AKASAKA

198612/ [ZHIZELTLLZE,
ZLNARIZBEINTSYZELT,
BFUOFIRDKEFEELAHLFZELY

The place to experience authentic
Japanese cuisine since 1986

9 rue Nicolo, 75016, Paris
01 42 8877 86
www.akasaka.fr

Opening hours:
12h-14h / 19h-22h

Closed on Sundays and Mondays

sLYy b h—F
Credit Card : VISA, MASTER


http://www.akasaka.fr/
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UMINOSACHI SALADE
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ZENSAI (Appetisers)

Assortment of chef's gourmet appetisers

Mixed seafood salad with chef's specialty sauce
(/)] 1/2 size

Salmon fillet lightly cooked in chef's "Ponzu" sauce
(/N) /172 size

Beef Sirloin lightly cooked in chef's "Ponzu” sauce
(1N ) 1/2 size

Tuna tartare with chives in chef's specialty sauce

Atlantic horse mackerel tartare with chives
Vinegar-marinated mackerel

Brill fish thinly-sliced
Chilled tofu

Boiled tofu

Deep-fried tofu

Boiled green vegetables

Small Japanese mushrooms
with grated white radish

Salmon eggs with grated white radish
Fermented soybeans

Fresh raw tuna and fermented soybeans
Fresh raw squid and fermented soybeans
Grilled aubergine with ginger

Grilled aubergine with cream of miso
Monkfish "foie gras" in chef's " Ponzu" sauce

Vegetable salad with Japanese sauce

22.00 €

32.00 €
20.00 €
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19.50 €

19.50 €

20.00 €

35.00 €

12.00 €

15.00 €

17.00 €

10.00 €

12.00 €

18.00 €

11.00 €

20.00 €

20.00 €

14.00 €

17.00 €

10.00 €

12.00 €
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SUNOMONO
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(Rice-vinegar sweet
& sour sauce)

i d0ky)1=:40)

SUNOMONO MORI Assortment of fish with cucumber
Hh A M EE

WAKAME KYURUSU Seaweed and cucumber

MZEE

KANI SU Crab claws with cucumber

figx|

UZAKU Grilled eel and cucumber

=&

TAKO SU Octopus and cucumber

Hhi-Fz

NUTA AE Fresh, raw tuna and sliced spring onion

with vinegar and miso sauce

HEY

HEEHEHEEE
e EREeE SASHIMI (Raw fish Dish)

RE&LE

SASHIMI JO Assortment of SASHIMI Akasaka-style

R &Y

SASHIMI MORI Assortment of SASHIMI

HEY 7IHILE

SASHIMI (Fresh raw fish) a la carte

i3

SHAKE SASHIMI Salmon

MAGURO SASHIMI Tuna

o)

TORO SASHIMI Blue-fin (fatty) tuna

il

TAI SASHIMI Sea bream

fiT

HIRAME SASHIMI Brill fish

s

SUZUKI SASHIMI Sea Bass

EE

EBI SASHIMI Shrimp (cooked)

v

HOTATE SASHIMI St James shell (great scallop)

~NIL=H

VERNI SASHIMI Callista Chione shell

i

TAKO SASHIMI Octopus (cooked)

B

IKA SASHIMI Cuttlefish

195

IKURA SASHIMI Salmon roe

L]

UNI SASHIMI Sea urchin

19.00 €
12.00 €
24.00 €
18.00 €
19.00 €

20.00 €
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According to delivery

40.00 €

32.00 €

25.00 €

32.00 €

44.00 €

32.00 €

35.00 €

36.00 €

26.00 €

33.00 €

22.00 €

23.00 €

26.00 €

29.00 €

36.00 €
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SUSHI According to delivery

