
V O R S P E I S E N

K Ü C H E  [ D I . M I . D O . F R  1 1 - 1 5  ] [ S A  1 2 - 1 6 ]

S U P P E N

Tofu. Algen. Jungzwiebel

3 , 9A F . V E G A NM I S O  S U P P E

S P I C Y  M I S O  S U P P E

Lachs. Tofu. Kimchi. Shiitake. Algen.
Jungzwiebel. Koriander

9 , 2A D F . S C H A R F * *

ALLERGENINFO A-Gluten.B-Krebstiere.C-Ei.D-Fisch.E-Erdnüsse.F-Soja.G-Laktose.H-Schalenfrüchte.L-Sellerie.M-Senf.N-Sesam
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F R I T T I E R T E S
K A R A A G E . T E M P U R A . K A T S U

S Ü S S K A R T O F F E L N 8 , 3T E M P U R A . A F . V E G A N

P I L Z E 8 , 8T E M P U R A .  A F . V E G A N

K A R F I O L 8 , 8K A R A A G E . A F . V E G A N

T O F U 8 , 8K A R A A G E . F . V E G A N

G A R N E L E N 1 3 , 1K A T S U . A B C M

H U H N 1 2 , 1K A R A A G E . F

4  S T Ü C K

J E

N I G I R I  S U S H I
R o h e r  F i s c h  a u f  m a r i n i e r t e m  S u s h i  R e i s

L A C H S 7 , 62  S T Ü C K[ n 1 ]

T H U N F I S C H 1 1 , 02  S T Ü C K[ n 2 ]

K I N G F I S H 1 1 , 02  S T Ü C K[ n 4 ]

G A R N E L E 7 , 62  S T Ü C K[ n 3 ]

FLAMBIERTER LACHS 8 , 32  S T Ü C K[ n 1 a ]

G E G R I L L T E R  A A L 1 0 , 02  S T Ü C K[ n 5 ]

A V O C A D O 6 , 32  S T Ü C K[ n 1 1 ]

T O F U 6 , 32  S T Ü C K[ n 1 9 ]

N . V E G A N

A F N . V E G A N

A F N

C F N

S A S H I M I  & +
R o h e r  F i s c h ,  s e r v i e r t  m i t  R e t t i c h ,  W a k a m e  S a l a t

L A C H S 1 3 , 95  S T Ü C K[ s 1 ]

T H U N F I S C H 1 9 , 45  S T Ü C K[ s 2 ]

K I N G F I S H 1 9 , 45  S T Ü C K[ s 4 ]

G A R N E L E 1 3 , 95  S T Ü C K[ s 3 ]

ALL-IN 2 6 , 58  S T Ü C K[ i 1 ]

L A C H S  T A T A K I 1 9 , 16  S T Ü C K[ i 4 ] D F N

j e  2 x  L a c h s .  T h u n f i s c h .  k i n g f i s h .
G a r n e l e n

3ERLEI 3 1 , 69  S T Ü C K[ i 2 ]

j e  3 x  L a c h s .  T h u n f i s c h .  K i n g f i s h

HALF&HALF 2 0 , 06  S T Ü C K[ i 3 ]

j e  3 x  L a c h s .  T h u n f i s c h

L e i c h t  f l a m b i e r t e r  L a c h s

SASHIMI & TEMPURA 2 7 , 16  S T Ü C K[ i 5 ] ABDF

6 x  L a c h s  S a s h i m i .  3 x  G a r n e l e n  K a t s u .
T e r i y a k i .  j a p . M a y o .  L a c h s  K a v i a r .
K r e s s e

S A L A T E

Add. Mango | Avocado | Kimchi

4 , 7FG E M I S C H T E R  S A L A T

M A R I N I E R T E S

+ 2 , 4

Add. Edamame  + 1 , 7

Sojasprossen Salat 4 , 7F

Pikanter Kraut Salat 4 , 7

Bierrettich Salat 5 , 3

M I S O  C O L E S L A W

Kraut. Apfel. Sojabohnen. Zwiebel. Miso-
Sesam-Mayo. Haselnüssen

6 , 6A F H M N

G O M A  W A K A M E

Algen. Avocado. Rettich. Sojabohnen. Kresse

8 , 2N

V E G A N

K A R T O F F E L  C R U N C H

Röstpilze. Zwiebel. Koriander. Erdnüsse

8 , 2E F N . S C H A R F *

E D A M A M E 6 , 6F . V E G A N

S P I C Y  E D A M A M E 8 , 2D F G M N

A F


