JAPAN RESTAURANT
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TSUKIMI-TEI

Wakame seaweed salad
with daikon and tobiko POL D,E,F,H,K
Balfego bluefin tuna ESP & vegetables
Creamy yuzu sauce D,F,G,K
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

65.-

BLACK TIGER
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Wakame seaweed salad
with daikon and tobiko POL D,E,F,H,K
Black Tiger prawns VIE & vegetables
Avocado-sesame sauce B,G,H,K
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

55.-

VEGETARIAN
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Japanese cucumber salad
with berries
Wasabi dressing F,H
Okonomiaki
with beansprout, cabbage
and eryngii mushrooms A,C,E,F,G,H,I,J,K
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

45.-

HAMACHI & GYOZA
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Japanese cucumber salad with berries
Wasabi dressing F,H
Homemade gyoza
lobster ZAF, truffle & wagyu JAP
Wasabi sauce A,B,F,G
Japanese Hamachi fish JAP & vegetables
Shiso-miso pesto D,G
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

75.-

SCALLOPS

Japanese cucumber salad
with berries
Wasabi dressing F,H

Japanese Hokkaido scallops JAP
Vegetables and ginger-onion sauce B,F,G,N
&

Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

54.-

SALMON
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Kobachi Selection
Delicious choice of 6 starters *
Atlantic salmon NOR & vegetables
Creamy mustard sauce D,G,H,J
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

65.-

ANGUS BEEF

Kobachi Selection
Delicious choice of 6 starters

Angus beef fillet CH & vegetables
Yakiniku-Iki beer sauce A,F,G,H
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

*

88.-

Duck & GYyozA

Wakame seaweed salad
with daikon and tobiko POL D,E,F,H,K
Homemade gyoza
lobster ZAF, truffle & wagyu JAP
Wasabi sauce A,B,F,G
French Duck FR breast & vegetables
Umeboshi prune sauce E,F,G,H,K
&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

70.-




JAPAN RESTAURANT
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TSUKIMI-TEI

LOBSTER & SALMON

Kobachi Selection
Delicious choice of 6 starters
Ibushi Gin hot smoked salmon NOR
Creamy mustard sauce D,G,H,J
Lobster tail ZAF and foie gras HUN
& vegetables
with bisque reduite, B,D,G,I,N

*

BEEF TASTING & SALMON
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Wakame seaweed salad
with daikon and tobiko POL D,E,F,H,K
Ibushi Gin hot smoked salmon NOR
Creamy mustard sauce D,G,H,J
Exclusive beef tasting A,F,G,H
Angus beef CH, 60gr
Kagoshima wagyu beef JAP, 60gr
Kobe beef JAP, 60gr

&
Fried furikake F,C,H,K or garlic rice F,G &
Tsukemono selection Fried furikake F,C,H,K or garlic rice F,G
Traditional miso soup H Tsukemono selection

° Traditional miso soup H
Sorbet .
Sorbet
120.-
175.-

WAGUY BEEF SPECIALTIES

Waku Ghin
Mazara prawns ITA, sea urchin ISL,PRT & caviar CHN
B,D,F,N

Choose your favourite beef specialty

Kobe beef tenderloin JAP 265.-
Kobe beef striploin JAP 255.-

Miyazaki wagyu tenderloin JAP 210.-
Miyazaki wagyu striploin JAP 200.-

Kagoshima tenderloin JAP 195.-
Kagoshima striploin JAP 185.-

upon availability: Gumma JAP, Shimane JAP, ecc.

All traditionally grilled on the teppan
and served with vegetables

&
Fried furikake F,C,H,K or garlic rice F,G
Tsukemono selection
Traditional miso soup H

Sorbet

SPECIAL ADD ONS:

Fresh Japanese wasabi 6.-/porz.
Adamas Baeeri Caviar CHN 85.-/30gr D

Allergens:

A: cereals with gluten B: crustacean C:eggs D:fish E: peanuts
F: soy beans G: milk (including lactose) H: nuts
I: celery J: mustard K: sesame seeds
L: sulfur dioxide and sulphites M: lupins N: molluscs

* allergens on request due to varying dishes




