
potato mousse / sesame ponzu sauce

OSYTER THREE WAYS
6 oysters/ 3 kind of  sauces : japanese
cocktail / jalapeno tomato salsa / aji
amarillo ponzu

THON

SALMON

SURF CLAM

IKA

SCALLOP

SEABASS

STEAM SHRIMP

EEL

MAGURO HOTATE

SAKE SUZUKI

HOKKIGAI MUSHI EBI

CUTTLEFISH UNAGI

AB TACO BEEF
Boeuf/ ponzu aux tomates rôties/ aïoli
umami/ oignon/ jalapeno/ coriandre

ROCK SHRIMP
Crevettes/ mayo Kochujang/ ciboulette

PRAWNS TEMPURA
Tempura de crevettes 4 pcs/ soy dashi

GYOZA SHRIMP SHITAKE
Crevettes/ shitake/ sauce sriracha/
ponzu fumée

FILLET SANDO
Brioche / frites de pommes de terre à
la truffe / Kimchi aïoli chipotle

EDAMAME
Sel de mer de Maldon ou beurre de
kimchi ou truffe

COLD SHARED

NIGIRI / SASHIMI (X2 )

DEGUSTATION MENU (2PAX)

HOT SHARED
195 180

220

160

160

220

95

180

165

180

210

210

110 110
110 110
110 110
110 120

1 200


