L’Abysse

Monte-Carlo

YANNICK ALLENO
YASUNARI OKAZAKI

HIEE MIB |t Sushi Master Yasunari Okazaki



ZIEl Empreinte 240 €

Like a haiku (a gentle Japanese poem reflecting the seasons),
the Empreinte menu is a refined version of the Omakase menu,
giving rise to true marine masterpieces that pay homage to the

Mediterranean sea.

74 >, BEHE Découverte des vins et sakés 130 €

#FH¥ Omakase 360 €

In the true sense of the expression "leave it to the chef,
« Omakase is the fusion of the expertise of Chef Yannick Alléno
and Yasunari Okazaki, who offer a Japanese immersion on the
Céte d'Azur, inspired by the land of the Monegasque hinterland

and the richness of the Mediterranean Sea.

74>, BAE Découverte des vins et sakés 190 €



BEREMEYIEM S Sushis as individual units
(in addition to a menu)

Bl  Squid 14 €
BAHd  Capon 16 €
FHoHE Must Have 8 Mackerel 14€
B TAATR  Wood-fired Osciétra caviar in a kombu leaf 65 € RiE£  Red shrimp 22¢€
FYETEIES5NAE  Spinach and buttermilk
#fl Denti 16€
KYSVTRXF4—XD Grilled langoustine, 34 €
F&Z Nori seaweed fili Seabass 20€
R bEB®D  ororo tuna temaki 34€
838E  Lobster 26 €
B 5
YR  Moray eel 14 €
B Amberjack 16 €
[9): 1] John Dory 16 €
&  Akamituna 14€
fh kA  Chutoro tuna 18 €

Piece of the day, depending on
the catch



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