HEEEEE

Sushi is prepared with wasabi, please let us know if you prefer

without

I=FY L
NIGIRI JO Assortment of SUSHI "AKASAKA" 42.00 €
IZEY #7
NIGIRI SUSHI Assortment of SUSHI 35.00 €
B5LEA
CHIRASHI SUSHI Selection of sashimi on sushi rice 35.00 €
BHANE
TEKKA JU Tuna slices on sushi rice 37.00 €
#HE
SHAKE JU Salmon slices on sushi rice 33.00 €
HHMANE
SHAKE TEKKA JU Salmon and tuna slices on sushi rice 35.00 €
NYTS
BATTERA Mackerel served on sushi rice 24.00 €
EAE
TORO JU Blue-fin (fatty) tuna on sushi rice 49.00 €

F8 73hILE

SUSHI by piece
ORgEE
TAMAGO Omelette 4.00 €
s
AJl Atlantic horse mackerel 4.00 €
i
TAKO Octopus (cooked) 4.00 €
fi&
SABA Mackerel 4.00 €
3
SHAKE Salmon 4,00 €
TAIl Sea bream 4.00 €
fiT
HIRAME Brill fish 5.00 €
i
EBI Shrimp (cooked) 4.00 €
5
IKA Cuttlefish 5.00 €
MAGURO Tuna 4.50 €
N)L=H
VERNI Callista Chione shell 4.00 €
193
IKURA Salmon roe 5.50 €
v
HOTATE St James shell (great scallop) 5.50 €
i
SUZUKI Sea bass 5.00 €
fig
UNAGI Grilled eel 6.50 €
&5
TORO Blue-fin (fatty) tuna 11.50 €
piiz izl

UNI Sea urchin 11.50 €
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MAKI MONO

(1 roll cut in 6 pieces)

EHEEEEHE

According to delivery

Maki-mono is prepared with wasabi, please let us know if you prefer without

A EE

TEKKA MAKI Tuna 9.00

firsE

SHAKE MAKI Salmon 8.50

holEEE

KAPPA MAKI Cucumber 6.00

BIEES

OSHINKO MAKI Salted radish 6.00

DAV LIEE

KANPYO MAKI Dried gourd shavings 6.00

HT7RHNES

SHAKE AVOCAT MAKI Salmon and avocado 11.00

BETRANESE

EBI AVOCAT MAKI Shrimp and avocado 11.00

MMITHRARESE

KANI AVOCAT MAKI Crab and avocado 12.50

RELAESE

NEGI TORO MAKI Blue-fin (fatty) tuna and chives 13.50

figax

UNAGI MAKI Grilled eel 12.00

HRAEE

SHAKE KAWA MAKI Grilled salmon skin 7.50

N)L=ho(E&E

VERNIS KAPPA MAKI Callista Chione shell 8.00

mEEE

NATTO MAKI Fermented soybeans 6.00

BEEEE

UMEJISO MAKI Salted plums with Japanese basil 7.00

LVEERES

IKA JISO MAKI Cuttlefish with Japanese basil 10.00

TRAREE

AVOCAT MAKI Avocado 6.50

fEMoIEEE

SHAKE KAPPA MAKI Salmon and cucumber 11.00

AD55E

IKURA MAKI Salmon roe 12.00

ERAEE

UNI MAKI Sea urchin 22.00

AEE

FUTO MAKI Extra-large roll, made with cooked fish 23.50
and vegetables (cut into 8 pieces)

EREE

NAMA FUTO MAKI Extra-large roll, made with fresh, raw 28.00

fish (cut into 8 pieces)
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AGEMONO (Deep-fried)

XEBRERVEDYE

TEMPURA MORIAWASE Shrimp, fish and vegetable tempura 25.00 €

BEXRERE

EBI TEMPURA Shrimp and vegetable tempura 29.00 €

BESIT

SHOJIN AGE Vegetable tempura 20.00 €

BELALLS

EBI SHINJO Minced shrimp tempura 29.00 €
with onions and vegetables

MFDEEITSHEIT

NASU NO EBI HASAMI AGE Aubergine and minced shrimp tempura rolls 30.00 €

oGl

KARAAGE TEISHOKU Japanese marinated fried chicken 23.00 €
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NIMONO (Poached dishes)

