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Ramgun 16 Hungrier than usual?
Ramyun Noodle Soup with beef | pcs Mak g
stock in Korean s’cgle TemPura
sPicg OR mild

Vegj Bento V/ 2l

Fried tofu with housemade tonkatsusatce,
% pes maki veg), rice, cabbagc salad,
misosouP

Tonkatsu Bento 22

Crunchg fried Por|<, housemade
tonkatsusaucq rice, cabbagc sala&,
misosouP




| unchmenu

Kaisendon Lunch 2

Avocado, Cucumber, Surimi, Mango,
Ginger, Icebcrgsalad) Bel PePPer, Tuna,
Salmon over rice with housemade sauce
and misosouP

Veggie option withtofu \2© 23

Our service team will be happg d]e]c's LUI’]CL‘I 15
totel you about our weel<|9

i ] Diverse menus and ingre&ients changing
chermenu!

with the weather and season!
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Wakame Salad 5

Green seaweed with vinegar & sesame

dressing

Salmon Salad 18
Mixed cabbage with smoked terigald

sa]mon, avocacJeJ aPPIC, mango,
cucumber) cclamame, Paprika & tomato

Minine TemPura 29

Veggle TemPura &3 pcs each calamares,

s}m’mP

"‘*tS_galacl and Tempura

Minine Salad 15

Cabbagc with avocade, edamame, Paprika,
mango, aPPIC, cucumber & tomato

20

G pes each broccol, zucchini cggplant)
onion, bel pepper, lotus root, carrot,
sweet potato, Ix enoki
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Misosoup \ 5

Sojabcanpaste with spring onions & tofu
. Cdamame beans )

Ggoza \/eggie \4 2 !‘:"""

only in the evenfngl

4 housemade dumplings with sPring Ggoza d]ic‘;en b

onions, tofu & veggjes On|9 in the evening
4 housemade dumplings with sPring

onions, chicken & vegjs

Kimchi 5

Korean specialty: pickled na acabbagc, S
Py i
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Corn-Cheese Y 8

The name Basica”y says it all
Cornwitha sPecia] cheese mix

With garlic 8.50 CHCl(Cn Wings D
6 pes of housemade fried chicken wings

Kimchijcon 10

2 pcs of housemade kimchi omelet

Whatcver~l‘m~not~¥ussg 9
To&ag the Chef decides your menu!

Ta|<09a‘<i 10

4 pcs of gri“ecl octoPus balls with eel
souce und katsuobushi
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U&onsoup Combo \/eggie\f 57 ,g:

Udon noodle in housemade s0Up basis b
sides: veggie temPura & 4 maki rolls UAO%OUP Combo

Chicken A9

wliUden ConboNesgie " 37 3, e
Fried udon noodle with veggles
sides: veggle tempura, misosouP und 4

maki rolls

Yaki Udon Combo
Chicken %9

Fried udon noodle with chicken
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sides: div tempura, miso 50Up und 4 makj
AONO rolls
The combos can be reduced to the main dish only:
-Onlg veggie main dish: 27
-On[g Chlgj«iﬂ main dish: 29
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Katsudon Combo \/eggie V. 38

Ricebowl with crunch9 tofu, housemade
sauce with onions & eggs

sides: cabbagc salad, 4 maki rolls & miso Katsu&on Combo POI‘\< 40

50Up Ricebowlwith crunchg Porlg housemade

sauce with onions & eggs
sides: cabbage salad, 4 maki rolls & miso
50Up

Katsudon Combo
Chicken 40

Ricebowl with curnch chicken,
housemade sauce with onions & eges
sides: cabbagc salad, 4 rolls & miso s0up

The combos can be reduced to the main dish only:
- Onlg veggle main dish: 29
. Onlg c %«:ﬂ/ Pork main dish: 3|



Donburi

Unadon Combo A8
Ricebowl with gri”cd Unagj (Eel), sPring

onions
sides: dv. tempura, miso s0up

Salmon Steak 38

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

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

lettuce, rice, miso, hot sauce
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Salmon 350
&
Tuna &
Unag 350

Eel flambé

Hamachi 450
Kingﬁsch

Ebi 340

Crevetten T ,( );
ka 320

ScPia

Tako 330
OctoPus i;i;,
Inari 7. 2.40

Ricein to?ubags ,, :
%; ;‘-.«; oo



Sushi - Maki
Hosomaki 21 t % f |

6 pcs eachof cucumber, avocade) sa|mon,
tuna

Maki Thonmousse 15

10 pes of cooked tuna rolls with veggies
and eggs

Vegj Mix \ 16
3 Maki Veg), 4 Inside outs, 4 Hosomaki, |
Inari

Maki Mix 20

3 Ca]iFornia, b) Maki Tuna, | Salmon
Avocado, 1 Black Tuna, 1 Maki Crevetten, 1
Maki Chicken, 4 Hosomaki




Sushi - lnsdeOut

Maki Crevetten 16
8 Uramaki Rolls with fried shrimPs

rw,\ V Cal ifornia Rolls i7

.‘;\ ,‘\/
L

IO Pes, wnth surimi, avocado & eggs

Black Tuna 17
8 ps with black sesame

Herey ( (
o Maki ldnlc/ken | | lé
) 8 PCS Wlth FrlCCl Cthl(Cn anCl tCrlgal(l sauce

