
 

お飲み物 

Beverages 
Aperitif Vol. % CHF 
Umeshu Choya, Japanese plum wine (10’) 10% 4cl 11.00 
 

Umeshu Choya, Japanese plum wine(15’) 15% 4cl 16.00 
 

Taishi Royal cocktail with plum wine and sparkling wine  10cl 15.00 
 

Sparkling wine Mauler méthode traditionnelle „Cordon Or“, Brut 12% 10cl 9.90 
 

Soba Shouschu Nayuta, Japanese Sake-Brandy 25% 4cl 9.50 
 

Hakushu Japanese Single Malt Whisky 12 Years 43.5% 2cl 12.00 

  4cl 22.00 
 

Hibiki 17 Years Suntory Blended Japanese Whisky 43% 2cl 18.00 

  4cl 35.00 

 

 

Beer 
Kirin Lager 5% 33cl 6.80 
 

Asahi Dry 5% 33cl 6.80 

 

 

Sake (served either warm or cold) origin / Province 
Sake „Ozeki Us” US 14.5% 15cl 9.00 
 

Sake „Yamadanishiki” Hyougo 15.0% 15cl 16.00 
 

 

Sake Rarities Origin / Province 
Sake Ranjatai Reissen Osaka 16 - 17% 4cl 14.00 

   10cl 28.00 
 

Sake Tatenokawa Osaka 16 - 17% 4cl 19.00 

   10cl 38.00 

 

White wine 1 dl 
Bardonnex 5.00 

„Domaine de Verbant“ AOC 
 

„Mon Blanc“ AOC (Lafnetscha, Riesling x Sylvaner, Pinot Gris) 7.00 

Cave Papillon, Salgesch 

 

 

Rosé wine 
Œil de Perdrix, Les Terroises, Vaud 4.50 

 

 

Red wine 
Bardonnex „Domaine de Verbant” AOC, Geneva 5.10 
 

Merlot „Biasca Premium” DOC, Feliciano Gialdi, Ticino 7.30 
 

Schafiser AOC, Pinot Noir, Stadtkellerei 7.50 

 

 

Tea (pot) 
Sen-Cha (Japanese green tea) 6.20 
 

Hochi-Cha (smoked Japanese green tea) 6.20 

 

 

Coffee specialities 
Espresso „Galapagos San Cristobal” 5.80 
 

Espresso „Jamaica Blue Mountain” 6.20 
 

Espresso “NEPAL KUKRI MOUNT EVEREST” 6.80 



 

チョイスメニュー 

Japanese journey 
 

Choose your travel route by yourself! 

We wish you a pleasant trip through japan! 

 

Take off 
Amuse-Bouche 

 

* * * 

 

Japanese salad 

 

or 

 

Miso soup with vegetables 

 

or 

 

Soba noodle soup 

Soy broth with buckwheat noodles 

 

 

Two starters of your choice 
Sashimi 

 

Nigiri Sushi (4 pcs) 

 

Maki Sushi-roll (6 pcs) with salmon or tuna 

 

Vegetable sushi-roll (6 pcs) with cucumber or avocado 

 

California-roll 

 

„Spicy tuna“ marinated raw tuna garnished with leafy salads 

 

Tempura (2 pcs of jumbo shrimps and 3 pcs. of vegetables) 

 

„Karaage“ fried chicken Japanese style 

 

 

One main course of your choice 
Jumbo shrimps flamed with Brandy 

 

Choice of fresh fish from the market 

 

Kingfish „Teppanyaki“ on spicy lemon-soy sauce with mushrooms and shiitake 

 

Dices of Japanese tofu roasted with soy, ginger, chilli and garlic 

 

poulard breast with dried plums, sesame and „choya” plum wine 

 

Roasted duckling breast flamed with Grand-Marnier 

 

„Yakiniku“ strips of beef entrecôte marinated with soy and mirin 

 

Entrecôte Japanese style 

 
 

Dessert 
Japanese dessert variation 

 

 

CHF 95.00 



 

寿司、 刺身、 天婦羅 

Sushi, Sashimi and Tempura 
 

寿司メニュー 

Maki Sushi (1 Roll) 
„Kappa“ 8.00 

Cucumber-Roll 

 

Avocado-Roll 8.00 

 

„Sake“ (Label Rouge) 9.20 

Salmon-Roll 

 

„Tekka“ (FOS) 9.50 

Tuna-Roll 

 

“Spicy Tuna Maki” (FOS) 9.80 

 

California-Roll (FOS) 16.00 

 

Jumbo shrimp-tempura-roll (FOS) 18.00 

 

