
 Every sushi order will come with soy sauce, wasabi and confit 
ginger. 

All prices are listed in Pacific francs, taxes and service included. 

 

 

 

 

 

 

 

 

 

 

 

 

 

S U N S E T  V A ’ A  
23 000 XPF 

 

SASHIMI 9 pièces 

 Salmon 

 Tuna 
 Hamachi 

ROLLS 
Negi Hama 8 pièces 

Green onion, ginger, hamachi belly 

Spicy Tuna 8 pièces 

Tuna tartar, vegetables 

Dragon Roll 8 pièces 

 

Shrimps, shiitake, fresh water eel, teriyaki sauce, flying fish roe 

NIGIRI 10 pièces 

 Tuna  
 Shrimps 

 Salmon 
 Beef 

 Salmon roe gunkan 

MARTINI GLASS 

Salmon tartar, minced salmon, Togarashi 

spices, 

lime juice, green onion 

Seaweed salad (wakame) 

 
 Edamame 

 
 

 

Served with soy sauce, wasabi and ginger 

Tuna, salmon, beef  

Tuna Sahimi, beef nigiri, salmon rolls, spicy tuna rolls

Salmon sashimi, tuna sashimi, beef nigiri, shrimps nigiri, 
spicy tuna roll, California roll 

 

 / Salmon

 / Tuna  

  

Japanese Yellow Tail 

 /  Beef, wakame, ponzu sauce

 

  /  Salmon tartar  

/  Seaweed salad  



 Every sushi order will come with soy sauce, wasabi and confit 
ginger. 

All prices are listed in Pacific francs, taxes and service included. 

 

LOBSTER ROLL* 7 900 XPF 

Full lobster, tempura flakes, asparagus, romaine heart salad, edamame aioli, flying fish roes and teriyaki glaze 

 

 Extra charge of XPF 4500 for travel menu 

 
 

                                    

          

Beef, foie-gras, asparagus, teriyaki sauce, mustard sauce 

       

Beef tartar, cucumber, carrot, teriyaki sauce 

       

Asparagus, carrot, cucumber, avocado, tartar of pineapple, 
onion, tomato, coriander 

       

Fried tofu, shiitake, cucumber, green onion, avocado, teriyaki sauce 

       

Pickles of baby carrot, zucchini and green onion 

       

Carrot, pineapple, cucumber, mint, chili sauce 

       

Tuna, cucumber, carrot, spicy mayonnaise 

 

                

       

Salmon, salmon roes, wasabi 

       

Tuna, wasabi 

       

Shrimps from Teahupo’o, wasabi 

           

Asparagus, cucumber, carrot, cream cheese, mayonnaise 
 

NOS DESSERTS   

        

Crunchy praliné, chocolate ganache and creamy chocolate 

       

Coconut Dacquoise, exotique fruits and creamy coconut 

 

 

 

                                              

              

 

Tuna, shrimps, crab stick, salmon, flying fish roe, avocado, 

cucumber, shiitake, teriyaki sauce, spicy mayonnaise 

Extra charge of XPF 300 for travel menu 

            
 

Salmon, cream cheese, cucumber, salmon roes, Japanese mayonnaise 

 

Extra charge of XPF 200 for travel menu 

            

Shrimps, cucumber, fresh water eel, avocado, sriracha, teriyaki sauce 

            

Shrimps, shiitake, fresh water eel, teriyaki sauce, flying fish roe, avocado 

Extra charge of XPF 500 for travel menu 

            
 

Crab stick, cucumber, flying fish roe, green onion, avocado, mayonnaise 

 

 

                     

            

YellowTail, wasabi 

            
 

Beef, beef tartar, teriyaki sauce, wasabi 

             

Beef, foie-gras, teriyaki sauce, mustard sauce 

 

 

 

 

        

       

Choux pastry, creamy almonds-vanilla and praline



Alcohol abuse is bad for your health. All prices are listed in Pacific francs, taxes and service included. 
 

UPA UPA COCKTAILS 

BUBBLY COCKTAILS 

   3 150 XPF 

                   

Passion fruit puree, Chambord, rhubarb bitter, Champagne 

    3 350 XPF 

С       

Apérol, coconut liquor, lime, hibiscus syrup, Сhampagne 

 
 

    2 850 XPF 

        

Ciroc vodka infused with jasmin, Ederflower liquor, lemon juice, 

Lychee syrup, champagne 

 
 

 
 

  

     2 500 XPF 

       

Dark Tahitian Rum, Amaretto, piçneapple juice, 
Ginger syrup, lemon juice, Orange bitter, 

 

    2 800 XPF 

Jack Daniel infused with cinnamon, Cointreau; lemon juice, 

Angostura bitter, lemonade 

     2 0 XPF 

         

Ciroc Vodka, lemon juice, Midori, 
Passion fruit puree, lime bitter, fresh mint   

 

     2 0 XPF 

      

Dark Tahitian Rum, Frangelico (hazelnuts liquor), pineapple,   

Citron, “NamBo” pepper, ginger, chocolate bitter 

 

     2 0 XPF 

Cachaça, Chambord, Coconut puree, grapefruit juice, 
Cranberry juice, fresh basil, rhubarb bitter 

