
Sweets

Orkney Salmon & Hokkaido Scallop
New Style  Sashimi_ Ja lapeno/  Tomato/  Sa lmon roe_48  N

   «Bangkok Sty le»_Cilantro/  Thai  v inaigrette/  Chi l i_24  N

 «Tokyo Sty le»_Sake/  Lime ju ice/  Soy  sauce_24  N

Legende :   N -  Nutr i t ion  V -  Vegetar ian  V -  Vegan

Oyster «Gillardeau»

 Rock Lobster_ Japanese  barbecue  sauce_58 N

Wagyu Beef  Entrecôte_Teriyaki  g laze_110g/220g_145/280
 

Spring Chicken_Karashi/  Bimi_48  N

 Teppanyaki & Konro

 Japanese  A5+  Wagyu_Koshihikar i/  Furikake/  Truff le  ponzu_54/88 N
optional  with  30g  caviar  +  135

Rock Lobster_Koshihikar i/  Furikake/  Yuzu-Kimizu_36/46 N

Mushrooms_Koshihikar i/  Furikake/  Kimchi_28/38 V

 PRISMA Open Rice Roll

Bluefin Tuna
 Tataki_Togarashi/  Japanese  v inaigrette/  Macadamia_44 N

Ramen
Ramen_ "Alpste in"  chicken/  Pak Choi/  Free-range  egg_28/38  N

Salads & Greens
Hearts  of  Lettuce_Thai  Mango/Cucumber/Tamarind_28 NV 

Gyoza_Shi i take/  Shimej i /  Enoki_28/44  V

Nasu Dengaku_Eggplant/  Miso/  Pomegranate_26  V

Rice  Cakes_Sake/  Peanut/  Sesame_18  V

In  our  restaurant ,  we str ive  to  combine  tradit ion and innovat ion in  every  dish .  Our  fus ion cuis ine
offers  a  unique  interplay  of  f lavors ,  textures ,  and techniques  from di f ferent  cultures ,  with  each dish
te l l ing  a  s tory .  We use  only  the  freshest  ingredients  to  ensure  that  every  cul inary  exper ience  i s  both
healthy  and unforgettable .  Enjoy  the  journey  through our  careful ly  curated menu and be  surprised

by the  divers i ty  of  f lavors .

Discover  cul inary  masterpieces  and immerse  yourse l f  in  the  world  of  fus ion cuis ine .  
Share  the  enjoyment  together .

 Forest  Strawberry_Soy mi lk/  Lime/  Herbs_28 V

Iced Handmade Mochi_Green tea  /  Chocolate  /  Exot ic  f ruits_18  NV

Signature Drinks
Limoncel lo  Sencha Spritz_25

 
Prisma Lemonade_ 18

(a lcohol- free)
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