Lachs Avocado i7 "
8 pcs with salmon and avocado \‘;_‘;ﬁ .



Sushi - Menu

To|<90 35
4 Salmon Nigiri, 3 Tuna Nigir, 5 Hamachi
Nigir

Kyoto 9

3 Salmon Nigiri, 2 Tuna Nigjri, 2 Hamachi
Nigiri, 2 Ebi Nigir, | Ika Nigii, | Tako Nigir
Maki Crevetten, Black Tuna, SalmonAvo,
Maki Chicken

Sashimi 19

7Pcs each of salmon & tuna



Sushi - Menu

Sushi Mix (I Pers. B

3 Salmon Nigiri, 2 Tuna Nigir, | Hamachi
Nigiri, 1 Ebi Nigiri, 2 Maki Tuna, T each
Cii{:omia, Sa%monAvo, Black Tuna, Maki
Chicken, Maki Crevetten, 2 Hosomaki

Minine Plate @Pers) 69

4 Salmon Nigiri, 4 Tuna Nigir, 4 Hamachi
Nigiri, 2 Ebi Nigir, | lka Nigir, | Tako
Nigiti, 2 each Maki Tuna, California,
Sa%monAvo, Black Tuna, Maki Chicl«:n,
Maki Crevetten, Hosomaki

Sushi Combo 67 '4  :, |
| N— [

Sashimi Salmon & Tuna, 8 Maki Ro”s, GRS
8 Nfgiri, TCmPura) WakameMisosuPPe
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EPtingcr Mineral

Cola

ColaZero

Fuse Tea Peach
Fuse Tea Lemon
AP{:el Schorle

Elmer Citro

7l
100c|

%l
%l
%l
%l
%l

35l

4.50
10.50

2.90.

5.50

5.50

550

5.50

5.0

:C_:}lCI Driﬂ l(S

Home-made tea cold
Green & barlcg 50c] 6

Rivella red ol 3550
Plum-Drink 50d 6
Aloe Vera 50 6
leed Yuzu . ARy

Ziiriwasser 50c| 2.50
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Coffee 450
Tea 5

Corn, Buckwhcat, Green, Genmaicha,

ESPI’CSSO +.20 LesPc&eze, Jasmin, Solomons Seal
DOPPio 6.50

Honey Ginger Tea 6.50
| atte Macchiatto 550 Honey Yuzu Tea 6.50
CaPPucchino 5,50 Jujubetea 6.50

Hot Chocolate 550
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Asahi (JPN) 55l - 6 |
Sonnwcnc“ig (CH)

Kirin Ichiban (JPN) 34| 650 = alcoholfree 35| 550
Turbinenbrau (ZH) 33| 6
Er&inger §§c] 6.50

Panache 3| 6
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Open Wines:

Chardonnag (FR)
Pinot Grigjo (7

Ricﬂa (ES)
Reserva

Rosé (FR)

Prosecco

10c)
10|

10c]
10}

10c)

White wine sPritz sweet/sour

Umeshu

10|

750
850

6.50

Bottles:

Char&onnag (FR)
Pinot Grigjo (7

Ricﬂa (ES)

Gran Reserva

Negroamaro (Im)

Prosecco

75l
75l

75l

7]

75l

48
by

bp,

9.

3
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Sho Chiku Bai Classic -~ 10¢] 8
Junmai 15% (JaPan) COLD

Kizakura Sake 0c] id
Yamadanishiki 15% (JaPan) COLD

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

Scy'u 35c] 2
17% (Korea)

Ninki Sake Junmaf 10c] 9
Daigirjgo 15% (JaPan) COLD

Choga Sake 10c| 550
4% (JaPan) WARM
SParl(Iing Sake 0d 450

5% (JaPan)
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Cheesecake 5
Yuzu or Matcha
with chocolate sauce
| ScooP of Icecream 450
Yuzu, Matcha, Black Sesame
2 Mochi lcecream 6.50

Yuzu, Greentea, Hazclnut, Rastcrrgj
Strawberrg Cheesecal«:, Coconut,
Chocolate, Passionfruit, Pistachio



