
 W E L C O M E  T O  H A M A C H I

Hamachi is  more than a restaurant—it’s a redefinition of Asian dining in
Hannover. Founded by a chef with experience in a Michelin-starred restaurant in

Switzerland, we strive to break stereotypes surrounding Asian restaurants by offering
a refined and sophisticated culinary experience.

Every detail counts.  Carefully selected ingredients and expert execution ensure each
dish celebrates craftsmanship and innovation.

We are honored to have you dine with us and look forward to taking you on a journey
of taste,  elegance, and redefined tradition.

Welcome to Hamachi.
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Indulge in our carefully curated three-course Omakase experience,  crafted to elevate
your dining journey with a blend of Japanese tradition and French finesse.

H A M A C H I  T A S T I N G  M E N U  6 9 . 9 0

F I R S T  C O U R S E  - P R E M I U M  A P P E T I Z E R  S E L E C T I O N

A chef-curated platter of six premium bite-sized delicacies served as a single set,
highlighting the finest ingredients and artistry. Some of these exclusive items are not

even available on our regular menu, making this an exceptional and unique
experience.

M A I N  C O U R S E  ( C H O O S E  O N E )

Miso-Glazed Black Cod 
Tender cod marinated in miso and cooked to perfection, served with seasonal

vegetables.

 Duck Breast
A perfectly sous-vide duck breast,  delicately glazed with a rich, citrus-infused

orange sauce.

D E S S E R T

Seasonal Chef's  Special
An elegant, dessert to complete your Omakase journey.

NOTE: No alterations or adjustments can be made to the tasting menu, as every element is
carefully curated to complement the overall progression of flavors.



S U S H I  S U R P R I S E  M E N U

S U S H I  S U R P R I S E  P L A T T E R  F O R  2  P E R S O N S    6 9 . 9 0   

Let our sushi chef surprise you with a exquisite selection of sushi specialties,
Includes 2 Uramaki, 1 fried roll,  1 Master Roll,  2 Nigiri,  and 4 pieces of

Sashimi

S U S H I  S U R P R I S E  P L A T T E R  F O R  1  P E R S O N     3 8 . 9 0   

Let our sushi chef surprise you with a curated selection of sushi specialties,
Includes 1 Uramaki, 1 Master Roll,  1 Nigiri,  and 2 pieces of Sashimi

NOTE: Vegetarian options are also available.  Each platter is  carefully curated by our chef to
ensure a unique culinary experience.  Only minor adjustments can be made

B E N T O  S E L E C T I O N S

H A M A C H I  B E N T O

V E G G I E  B E N T O

9 6  B E N T O

C R U N C H Y  S E T

Includes 1 Signature roll,  1 Maki, 1 Nigiri

Includes 1 Signature Veggie roll,  1 Maki, 1 Nigiri

Includes 1 Signature roll,  1 Maki, 2 pcs Sashimi

Includes 1 Fried roll,  1 Master Fried Roll,  1 Crunch Roll

2 6 , 5 0

2 4 , 5 0

2 6 , 5 0

3 2 , 5 0



Chicken|Veg       (Steam|Fried)

E D A M A M E                                             

M I S O  G L A Z E D  E G G P L A N T                          

C R I S P Y  G O A T - C H E E S E                            

M O M O  ( 4 S T K .  H A U S )                              

V O R S P E I S E

C R I S P Y  R I C E  ( 3 S T K . )                             
Tuna| Salmon

* H A M A C H I  S T A R T E R  S E T  *
S E L E C T I O N  O F  6  B I T E  S I Z E  P R E M I U M  A P P E T I Z E R S  P I C K E D  B Y  T H E

C H E F  2 2 . 5 0

H A M A C H I  S I G N A T U R E  S T A R T E R S

O Y S T E R  ( 3 | 5  S T K . )                                     
Fresh oysters topped with our signature umami-rich house Ssauce

Y E L L O W T A I L  J A L A P E N O                              

Lightly seared slices,  served with a tangy ponzu sauce for a burst of umami

N E W  S T Y L E  S A L M O N  C H I V E S                       

T A R T A R  M I T  C A V I A R                                 

T A T A K I                                                   (Salmon| Tuna| Beef)

