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SUSHI BAR, TAPASIAN ET DESSERTS
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Les Vapeurs by « Madame Sum »

ASSORTIMENT VAPEURS / DUMPLINGS ASSORTMENT - 3p

Crevette, poulet, légumes au curry vert à la thaï
Tiger prawns, chicken, vegetables green thaï curry 

Poulet / Chicken - 3p

Boeuf / Beef - 3p

Crevette Black-Tiger / Tiger prawns - 3p

Shiitake / Shiitake - 3p

Légumes au curry vert à la thaï - 3p
Thaï green curry vegetables - 3p
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Desserts

JARDIN-SECRET - Buddha-Bar signature dessert     
Buddha-Bar signature dessert : Jardin-Secret

CHEESECAKE AUX FRUITS ROUGES     
Cheesecake with red fruits 

ALLUMETTES CROUSTILLANTES Buddha-Bar AU CHOCOLAT ET SÉSAME 
Buddha-Bar chocolate and sesame bars

PARIS-OSAKA
Chou garni de crémeux ivoire au matcha bio et marmelade de fraise, riz soufflé 
enrobé de chocolat blanc au yuzu, écume de sirop de fraise au yuzu
Chou filled with ivory matcha cream and strawberry marmalade, puffed rice 
coated with white chocolate and yuzu, yuzu strawberry syrup foam

BRIOCHE PERDUE - LOST BRIOCHE
Émulsion de crème anglaise, caramel et croustillant à la tonka, glace Dulcey
Custard emulsion, tonka caramel and crunch, Dulcey ice cream

ANANAS RÔTI - ROASTED PINEAPPLE
Ananas rôti déglacé au rhum et jus de passion, ganache montée au gingembre, 
citron vert et vanille, croustillant Dulcey, sorbet exotique fait maison
Roasted pineapple deglazed with rum and passion fruit juice, whipped ganache 
with ginger, lime, and vanilla, Dulcey crunch, homemade exotic sorbet

L’ABRICOT THYM - APRICOT THYME
Sablé, mousse à la vanille, confit d’abricot au thym, croustillant amande-spécu-
loos, sorbet abricot-thym fait maison
Shortbread, vanilla mousse, apricot-thyme confit, almond-speculoos crunch,
homemade apricot-thyme sorbet

MOCHIS GLACÉS 3p - FROZEN MOCHIS 3p
Parfums au choix - Flavors to chose

FRUITS FRAIS - FRESH FRUITS: 
Mangue, papaye, ananas, kiwi, litchi, pastèque, pitaya, fruit de la passion
Mango, papaye, pineapple, kiwi, lychee, watermelon, pitaya, passion fruit
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Sushi Bar 

EDAMAME - Soya Beans

EDAMAME ÉPICÉ - Spicy soya beans

AHI TUNA PIZZA - Ahi Tuna Pizza
Thon, avocat, oignon rouge, cream cheese, huile de truffe
Tuna, avocado, red onion, cream cheese, truffle oil

PADRÓN PEPPERS - Peppers Padrón  

TACOS BUDDHA-BAR - 4p 
Saumon ponzu, thon épicé, boeuf coréen, daurade Aji Amajillo
Salmon ponzu, spicy tuna, Korean style beef, sea bream Aji Amarillo

SHRIMP TOASTS - 8p 
Sauce vietnamienne à la menthe - Vietnamese mint sauce

CRISPY FRIED CHICKEN
Relish au gingembre - Ginger relish

CHICKEN YAKITORI - 2p 
Sauce teriyaki, graines de sésame 
Teriyaki sauce, sesame seeds 

CRISPY PEKING DUCK PANCAKES - 6p 
Légumes et sauce hoisin
Vegetables and hoisin sauce 

KOREAN-STYLE BEEF LETTUCE WRAP 
Sauce Goma Dare - Goma Dare sauce

TAPASIAN ASSORTMENT 
Shrimp toasts 4p, Chicken yakitori 2p, Yasai tempura rolls 2p,
Pink Lady rolls 4p.
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Tapasian Selection

Assortiments / Assortments

SUSHl ASSORTMENT - 10p
Tuna 2p, Salmon 2p, Sea Bass 2p, Shrimps 2p, Yellowtail 2p   

SUSHI SALMON - 8p       

SASHIMI ASSORTMENT - 12p
Tuna 2p, Yellowtail 2p, Salmon 2p, Sea Bass 2p, Ebi 2p,
Salmon Tataki 2p

ROLLS ASSORTMENT - 10p 
Special California rolls 2p, Salmon-avocado rolls 2p,
Two in one rolls 2p, Shrimp tempura rolls 2p,
Kale vegan dragon rolls 2p

SELECTlON “BUDDHA-BAR”

Minimum of 2 people - 22 pieces
Additional person

SASHIMI : Salmon 2p
SUSHI : Tuna 2p, Shrimp 2p, Salmon 2p, Yellowtail 2p
ROLLS : Special California 4p, Two in one rolls 4p, 
Kale vegan dragon rolls 4p
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BUDDHA-BAR ROLLS - 6p
Saumon, crevette, crabe, thon épicé, avocat, concombre, sésame, sauce Buddha-Bar
Salmon, shrimp, crab, spicy tuna, avocado, cucumber, sesame, Buddha-Bar sauce

HOTATE TRUFFLE ROLLS - 4p 
Noix de Saint-Jacques, cream cheese truffé, avocat, tobiko noir
Scallops, truffle cream cheese, avocado, black tobiko.

KALE VEGAN DRAGON ROLLS - 4p
Asperge, avocat, piment piquillos, salsa mangue verte
Asparagus, avocado, piquillos, green mango salsa

TWO IN ONE ROLLS - 4p          
Thon épicé, saumon épicé, concombre, riz soufflé, gingembre, mayonnaise épicée
Spicy tuna, spicy salmon, cucumber, puffed rice, ginger, spicy mayonnaise

FLAMED WAGYU ROLLS - 4p
Wagyu, avocat, courgette grillée, mayonnaise à la truffe d’été
Wagyu, avocado, grilled zucchini, summer truffle mayonnaise.

PHILADELPHIA MANGO ROLLS - 4p
Saumon aburi, mangue, avocat, cream cheese, mayonnaise au gingembre 
Aburi salmon, mango, avocado, cream cheese, ginger mayonnaise

SPICY SALMON ROLLS - 4p
Saumon, avocat, mayonnaise épicée
Salmon, avocado, spicy mayonnaise

SPICY TUNA ROLLS - 4p 
Thon, concombre, mayonnaise épicée
Tuna, cucumber, spicy mayonnaise  
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Créations Buddha-Bar / Buddha-Bar creations

SUSHI per piece*
Yellowtail (seriole)

Maguro (tuna)

Ebi (shrimp)

Shake (salmon)

Suzuki (sea bass)

*Minimum of 2 pieces per order

SASHIMIS - 3 pieces

Yellowtail (seriole)

Maguro (tuna)

Suzuki (sea bass) 

Shake (salmon)

ROLLS - 4 pieces
              
Concombre - Cucumber   
Special california 
Saumon Avocat - Salmon Avocado
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CAVIAR OSCIETRE «PRUNIER» (30G)   
 

CAVIAR BAERI «PRUNIER» (15G)

Sushi Bar Sushi Bar 
Classic Sushis

Produits d’Exception
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