


Lunch Specials
	 Only from 11:30 to 14:00!



Ramyun			   16
Ramyun Noodle Soup  Korean style
spicy OR mild

Veggie Bento  		  21
Fried tofu with housemade tonkatsusauce, 
4 pcs maki vegi, rice, cabbage salad, 
misosoup

Tonkatsu Bento		  22
Crunchy fried pork, housemade 
tonkatsusauce, rice, cabbage salad, 
misosoup

Hungrier than usual?
4 pcs Maki 	 6
Tempura	 6

Lunchmenu 	



Lunchmenu
Kaisendon Lunch		  23
Avocado, Cucumber, Surimi, Mango, 
Ginger, Icebergsalad, Bell Pepper, Tuna, 
Salmon over rice with housemade sauce 
and misosoup 

Veggie option with tofu  	 23

Chef's Lunch		  23
Diverse menus and ingredients changing 
with the weather and season! 

Our service team will be happy 
to tell you about our weekly 
chefmenu!



Seoul to Tokyo - 
			   Small Bites



Cold & Light

Minine Salad 		  15
Cabbage with avocade, edamame, paprika, 
mango, apple, cucumber & tomato
 

Wakame Salad 		  5
Green seaweed with vinegar & sesame 
dressing

Salmon Salad		  18
Mixed cabbage with smoked teriyaki 
salmon, avocade, apple, mango, cucumber, 

Kimchi			   5
Korean Specialty: spicy nappa cabbage 



Warm & Comfort
Misosoup 			    5
Sojabeanpaste with spring onions & tofu

Edamame beans 		  5
Soybeans boiled & salted, tagarashi 
(spicy)

Gyoza Veggie  	 	 12
only in the evening!

4 housemade  dumplings with spring 
onions, tofu & veggies Gyoza Pork		  13

only in the evening!

4 housemade dumplings with spring 
onions, pork & veggiesWhatever-I’m-not-fussy	   9

Today the Chef decides your menu!



Crispy & Fried

Spicy Chicken Bites	  15
Korean crispy fried chicken bites glazed in 
a sweet and spicy chili sauce
 

Takoyaki			    13
6 pcs of grilled octopus balls with eel 
souce  und katsuobushi

Kimchi-jeon			   10
Housemade kimchi omelet

Veggie Tempura 		  20
3 pcs each broccoli, zucchini, eggplant, 
onion, bell pepper, carrot, sweet potato, 
1x enoki Minine Tempura		  29

Veggie Tempura & 3 pcs each calamares, 
shrimp



Korea to Japan - 
		  Signature Dishes



Sizzling & Drizzling
Yaki Udon Combo Veggie   37
Fried udon noodle with veggies 
sides: veggie tempura, misosoup und 4 
maki rolls

Eggplant Bowl 	    	   37
Rice bowl with delicately seared eggplant, 
glazed in a sweet and savory sauce, veggie 
tempura, miso soup, 4 maki rolls

Available as main dish only:
		  - Veggie main dish: 		  27
		  - Chicken main dish: 	 29

Yaki Udon Combo 
Chicken			    39
Fried udon noodle with chicken 
sides: div tempura, miso soup und 4 maki 
rolls



Unadon Combo	   	 38
Ricebowl with grilled Unagi (Eel), spring 
onions
sides: div. tempura, miso soup

Salmon Steak		  38
Grilled salmon with teriyaki sauce 
sides: rice, cabbage salad, miso soup, 4 
maki rolls

Bulgogi Ssam		  40
Marinated grilled beef to be wrapped in 
lettuce, rice, miso, hot sauce

Flame & Glaze



Sushi - Nigiri
Salmon     3.50

Tuna	           4

Unagi        3.50
Eel flambé

Hamachi    4.50
Kingfisch

Ebi	       3.40
Shrimps

Ika	       3.20
Sepia

Tako      3.30
Octopus

Inari      2.40
Rice in tofubags



Sushi - Maki
Hosomaki	   		  21
6 pcs each of cucumber, avocade, salmon, 
tuna

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

Veggie Mix  		  16
3 Maki Vegi, 4 Inside outs, 4 Hosomaki, 1 
Inari

Maki Mix	   		  20
3 California, 3 Maki Tuna, 1 Salmon 
Avocado, 1 Black Tuna, 1 Maki Shrimps, 1 
Maki Chicken, 4 Hosomaki



Sushi - InsideOut
Maki Shrimps	   	 16
8 Uramaki Rolls with fried shrimps

California Rolls	   	 17
10 pcs, with surimi, avocado & eggs

Salmon Avocado  		  17
8 pcs with salmon and avocado

Maki Chicken  		  16
8 pcs with fried chicken and teriyaki sauce

Black Tuna	   		  17
8 pcs with black sesame



Sushi - Menu

Sashimi	   		  19
7 pcs each of salmon & tuna

Kyoto	  			   39
3 Salmon Nigiri, 2 Tuna Nigiri, 2 Hamachi 
Nigiri, 2 Ebi Nigiri, 1 Ika Nigiri, 1 Tako Nigiri, 
Maki Shrimps, Black Tuna, SalmonAvo, 
Maki Chicken

