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Ramgun 16 Hungrier than usual?
Ramyun Noodle SouP Korean stgle + R Maki 2
spicyy OR mild Tempura

Veggie Bento V' 2]

Fried tofu with housemade tonkatsusauce,
‘1' pes maki veg), rice, cabbagc salad,
misosouP

Tonkatsu Bento 2
Crunchg fried Porlg housemade

tonkatsusauce, rice, cabbagc salacl,
misosouP




T_unchmenu

Kaisendon Lunch Vs

Avocado, Cucumber, Surimi, Mango,
Ginger, lcebergsalad) Bel PCPPCr’ Tuna,
Salmon over rice with housemade sauce
and misosouP

Veggje option with tofu \/? bk

Our service team will be happg Chef's Lunch 1
to tel you about our wec|<|9

el ) Diverse menus and ingredients changing
chermenu!

with the weather and season!



Seoul to Tokgo ~
Small Bites
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Wakame Salad )

Green seaweed with vinegar & sesame

chessing
Kimchi 5
Korean SPecia|t9: sPicg nappa cabbagc

Minine Salad \/ 15
Cabbage with avocade, edamanme, Paprika,

mango, aPP|C’ cucumber & tomato

Salmon Salad 18
Mixed cabbage with smoked terlyald

salmon, avocade, aPP]C, mango, cucumber,
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Misosoup \V 5

SOJabcanPaste with Spring onions & tofu
Edamame beans 5

Ggoza \/eggie NE 12

onlg in the evening

A housemadc dumplmgs Wlth sPrmg

onions, tofu & veggles 69028 PO!’l( b
onlg inthe evenmg

¢ houscma&c dumplmgs Wlt}'l SPrll’lg

Whatever~l’m~not~¥u559 9 onions, pork & veggjes

TocJag the Chef decides your menu!
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:@”ispg & Fried

i |<09al<i b
6 pcs of gri“ed octoPus balls with eel

souce und katsuobushi

Kimchijeon 10

Housemade kimchi omelet

2)

\/eggic TemPura &3 pes each calamares,

shrimP

Minine TemPura

SPicg Chicken Bites 15
Korean criffg fried chicken bites glazed in

asweet an sPic9 chili sauce

Veggje Tempura Y 20
3 pes each broccoli, zucchini eggp|antJ

onion, bell pepper, carrot, sweet potato,
Ix enoki




Korea to Japan ~
Signature Dishes
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Yaki Udon Combo Veggie V" 37

Fried udon noodle with veggles
sides: veggle tempura, misosouP und 4

ma% I'O”S
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Yaki Udon Combo
Chicken A9

Fried udon noodle with chicken
sides: dv tempura, miso soup und 4 maki
rolls

Eggp|ant Bowl BT

Rice bowl with delicatclg seared eggplant,
glazcd in a sweet and SavOrty sauce, veggle
tcmPura, miso soup, 4 makirolls

Avallable as main dish onlg/:

- Veggie main dish: ol
- Cﬁcn main dish: 29
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Unadon Combo A8
Ricebowl with gri“ed Unagj (Eel), sPring

onions
sides: dv. tempura, miso s0up

Salmon Steak 58

Grilled salmon with terl?ald sauce
sidles: rice, cabbage salad, miso soup, 4
maki rolls

Bulgogi Ssam 40
Marinated gri“ecl beef to be wraPPch in

lettuce, rice, miso, hot sauce



“|sushi - Nigjri

)

Salmon 350 Ebi 540
e .

Tuna <7 lka .20
SePia

Unagi 350 Tako 330

Eel flambe OctoPus

Hamachi 4.50 Inari \. 240

Kingﬁsch i iy e intofubags :



Sushi - Maki
Hosomaki 21 t a f

6 pcs eachof cucumber, avocade) sa|mon,

tuna
Maki Thonmousse 15
10 pes of cooked tuna rolls with veggies
and eggs

Veggie Mix \ 16

3 Maki Veg), 4 Inside outs, 4 Hosomaki, |
Inari

Maki Mix 20

3 Ca]iFornia, 3 Maki Tuna, | Salmon
Avocado, I Black Tuna, 1 Maki ShrimPs, ]
Maki Chicken, 4 Hosomaki




Sushi - lnslcleOut

Maki ShrnmPs 16
8 Uramaki Rolls with fried shrimPs

J {W\ x\' Cal fornia Rolls 17
- 7 o h 10 pes, wnth surimi avocadofyeggs

Black Tuna 17

8 pes with black sesame

% Maki Chicken 16

8 pcs with fried chicken and tcrigald sauce

Salmon Avocado i7 —d
8 pcs with salmon and avocado bie "}ﬁ/



Sushi - Menu

To|<90 5
4 Salmon Nigiri, 3 Tuna Nigiri, 5 Hamachi
Nigir

Kyoto 59

3 Salmon Nigiri, 2 Tuna Nigjri, 2 Hamachi
Nigiri, 2 Ebi Nigir, 1 ka Nigiri, 1 Tako Nigir,
Maki ShrimPs) Black Tuna, SalmonAvo,
Maki Chicken

