
NU
ME

DESSERTS

WOKS (SUITE)

CCOOUUPPEELLLLEE  DDEE  LLIITTCCHHIISS  --  55€€
CCHHEESSSSEECCAAKKEE  --  66€€
SSOOFFTT  CCHHOOCCOOLLAATTEE  CCAAKKEE  --  66€€
LLIIMMOONN  PPIIEE  --  66€€
FFRREESSHH  EEXXOOTTIICC  FFRRUUIITT  SSAALLAADD  --  66€€
RREEDD  FFRRUUIITT  &&  AAPPPPLLEE  CCRRUUMMBBLLEE  --  66€€
CCOOFFFFEEEE  AANNDD  IITTSS    CCOOOOKKIIEE  --  66€€  
MMAATTCCHHAA  NNAANNAA  --  88€€
FFRREESSHH  MMAANNGGOO  --  99€€

SSHHUU  CCAAII  CCHHAAOO  MMIIAANN  --  99,,6600€€  
Noodles with seasonal vegetables and mushrooms.

JJII  PPAAII  FFAANN  --  99,,8800€€
Flavored rice sautéed with eggs and chives, accompanied by 
crispy chicken. 

DDOOUUBBLLEE  WWOOKK  --  1111€€
Beef with onions and leeks served on Wheat noodles or rice, 
seasonal vegetables.

VVEEGGGGIIEE  WWOOKK  --  1111€€  
Soja, champignon shitaké, mini maïs, carottes, chou de Shanghaï, 
champignons noirs,brocoli et coriande.

UUDDOONNGGUUOO  MMIIAANN  --  1122€€
Rice pate or “large” Japanese noodles with seasonal vegetables, 
beef and shrimp.

HHAAII  XXIIAANN  FFAANN  --  1122..5500€€
Riz parfumé sauté aux oeufs et à la ciboulette avec des crevettes, 
des calamars et des St-Jacques. WWW.MIANFAN .FR

MIAN_FAN_OFFICIELMIAN FAN MONTPARNASSE

YYUUNN  TTUUNN  MMIIAANN  --  99,,8800€€
Wheat noodle soup with homemade shrimp ravioli and Shanghai 
cabbage.

BBOO  BBUUOONN  //  BBOOEEUUFF  //  PPOOUULLEETT  //  VVEEGGAANN    
99,,8800€€
Rice vermicelli, fresh soy salad, lemongrass marinated fried onion 
beef or chicken or vegan, accompanied by «house» spring rolls.

ZZHHAA  JJIIAANNGG  MMIIAANN  --  1100,,5500€€
Thick wheat noodle soup, thinly sliced   chicken, slightly spicy, soy 
and fresh cucumber, accompanied by a separate broth.

SSPPIICCYY  PPAAII  FFAANN  --  1111€€  
Our crispy chicken marinated for 24 hours in Sishuan pepper, 
fragrant rice sautéed with eggs and chives. 

JJIIPPAAII  MMIIAANN  --  1122€€  
Japanese wheat noodles, small broth, tomatoes, onions 
accompanied by crispy chicken.

LLEE  TTAARRTTAARREE  TTHHAAII  --  1144€€  
Spicy beef tartare, cooked Thai style, small bowl of rice.

XXIIAA  FFAAÇÇOONN  MMIIAANN  FFAANN  --  1144€€  
Salt and pepper shrimps and variation of spicy vegetables, small 
bowl of rice.

LLEE  BBIIBBIIMMBBAAPP  --  1166€€  
Mix of rice, meat, sautéed vegetables and an egg, all seasoned 
with chili pepper served in a hot cast iron bowl.

MMII  ZZHHII  MMIIAANN  FFAANN  --  1111€€
Wheat noodles or rice, seasonal vegetables, honey and sesame, 
served with strips chicken breast.

