
MENU



V

allergensAllergènes •

Végétarien
Veggie Spicy

Épicé
Shellfish
Crustacés

Egg
Oeuf

Soy
Soja

Tree nuts/Peanut
Noix/cacahuète

Gluten
Gluten

Milk
Lait

Sesame
Sésame

Please inform your server of any allergies, we will take them into consideration.
For any spicy dish, according to your preference: mild, medium, spicy, very spicy.

We are an Asian restaurant; we use soy and sesame in most of our preparations.

Merci de faire part de toute allergie à votre serveur, nous y prêterons attention.
Pour tout plat épicé, à votre bon vouloir : léger, moyen, épicé, très épicé.

Nous sommes un restaurant Asiatique, nous utilisons dans la plupart de nos preparations du soja
et du sésame.



Salmon 8€

Salmon Top tobiko & spicy mayo 8€

Tuna 8€

Shrimp 8€

Eel, sesame 8€

Hamachi 8€

Salmon 13€

Tuna 13€

Shrimp 13€

Eel, sesame 13€

Hamachi 13€

Avocado 12€

Cucumber / Sesame 12€

Salmon 15€

Tuna 15€

Shrimp 15€

Breaded shrimp 15€

Breaded chicken 15€

Hamachi 15€

Veggie 14€

Salmon 18€

Tuna 18€

Shrimp 18€

Breaded shrimp 18€

Breaded chicken 18€

Hamachi 18€

Veggie 17€

Salmon 7€

Tuna 7€

Eel, sesame 7€

Hamachi 7€

Shrimp 7€

OMAKASSE DISCOVERY PLATTER

15 pieces 38€

21 pieces 53€

30 pieces 75€

42 pieces 105€

60 pieces 150€

Adds on

Cream cheese 1€

Cucumber 1€

Avocado 1€

Mango 1€

Spicy mayo 1€

V

V

SAO BOWL
Sushi rice, avocado, cucumber, edamame, carrots, red cabbage, tobiko, sesame seeds,

wakame, ginger, wasabi
Solo sashimi : tuna or salmon or hamachi 6 pieces                   24€

Duo sashimi : tuna et salmon 2x3 pieces                24€

Trio sashimi : tuna, salmon and hamachi 3x2 pieces                24€

Veggie : mix raw vegetables 19€

FARMER ROLL

SAO ROLL 

FACTORY ROLL 

VOLCANO ROLL

SPIDER ROLL

SALMON LOVER

DRAGON ROLL 

LOBSTER ROLL 

SASHIMI

X2

SPRING ROLL

X8

CHIRASHI

BOL

NIGIRI

X2

MAKI

X8

CALIFORNIA

X8

Nigiri 2 pieces

Maki 8 pieces

California rolls

Crispy or Panko rolls

Sashimi

1/3 NIGIRI I 1/3 ROLLS I 1/3 SASHIMI 

8 pieces

2 pieces

8 pieces

SAO’S SPECIAL SASHIMI MIX PLATTER, PONZU SAUCE
Tuna / Salmon / Hamachi   |

Breaded chicken, avocado/ Topped with
goat cheese, honey, bacon

22€

Tuna, mango, cucumber, avocado, mint/
Topped with avocado, eel, eel sauce,
tobiko, sesame

Shrimp, breaded shrimp, avocado,
cucumber/ Topped with salmon, avocado,
spicy mayo, eel sauce, tobiko, sesame

23€

23€

Breaded shrimp, strawberry, cream cheese/
Topped with kanikama, spicy mayonnaise, red
tobiko, strawberry

Soft-shell crab, avocado, cucumber, spicy
tuna, pickled radish, yum yum mayo, tobiko

Lemon-seasoned salmon rillette, cucumber/
Topped with salmon and trout eggs, asparagus
cream with coconut milk and lemongrass

Breaded shrimp, spicy tuna, cream
cheese/ Topped with avocado, fried leeks,
sweet soy sauce, tobiko, spicy mayo

Lobster tempura, avocado, mango, mint/
Topped with spicy mayo, mango, tobiko

23€

23€

23€

24€

25€

8 pieces

T H E  S A O ’ S
S U S H I  F A M I L Y

Rolled in a nori’s sheet with sushi rice

Rice base, nori sheet, avocado, 
sesame on top 

Salmon 16€

Tuna 16€

Hamachi 16€

Shrimp 16€

Veggie 15€V

Spring rolls 8 pieces
Rolled in rice paper and salad, sushi rice, avocado,
mint, cilantro

California-style, spicy mayo, 
eel sauce, fried onions or panko

12 pieces 33€  |

OUR SIGNATURE ROLLS

V

6 pieces

PURPLE FOREST
Asparagus, sautéed shiitake/ 
Topped with pickled red beet, yuzu mayonnaise

21€



SAO SALAD 

JAPANESE CABBAGE
KOREAN CHICKEN
Tempura chicken bites with spicy korean sauce

MISO SOUP

WAKAME 

Tofu, wakame, sesame, chives
DUO OF CARAMELISED MINI SKEWERS

IMPERIAL PLATE
Chicken fried spring rolls (4 pieces), 
Fried Gyosa chicken (4 pieces), 
Shrimp tempura (4 pieces),
Korean Chicken, Beef Samosa (4 Pieces) 

2 pieces
V

V

V

V

V

Soy sauce, sesame oil, ginger, cilantro, chives, sesame
seeds, chili powder

Bok choy, green salad, cabbage salad, fried
onions, chives, red cabbage, edamame, sesame
seeds, cilantro, and peanuts

