STARTERS

vVl MISO SOUP 5,90€
Tofu and seaweed in dashi broth and soybean paste

V2 HOT AND SOUR SOUP 5,90€
with duck meat, bamboo shoots, mushrooms

V3 TOM KHA GAIlI 6,90€
Traditional Thai soup with coconut milk, chicken

V4 TOM YAM GUNG 6,90€
Spicy Thai soup with prawns and mushrooms

V5 WONTON SOUP 6,90€
Wonton dumplings filled with shrimp and chicken, pak choi, and mushrooms

ve EDAMAME 5,90€
Young Japanese soybeans, boiled and salted

v7 GOMA WAKAME 5,90€
Pickled seaweed salad with sesame seeds

V8 SATEE 6,90€
2 grilled chicken skewers with homemade peanut sauce

V9 GYOZA 6,90€
4 crispy Japanese dumplings, served with homemade soy sauce

V10 MANGO SALAD WITH BEEF OR PRAWNS 8,90€
Fresh mango salad with Viethamese herbs, peanuts, and sweet and sour chili
sauce

V1l CRISPY SHRIMP TEMPURA 8,90€

Vi2 SPICY SALMON 13,90€
chopped salmon mixed with avocado, cucumber and herbs topped with
teriyaki-chili-mayo-sauce

vis MAGURO TEMPURA 13,90€
tuna tender rolled in seaweed with a crispy coating, topped with teriyaki-
chili-mayo-sauce.

Vi4 SASHIMI SALAD 13,90€
8 pieces of sashimi with seaweed salad, topped with teriyaki-chili-mayo-sauce

V15 VIETNAMESE SPRING ROLLS 7,90€
2 crispy fried rice paper rolls filled with chicken, shrimp, bean sprouts, glass
noodles, and vegetables; served with salad and sweet and sour sauce.

Vie VIETNAMESE SUMMER ROLLS 7,90€

2 rice paper rolls filled with rice noodles, crispy salad, mango, and bell
pepper; served with homemade peanut sauce,
available with shrimp/chicken/beef/tofu.




MAIN RSES WITH N DLE

N1 PHO HANOI 16,90€
Traditional Vietnamese rice noodle soup with beef, ginger, and garlic;
garnished with fresh herbs; also available with chicken

N2 MI WAN TAN 16,90€
Chinese noodle soup with homemade Wan-Tan dumplings, Pak-Choi, prawns,

pork: garnished with fresh herbs

N3 MI UDON HAI SAN 17,90€
Japanese noodle soup with thick wheat noodles, prawns, salmon, seaweed;
garnished with fresh herbs

N4 BUN NEM 15,90€
Crispy fried spring rolls served on warm rice noodles with crisp salad mix and

a slightly spicy fish-lime-garlic dressing.

N5 BUN BO NAM BO 16,90€
Stir-fried beef strips served on warm rice noodles with salad mix, herbs,

peanuts, and a fish-lime-garlic dressing.

Neé PHO XAO BO 16,90€
Stir-fried rice noodles with beef, Pak-Choi, bean sprouts, celery, and herbs,

garnished with fried onions.

MAIN RSES WITH CHICKEN AND BEEF
ALL DISHES ARE SERVED WITH JASMINE RICE.

Cl GA CURRY 17,90€
chicken in Indian curry with Thai vegetables and coconut milk; garnished with

peanuts.

C2 GA TERIYAKI KAI 16,90€
chicken with peppers and bamboo in teriyaki sauce.

C3 GA THAI 17,90€
chicken with Thai vegetables and bamboo Iin red Thai curry coconut milk

sauce.

C4 GA CHIEN THAI 18,90€
Crispy fried chicken filet on Thai vegetables in red Thai curry coconut milk
sauce

C5 BO XA OT 18,90€
beef sautéed with bell peppers, onions, lemongrass., and chili




MAIN DISHES WITH FISH AND SEAF D

Ce CA QUY BIEN THAI 19,90€

Sea bass fillet with Thai vegetables in red Thai curry coconut milk sauce

C7 CA QUY BIEN XAO LO XANH 19,90€
Sea bass fillet with fresh broccoli and bell peppers in a slightly spicy, tangy
sauce

C8 DIEP XAO CURRY XANH 21,90€
Scallops and Thai vegetables in green Thai curry sauce

C9 TOM THAI 19,90€
Prawns with Thai vegetables and bamboo shoots in red Thai curry coconut

milk sauce.