 

 

 

握り寿司、2 貫 

Nigiri Sushi (2 pieces) 
„Ninjin“  6.00 

carrot(4 pieces) 

 

„Tamago” 7.50 

Omelette and Nori 

 

„Sake“ (Label Rouge) 8.00 

salmon 

 

„Aji” 8.00 

mackerel 

 

„Maguro“ (FOS) 9.00 

Tuna 

 

„Inari“  9.00 

tofu filled with sushi-rice 

and vegetables 

 

„Ebi“  9.50 

Jumbo shrimps 

 

 

Lunch time only 

 

All you can eat 
 

Sushi and Sashimi 
 

CHF 38.00 

per person 

 

 

 

寿司、刺身、盛り合わせ 

Sushi and Sashimi Variationen 
Sushi Take 18.00 

Half portion (6 pieces) 

 

Sushi Matsu 29.00 

Portion (12 pieces) 

 

Sushi Kotobiki 35.00 

Big Portion (16 pieces) 

 

Sashimi Take 19.00 

half portion 

 

Sashimi Matsu 32.00 

portion 

 

“Rainbow Sushi” 19.50 

Sushi-Roll with 

Tuna, Salmon, Kingfish and avocado 

 

 

 

 

寿司、刺身、船盛り 

Sushi and Sashimi boats 

From 2 Persons on 

 
„Sashimi Maru“ 76.00 

Sashimi boat (34 pieces)  

 

„Sushi Maru“ 80.00 

Sushi boat (34 pieces)  

 

„Nippon Maru“ 86.00 

(Sushi, Sashimi and Tempura assorted) 

 

 

 

 

天婦羅 

Tempura 
Tempura Take 18.00 

Vegetables, fish and jumbo shrimps 

half Portion 

 

Tempura Matsu 29.00 

Vegetables, fish and jumbo shrimps 

Portion 

 

Vegletable Tempura 18.00 

 

Salmon Tempura in Nori Leaf (Label Rouge) 22.00 

 

 



 

一品料理 

A la Carte 
 

サラダ、冷菜 

Salads and cold starters 
Japanese salad 6.50 

 

Japanese salad 16.00 

with roasted tuna 

 

„Spicy tuna“ marinated raw tuna 18.50 

garnished with leafy salads 

 

 

汁物 

soups 
traditional Miso soup 6.00 

 with tofu or vegetables 

 

Soba noodle soup 9.00 

Soy broth with buckwheat noodles 

 

Japanese fish soup 12.00 

 

 

温菜 

Warm dishes 
Baked tofu 19.00 

with vegetables and ankake sauce 

 

„Karaage“  22.00 

Crispy fried chicken 

with rice and salad 

 

„Vegetarian Kakiage“ 17.50 

Vegetable tempura style 

with rice and salad 

 

„Ebi Kakiage“ (FOS) 23.50 

Jumbo shrimps tempura style 

with rice and salad 

 

 

お好み焼き 

Okonomiyaki (vegetarian) 
Typical Japanese omelette 21.00 

with wheat flour, egg 

and seasonal vegetables 

麺類,   焼きそば,   焼きうどん 

Teppanyaki  Noodles  
Yaki Soba or Yaki Udon 19.00 

Vegetarian with japanese vegetables 

And vegetable sauce 

 

Yaki Soba or Yaki Udon 22.00 

With pork and japanese vegetables 

Vegetable sauce 

 

Yaki Soba or Yaki Udon 24.00 

With squid, jumbo shrimp, Japanese 

vegetables and sesame-leek sauce 

 

 

 

 

 

デザート 

Desserts 
Green tea ice-cream 8.00 

 

Azuki-bean ice-cream 8.00 

 

Lychee sorbet with nori leafs 8.00 

 

Black sesame Ice-Cream 8.00 

 

Mango Passionfruit sorbet 9.00 

     With „choya” plum wine 14.00 

 

Japanese ice-cream variation 9.50 

 

Choice of fresh fruit 8.50 

     With sake 14.50 

 

Black sesame pudding 10.50 

With orange slices, lichees 

And black sesame pesto 

 

Tirami-sû of Green tea 12.50 

Garnished with fruit 

 

Japanese dessert variation 14.00 

A representative choice  

Of our Japanese desserts 

 

 

Indication of Origins 
(if not otherwise indicated in the menu): 

  
Chicken: CH, Duck: France, Pork: CH, Lamb: New Zealand 

Beef: Ireland (except Yakiniku: Argentina) 
 

Meat from abroad may have been farmed using hormones 
And / or other antimicrobial performance promotors. 