Thinly sliced yellowtail with a jalapeño kick, balanced by citrus notes

Lightly seared salmon with chives and warm ponzu dressing

Finely chopped salmon or tuna crowned with luxurious caviar 
(Salmon| Tuna) 

S C A L L O P S  ( 3  S T K )                                     
Seared scallops with a prosecco marble sauce, balancing richness and freshness

Eggplant marinated in miso

Crispy goat cheese,  drizzled with honey and truffle

6 , 9 0

9 , 5 0 | 8 , 5 0

1 2 , 9 0 | 1 1 , 9 0

1 7 , 9 0 | 2 6 , 9 0

1 7 , 9 0

1 6 , 9 0

1 7 , 9 0 | 1 8 , 9 0

1 9 , 9 0 | 2 1 , 9 0 | 2 2 , 9 0

1 5 , 9 0

1 4 , 9 0

1 4 , 9 0

1 2

1 , 7 , 9 , 1 2

1 , 2 , 4 , 1 2 , 1 4

1 , 2 , 4 , 7 , 1 2

1 , 2 , 4 , 1 2

1 , 2 , 4 , 1 2 , 1 3

1 , 2 , 4 , 1 2

3 , 5 , 6

6 , 1 2

6 , 8 , a

S H R I M P  T E M P U R A  ( 5 S T K . )                             1 4 , 9 0

M I X E D  T E M P U R A                    1 3 , 9 0

V E G G I E  T E M P U R A                    1 2 , 9 0



S I G N A T U R E  R O L L S  ( 8 S T K . )
G R E E N  V E G G I E  R O L L                  1 4 . 5 0

Filled with asparagus, avocado, cucumber, and house sauce

S W E E T  V E G G I E  R O L L                  1 4 . 5 0
Filled with yamagobo, avocado, cucumber, and a beetroot topping, with house sauce

C I V I C H E  V E G G I E  R O L L               1 5 . 5 0
Filled with asparagus, avocado, cucumber, house sauce, and avocado topping

D R A G O N  R O L L                          1 6 . 5 0
Filled with ebi tempura, avocado, cucumber, avocado topping, and house sauce

F L A M E D  B E E F  R O L L                    1 6 . 5 0
Filled with asparagas tempura, cucumber, avocado, topped with beef and fresh truffle

F L A M E D  S A L M O N  R O L L               1 6 . 5 0
Filled with ebi tempura, cucumber, topped with salmon and crunch

S P I C Y  T U N A  R O L L                   
Filled with avocado, cucumber, topped with tuna tartar

F R I E D  R O L L  ( 6 S T K . )                   1 4 . 5 0 |  1 5 . 5 0(Salmon | Tuna) 
Fried sushi roll,  garnished with cream and seasonal berries

M A S T E R  F R I E D  R O L L  ( 5 S T K . )        1 4 . 5 0 |  1 5 . 5 0
(Salmon|Tuna)Fried sushi roll,  filled with cream cheese and avocado

Z I E G E N K Ä S E  R O L L  ( 5 S T K . )            1 5 . 5 0
Filled with goat cheese,  cucumber, avocado, and romaine lettuce

M A K K I  R O L L  ( 8  S T K . )
S A L M O N  C R U N C H         7 . 0 0

T U N A  C R U N C H             8 . 0 0

A V O C A D O                   6 . 9 0

G U R K E                        6 . 9 0

1 , 4 , 1 2

1 , 4 , 1 2

4 , 1 2

1 , 2 , 3 , 6 , 7 , 1 2

1 , 6 , 7 , 1 2 , e

1 , 2 , 9 , 1 2 , e

1 , 2 , 9 , 1 2 , e

1 , 2 , 6 , 7 , 1 2 , e

2 , 6 , 7 , 8 , 1 2 , e

2 , e

2 , e

e

C A L I F O R N I A  R O L L                  
Filled with creamy Philadelphia  avocado, cucumber and tobiko

(Salmon | Tuna) 