C10 CA DORADE SOT CA CHUA 20,90€
A whole baked sea bream topped with traditional Vietnamese tomato-dill
sauce

MAIN DISHES WITH D K

C11 VIT SAIGON 21,90€
Crispy baked duck fillet with shiitake mushrooms, morel mushrooms, bamboo
shoots, and garlic in a spicy, flavorful sauce

Cl12 VIT CHO LON 21,90€
Crispy baked duck fillet with pak choi, mushrooms, and garlic in a savory
hoisin sauce

C13 VIT CUCHI 21,90€
Crispy baked duck fillet with green asparagus, beans, snap peas, and zucchini
in a special house-made teriyaki sauce

Cl4 VIT HANG BUOM 19,90€
Crispy baked duck fillet with pineapple, carrots, and bell peppers in a sweet
and sour sauce

C15 VIT THAI 21,90€
Crispy baked duck fillet with Thai vegetables and bamboo shoots in a red Thal

curry coconut milk sauce




VEGETARIAN MAIN DISHES

Al DAU PHU MANGO 15,90€
Stir-fried tofu cubes with Thai vegetables in a fruity Thai curry mango sauce

A2 DAU PHU THAI 15,90€
Stir-fried tofu cubes with Thai vegetables in a red Thai curry coconut milk

sauce

A3 RAU XAO 15,90€
Wok-fried Thai vegetables with morel mushrooms, onions, and bean sprouts in
Viethamese style

A4 RAU XAO THAI 15,90€
Thai vegetables in a red Thai curry coconut milk sauce.

CHILDRENS

K1 MY XAO KINDER 9,90€
Stir-fried egg noodles with chicken and vegetables

K2 COM RANG KINDER 9,90€
Stir-fried rice with chicken and vegetables

K3 GA CHIEN KINDER 9,90€
Breaded chicken fillet with jasmine rice and sweet and sour sauce

DESSERT

D1 MATCHA-EIS 2,90€
1 scoop of homemade matcha ice cream

D2 MATCHA HOA QUA 6,90€
Homemade matcha ice cream with fruits

D3 CHUOI RAN 5,90€
fried banana with honey and almonds

D4 MANGO-KLEBREIS-DESSERT 5,90€
Coconut sticky rice wrapped in banana leaf with mango puree

D5 MOCHI EIS 6,90€
5 pieces of Japanese rice cakes with creamy filling
(matcha., coconut, or mango)K




SUSHI NIGIRI 2 PIECES

1 Sake salmon 5,90€
Maguro tuna 5,90€

Ebi shrimp 4,90€
Hamachi Yellowtail 4,90€
Tilapia seabass 4,90€
Saba mackerel 4,90€
Ibodai butterfish 5,90€

Hotategei scallops 5,90€

o oo N o M~ W N

Hokkigai 5,90€

10 Tobiko Gunkan flying fish roe 5,90€
11 lkura caviar 6,90€

12 lka squid 4,90€

13 Tako octopus 4,90€

14 Unagi eel 5,90€

15 Negi Sake salmon with chives 5,90€

16 Negi Maguro tuna with chives 5,90€

VE IE NIGIRI 2 PIECE

17 Kappa cucumber 4,20€

18 Avocado 4,20€

19 Inari fried tofu 4,20€

20 Tamago omelet egg 4,20€
21 Kanpyo pumpkin 4,20€

22 Oshinko radish 4,20€




SUSHI MAKI 6 PIECES

40

Salmon maki 5,90€

41 Salmon avocado maki 5,90€

42
43
44
45
46
47
48

49

VE

Tuna maki 5,90€

Tuna avocado maki 5,90€
Salmon with chives maki 5,90€
Tuna with chives maki 5,90€
California maki 5,50€

Ebi avocado maki 5,90€

Unagi maki 5,90€

Grilled salmonskin maki 5,50€

IE MAKI 6 PIECE

51 Tamago maki 4,90€

52

Cucumber maki 4,90€

53 Avocado maki 4,90€

54

55
56

shinko maki radish 4,90€
Kanpyo maki pumpkin 4,90€

Wakame maki 4,90€

TEMAKI 1 PIECE

57
58
59

60

Salmon temaki with avocado, cumcuber and chives 7,90€
Tuna temaki with avocado, cumcuber and chives 7,90€
Ebi temaki with avocado, cumcuber and chives 7,90€

