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STARTERS

A
= VORSPEISEN MAIN COURSES
Guacamole. Nachos. Cherry Tomato \/ HAU P TGAN G //

%

Guacamole. Nachos. Kirschtomaten
16 Mushroom Tagliatelle. Creamy Sauce. Truffle V'V

Octopus Tacos. Pineapple. Guacamole. Pomegranate Seeds Tagliatelle mit P/lzen.zgremge Sofse. Trifel

Oktopus Tacos. Ananas. Guacamole. Granatapfelkerne -

22 Grilled Salmon. Jalapefio Sauce. Tsukemono Vegetables
Beef Tacos. Guacamole. Tomatoes Gegrillter Lachs. Jalaperio-Sauce. Tsukemono-Gemiise
Rindfleisch-Tacos. Guacamole. Tomaten o8
20
Edamame - salted/spicy Grilled Octopus. Stir-fry Vegetables
Edamame - salzig/scharf \f Gegrillter Oktopus. Gebratenes Gemtlise
8 30

Beef Tartare. Kimchi. Barbecue Sauce

Beef T, Kimchi Barb S Duck Breast Teppanyaki. Hibachi Rice ~
23 liairiee, Kimet ISabeaye Seuee Entenbrust-Teppanyaki. Hibachi-Reis
18 26
Beef Carpaccio. Truffle. Ponzu Truffle Sauce
Beef Carpaccio. Triffel. Ponzu Triiffel Sauce Sliced Filet Mignon. Creamy Mustard Sauce. Baked Potatoes™ s
19 Filet Mignon in Scheiben. Cremige Senfsauce. Ofenkartoffeln \
Shrimp & Pop. Truffle Aioli 34
Pop Corn Shrimp. Trtffel Aioli Rack of Lamb. Pistachio Breading. Berry-Cognac Sauce. A —
18 Baked Baby Potatoes. Cherry Tomatoes 1

Lammkarree. Pistazienpanade. Beeren-Cognac-Sauce.
Gebackene Babykartoffeln. Kirschtomaten

Tuna Tartare. Ceviche Sauce. Walnut Oil
Thunfisch-Tartar. Ceviche-Sauce. Walnussél

Seafood Salad. Shrimps. Octopus. Cherry Tomatoes Baked Eggplant. Miso Sauce, Cherry Tomatoes \'
Meeresfriichtesalat. Garnelen. Oktopus. Kirschtomaten Gebackene Aubergine. Misosauce. Kirschtomaten
22 Cover charge 6,- 20

Gedeck 6,-

SIDES SOUPS SWEETS

BEILAGEN SUPPEN DESSERT

French Fries. Black Truffle \/ Tom Yum. Coconut Milk. Shrimp. Rice Chocolate Cake. Vanilla Ice Cream
Pommes Frites. Schwarzer Triiffel Tom Yum. Kokosmilch. Garnelen. Reis Schokoladenkuchen. Vanilleeis
13 18 17
Parmesan. Sweet Potato Fries \/ \/ Miso Soup. Salmon. Shiitake. Fried Ice Cream. Coconut Flakes.
Parmesan. Stifskartoffel-Pommes Wakame Seaweed Pistachios. Raspberry Confit
10 Misosuppe. Lachs. Shiitake. Wakame-Algen Frittiertes Eis. Kokosflocken. Pistazien.
13 Himbeer-Confit
Hibachi Rice V'V 15
Hibachi Reis
9 Tiramisu

12

/71

All prices in Euro incl. VAT taxes
Alle Preise in Euro inkl. MWSt.

\f Vegan 4 ~

V V Vegetarian \ A 4

*If you have allergies or intolerances, please ask our service staff about our allergen table d >
*Bei Allergien oder Unvertrdglichkeiten fragen Sie bitte unser Servicepersonal nach unserer Allergen — Tabelle Y \
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