 

鉄板焼き 

TeppanYaki 
 

Fish and Seafood 
 

Choice of fresh fish from the market 39.00 

on lemon-soy sauce 

 

Kingfish „Teppanyaki“ (FOS) 39.00 

on spicy lemon-soy sauce 

with mushrooms and shiitake 

 

Tuna fillet (FOS) 41.00 

roasted with lime 

 

Jumbo shrimps (FOS) 42.00 

flamed with Brandy 

 

 

 

 

Vegetarian 
 

Dices of Japanese tofu 29.00 

Roasted with soy, ginger, 

chilli and garlic 

 

Japanese Tofu on Oyster-Soy Sauce 29.00 

Mushrooms, leek and sweet peppers 

 

 

 

 

meat dishes 
 

Poulard breast with sesame oil, 29.00 

butter and soy 

 

poulard breast with dried plums, 29.00 

sesame and „choya” plum wine 

 

Duckling breast 38.00 

roasted with orange 

and flamed with Grand-Marnier 

 

Duckling Breast Teriyaki 38.00 

With orange and sesame 

 

Lamb rack 39.00 

with onions and sprouts 

on soy-butter sauce 

 

„Yakiniku“ 38.00 

strips of beef entrecôte 

marinated with soy and mirin 

 

 

 

 

 

 

 

 

Hibachi Steaks 
 

Loin of pork Sekiwake (120g) 24.50 

 Ozeki (180g) 29.50 

 Yokozuna (250g) 35.00 

 

 

Veal steak Sekiwake (120g) 38.50 

 Ozeki (180g) 42.00 

 Yokozuna (250g) 49.00 

 

 

Lamb-Entrecôte Sekiwake (120g) 32.00 

 Ozeki (180g) 39.50 

 Yokozuna (250g) 45.00 

 

 

Beef sirloin Sekiwake (120g) 38.00 

 Ozeki (180g) 44.50 

 Yokozuna (250g) 49.50 

 

 

Beef tenderloin Sekiwake (120g) 45.50 

 Ozeki (180g) 52.00 

 Yokozuna (250g) 60.00 

 

 

“Surf and Turf”  54.00 

(beef tenderloin and jumbo shrimps) 

with sesame-, yakiniku- and 

Aurora-Sauce 

 

 

 

Units of weight Sekiwake, Ozeki and Yokozuna 

are the three highest titles in Sumo wres-

tling.  

The weight spezifications refer of course to 

the meat dishes prepared by us. 

The weight spezifications of the Sumo tori 

are expected to amount to thousandfold 

more! 

 

 

Additional side dish 
 

Fried rice Portion 6.50 

Mild or spicy as you wish 

Prepared on the Teppan-grill 

 

 

 

All Teppanyaki dishes are served with: 

 

Different Sauces, vegetables, 

Japanese rice and Tsukemono pickles 

 

 



 

ベジタリアンメニュー 

Vegetarian 

Menu 
 

Amuse-Bouche 

 

* * * 

 

Japanese salad 

 

* * * 

 

Vetegarian sushi variation (4 pieces) 

 

* * * 

 

Vegetable Tempura 

 

* * * 

 

Japanese Tofu on Oyster-Soy Sauce 

With Mushrooms, leek and sweet peppers 

Japanese rice 

 

* * * 

 

Japanese dessert variation 

 

* * 

* 
 

CHF 49.00 

 

 

寿司メニュー 

Sushi Menu 
 

Amuse-Bouche 

 

* * * 

 

Japanese salad 

 

* * * 

 

Tempura 

(2 jumbo shrimps and 3 vegetable) 

 

* * * 

 

Choice of sushi (12 Pieces) 

Served with miso soup 

 

* * * 

 

Japanese dessert variation 

 

* * 

* 
 

CHF 59.00 

桜メニュー 

Sakura 

Menu 

 

Amuse-Bouche 

 

* * * 

 

Japanese salad 

 

* * * 

 

Sushi Variation (4 pieces) 

 

* * * 

 

Tempura 

(2 jumbo shrimps and 3 vegetable) 

 

* * * 

 

Soba noodle soup 

Soy broth with buckwheat noodles 

 

* * * 

 

Jumbo shrimps 

Flamed with brandy on teppan-grill 

 

oder 

 

Entrecôte Japanese style 

 

 

 

All Teppanyaki dishes are served with: 

Different Sauces, vegetables, Japanese rice 

and Tsukemono 

 

* * * 

 

Japanese dessert variation 

 

* * 

* 

 

CHF 90.00 

 


