
 BUSINESS LUNCH
from 11:30 am to 2:30 pm

www.zentorestaurant.de

Bestellung 
089. 28986090

Alle Speise auch zum
Mitnehmen. All prices are in euro

and incl. VAT

crispy shrimp, marinated salmon and tuna,
avocado, sushi rice, cocktail tomatoes,
radish, sakura cress, goma wakame,
sesame, jap. mayonnaise

MT9. ZENTO BOWL 15,9
jasmine rice, grilled chicken breast fillet,
sweet potato, mushrooms, onions, fresh
salad, sesame, teriyaki sauce

MT10. CHICKEN BOWL  
(f,i,m) 

MT13. TUNA BOWL

tuna, sesame, avocado, sakura cress,
pickled ginger and sushi rice, jap.
mayonnaise and teriyaki sauce

14,9

MT12. SALMON BOWL 14,9

salmon, avocado, sakura cress, radish,
pickled ginger, sushi rice, sesame, jap.
mayonnaise and teriyaki sauce

MT11. UNAGI BOWL 15,9

grilled saltwater eel,  avocado, sakura
cress, radish, sesame, pickled ginger,
sushi rice, jap. mayonnaise and teriyaki
sauce, sesame MT14. 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

(c,f,h,i,6)

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

14,9MT15. BUDDHA'S BOWL

Japanese fried dumplings filled with
vegetables served with teriyaki sauce

SMALL BITE

MT1. MISO SOUP  

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

5,9
(c,b,e,m)

MT3. CHICKEN GYOZA  
japanese fried dumplings filled with
chicken, served with teriyaki sauce

6,9(d,i,m)(4 Stk.)

MT2. VEGAN GYOZA 
(f,i,m)(4 Stk.)

MT4. TAKOYAKI

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

14,9

6,9

6,9

(a,f,i,m)

(a,f,i,m)

(a,f,i,m)

BOWL

(a,f,i,m)

(a,f,i,m)

(a,f,i,m)(4 Stk.)

jasmine rice, beef rump, onsen egg,
sweet potato, mushroom, onions,
sesame, fresh salad, yakiniku sauce

MT8. DONBURY BOWL  17,9
(f,i,m,6) 

sushi rice, jap. wagyu beef A5, onsen egg,
sesame, cocktail tomato, avocado, akura
cress, jap. mayonnaise, teriyaki sauce

MT7. WAGYU BOWL  29,9
(f,i,m,6,7) 

soft cooked egg, spring onions,
katsuobushi and dashi umami broth   

MT5. EDAMAME   

premium green soja bean, sea salt

4,9 MT6. ONSEN TAMAGO 5,9   NEW

avocado, sakura cress, seasonal salad,
sesame dressing, optional with:
-salmon 
-tuna

MT16. SASHIMI SALAD BOWL
(f,h,i,m)

NEW 14,9

    NEW      NEW

(b,i,m) 



a<egg>, b<fish>, c<crustaceans>, d<milk>, e<celery>, f<Sesame>, h<peanut>, i<wheat gluten>, j<Lupine>, k<Cashew
nuts>, m<soy bean>, n<Mollusks>, 1<with dye>, 2<with antioxidants>, 3<modified starch>, 4<with Sweeteners>,  5

<acidifying agents>, 6 <with agar>, 7 <with with sugar coloring>

SUSHI 

MT21. COMBI 1

2 tuna nirigi, 6 salmon tempura, goma
wakame                                    

16,9

MT23. COMBI 3

(b,f,h,i,m)

2 salmon nigiri, 8 California (avocado,
surimi, tobiko),  goma wakame 

14,9(b,f,i,m)

MT22. COMBI 2

2 tuna nirigi, 2 salmon sashimi, 8 Alaska
(salmon, avocado, tobiko, cream cheese),
2 chicken gyoza, goma wakame

20,9

MT24. COMBI 4 

(b,f,i,m)

2 tuna nigiri, 8 Sake Hifu inside out
grilled salmon belly with skin,
avocado, tobiko), goma wakame 

14,9
(b,f,m)

MT19. LACHS TEMPURA   

big maki roll with salmon, avocado,
cucumber and cream cheese in a
crispy tempura coating

11,9(b,f,i,m), (6 Stk.) MT20. CHICKEN TEMPURA   

big maki roll with grilled chicken
breast fillet, avocado, cream cheese in
a crispy tempura coating

11,9
(b,f,i,m), (6 Stk.)

fresh stir fried vegetables in a curry
coconut sauce served with jasmine rice,
optionally with:
- chicken breast fillet +4.9 
- baked tofu +3,9
- salmon +5.9
- crispy duck +5.9
- beef rump +5.9
- shrimp +6.9

WOK/ SET MENU

9 9MT25. COSY LUNCH
(d,f,h,i,m)

MT26. MY STYLE LUNCH
(b,f,h,i,m,7)

fresh stir fried vegetables in an oyster
soy sauce, served with jasmine rice,
optionally with:
- chicken breast fillet +4.9
- baked tofu +3,9
- salmon +5.9
- beef rump +5.9
- crispy duck +5.9
- shrimp + 6.9

MT28. YAKI UDON
fried udon noodles with vegetables,
roasted onions, optionally with:
- tofu: +3.9
- beef rump +5.9
- shrimp +6.9

9

RAMEN

MT17. UDON RAMEN

udon noodles with soy based broth,
onsen egg, crispy king prawn, pak choi,
spring onions and ear lobe mushroom.

15,9
(f,i,e,m,5) MT18. TONKOTSU RAMEN 15,9

(c,e,f,i,m,3)

wheat noodle soup based on pork
bones, onsen egg, pork neck chashu,
spring onions, ear lobe mushroom, pak
choi

(f,h,i,m,7)
MT27. LUNCH SET MENU

 ZENTO BOWL optional combined with:
-onsen tamago
-miso soup

18,90    NEW
(a, b, c, f,i, m, 6)


