L’Abysse

Dubai

YANNICK ALLENO

FHEE 1% %2 Head Sushi Chef Ken Ishihata



CHAMPAGNE BY THE GLASS

Champagnes of precision and tension, vibrant with freshness and finesse.
Each glass unfolds with emotion, finding its harmony with the first flavours.

Moét & Chandon, Grand Vintage 2016 ~ 280
Ftienne Calsac, ler Cru, Les Rocheforts, Blanc de Blancs 430

Dom Pérignon 2015 990

Y &HlaL 7 aY  THE COLLECTION MENU 1100

An odyssey of gestures, tribute to precision.

This menu is an invitation to discover the pure essence of nigiri sushi -
an art of precision and balance, where rice and fish engage in a composed,
silent dialogue.

The Chef reveals a composition in fourteen movements,
like a collection of edible poems.

The experience unfolds as a delicate and precise journey, where each nigiri

captures a suspended moment, sculpted with exacting grace.

Each nigiri is a work of art in itself, a reflection of a handed-down tradition, a gesture
repeated until perfected
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THE OMAKASE MENU 1750

Savoury emotions

Dome of rice with glazed turnip

Marine jelly “recipe from the great Auguste
Escoffier”

Shiso leaf tempura, smoked pike roe condiment

Abalone in gentle miso,
Cabbage and lettuce salad, petals of vegetables

Sashimi diptych
Sushi nigiri collection

Lightly grilled langoustine, green shiso leaves
Black lemon and sesame mayonnaise

Consommé

Amami

Azuki and combawa millefeuille,
Rhododendron honey

Crystallised shiso with pears

Iced barley, floral gavotte
Seaweed and yuzu

Crunchy seaweed puff pastry, jasmine cream



FoESH BV 18255 SUSHI AS INDIVIDUAL UNITS WINE AND SAKE PAIRING

(In addition to a menu)

il Sashimi 160 At each stage of the journey, a carefully chosen glass extends the emotion.
Wines with precise balance, sakes with pure textures: each pairing reveals
5| Sea Bream 50 another facet gf flavour, in harmony with thg chef’s gesture. P &
4 Hi Golden Eye Snapper 60 A quiet dialogue between liquid and substance, guided by the moment.
Sk Squid 60 )
JRDFM  Journey pairing 1250
2% H Yellowtail 50
_— Striped Jack 5 FEEDOFM  Prestige pairing 2250
i 25
IR E Red Tuna 70
NON-ALCOHOLIC PAIRING 550
h e Middle Fatty Tuna 80

X F E T 100 Delicate teas, vibrant botanicals, refined infusions, and precise fermentations:
= atty Tuna each creation is conceived to heighten the expression of the dish with subtlety
and precision.

JII 71 = 2 DB} Smoked Pike Roe 70
FrvE7y Caviar 290
M4 Wagyu 80
£ Sea Urchin 190

FT&&EKbnm Temaki 190