BOEMT

SAKANA NO NITSUKE Poached sea bream with a soy-based sauce 27.00 €

HE&&E

INAKA NI Poached Japanese vegetables in a soy-based sauce 15.50 €

ZLY / B
HEEEHEH MUSHIMONO / WANMONO HEEHEEHEH
(Soup)

izl

CHAWAN MUSHI Cooked shrimp flan (this is not a soup) 13.50 €

THREL

DOBIN MUSHI Seasonal mushroom soup 14.00 €

HET

MISO SHIRU White miso (soybean paste) soup 6.00 €

KL

AKA DASHI Red miso (soybean paste) soup 7.00 €

US{ALY)|

SUIMONO Fish and vegetable soup 6.50 €

NMFEZIR

KAKE SOBA / ZARU SOBA  SOBA (Buckwheat) noodle soup (hot or cold) 20.00 €

KEREZIE

TEMPURA SOBA SOBA (Buckwheat) noodle soup 23.00 €
with a shrimp tempura-style

HEEHEHEHE SHOKADO BENTO LUX HEEEHEREH

(Only dinner time)
Japanese dinner box with 6 compartments of: 60.00 €

-Zensai, chef's gourmet assortment of appertisers

-Sashimi, fresh raw fish (salmon, tuna, sea bream)

-Agemono, deep-fried shrimp, fish and vegetable tempura

-Yakimono, grilled sea bream with Teriyaki sauce

-Sunomono, assortment of fish with cucumber with rice vinegar sweet & sour sauce
-Nimono, poached vegetables with soy and sesame sauce



HEEEEH

BEHRS

SHAKE SHIO YAKI
BRIEEE

TAI SHIO YAKI
fHEEGRS

TAI WAKAKUSA YAKI
BT OBHERE

TAI KINOKO MOTO YAKI

iBE (BRLVYFE)
UNA JU

figosames

UNAGI KABA YAKI
EHOEERE

IKA SHOGA YAKI
BEDEZHRE

EBI SHOGA YAKI
BEOILMES

EBI SANSHO YAKI
MILDEZEHFEE
HOTATE SHOGA YAKI
MILD LGS
HOTATE SANSHO YAKI

FIRRAT—F
AKASAKA STEAK
FREYBRE

GYU TERIYAKI
GEBEE

GYU NEMAKI

BRFIAgEE
KAMO RIKYU YAKI

SERAT—%
TOFU STEAK

FELD
YASAI ITAME

EEEEEH

YEHE
SUKIYAKI

LoSLes
SHABU SHABU

FH
YOSE NABE
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YAKIMONO (Grilled)

BHEHEEEE

Grilled salmon with salt or Teriyaki sauce

Grilled sea bream with salt or Teriyaki sauce

Grilled sea bream with spinach mayonnaise sauce

Grilled sea bream with fresh mushroom
mayonnaise sauce

Grilled eel on bed of rice
with Suimono a fish and vegetable soup

Grilled eel

Sautéed squid with ginger

Sautéed shrimp with ginger

Sautéed shrimp in chef's specialty sauce
Sautéed great scallop with ginger

Sautéed great scallop in chef's specialty sauce

Grilled Beef (sirloin) in chef's specialty sauce
Grilled Beef (sirloin) with Teriyaki sauce

Beef Roll with chives cooked in Teriyaki sauce

Grilled duck in chef's specialty sauce

Grilled tofu with cream of miso

Sautéed vegetables in chef's specialty sauce

M (24F)
NABE MONO
(Hot-Pot for 2 people)

