THE JAPANESE RESTAURANT
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Ichi Go ... Ichi E

On every occasion, the people, the place, the time
and the experience are unique and can never
be replicated.... Enjoy the moment.

Bei jeder Gelegenheit sind die Menschen, der Ort,
die Zeit und die Erfahrung einzigartig und kénnen
niemals wiederholt werden..... genielRe den Moment.

A chaque occasion, les gens, le lieu, le temps et
I'expérience sont uniques et ne peuvent jamais étre
reproduits.... Apprécie le moment.

In ogni occasione, le persone, il luogo, il tempo
e |'esperienza sono unici e non possono mai essere
replicati.... Godetevi il momento.


https://wheremyheartleads.com/tea-diaries/best-teachings-are-transmitted-not-taught/

THE JAPANESE RESTAURANT

NIGIRI - SUSHI

4 Stick / 4 pieces
Lachs, Thunfisch, Hamachi, Garnele
Salmon, Tuna, Hamachi, Prawn

6 Stlck / 6 pieces

Lachs, Thunfisch, Hamachi, Garnele, Jakobsmuschel, Wolfsbarsch

Salmon, Tuna, Hamachi, Prawn, Scallop, Sea Bass

8 Stlick / 8 pieces

Lachs, Thunfisch, Hamachi, Garnele, Jakobsmuschel,
Wolfsbarsch, Wagyu, Tamago

Salmon, Tuna, Hamachi, Prawn, Scallop, Sea Bass, Wagyu, Tamago

URAMAKI - SUSHI
4 Stlck / 4 pieces

Avocado oder Gurke | Avocado or Cucumber

Avocado & Lachs | Avocado & Salmon

Pikanter Thunfisch & Kanzuri | Spicy Tuna & Kanzuri

Poulet Teriyaki | Chicken Teriyaki

California Roll - Krabbe, Avocado, Gurke, Tobiko, Sesammayo
California Roll - Crab, Avocado, Cucumber, Tobiko, Sesame Mayo
Dragon Roll - Pikantes Garnelentempura, Avocado, Gurke, Lachs
Dragon Roll - Spicy Shrimp Tempura, Avocado, Cucumber, Salmon

SASHIMI

6 Stiick / 6 slices
Lachs, Thunfisch, Hamachi
Salmon, Tuna, Hamachi

12 Stuck / 12 slices

Lachs, Thunfisch, Hamachi, Jakobsmuschel, Ebi-Garnele, Wolfsbarsch

Salmon, Tuna, Hamachi, Scallop, Ebi-Prawn, Sea Bass

Ebenso kdnnen Sie von dem Modern Kaiseki Men(
Gerichte a la carte wahlen.

You can also choose from the modern Kaiseki menu dishes a la carte.

Als Vorspeise / as an appetizer

Als Hauptgang / as a main course

Wagyu - als Hauptgang / as a main course 150g
Kobe - als Hauptgang / as a main course 100g
Dessert / Dessert

Origin:

Beef, Veal, Pork, Chicken, Lamb: Swiss; Kobe, Wagyu: Japan; Goose Liver, Quail, Duck: France - Venison: Austria

Hamachi: Breed Japan - Pike Perch: FAO 05 - Sole: FAO 2 - Monkfish: FAO 27
Salmon: Breed Scotland - Smoked Salmon: Breed Scotland - Sturgeon: Swiss / Frutigen
Soft Shell Crab: FAO 071 Crab Meat: FAO 071 - Shrimp: Vietnam Golden Shrimp MSC

Lobster: FAO 21 - Pulpo: FAO 34 - Kaviar Kristal: Breed Chinese - Scallops: FAO 21
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