MAIN COURSES

WOKS

EENN  CCAASS  DD’’AALLLLEERRGGIIEE,,  RREENNSSEEIIGGNNEEZZ--VVOOUUSS  AAUUPPRRÈÈSS  DDUU  PPEERRSSOONNNNEELL.. PPIIQQUUAANNTT VVEEGGAANN



AALLLL  OOUURR  DDIISSHHEESS  AARREE  HHOOMMEEMMAADDEE

Chef de cuisine Etienne Li

DDIIMM  SSUUMM  --  88€€  55  PPIIÈÈCCEESS  OOFF  TTHHEE  SSAAMMEE  FFRRAAGGRRAANNCCEE
All our Dim Sum are made on site by our chef.

CCHHIIKKEENN  DDIIMM  SSUUMM
Shrimp, chicken.

DDIIMM  SSUUMM  LLAACCKKÉÉ
Lacquered pork, shiitake mushroom, carrot.

BBEEEEFF  DDIIMM  SSUUMM
Beef and chopped shrimp, cilantro, Sichuan pepper.

LLEE  DDIIMM  SSUUMM  SSAANNTTÉÉ  
With 4 vegetables.

CCOOMMMMEE  ÀÀ  PPEEKKIINN
Beijing pork dumpling.

BBAAHHNN  BBAAOO  DDEE  MMAADDAAMMEE  LLII
Steam bun with pork & vegetables.

DDUUCCKK  DDIIMM  SSUUMM
Roasted Duck by us, hoisin sauce, shiitake mushroom.

MONDAY    CCHHIINNAA  //  Caramel pork

MARDI    JJAAPPAANN  //  Gyudon

MERCREDI    KKOORREEAA  //  Bibimbap with shrimps

JEUDI    VVIIEETTNNAAMM  //  Duck Bo Bun

VENDREDI    TTHHAAIILLAANNDD  //  Thai Salmon

EEDDAAMMAAMMEE  --  55€€  
Fresh soybeans beans. 

LLOONNGG  XXIIAA  JJIIAAOO  --  88€€
Fried homemade shrimp ravioli.

CCHHUUNN  JJUUAANN  --  77€€
Chicken and vegetable spring roll.

NNEEMMSS  LLÉÉGGUUMMEESS  VVEEGGAANN  --  77€€  
Homemade vegetable spring rolls served with salad and fresh 
mint.

SSOOMM  TTAAMM  --  99€€
Green papaya salad with shrimp.

YYAAMM  NNEEUUSS  NNAAMM  TTOOKK  --  99,,8800€€  
Thai Salade beef & lemongrass.

GGYYOOZZAA  --  88€€
Grilled ravioli with vegetables and chicken.

TTAAKKOO  SSEENNSSAAII  --  1100€€  
Japanese Octopus salad.

SSAASSHHIIMMII  DDEE  SSAAUUMMOONN  --  1111€€
Raw salmon strips, wasabi, soy sauce.

SSAALLMMOONN  TTAARRTTAARREE  --  1122€€
Salmon tartare and diced mango, olive oil and fresh mint.

TTAARRTTAARREE  DD’’AAVVOOCCAATT  AAUU  CCRRAABBEE  --  1144€€  
Avocado & Crab tartare

YYAAYYAA  --  1155€€  --  ONLY AT LUNCH
Roasted duck leg with honey, rice vermicelli, wilted spinach.

SSHHAA  SSAAOO  SSOOUUPP  --  1155€€
Soba noodle soup, pak choï cabbage, glazed and roasted Iberian 
pork tenderloin, tofu, miso.

DDUUCCKK’’SS  SSOOUUPP  --  1166€€
Udon noodle soup, pak choï cabbage, roasted lacquered duck 
breast, chili.

SSHHAA  SSHHAAOO  --  2222€€
Iberian pork tenderloin glazed with honey and sesame, eggplant 
Hong Shao style on white rice.

DDUUCCKK’’SS  --  2244€€
Peking duck breast, Chinese pancakes and condiments to roll like 
a burrito.

DIMSUM FACTORY

€15
LE PLAT DU JOUR LA ROTISSOIRE^STARTERS

Les soupes 
du rotissoire

Les assiettes 
du rotissoire

^

^

IINN  CCAASSEE  OOFF  AALLLLEERRGGYY,,  AASSKK  TTHHEE  SSTTAAFFFF.. SSPPIICCYY VVEEGGAANN
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