Sashimi 19

7Pcs each of salmon & tuna



Sushi - Menu

Sushi Mix (I Pers) o

3 Salmon Nigiri, 2 Tuna Nigir, | Hamachi
Nigiri, 1 Ebi Nigiri, 2 Maki Tuna, I each
ngjiFomiaJ Sa%monAvo, Black Tuna, Maki
Chicken, Maki ShrimPs) 2 Hosomaki

Minine Platter @Pers) 69

4 Salmon Nigiri, 4 Tuna Nigjri, 4 Hamachi
Nigiri, 2 Ebi Nigiri  ka Niggri | Tako
Nigiri, 2 each Maki Tuna, California,
Szimon/\vo, Black Tuna, Maki Chicl«:n,
Maki Shrimps, Hosomaki

:

Sushi Combo 67

Sashimi Salmon & Tuna, 8 Maki Ro”s, | e
8 Nigyr, Tempura, Wakame, Miso soup ;



Drinks &
Desserts
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EPtingcr Mineral

Cola
ColaZero
Rivella Red
Apcel Schorle

Elmer Citro

7l
100c|

%dl
%l
%l
%l

3l

4.50
10.50

0L

5.50

9.50

550

5.50

Home-made Ice-tea 50¢] 6
unswcctcnc&, Barleg, Corn, PePPcrmint

Plum-Drink 50c| 6
Aloe Vera 50c] 6
lced Yuzu 45| 6

SParUing Matcha %l 6.50

Ziirwasser §Ocl 250
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Coffee
EsPresso
DoPPio

L atte Macchiato
Cappuccino

Hot Chocolate

450
450
6.50
550
550

2.0

Tea 9]

Corn, Buckwhcat, Green, Genmaicha,

LesPc&ezc, Jasmin, Solomons Seal

Honey Ginger Tea 6.50
Honig Yuzu Tea 6.50
Jujube Tea 6.50



Asahl (UPN)

Kirin Ichiban (JPN)

Turbinenbrau (ZH)

Er&ingcr

Panache

Kirin 0% (JPN)

alcoholfree

§cl

3l

3l

3l

3l

3l

~—Q:er & APero

Ume SPri’cz
6.50

White wine sPritz
SParl(Iing Sake

650

Prosecco

5.50

20¢|

20¢|

10c|

10c]

9.

8

6.5

6
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Open Wines:

Chardonnag (FR)
Pinot Grigjo (Im)

Ricy’a (ES)
Reserva
Rosé (FR)

Prosecco

Umeshu

10cl
10|

10c|
10}
10c)

10c)

Bottles:

Char&onnag (FR)
Pinot Grigjo Im

Ricﬂa (ES)
Gran Reserva

Negroamaro (Im)

75l
75dl

75l

75l

48
”

9%,

¥



té?ake) SOJU

Dassai Sake 18c| 15
Junmai Daigirjgo 15%

(JaPan)

Wakaze 0d] #3

Yuzu Craft Sake A%
(France)

Sake in Rotation 75cl
Ask our team about current sakes!

Scﬂu §5c|
17% (Korea)

Ninki Sake 10c|
Junmai Daiginjgo 15%
(JaPan)

Choga Sake 10c|
4% (JaParO WARM

SParl(Iing Sake 10c|
5% (JaPan)

%8

6.50
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Cheesecake 5

Yuzu or Matcha

with chocolate sauce
| ScooP of Icecream & 90
Yuzu, Matcha, Black Sesame

2 Mochi lcecream 6.50

Yuzu, Greentea, Raspbény) Strawberrg
Cheesecake, Coconut, Chocolatc,
Passionfrut, Pistachio



Allcrgenes

For information on a”ergcns ineach dish, Please ask our team!

Declaration

Salmon Norway, Denmark
Tuna PhiliPPincs
Kingﬁsh Denmark
ShrimPs Vietnam

Surimi Thailand

Tobikko Tawan

Chicken, Pork, Beef  Switzerland



