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Riesling Silver

Edition #“Q” 8.5
Chardonnay Bayenr 7
Gruner Veltliner
Schmelz 7/

Sauvignon Blanc
Pinsa Party
Tuna 19

Tomate, Mozzarella, Rucola, Pinot Noir Butcher 7.5

frischer Thunfisch (Sashimi),

Soja, Koriander, Extra Vergine Cuvee GOlden Edltlon

Olivenol, Limette
I |
Truffle 22 Q 8 . 5

Creme Fraiche, Mozzarella, frischer . .
. - | Blaufrankisch Kalk &
ruffel, marinierter Spinat

Margherita 12 Stein 6.5

Tomate, Mozzarella, geschmolzene

Tomaten, Thai Basilikum SUShi ROSé 8

(3] 7 [m]

To Start.. J.:.:L e Scan —_

+Alpine Samurail 12.5 :i- Jr% Me \‘
XIN, Red Bull Winter Edition .E =
. L] L -

.0 Royal 13.5 -

Unger /

Drappler Brut Champagne,
Peche de vigne Liquer
~Pop the Corn 14.5

Liquid Dessert
eQspresso Martini 14.5
Sparkling Colada 15.5

AffoQato 12.

Remy Martin VSOP, Popcorn
Syrup, Lemon, Egg White 14.5

~L1llet Spritz 6.2 =
.Stiftungsbrau Pfiff 3.9 Golles Alte Zwetschke 5.9
9

Golles Marille 5.




P I N S A

G R E E N S

D I M S U M

Tuna 19
Tomate, Mozzarella, Rucola, frischer
Thunfisch (Sashimi), Soja, Koriander, Extra
Vergine Olivenol, Limette
Truffle 22
Creme Fraiche, Mozzarella, frischer Truffel,
. marinierter Spinat
Margherita 12
Tomate, Mozzarella, geschmolzene Tomaten,
Thal Basilikum

Edamame
Fleur de Sel 8
Spicy Kimchi 9.5
YUZU 8.0
Thai Salad 9
Gurke, Paprika, Tomate, Chili, Fruhlingszwiebel,
Erdnusse, Thal Basilikum, Koriander
Crispy Prawn Salad 16
White Tiger Garnelen, Gebratenes Gemuse,
Gurke, Sesam, Honig—-Inhgwer Dressing
Truffle Baby Spinach Salad 18
Truffel—Miso—-Vinaigrette, Truffel
Wakame Seaweed 7
Sesam

Vegetable Wan Tan (5 Stk) 9.5
Gemuse, Tofu, Mr. Sake Sauce
Chicken Gvyozas (5 Stk) 9.5

Huhn, Mpr. Sake Sauce
Spring Rolls (2 Stk) 10
Duroc Schwein, Kraut, Karotte,
wiebel, Mr. Sake Sauce,
Ernduss Dip



Tuna Tataki 22
Yellowfin Thunfisch, Seespargel, Sesam
Crispy Tuna Tacos 16
< Yellowfin Thunfisch, Mango Salsa, Avocado,
Sauerrahm, Pickled Onion, Koriander

LL
0 Thal Fried Fish *Daily Market Price* 8/100¢g
Dorade m Ganzen, Koriander, Fruhlingszwiebel,
Mr. Sake Sauce
Loup de Mer Filet 19
Ponzu, gruner Spargel, Enoki, Dashi
Terivaki Tofu 13
Tofu, Gemuse, Chili
Asian Style Beef Tartar 18
" Rinderfilet, Tobiko Gold, Sesam,
_ Chili, Pickled Onions, Avocado, Enoki
Terivaki Beef 19
j Rinderfilet, Pilze, Gemiise, Teriyaki

Citrus Chicken 17
Maishuhn, Maispuree, Mini Mais, Dashi
Beef Katsu 24
Rinderfilet, Panko, Asian Coleslaw
Crispy Duck 22
Sous Vide Entenbrust, Pak Chol, Sufse Sojasauce

S IDES



Last but
definitely
not least!

Chocolate Lover 6.5
Milchschokolade, Himbeere, Mandel
Matcha Panna Cotta 8

Tahiti Vanille, Tonkabohne,
Passionsfrucht

Vollendung

Verlangerter 3.9
Espresso 3.9
Espresso Macchiato

3.9

Double Espresso 4.9
Latte Macchiato 4.9
Cappucclino 4.2

Tea Time 6.2

Irish Coffee 10.5

Beli Fragen zu Allergenen und Zutaten die eilne
Unvertraglichkeit auslosen, wenden Sie sich bitte an
unser Servicepersonal.
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Ora King L

GrUuUner Spanrge

Yellowf

Yellowfin Tuna

Khnusprige White

Gruner
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Salmon Lover 16
achs, Creamy
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Veggie Baby 15

l, Avocado,

Spicy Tuna 19

i1in Thunfilsch,

Jal a

Tartar,

Korlander,

Gurke, Sriracha,

penos, Sesam

TnT 21
Avocado,
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Lime, Avocado, Mango

Sesam, Mango Salsa, YuzuUu

Gurke, Creamy Lime,

Sesam

Surf ’’n’ Turf 24

Tiger

Garnele,

Ruccola, Rostzw
Rock that Roll 24

Spargel,

Truffel May

Avocado,
o, fTrisch

Rinderfilet,
l1ebel

Beef Tartar,
er Truffel

Avocado,