Thinly-sliced beef and vegetables
Sukiyaki Sauce Hot-Pot

Thinly-sliced beef and vegetables
Hot-Pot with spice

Fish and vegetables Hot-Pot

26.00

27.00

28.50

28.50

33.00

28.00

25.00

29.00

29.00

31.00

31.00

30.00

28.50

29.00

25.00

20.00

14.00

HEEEEHR

90.00

90.00

90.00
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FRUITS MORIAWASE

T Oy
MANGUE MORI

INMFUTILEEY
PINEAPPLE MORI

D)—LHAHD
CREAM ANMITSU

TARD)— L

ICE CREAM AND SORBET

EREFNE

KANTEN MACHA AZUKI

ERXNZSNT

KANTEN VANILLE AZUKI

ERNE
KANTEN AZUKI
REFETARY)—L

TEMPURA ICE

TH—k B OE R EEH

DESSERT
Assortment of fresh fruits 12.00 €
Fresh mango 12.00 €
Fresh pineapple 10.00 €
Cocktail of fresh fruits 16.00 €

with vanilla ice cream,
agar agar jelly and red bean cream

NS

Vanilla ice cream 6.00 €

B®HE

Green-tea ice cream 7.00 €

INE

Red-beans ice cream 7.00 €

INZSING

Vanilla with cream of red beans 10.00 €

BERNE

Green tea with cream of red beans 11.00 €

o o by YA

Coconut ice cream 6.00 €

w3

Mango Sorbet 6.00 €
(1 scoop supplement + 2.00 €)

Green-tea ice cream with cream of 12.00 €

sweet red beans and Kanten jelly

Vanilla ice cream with cream of 11.00 €
sweet red beans and Kanten jelly

Kanten jelly with cream of sweet red beans 7.00 €

Fried vanilla ice cream with citrus-mango 17.00 €
coulis
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UMINOSACHI SALADE
HHRRL

DOBIN MUSHI

EFD¥IEE Y
SUNOMONO MORI

BTHLEE
AGEDASHI DOFU

HBEYSHE
SASHIMI MORIAWASE
BRER

YAKIZAKANA
it

GYU TATAKI

=R
NIZAKANA

PEFURE =

KAMO RIKYUYAKI
FRXTF—F
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MENU AKASAKA

(Seasonal fish and vegetable selection)

65.00 €

Mixed seafood salad with chef’s specialty sauce

Seasonal Japanese mushroom soup

Assortment of fish with cucumber and wakame,
with sour rice vinegar sauce

Deep-fried tofu with soy-based sauce

Assortment of SASHIMI

Grilled sea bream salted or with Teriyaki sauce

Thinly-sliced sirloin lightly cooked in chef's Ponzu sauce

Poached sea bream with a soy-based sauce dressing

Grilled duck in chef's specialty sauce

Grilled sirloin steak drizzled in Japanese sauce

Mixed prawn, fish and vegetable tempura

Assortment of SUSHI

*(Sushi is prepared with wasabi, please let us know if you prefer
without.)

DESSERT

Ice Cream (2 scoops of your choice)

(Vanilla / Matcha green tea)

(Sweet red beans / Coco)

Sorbet Mango

Fruits Moriawase Assortment of fresh seasonal fruits
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- KATSSEKI JAPANESE TRADITIONAL MENU) I
”iEARA MATSU KAISSEKI 75.00 €
(Seasonal fish and vegetable selection)
FIRERYSHt
ZENSAI MORIAWASE Assortment of appetisers
NEERYSHE
SASHIMI MORIAWASE Assortment of SASHIMI
NIMONO Steamed bream with soy sauce dressing
125
AGEMONO Mixed prawn, fish and vegetable tempura
o KL
AKADASHI Red Miso (soybean cream) soup
o TfR
GOHAN Rice
o FEDY
KO NO MONO Japanese pickled vegetables
FH— b
DESSERT Japanese Matcha ice cream
E 58 EARA SUSHI KAISSEKI 85.00 €
(Seasonal fish and vegetable selection)
BIRERY SHt
ZENSAI MORIAWASE Assortment of appetisers
HEEYEHLE
SASHIMI MORIAWASE Assortment of SASHIMI
REY
YAKIMONO Grilled bream with chef's sauce
12154
AGEMONO Assortment of tempura
&9
SUSHI MORIAWASE Assortment of Sushi
(Sushi is prepared with wasabi, please let us know if you prefer without)
o FFEL
AKADASHI Red miso ( Soybean cream ) soup
FY¥— b

DESSERT Japanese Matcha ice cream
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