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L

S LUNCH

FROM 11:30 AM TO 2:30 PM

SOFT DRINK (0,21) 29
Cola, Cola Zero, Fanta, Spezi, Sprite
SCHORLE (0.41) 3,9

Apple-, Orange-, Maracuja-, Lychee-,
Mango-, -Pineapple, Currants-

MT1. Misosuppe (bm) 5.9

Silken tofu, spring onions, seaweed,
and mushrooms in a dashi broth

MT3. CHICKEN GYoza (dim)astk)  gg

Japanese fried dumplings filled with
chicken, served with teriyaki sauce

WATER (0.41) 29
with/ no gas
HOME MADE LIMONADE (0,a1) 5.9

Mint, ginger, Lime

MT2. VEGAN Gvoza (im)(4stk) 5.9

Japanese fried dumplings filled with
vegetables served with teriyaki sauce

(af,im)(a stk.)
MT4. TAKOYAKI 6,9

Octopus ball, served with home made
sauce, spring onions and katsuobushi.

BOWTL
MT5. ZENTO BowL @™ 15,9 MT6. CHICKEN BowL ¢™ 13,9

crispy shrimp, marinated salmon and tuna
in cubes, avocado, sushi rice, cocktail
tomatoes, cucumber, radish, cress, goma
wakame, sesame, Jap. Mayonnaise

MT7. UNAGI BowL (efim) 15,9

grilled saltwater eel (5 pieces), salmon
caviar, avocado, sakura, radish, cress,
sesame, pickled ginger, sushi rice, Jap.
Mayonnaise and teriyaki sauce, sesame

MT9. TUNA BowL (efim) 14,9

Tuna (5 pieces), salmon caviar, sesame,
avocado, sakura cress, pickled ginger
and sushi rice, Jap. Mayonnaise and
teriyaki sauce

MT11. BUDDHA'S BOWL (ctn) 13,9

vegetarian meat, fresh salad, sweet
potato, mushroom, sesame, jasmine
rice and yakiniku sauce

Jasmine rice, mix salat, edamame, corn,
sesame, mushrooms, grilled chicken
and teriyaki sauce

MT8. SALMON BowL @fm) 14,9

Salmon (5 pieces), avocado, salmon caviar,
sakura cress, radish, pickled ginger, sushi
rice, sesame, Jap. Mayonnaise and teriyaki
sauce

MT10. CHIRASHI BowL @™ 15,9

Tuna, salmon, loup de mer, saltwater eel,
shrimp, salmon caviar, sesame, sakura
cress, pickled ginger, sushi rice, Jap.
Mayonnaise and teriyaki sauce

MT12. BEEF BowL ™ 13,9

Jasmine rice, mix salat, beef , sweet
potato, onion, sesame mushroom,
yakiniku sauce

Bestellung
089. 28986090

All prices are in euro
and incl. VAT

Alle Speise auch zum
Mitnehmen.



MT13. UDON RAMEN ™ 14,9 MT14. TONKOTSU RAMEN ™ 14,9
Udon noodles with soy-based broth, Wheat noodle soup PGSG‘d on pork
egg, crispy king prawn, pak choi, bean bones, egg, pork, spring onions, becm'
sprouts, spring onions and ear lobe sprouts, ear lobe mushroom, pak choi
mushroom.

SUSHI
MTI15. LACHS TEMPURA®HM). (Bstk) 14 g MT16. TUNA TEMPURA (B4im).(8st) 40
big maki roll with salmon, avocado, big maki roll with tuna, avocado,
cucumber and cream cheese in a cucumber and cream cheese in a
crispy tempura coating crispy tempura coating
MT17. compi1 (thim) 15,9 MT18. compi 2 (o4m) 19,9

2 Tuna Nirigi, 6 salmon Tempura, Goma
Wakame

MT19. comsi 3 (:Him)

2 salmon Nigiri, 8 California(Avocado,
Surimi, Tobiko), Goma Wakame

14,9

WOK

-
S

MT21. COSY LUNCH @thim) S 9

fresh stir fried vegetables in a curry
coconut sauce served with jasmine rice,
optionally with:

chicken breast fillet +3.9

baked tofu +2

salmon +3.9

crispy duck +3.9

beef +3.9

shrimp +6.9

(f,h,im)
MT23. YAKI SOBA
fried soba noodles with vegetables,
roasted onions, optionally with:
- Tofu: +2.9
- Beef +4.9
- Shrimp +6.9

2 Tuna Nirigi, 2 salmon Sashimi, 8 Alaska
(salmon, avocado, tobiko, cream cheese),
2 chicken Gyoza, Goma Wakame

MT20. comsl 4 &™)

14,9
2 Tuna Nigiri, 8 Sake Hifu Inside Out
grilled salmon belly with skin,
avocado, tobiko), Goma Wakame
MT22. MY STYLE LUNCH ®fhim) g
fresh stir fried vegetables in an oyster
soy sauce, served with jasmine rice,
optionally with:
- chicken breast fillet +3.9
- baked tofu +2
- salmon +3.9
- beef +3.9
- crispy duck +3.9
- shrimp + 6.9
MT24. YAKI upoN "™ 9

fried udon noodles with vegetables,
roasted onions. optionally with:

- Tofu: +2.9
- Beef +4.9

- Shrimp +6.9

a<Eier>, b<Fisch>, c<Krustentiere>, d<Milch>, e<Sellerie>, f<Sesam>, h<Erdnlsse>, i<Weizengluten>, j<Lupine>,
k<Cashewnusse>, m<Sojabohnen>, n<Weichtiere>, 1<mit Fc:rbstoff(en)), 2<mit Antioxydationsmittel>, 3<chininhaltig>,
4<mit SUBungsmittel>,5<enthdlt eine Phenylalaninquelle>, 6 <S&uerungsmittel>, 7<koffeinhaltig>, 8<mit
Geschmacksverstdarkern>



