wna

18h-22h30

chef’s 5-course menu 50pp

almonds, smoked paprika 6

(nuts)

seasonal crudites, herb dip 10

(cashew)

mushroom broth, miso, seasonal veggies 10
(soy)

corn tortilla, avocado, beans, salsa macha 13
(peanuts, soy, sesame)

asparagus tempura, sesame mayo 14
(sesame, gluten)

celeriac tostada, pesto, tofu cream 13
almonds, soy

rosti, jalapeno, smoked tofu, cress 15

(soy)

cauliflower steak, potatoes, chimichurri 20

polenta, mushroom ragout, salsa verde 20
(soy, mushroom)

chocolate tart, maple cream 10

(gluten)

olive oil cake, almond cream, mandarine 10
(sesame)

@mesa.paris
prix en €, service compris

Vg SA