1 7 , 5 0

1 4 . 5 0 |  1 5 . 5 02 , 6 , 7 , 1 2



S U P P E N

M I S O  T O F U  S O U P          

T O M  Y A M  S O U P            

S E A S O N A L  S A L A T                            

W A K A M E  S A L A T                                

S I D E S

J A S M I N  R I C E                                  

7 , 9 0

6 , 9 02 , 7 , 1 2

1 , 7 , 1 2

D E S S E R T  

C H O C O L A T E  B R O W N I E S                         

E I S                                                 
Mango| Vanilla| Strawbery

C H E E S E C A K E                                      

S A U C E N
C H I L L I - M A Y O  S O S S E               

T E R I Y A K I  S O S S E                      

P O N Z U                                  
K E T C H U P                               

H A U S M A Y O                            

8 , 9 0

2 , 5 0
2 , 5 0
2 , 5 0
2 , 5 0

9 , 9 0

5 , 5 0

2 , 5 0

6 , 8 , 9

6 , 8 , 9

6 , 9 , a

6 , 9 , 1 2

6 , 9 , 1 2

2 , 6 , 1 2

2 , 6 , 1 2

6 , 5 0

4 , 9 0

6 , 5 0

T R U F F E L  P O M E S 7 , 5 0

S W E E T  P O T A T O  F R I E S 6 . 9 0



M A I N S
B L A C K  C O D  M I S O  ( 2 0 0 G  R O H )             

Tender cod marinated in miso and cooked to perfection, served with seasonal vegetables.

E N T E  B R U S T  ( 1 5 0 G  R O H )                       
A perfectly sous-vide duck breast,  delicately glazed with a rich, citrus-infused orange sauce.

S A L M O N  F I L E T  ( 1 5 0 G  R O H )                   
  Served with a tobiko butter-lemon sauce 

M A I S H Ä H N C H E N B R U S T                                 
Corn-fed chicken breast with herb cream and citrus zest

3 2 , 9 0

2 8 , 9 0

2 6 , 9 0

2 5 , 9 0

2 , 6 , 1 2

6 , 8 , a

2 , 6 , a

7 , 9

S A S H I M I  

 S A L M O N                      

 H A M A C H I                      

T U N A                           

M I X E D                          

1 8 , 9 0

2 2 , 9 0

1 6 , 9 0

2 6 , 9 0

2

2

2

2

N I G I R I  ( 2 S T K . )

S A L M O N                                    

H A M A C H I                                   

B E E F                                          

T U N A                                            

A V O C A D O                                

1 0 , 9 0

9 , 9 0

6 , 9 0

7 , 0 0

8 , 9 0

2 , e

2 , e

2 , e

A V O C A D O  S A S H I M I  C E V I C H E                   1 2 , 9 0



A P E R I T I F
S A K E  G I N G E R  S P R I T Z                 

S A K E  W A R M |  C O L D  8 C L                

A P E R O L  S P R I T Z                          

L I L L E T  W I L D B E R R Y                       

P R O S E C C O  L A  R O N C A                 

C H A M P A N G N E R  

L A N S O N  B L A C K  L A B E L  0 . 7 L          

L A N S O N  R O S E  L A B E L  0 . 7 L            

S P E C I A L S

H A M A C H I  S P I R I T Z          

H A M A C H I  S P I R I T Z  A L K O H O L F R E I         

P O R N S T A R  M A R T I N I         

E S P R E S S O  M A R T I N I          

M A R G A R I T A          

M O J I T O           

9 , 5 0

1 0 , 5 0

1 1 , 5 0

1 0 , 5 0

1 0 , 5 0

1 0 , 5 0

9 9 , 9 0

8 9 , 9 0

9 , 0 0

8 , 5 0

8 , 5 0

9 , 5 0

9 , 5 0



B I E R  

S P A T E N  H E L L  F A S S  0 . 3 |  0 . 5              

S A N  M I G U E L  0 . 2                               

A L S T E R  0 . 3 |  0 . 5                                        

K I R I N  ( J A P A N I S C H E  B I E R )  0 . 3             

F R A N Z I S K A N E R  W E I S S B I E R   0 . 5                 

A L K O H O L F R E I  

 F R A N Z I S K A N E R W E I S S B I E R  0 . 5                          

 C O R O N A  C E R O  0 . 3                     

K U R Z  U N D  G U T

 J A P A N E S E  S H O T                       

V O D K A  O N  I C E                   

G I N G E R  S O U N D                    

 R A M A Z O T T I  O N  I C E               6 , 5 0

4 , 8 0

4 , 9 0

5 , 5 0

4 , 5 0

4 , 5 0

3 , 9 0 | 5 , 5 0

3 , 5 0

3 , 5 0 | 4 , 9 0

4 , 5 0

5 , 5 0



W E I S S W E I N

 R I E S L I N G  H A L B T R O C K E N  ( 0 . 7 L ) | ( 0 . 1 5 L )              