Unagi temaki with avocado, cumcuber and chives 7,90€

IDE T ROLL PIECE

61 California Roll with avocado, cucumber, sesame and tobiko 8,90€

62

63

64

65

66

67

68

Salmon Roll with avocado, cucumber, sesame and tobiko 9,90€

Tuna Roll with avocado, cucumber, sesame and tobiko 9,90€
Ebi Roll with avocado, cucumber, sesame and tobiko 9,90€
Unagi Roll with avocado, cucumber, sesame and tobiko 10,90€
Kani Reoll with avocado, cucumber, sesame and tobiko 10,90€
Yakitori Chicken Roll with avocado, cucumber, sesame 9,90€

Veggie Roll with radish, pumpkin, avocado, cucumber, sesame 9,90€




Hl SPECIAL ROLL PIECE

69 Beef Roll with beef, cucumber, sesame and teriyaki-chili-sauce 11,90€

70 Green Caterpillar Roll with crab, cucumber, avocado coat 12,90€

71 Ebi Rainbow Roll with avocado, cucumber, sesame and tobiko 11,90€

72 King Roll with shrimp, avocado, cucumber, eel coat, teriyaki-chili-sauce 12,90€

73 Queen Roll with grilled salmon, avocado, cucumber, salmon coat, teriyaki-chili-sauce 12,90€

74 Emperor Roll with grilled salmon, avocado, cucumber, tuna coat, teriyaki-chili-sauce 12,90€

75 Monster Shrimp Roll with crispy shrimp and omelet coat, teriyaki-chili-sauce 11,90€

76 Green Duck Roll with crispy duck, chives, sesame, teriyaki-chili-sauce 11,90€
77 Boston Tempura Roll with crispy tuna, omelet coat, teriyaki-chili-sauce 12,90€
78 Dragon Roll with crispy asparagus, salmon coat, teriyaki-chili-sauce 12,90€

79 Crazy Salmon Roll with salmon, avocado, cucumber, flambeed salmon coat, 12,90€

teriyaki-chili-sauce

CRISPY TEMPURA ROLLS 8 PIECES

80 California Tempura with surimi, avocado, cucumber, teriyaki sauce 13,90€
81 Salmon Tempura with avocado, cucumber, teriyaki sauce 13,90€

82 Tuna Tempura with avocado, cucumber, teriyaki sauce 13,90€

83 Yakitori Tempura with chicken, avocado, cucumber, terivaki sauce. 13,90€

84 Veggie Tempura with radish, pumpkin, avocado, cucumber, teriyaki sauce 13,90€

85 Green Rice Tempura with salmon avocado, cucumber, teriyaki sauce, crispy rice coat.

Sashimi comes with some seaweedsalad

94 Salmon Sashimi 9 pieces 16,90€

95 Tuna Sashimi 9 pieces 17,90€

96 New Style Sashimi 12 pieces different fish sorts with teriyaki-chili-sauce 18,90€

97 Moriawase Sashimi 15pieces different fish sorts with teriyaki-chili-sauce 20,90€

13,90€




SUSHI MENUS - COMES WITH MISO SOUP

Bento1 11,90€
1 Maki with avocado and cucumber
4 pieces nigiri with avocado, tofu, radish, pumpkin

Bento 2 13,90€
1 Maki with salmon and tuna

4 pieces nigiri with salmon, tuna, shrimp. omelet

Bento 3 16,90€

1 Maki with salmon and tuna
2 California Inside Qut Rolls

Bento 4 19,90€

1 Maki with avocado and cucumber

4 pieces nigiri with salmon, tuna, shrimp.tofu
1 California Inside Out Roll

Bento 5 20,90€

1 Maki with avocado and cucumber

1 Unagi Maki with eel

6 pieces nigiri with salmon, tuna, shrimp, caviar, octopus, squid

Bento 6 22,90€

1 Maki with salmon and tuna

4 pieces nigiri with salmon, tuna, shrimp.seabass
1 Salmon Inside Out Roll

3 pieces Sashimi mix

Wakame salad

Bento 7 24,90€

1 Maki with salmon and tuna

4 pieces nigiri with salmon, tuna, shrimp.seabass
1 Salmon Tempura Roll

3 pieces Sashimi mix

Wakame salad

SUSHI FOR TWO - Mixplate with Maki, Nigiri, Inside Out, Tempura, Sashimi, Salad

Standard 40,00€
Exclusive 50,00€

SUSHI FOR FOUR - Mixplate with Maki, Nigiri, Inside Out, Tempura, Sashimi, Salad

Standard 70,00€
Exclusive 90,00€