25€

to share

Coleslaw style

COARSE EDAMAME

FRESH SPRING ROLLS

Rice paper, vermicelli, salad, bean sprouts, mint

8€

26€

STEAMED GYOSAS

Wasabi mayonnaise
SHRIMP TEMPURA

VIETNAMESE BEEF PHÔ SOUP

Rice noodles, sliced ​​beef, soy bean sprouts,
beef broth, cilantro, chives, sesame seeds

SPICY THAI SHRIMP SOUP

Vermicelli, spicy lemongrass broth, Bok choy,
shiitake, Kaffir leaves, chives & cilantro

RAMEN 

Perfect egg, egg noodles, nori, shiitake, chives,
cilantro, grilled chicken,  and leaks

our soupes

Spicy soy sauce

26€

27€

7€

7€

24€

13€

12€

13€ 12€

14€

14€

FRIED SPRING ROLLS

BAO BUNS TRIO

Spicy korean sauce, chives, onions, sesame, cilantro

Shrimp & marinated beef

CHICKEN SATAY SKEWERS

Peanut sauce

15€

19€

39€

13€

Garlic soy sauce

6 pieces

5 pieces

5 pieces

3 pieces

3 pieces

CUCUMBER  FRESH SALAD

our salads

Shrimp Vegetables

Chicken Shrimp 14€ Vegetables 13€

Chicken, porc or veggie
17€

Duck, chicken, veggie

8€

PIZZA SUSHI 19€
Spicy tuna, avocado, fried rice, sesame, kimchi mayonnaise

ShrimpChicken

Coarse salt V Spicy

V



Our traditional dishes

BO BUN NEM 

Green salad, rice noodles, mint, cilantro, fried
spring rolls, peanuts, sesame

Thai-style fried rice noodles, egg, bean
sprouts, peanuts, cilantro & chives

PAD THAÏ 

26€ 24€ 25€

THAI RED CURRY

Coconut milk, vegetables, jasmine rice

24€ 25€ 26€

CARAMEL PORK

Marinated pork loin cooked low temperature, in
sweet caramel sauce, vegetables, and jasmin rice

27€

our sides

JASMINE RICE 6€

CANTONESE RICE 7€
Corn, carrots, edamame, onions &
smoked sausage

GREEN SALAD
Garlic/Ginger vinaigrette

SAO RICE
Spicy fried rice, immitation crab, shrimp, onions

STIR FRIED VEGETABLES

6€

9€

8€

Kids menu
15€

SWEET POTATO FRIES 6€

STIR-FRIED VERMICELLI WITH BEEF

Eggs, carrots, onions, edamame, cilantro, chives,
sesame seeds

25€

HOMEMADE CHICKEN NUGGETS + PLAIN RICE

MAHI-MAHI NUGGETS + PLAIN RICE

4 SUSHI KIDS MAKI OR CALIFORNIA + 2 NIGIRI (6 PIECES)

1 SCOOP OF ICE CREAM

OU

OU

+

V

V

Beef Chicken Shrimp

Veggie Chicken Shrimp

Veggie
23€

Beef
25€

Chicken
23€

Shrimp
24€

Veggie
23€
V V

V

V



our meats our fish

27€SPICY THAI-STYLE BEEF TARTAR

Fried onions, mint, cilantro, shallots, chili, served with
green salad and sweet potato fries

29€CRYING TIGER
Grilled marinated beef, served sliced with spicy sauce
on the side, veggie fried rice, and arugula

30€SAO’S STYLE PEKING DUCK, HOISIN SAUCE

Served with arugula and sweet potato fries

30€LUC LAC BEEF 
Chunks of beef tenderloin with onions on a hot plate,
served with jasmine rice 

29€BUTCHER'S CUT, LIGHTLY SPICED MEAT GRAVY

Sweet potato fries and salad

32€DUCK TATAKI
Thin sliced rare duck breast (400g), served cold,
arugula, mango, ginger and, miso vinaigrette

31€ASIAN-STYLE DUCK PARMENTIER
Dried apricots, hoisin sauce, five-spice roasted pineapple,
banana caramel, sweet potato purée, arugula, ponzu sauce

SALMON FILLET, WAKAME CREAM

Jasmine rice and ratatouille

26€

ASIAN-STYLE MAHI-MAHI TARTARE

Mango, avocado, onions, mint, cilantro, lemon juice,
wakame, salad, and sweet potato fries

27€

COD FISH COOKED IN THAI BROTH,
SERVED WITH VERMICELLI NOODLES

Red curry, chili, garlic, ginger, lime, 
spicy Thai broth, coconut milk

27€

SEARED TUNA WITH SESAME

Virgin sauce with yuzu, jasmine rice, and
ratatouille

25€

SEA BASS CEVICHE
Red onions, tomatoes, chives, cilantro, ginger, lemon,
mango, fried corn, salad and sweet potato fries

27€

SEARED OCTOPUS
Mashed sweet potatoes, oven-cooked tomatoes,
garlic cream, and cilantro, mixed of vegetables

32€

HAMACHI TATAKI
Hamachi tataki, on a Karachi miso-orange sauce,
Asian-inspired sauce vierge

24€

Mango crème brûléeCup of lychees and pomegranate

Choco-banana spring rolls

Homemade chocolate fondant (8min)

Hot cookie (7min)

Flambeed banana with rum

Cup of ice cream

8€

9€

9€

9€

9€

9€3 pcs

And vanilla ice cream

1 scoop3€ 2 scoops 6€ 3 scoops 9€

Our desserts

And vanilla ice cream

And vanilla ice cream

Coconut milk tapioca pearls 9€
Mango ball, lemon and orange zest