TONIC COCKTAILS SELECTION   

    2 850 XPF 

 

Tanqueray, St Germain, hibiscus syrup, lime, cucumber, tonic water 

    2 850 XPF 

 

Bombay Sapphire, ginger, lime, Yuzushu, tonic water 

 

     2 000 XPF 

 

Sake Junmai, Saint Germain, grapefruit, pepper, rosmary, ginger, tonic 
 

 
 
 
 
 
 

   

    2 000 XPF 

                          

Pineapple juice, lime juice, raspberry puree, soda water  

     2 000 XPF 

       

Homemade Ice-Tea with the flavor that suits you 

2 000 XPF 

Passion fruit puree, elderflower syrup, 

Canada Dry, lime juice 

 
 

  

Thum, Malibu, jus d’ananas et lait de coco 

  

Jus d’anananas et lait de coco 

 
 



Alcohol abuse is bad for your health. All prices are listed in Pacific francs, taxes and service included. 
 

BEVERAGES 
 

VINS / WINES                        

Vins Rouges / Red Wines 

 1 200 4 600 

 3 650 15 000 

 
Vins Blancs / White Wines 

 1 100 3 990 

 1 500 5 800 

 
Vin Rosé / Rosé Wine 

1 700 6 870 

1 300 5 200 
 

Champagne  

 3 270 13 240 

 

BIERES / BEERS 
Heineken No Alcohol                                                                 600 

Hinano   800 

Hinano Ambrée   800 

Tabu Lemon / vodka                                                                900 

Manavai Ipa                                                                800 

Corona  1 000 

Heineken  1 000 

Budweiser  1 000 

SOFT DRINKS 
Coca Cola / Coca Light / Coca sans sucre  800 

Sprite / Fanta Orange  800 

Canada Dry  800 

Schweppes Tonic  800 

Boylan Tonic 29  1 200 

Boylan Ginger Beer 29  1 200 

Red Bull 25  1 100 
JUS DE FRUITS / FRUITS JUICES 
Jus de fruits frais du jour / Fresh fruits juice of the day  1 000 

Jus d’orange / Orange juice 25  800 

Jus d’ananas / Pineapple juice 25  800 

Jus de pamplemousse / Grapefruit juice 25  800 

Jus de banane vanille / Vanilla & banana juice 25  800 

Jus de mangue / Mango juice 25  800 

Jus de pomme / Apple juice 25  800 

Jus de cranberry / Cranberry juice 25  800 

EAUX / WATERS 
O’Tahiti 50  500 

O’Tahiti  100  800 

Perrier  700 

San Pellegrino  75  900 

APERITIF 
Campari  1 000 

Aperol  1 000 

Suze  1 000 

Martini Blanc/Rouge  1 000 

Valdouro Porto Rouge  1 000 

Valdouro Porto Blanc  1 000 

Fernet Branca  1 100 

Ricard  1 200 

WHISKY 
Jack Daniels – Jack Honey  1 000 

Gentleman Jack  1 200 

Monkey Shoulder  1 200 

Chivas 12 ans  1 350 

Chivas 18 ans  1 630 

Dalwhinnie 15 ans  2 190 

Lagavulin 16 ans  1 900 

Caol Ila  1 650 

Glenmorrangie 18 ans  2 560 

Oban 14 ans  1 900 

Nikka Pure Malt  3 150 

Mars «Cosmo» Maltage  3 815 

Maker’s Mark  1 200 

Woodford Reserve  1 250 

ARMAGNAC 
J. Goudoulin VSOP  1 150 

CALVADOS 
Vieux Calvados G.E.Massenez   1 000 

COGNAC 
Henessy VSOP  1 900 

Henessy XO  3 000 

Rémy Martin VSOP  2 500 

Château Beaulon XO  1 550 

JAPENESE BEVERAGE 
Saké Classic Junmai  1 000 

25  4 160 

Saké Nanbu-bijin  1 400 

25  5 830 

Saké Taisetsu Junmai Ginjo  1 500 

25  6 250 

Nigori Yuzushu  1 600 

 

GIN 
Bombay Sapphire   900 

Fair  1 450 

Tanqueray Ten  1 450 

Tanqueray   800 

Citadelle  1 030 

VODKA 
Ciroc Vodka  1 400 

Belvédère  1 300 

Fair  1 400 

Grey Goose  1 500 

Tito's  1 400 

RHUM 
Manao Blanc/Ambrée     850/1000 

Havana 7 ans  1 200 

Fair Rum Belize XO  1 400 

Zacapa 23 ans  1 450 

Zacapa XO   3 000 

Abhela Organic Cachaça  1 600 

Pyrat XO  1 650 

DIGESTIF 
Cointreau  1 400 

Bailey’s  1 000 

Disaronno Amaretto  1 000 

Sambuca  1 200 

Get 27  1 000 

Get 31  1 000 

Vieille Prune Etienne Brana  1 000 

TEQUILA 
Herradura Silver  1 600 

Patron Silver  2 000 

Patron Reposado  2 000 

Patron Gran Platinium 4  4 600 

 


