
EGG DAIRY SOY NUTSPEANUT CRUSTACEANS MOLLUSCSSESAME

GLUTENFISH MUSTARD CELERYSULFITES VEGANVEGETARIAN SULFUR DIOXIDE

FRESH OYSTERS
LEMON, MIGNONETTE SAUCE

3 UNITS  14

6 UNITS 26

OCTOPUS CARPACCIO 24

VINAIGRETTE,  DEHYDRATED PARSLEY

ANGUS CARPACCIO 22

PESTO, ARUGULA, PECORINO

SEEN SEA BREAM CARPACCIO  38
THINLY SLICED WHOLE SEA BREAM, LEMON &
DILL VINAIGRETTE,  PONZU SAUCE, CHILL I  OIL

ORGANIC BEETROOT  21

CARPACCIO
FETA CHEESE, DILL ,  CAPERS, ORANGE

AND L IME JUICE, SWEET MACADAMIA

TRUFFLE TARTAR 23

3 UNITS

CRISPY POTATOES, OLIVIER-STYLE STEAK TARTARE,

HORSERADISH MAYONNAISE,  BLACK TRUFFLE

DEEP FRIED TAPIOCA  13

& CURED CHEESE
2 UNITS

TAPIOCA FLOUR, CURED CHEESE, SPICY GUAVA JAM

LAMB CROQUETTES 14

2 UNITS

DIJON MUSTARD AND MANGO CHUTNEY

NUGGETS N´CAVIAR 45

HOMEMADE CHICKEN NUGGETS, 30G OLIVIER SPECIAL

SELECTION CAVIAR,  CRÈME FRAÎCHE AND CHIVES  

 

BEEF GYOSA  18

5 UNITS

LEEK,  MUSHROOMS

CRISPY PURURUCA 19

CRISPY PORK BELLY,  APPLE BBQ,

POTATO AND MUSTARD SALAD

SEEN EGG 20

SEASONAL MUSHROOMS, TRUFFLED PURÉE, GLAZED EGG

CAVIAR
BLINIS,  RED ONION, GRATED EGG, SOUR CREAM

50GR 262

100GR 499

250GR / 500GR – PRE-ORDER (3 DAYS)

To Share
SEEN TACO 16
FRESH DAILY FISH CEVICHE, GUACAMOLE, JAPANESE 
MAYONNAISE,  TOBIKO, SPROUTS, POMEGRANATE

TRUFFLED LOBSTER SALAD 45
ASPARAGUS, CARAMELIZED APPLE,  AVOCADO,
CELERY, CHIVE,  TRUFFLE

CRUNCH SALAD 21
ICEBERG LETTUCE, NORI K IZAMI SEAWEED, 
SUNFLOWER SEEDS, CRUNCH SAUCE

LOBSTER BUN 45
COLESLAW, GREEN APPLE SUNOMONO,
KIZAMI WASABI ,  TOBIKO, CHIVE

SPAGHETTI CAPRESE 27
BURRATA, TOMATO, PESTO

TRUFFLED LINGUINI 33
TRUFFLE SAUCE, PARMESAN, CHIVE
 

Anytime

SEEN SEA SCALLOPS  39
CAULIFLOWER PURÉE, GREEN APPLE,  PARSNIP,  DEHYDRATED SMOKED HAM

BLACK COD 46
MISO MARINATED COD, VEGETABLES, CELERY PURÉE

CHIMICHURRI OCTOPUS  42
GRILLED OCTOPUS, CAULIFLOWER PURÉE, SWEET POTATO, SUN-DRIED TOMATO CHIMICHURRI

GRILLED SEA BASS WITH ROYAL BEURRE BLANC SAUCE  39
180G GRILLED SEA BASS FILLET,  BEURRE BLANC SAUCE, SALMON ROE, DILL ,  CAPERS

Fish Market

YUZU CHEESECAKE 18
RASPBERRY GRANITA,  BLACK SESAME

TARTE SEEN (2 PEOPLE) 26 
WILD BERRIES,  VANILLA ICE CREAM

DULCE DE LECHE SOUFFLÉ 18
GUAVA SORBET

COOKIE À LA MINUTE  17
VANILLA ICE CREAM

BANANA & PEANUTS 17
BANANA CAKE, SALTED CARAMEL,  PEANUTS CRUMBLE

SEENDAE   17
CREAM ICE CREAM, DARK CHOCOLATE SAUCE, 
SALTED CARAMEL SAUCE, ASSORTED TOPPINGS

SLICED SEASONAL FRUIT 12

Desserts

Sides
OLIVIER TRUFFLED PURÉE 12
POTATO PURÉE, MILK,  NUTMEG, TRUFFLE

SWEET POTATO PURÉE 10

FRENCH FRIES 8

TRUFFLE FRIES 15
TRUFFLE,  PARMESAN, TRUFFLE MAYONNAISE

CONFIT VEGETABLES 10
EXTRA VIRGIN OLIVE OIL ,  SEA SALT

RICO RICE 10
DATES, F ILET BEAN, ASPARAGUS, ALMONDS

SPINACH À LA CRÈME 12
SPINACH, NUTMEG, CREAM

Chef’s Special
TOMAHAWK

125

SPAGHETTINI
DE LAGOSTA
CONFIT TOMATO, DILL

179

FOR 2 PEOPLE OR MORE

KING OF KINGS
BURGER W/ DRY

MARTINI ON THE SIDE
WAGYU, SECRET SAUCE, CHEESE,

CARAMELIZED ONION, WHOLEGRAIN
MUSTARD, DRY MARTINI  COCKTAIL

38

SLICED WAGYU 300G 79
RUMP STEAK,  CHIMICHURRI SAUCE

SURF & TURF 82
BEEF TENDERLOIN,  LOBSTER, CAVIAR

SEEN  MILANESE 68
MILK-FED VEAL SIRLOIN,  EGG, TRUFFLE,  PARMESAN CHEESE

CHEF’S TENDERLOIN 43
BEEF TENDERLOIN,  OLIVIER SAUCE

STEAK TARTAR  39
CHEF’S CLASSIC

FRANGUINHO SEEN 37
MISO MARINATED CHICKEN, K IMUCHI

RIB EYE 300G 45
CHARCOAL-GRILLED RIB EYE WITH CHIMICHURRI SAUCE

Meat
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