W E I N G U T  T O B I A S  R I C K E S -   

R O T W E I N  

L O N G D R I N K S  
B O M B A Y  S A P P H I R E  G I N  T O N I C  5 C L                     

B A C A R D I  P U E R T O  R I C O R U M  C O L A  5 C L

J A C K  D A N I E L S  W H I S K E Y  C O L A  5 C L                         

 G R A U E R  B U R G U N D E R  ( 0 . 7 L ) | ( 0 . 1 5 L )               

S C H E U R E B E  F E I N H E R B  ( 0 . 7 L ) | ( 0 . 1 . 5 L )                          

C O N T I  Z E C C C A -   

W E I N G U T  A M  S T E I N -

W E I N G U T  T O B I A S  R I C K E S -    

R E I C H S R A T  V O N  B U H L -

T R O U B L E  B U B B L E  R O T L I N G  ( 0 . 7 L ) | ( 0 . 1 5 L )              

 K O S M O P O L I T  ( 0 . 7 L ) | ( 0 . 1 5 L )                

 W H Y  N O T ? P R I M I T I V O  ( 0 . 7 L ) | ( 0 . 1 5 L )                

S P A R K L I N G

9 , 9 0

7 , 9 0

9 , 9 0

3 4 , 0 0 | 9 , 9 0

3 6 , 0 0 | 1 0 , 9 0

3 6 , 0 0 | 1 0 , 9 0

3 4 , 0 0 | 9 , 9 0

3 2 , 0 0 | 8 , 9 0

2 8 , 0 0 | 7 , 9 0

P R O S E C C O  L A  R O N C A  ( 0 . 7 L ) | ( 0 . 1 5 L )                 2 8 , 0 0 | 9 , 9 0

S A U V I G N O N  B L A N C  ( 0 . 7 L ) | ( 0 . 1 5 L )  2 6 , 0 0 | 6 , 9 0

P O M I N O  B I A N C O  F R E S C O B A L D I  ( 0 . 7 L ) | ( 0 . 1 5 L )              3 0 , 0 0 | 8 , 9 0

N I P O Z Z A N O -   

C H A N T I  R U F I N A  ( 0 . 7 L ) | ( 0 . 1 5 L )                3 5 , 0 0 | 9 , 9 0



S O F T D R I N K S

F R I T Z  C O L A  0 . 2

F R I T Z  C O L A  ( Z U C K E R F E I )  0 . 2

F R I T Z  L E M O N  O R A N G E  0 . 2

F R I T Z  L E M O N  Z I T R O N E  0 . 2

F R I T Z  M I S C H M A S C H  0 . 2

S C H W E P P E S  B I T T E R  L E M O N  0 . 2

S C H W E P P E S  G I N G E R A L E  0 . 2

H O T  D R I N K S
E S P R E S S O

B L A C K  C O F F E E

C A P P U C C I N O

T E A 3 , 5 0

4 , 5 0

3 , 5 0

3 , 5 0

2 , 9 0

3 , 2 0

3 , 2 0

3 , 2 0

4 , 2 0

F R I T Z  A P F E L S C H O R L E  B I O  0 . 2

F R I T Z  R H A B A B E R S C H O R L E  B I O  0 . 2

S A N  P E L L E G R I N O  ( 0 . 2 | 0 . 7 )

A Q U A  P A N N A  ( 0 . 2 | 0 . 7 )

3 , 2 0

3 . 2 0

4 . 2 0

2 , 9 0

2 , 9 0 | 6 , 5 0

2 , 9 0 | 6 , 5 0

Green| Herbs| Black|Fruits


