
   

GOOD FOOD  |  GOOD DRINKS GOOD FOOD & GOOD DRINKS

                     WIR EMPFEHLEN

    A  VON DER ERDE
__ 11.50  1. Beef Tataki – Japanisches Roastbeef 
            m. geriebener fermentierter Senfkohlknolle
__ 11.50  2. Zarter geschmorter Schweinebauch “Dong Po”
__ 11.50  3. Sichuan Beef Stew m. Wasserkastanien u.   
         Lotuswurzel (scharf)

    B  AUS DEM HIMMEL
__ 11.50  1. In Honig / Limette mariniertes Grill Huhn

    C  AUS DEM MEER
__  11.50  1. Lachsfilet mariniert und gegrillt Teriyaki
__ 11.50  2. Tuna Tataki  m. Ponzu Sauce

    D  AUS DEM GARTEN
__ 11.50 V+ 1. Tofu Steak m. Spezial BBQ Sauce 
        und Mu Err Baumohrpilzen

    A, B, C und D jeweils incl. Reis oder Udon Nudeln

     WEITERES AUS DEM GARTEN
__  4.50  V+ 2. Broccoli m. Erdnuss-Sesam-Tofu Dressing
__  4.50  V+ 3. Edamame Bohnen in Schale m. Meersalz 
__  5.50  V+ 4. Namul - Pilze koreanisch
__  4.50   5. Kimchi, fermentierter Kohl (scharf)
__  5.50  V+ 6. Rote Bete in Reisessig-Miso-Senf Dressing 
        auf Kichererbsen Purree
__ 4.50  V+ 7. Kuki Wakame Seetang Salat m. Sesam
__ 5.50  V+ 8. Salat m. gebackenen Auberginenfilets

    E  MAMA´S HAUSGEMACHTE DUMPLINGS
__ 6.50   1. Rindfleisch & Wasserkastanie
__ 6.50   V+ 2. Tofu, Shiitake Pilze & Sellerie

     * * *  DAILY SPECIALS  * * *

__    S1. ...............................................................

__    S2. ...............................................................

    F  ZUM SCHLUSS

__  4.50  V 1. Asiatisches Panna Cotta m. Osmanthus- 
        bluetensirup (m. Alkohol) und Goji Beeren
__  4.50  V 2. Matcha Eiscreme m. Gruentee

    ...............................................................
    V / V+ vegetarisch / vegan

ENJOY!

             WE RECOMMEND

    A  FROM THE EARTH
__ 11.50  1. Beef Tataki — Japanese Roastbeef
      w/ fermented Mustard Stem
__ 11.50  2. Tender Pork Belly “Dong Po”
__ 11.50  3. Sichuan spicy Beef Stew w/ Water Chestnut 
      and Lotus Roots

    B  FROM THE SKIES
__ 11.50  1. Honey / Lime  marinated grilled Chicken

    C  FROM THE SEA
__  11.50  1. Salmon Fillet marinated and grilled Teriyaki
__ 11.50  2. Tuna Tataki (seared)  w/ Ponzu Sauce

    D  FROM THE GARDEN
__ 11.50 V+ 1. Tofu Steak w/ special BBQ Sauce 
        and Mu Err/Wood Ear Mushrooms

    A, B, C & D incl. Rice or Udon noodles

      ADDITIONALLY FROM THE GARDEN
__  4.50  V+ 1. Broccoli w/ Peanut-Sesame-Tofu Dressing
__  4.50  V+ 2. Edamame beans in Pod w/ sea salt
__  5.50  V+ 3. Namul - Korean Mushrooms
__  4.50   4. Kimchi, fermented spicy cabbage
__  5.50  V+ 5. Beetroot w/ Rice vinegar-Miso-Mustard-
        Dressing on chickpea Purree
__ 4.50  V+ 6. Kuki Wakame Seaweed Salad w/ Sesame
__ 5.50  V+ 7. Salad of fried Auberginefillets

    E  MAMA´S HOMEMADE DUMPLINGS
__ 6.50   1. Beef & Water Chestnut
__ 6.50   V+ 2. Tofu, Shiitake Mushroom & Celery

     * * *  DAILY SPECIALS  * * *

__    S1. ...............................................................

__    S2. ...............................................................

    F  FINALLY

__  4.50  V 1. Asian Panna Cotta w/ Osmanthusflowersyrup
        (cont. Alcohol)
__  4.50  V 2. Matcha Icecream w/ Green Tea

    ............................................................
    V / V+ vegetarian / vegan

ENJOY!


