At Kaiju, sharing is everything.

Great food is even better together!

We recommend 4 to 5 dishes for two people.

Plates will arrive as they're ready, straight from
the kitchen.

If you have any allergies or dietary restrictions,
just let us know.

“SAUCER N'EST PAS TREMPER": cauliflower,
kaffir lime, mango gel, cauliflower and soy
crumble, served with toast 15.00€

LEAF ME ALONE: Grilled romaine lettuce,
goma-dare (sesame) sauce, dried ricotta
cheese 11.00€

“PROUST DE BRUXELLES"”: Brussels sprouts /
Edamame/ Parmesan cream / Shiso / Sobacha
14.50€

OUR WONTONS: shrimp and chicken, Tom Yam
bisque, peanut satay milk, lychee pickles
14.5€

MR BEAN: Grean and white beans sautéed
with Thai butter/ aji blanco tofu/ fermented
garlic and smoked almonds 13.00€

MUSHROOMS TOAST: toasted bread topped
with mushrooms (pleurotes) / shimeji pickles
/ Red shish / cherry ketchup 14.00 €.

TAMAGO SPRING ROLL: Japanese omelette /
sea lettuce/ watermelon pickles/ vermicelli/
lettuce coulis, wasabi, sakura vinegar/ feta
powder and shrimp oil 16.00€

KFC: our tasty fried chicken in a delicious
sweet and spicy sauce 13.50€

KARAMEL KFC : the sweety version of our
famous KFC with soja sauce & jalapenos
caramel, red onions & kumkat pickles,
sesame. 13.50 €

PAS THAI : wok fried noodles/ Fried Tofu/
broccolini/ mussel pickles/ Thai parsley/
peanuts. 18.00€

CHICKEN CHAR SIU: nam jim jaew sauce -
Served with rice- 17.00€

RICE BOWL 2¢€

SWEETS

Our delicious MANGO STICKY RICE: "riz au
lait" siphon, mango gel,

fresh mango, coconut ice cream and puffed
rice. 9.00¢€

COCRTAILS

Wasabi Margarita 13€
Tequila, Saké, Wasabi, lime, Soja, Wakame

Sesame N’'stormy 13€

Rum infused with roasted sesame seeds,
lime, Ginger Beer, Cane sugar, Angostura.
Basil Smash attack 13€

Gin, Basilic, Citron Vert, Poivre sichuan,
Cane sugar.

Amaretto Sour/ Whisky 13.50€

Amaretto or Whisky, lemon, Aquafaba, Cane
sugar.

Mocktail of the day 12€

BEERS

KIRIN 4,50€

PONY’'S Hoppy Blonde Beer 4% 5,50€

HOP CIRCLE (Fugu brewing) Double IPA 8% 7€

SQUIZZ (Fugu brewing) (Fruity Brewing) 6%
6.5€

Flora 01 (flora), violet, floral ipa 6% 6.7€

flora 02 (flora) hibiscus, floral lager 5.2%
6.5€

SOFTS

Coke 4€

Coke Zero 4€

JARR KOMBUCHA LEMON/GINGER 33Cl 6.00
BIONINA BLOODORANGE 20CL 3.50¢€
HOMEMADE LIMONADE (menthe/citron) 4€
HOMEMADE ICE-TEA 4€

Bru still or sparkling water (0,5L) 5.00€



WIRES

SPARKLINGS ROSES

WISCOUTRE blanc de blanc - Entre deux monts-

Chardonnay & Auxerrois - Belgium 9/48€ La nuit tout les chats sont gris - Grenache

Noir - rhone 6€/ 30€

D'ORIEL (CAVA) - _Parellada, Macabeo, Xarel-lo
7€/ 35¢€

EPIC (vin pétillant) -Gruner Vetliner,Muscat,

Welschriesling - Autriche - 42€ (n)
ORANGE

SPLASH! (pét-nat) 100% Sémillon 44¢€

MADMED- Vermentino (Rolle) & Sauvignon -
Vin de France - 37€

WHITE

NU VO TE -Floréal et Soreli - Languedoc
roussilon France 6€ /32¢€

EN ROUTE POUR L'APERO- 100% Jacqueére-
Savoie - 38 (n)

CHAGUAL (los Vascos)- sauvignon blanc-Chili-
8€/ 42¢€
ENATE- Chardonnay- Aragon- Espagne 7€ / 38€

TOKA)J EYE- Furmint- Hongrie- 6.50€/39¢€

LA COMBE- Muscadet Sevre et Maine Sur Lie -
35€

L'ESTRADE- Grenache Blanc & Bourboulenc-
Languedoc-Roussillon - 38€

PUECH COUYOL- 100% Loin de |'Oeil - Gaillac - ’ ,
36€
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OJA Real Agrado- Garnacha,Tempranillo-
/ €

IN PUREZZA Nero D'avola- Sicile- 7€/ 36€

GOVERNO-SAN LEONINO SANGIOVE-Toscana-
8€/42

DURAS- Domaine Philémon - 100% Duras -Gaillac
35

100 pour 100- 100% Merlot- Lot & Garonne- 36
(n)


https://www.vivino.com/grapes/parellada
https://www.vivino.com/grapes/parellada
https://www.vivino.com/grapes/macabeo
https://www.vivino.com/grapes/xarello

