@Rice_street_gourmet Q @Rice.street

G Rice Street Gourmet @ www.ricestreet.fr

Rice Street

Galeries Lafayette Le Gourmet, 1st floor
35 Boulevard Haussmann, 75009 Paris






Rice Street brings you a culinary travel to discover Japanese
specidalities.

Immersed in the atmosphere of the night markets, there is a selection
of dishes prepared for here, to take away, or to dine in a restaurant
with 40 seats in a minimalist and refined style.

On the menu, there are gyozas (traditional dumplings), karaages
(fried chicken balls), traditional sushi, and a selection of California
rolls. In the main course, we highlight our best nigiri recipes. The
best chirashi is on the menu, as well as donburi. Noodle lovers can
order yakisoba, ramen, and udon; grilled meat lovers opt for
yakitori skewers.

For drinks, bubble tea is available with matcha, cinnamon, and
coconut. The teas go well with all kinds of fruits (lychee, peach,
lemon, mango, passion fruit...).

Rice Street also showcases different kinds of Japanese beer, and
sake will accompany raw or semi-cooked fish.



SUSHI

must-have

California (8 pieces)
Salmon 8,90 €

(Avocado or cheese)

Salmon avocado 9,90€
(Tobiko ginger or wasabi)

Vegan 7,90€
Japanese breded chicken 8,90€
Royal salmon 10,90€

(Avocado or cheese)

Eby tempura 10,90€
(Fried onion extra O,Q0€)

Tuna cheese bake 9,90€
Salmon cheese bake 990€
Royal california half-cooked 12,90 €

(Salmon cheese avocado)

Beef 10,90 €

(with marinated vegetables)

Dragon Roll 13,90€

(Saumon avocado eby fempural)

Rainbow 12,90 €

(Salmon, tuna, sea bream, avocado)

Fried roll salmon avocado 11,90€
(Bonito shavings)
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Springroll (6 pieces)

Salmon avocado

Mango tuna

Nigiri
Salmon tataki
(Half-cooked, 2 pieces)

Tuna tataki
(Half-cooked, 2 pieces)

Salmon flower
(Tobiko ginger, 2 pieces)

Salmon raw
(3 pieces)

Ma ki (6 pieces)

Salmon
Cooked salmon
Cooked tuna

Vegetarian
(Cucumber or avocado)

Sashimi

Tuna half-cooked

(Sesame sauce, 4 nice slices)

Salmon half-cooked

(Sesame sauce, 4 nice slices)

Salmon
(6 nice slices)

Mixt

(6 nice slices)

8,90 €

7,90€

6,90 €

11,90

10,90

9,90€



SUSHI DISHES

Served with cabbage salad
Extra miso soup 2,90 €

Assorted Nigiri 18,90€

8 pieces

Assorted California 1890 €

8 salmon california,

8 royal salmon cheese california

Rock’N Roll Menu 1990 €

8 salmon cheese tobiko california

8 prawn tempura california

Salmon Mania 1990 €

8 california, 4 sushi, 6 sashimi

Mixt Sushi 19.90€

6 maki, 4 sushi, 6 assorted sashimi

e~ Sashimi Menu 20,90 €
16 nice slices of sashimi:

8 salmon, 4 sea bream, 4 tuna



BOAT

Festival Boat
40 pieces 55,90€

for 2 or 3 persons

Royal Boat
48 pieces 65,90€

for 2 or 3 persons



RICE STREET SPECIALTIES

Classic Chirashi 18,90 € Tartare Chirashi 18,90€

Vinegared rice, avocado, Vinegared rice, cabbage salad,
cabbage salad avocado, mango, edamame
Salmon / Tuna / Mixt Salmon / Tuna / Mixt

Donburi 17,90€ Katsu Curry Don 17,90 €
Big bowl of rice, omelette, Plain rice, chicken katsu,
edamame, crunchy vegetables Japanese curry
Chicken katsu / (+2 € for fried rice)
Beef / Salmon +2 € /

Tofu (vegetarian & ou vegan (&) )

Yakitori 17,90€ Yakisoba 17,90€

5 assorted skewers, plain rice, Deep fried noodles, omelette,
cabbage salad, miso soup stewed vegetables
Chicken/ Chicken meatballs /  Stir fried beef / Chicken katsu /
Beef / Beef cheese / Chicken meatballs /

Mushroom Eby tempura / Tofu vegetarian



Plain rice 2,90 €
Accompaniments Fried rice 7,90 €
7,90 €

Fried noodles with vegetables

Ramen 17,90 € Spicy Ramen 17,90 €
(Noodle soup) (Spicy noodle soup &)
Miso / Curry / Shoyu Spicy soy chicken /
Eby tempura / Chicken katsu / Spicy beet

Stir fried beef / Tofu vegetarian

Udon 17,90€ Zhajiang 17,90€
(Noodle soup) (Mix noodles without soup)
Miso / Curry / Shoyu To mix
Eby tempura / Chicken katsu / Beef / Chicken #

Stir fried beef / Tofu vegetarian s

Grilled Chicken Katsu Mapo Tofu
Marinated Salmon (Breaded chicken) (Spicy tofu @)

12,90 € 9,90 € 9,90 €
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APPETIZERS

Alone or to share

Miso Soup

Fermented soya paté, seaweed tofu
and Paris mushroom

Edamame - coarse salt
Edamame - spicy in Shishimi

Soya beans cooked with skin

Tricolor Cabbage Salad

Red cabbage, white cabbage, marinated carrot

Seeweed & Cucumber Salad

Salmon & Avocado Salad

Avocado, arugula, soy sauce, fresh lemon

Eb)’ Tempura (4 pieces)