Tokyo 	   		  35
4 Salmon Nigiri, 3 Tuna Nigiri, 3 Hamachi 
Nigiri



Sushi - Menu
Sushi Mix (1 Pers.)	   	 32
3 Salmon Nigiri, 2 Tuna Nigiri, 1 Hamachi 
Nigiri, 1 Ebi Nigiri, 2 Maki Tuna, 1 each 
California, SalmonAvo, Black Tuna, Maki 
Chicken, Maki Shrimps, 2 Hosomaki

Minine Platter (2 Pers.)	 69
4 Salmon Nigiri, 4 Tuna Nigiri, 4 Hamachi 
Nigiri, 2 Ebi Nigiri, 1 Ika Nigiri, 1 Tako 
Nigiri, 2 each Maki Tuna, California, 
SalmonAvo, Black Tuna, Maki Chicken, 
Maki Shrimps, Hosomaki

Sushi Combo	   	 67
Sashimi Salmon & Tuna, 8 Maki Rolls, 
8 Nigiri, Tempura, Wakame, Miso soup



Drinks &
Desserts



Cold Drinks

Cola		           33cl		 5.50.

Rivella Red  	          33cl	                5.50

Eptinger Mineral	         33cl		 4.50
		           100cl	 10.50

Elmer Citro 	         33cl	                5.50

      

Cola Zero	          33cl		 5.50

Apfel Schorle	          33cl	       	 5.50

Aloe Vera	          50cl             6

Plum-Drink	          50cl             6

Züriwasser	          50cl              2.50

Iced Yuzu	          45cl              6

Sparkling Matcha        33cl              6.50

Home-made Ice-tea   50cl             6
unsweetened, Barley, Corn, Peppermint



Warm Drinks
Coffee			   4.50

Tea 				    5
Corn, Buckwheat, Green, Genmaicha, 
Lespedeze, Jasmin, Solomons SealEspresso			   4.50

Doppio			   6.50

Latte Macchiato		  5.50

Hot Chocolate	       	 5.50

Cappuccino			   5.50

Honey Ginger Tea		  6.50

Honig Yuzu Tea		  6.50

Jujube Tea			   6.50



Kirin 0% (JPN)		  33cl	    5.50

alcoholfree

Erdinger 	          	 33cl	   6.50

Turbinenbräu (ZH)   	 33cl	    6

Asahi  (JPN)        	 33cl             6

Kirin Ichiban (JPN)    	 33cl	    6.50

Beer & Apéro

Panache 	         	 33cl	    6

Ume Spritz     	    	 20cl             9.5

White wine spritz		 20cl             8

Sparkling Sake    	 10cl             6.5

Prosecco	     	 10cl             6



Wine

Chardonnay (FR)	 10cl	     7.50
Pinot Grigio (IT)		 10cl	     8.50

Rioja (ES)		  10cl	     8
Reserva

Rosé (FR)		  10cl	     7

Prosecco		  10cl	    6

Umeshu 		  10cl	    6.50

Open Wines:

Chardonnay (FR)	 75cl	        48
Pinot Grigio (IT)		 75cl	        55

Rioja (ES)		  75cl	        55
Gran Reserva

Negroamaro (IT)	 75cl	        54

Bottles:



Sake, Soju

Ninki Sake 		  10cl               9
Junmai Daiginjyo 15% 
(Japan)

Dassai Sake	  	   18cl               15
Junmai Daiginjyo 15% 
(Japan)

Wakaze 			    10cl              7.5
Yuzu Craft Sake 13% 
(France)

Choya Sake		  10cl         	  5.50
14% (Japan) WARM

Soju			   35cl              19
17% (Korea) 

Sparkling Sake		  10cl           6.50
5% (Japan)

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



Desserts
Cheesecake			       5
Yuzu or Matcha
with chocolate sauce

1 Scoop of Icecream           4.50
Yuzu, Matcha, Black Sesame

2 Mochi Icecream	                 6.50
Yuzu, Greentea, Raspberry, Strawberry 
Cheesecake, Coconut, Chocolate, 
Passionfruit, Pistachio



Allergenes
For information on allergens in each dish, please ask our team!

Declaration
Salmon			   Norway, Denmark
Tuna			   Philippines
Kingfish			  Denmark
Shrimps			  Vietnam
Surimi			   Thailand
Tobikko			  Taiwan

Chicken, Pork, Beef	 Switzerland