Breaded prawn

Chicken Gyozas (6 pieces)
Vegan Gyozas (5 pieces)

Karaage Fried Chicken (3 pieces)
TCIkO)’Clki (4 pieces)

Octopus balls

Yakitori (2 pieces)

Chicken / Chicken meatballs / Beef /
Beef cheese,/ Mushroom / Salmon ou Tuna +2 €

4,90 €

6,90 €
6,90 €

4,90 €

6,90 €

9,90 €

8,90 €

8,90 €
7,90 €

8,90 €

6,90 €

5,90 €



DESSERTS
See the dessert menu
OUR DRINKS

Purple Rain Fizz 6,90 €

Butterfly pea flower infusion, lemonade,
aloe vera pulp, syrup

. Mango . Mint

. Strawberry . Passion Fruit

. Peach

Fresh Fruit Smoothie 6,90 €
. Mojitea

Green feq, lime, mint and brown sugar

. Majestea
Black tea, orange and cinnamon tea

. Tutti frutea
Black tea, red fruit and mint

. Mango tea
Green tea, mango and mint

. Boostea
Green tea, lemon and ginger

Minute Fruit Juice 6,90 €

. Red Purple

Beetroot, orange, lemon

. Green Peace
Kiwi, banana, pear

. Energizing Pink

Strawberry, banana, pineapple

. Yellow Power
Mango, pineapple, orange

. Pure Orange
Orange



OUR BUBBLE TEA

Bubble Tea Wlfh Milk (Hot or Iced with Tapioca Pearls) 6,90 €

. Black tea latte (Black sugar + 1€) . Black tea vanilla

. Black tea coconut milk . Black tea sesame

. Black tea chai latte . Green tea soy milk

. Black tea taro . Green tea mango

. Black tea strawberry . Green tea matcha latte

BObG Tea (Fruit pearl tea) 6,90 €
. Wild strawberry . Raspberry lychee . Blueberry
. Passion fruit mango . White peach . Hibiscus

. Passion pineapple . Double lemon . Melon
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SAKE

Saké Froid Sengajiu 14.5% 350ml 9,90 €

(An ideal sake for an aperitif, to be enjoyed cold or afroom temperature)

Saké Junmai PURE Kizakura 13.5% 300ml 11,90 €
(A light and fruity sake. It goes well with seafood and seaweed)

Saké Junmai Ginjo Hana Kizakura 12% 300ml 9,90 €

(Sweet, pleasant and round sake with a light aroma of flower)

Saké Pétillant - Piano - Kizakura JP 5% 300ml 13,90 €
(Refreshingdry sparkling sake with light aromas of apple and pear)

Saké Ozeki Yamada Nishiki 14.8% 300ml 10,90 €

(A sake with a fruity taste with a strong presence of rice)

Saké Junneau Funjo bleu 15,4% 300ml 15,90 €

(Sake with umami faste that comes from rice and ifs dry faste)

Saké Premium Junmai Yamada Nishiki 14,5% 720ml 25,90 €

(Rich yamahai flavor pairs well with red meats)

VINES

Chablis Les Beaumonts
(AOP Chablis, Burgundy region, Domaine Dampt Fréres)

75l 28,90 €
12cl verre 6,90 €

Minuty M Rosé

(AOP Céte de Provence, Provence region, Domaine Minuty)

75¢l 28,90 €
12cl verre 6,90 €
Pinot Noir

(AOP Burgundy - Valentin Vignot)

7 5¢l 28,90 €

12cl verre 6,90 €



BEERS

Asahi beer 33cl
Sapporo beer 33l

SOFTS DRINKS

Coca-Cola 33cl

Coca-Cola Zero 33cl

Fanta 33cl

Ice Tea péche 33cl

Evian 50c|

San Pellegrino 50cl

Evian 1L

San Pellegrino 1L

Ramune (nature, strawberry, lychee)

HOT DRINKS

Tea

Sweet Sakura tea
Genmaicha
Sencha

Matcha

Jasmine

Coffee & Co

Expresso, decaffeinated
Long coffee

Latte coffee

Cappucino

Chocolat

4,90€

4,50€
4,50€
4,50€
4,50€
4,50€
4,50€
6,50 €
6,50 €
4,90€

4,90€

2,50€
3,00€
520€
4,50€
4,50€
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Miso soup v
Edamame

Tricolor cabbage salad v v v
Wakame and cucumber salad v

Salmon salad

Eby tempura

Chicken gyoza

\legan gyoza

Fried karrage chicken

Takoyaki

California salmon avocado/cheese  +”
California salmon avacado tobiko
California vegan

California Japanese Breaded Chicken
California royal salmon

California eby tempura v v
California cooked salmon/tuna cheesee”

California half-cooked royal salmon

California beef v v
California dragon roll

California rainbow

California fried avocado salmon
Springroll saumon/thon

Nigiri salmon tataki

Nigirituna tataki

Nigiri salmon flower tobiko

Nigiri raw salmon

Maki raw salmon

Maki cooked salmon

Maki raw tuna

Maki vegatarian

Sashimi half-cooked tuna

Sashimi half-cooked salmon
Sashimi salmon

Sashimi mixt

Menu assorted nigiri

Menu assorted california
Menurockn roll

Menu salmon mania

Menu mixt sushi

Menu sashimi

Festival boat

Royal boat

Chirashi classic

Chirashi tartare

Donburi

Katsu curry don

Yakitori

Yakisoba v
Ramen

Spicyramen

Udon

Zhajiang

(Grilled marinated salmon

Chicken katsu

Mapotofu

Bubble tea with milk v
Wines v
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