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Miso Soup (F) i/ 5,00€ 14
Miso mit Tofu, Friihlingslauch, Wakame

Miso, tofu, spring onion, wakame seaweed

Mai Day (A, F, M) 5,90€ 3

Hausgemachte japanische Kornkroketten, Yuzu Kosho
Dip.

Homemade japanese corn korokke, yuzu kosho
dipping sauce.

Yaki Tofu (F) (eicht) g 5,90€ 5

Karamellisierter Tofu mit hausgemachter Teriyaki

Fried Tofu with teriyaki glaz

La Lot (F) 5,00€ 8

Tofu, Seitan, Austernpilze umwickelt mit Betelblattern
, Soja Dressing

Tofu, seitan, oyster mushroom wrapped in betel
leaves, soy dressing
Kim Chi J 5,00€ 10

Fermentierter Kimchi aus Chinakohl

Fermented Kimchi made from cabbage

Summer Of Love (F,E) 5,50€ 12

Sommerrollen mit Reisnudeln, Tofu, Salat, Avocado,
Mango, Krautern, HoisinsolRe

Summerrolls with reisnoodle, tofu, herbs, salat, hoisin
sauce

Bao Bun (A, F) 5,50€ 6

Bao Bun mit mariniertem Vegan-Soja-Fleisch, Shiso,
Salat, eingelegter Kohl, Chili Mayo

Bao Bun with marinated vegan soy meat, shiso,
lettuce, pickled cabbage, chilli mayo

Mango, Paprika, Erdnuss, marinierter Vegan-Soja-

Mango Salat 7,50€ 80

Fleisch, hausgemachte Dressing.

Mango, pepper, peanut, marinated vegan-soy-meat,
homemade dressing
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Tofu Vegetables Soup 5,00€

Tofu, Seitan, Gemise, friihlingslauch, Suppe

Tofu, seitan, vegatables, spring onion, soup

Lagom (A, F, M) 5,50€

Zarte Tofustreife umhiillt von knusrigen Reisflocken,
Himbeer Mayo Sole

Tofu with crispy greenrice outside, raspberry mayo
sauce

Edamame 5,00€

Klassik mit Meersalz

Classic with seasalt

Tofu Tempura ( E, F, M) 5,00€

Knusprig frittierte Tofu, Chili Mayo

Crispy fried tofu, chili Mayo

Dumpling (A, F, N) 5,50€

Gedampft Teigtasche gefiillt mit Gemiise, gerdstete
Pankobrosel

Steamed dumpling filled with vegetables, toasted
panko crumbs

Spring Dreams (A, F) 5,50€

Hausgemachte Mungobohnen Frihlingsrollen,
Tofu, Morcheln, Glasnudeln, Karotten, Zwiebel,
SiRsauer Dip

Homemade mung beans springrolls, tofu, morels,
glass noodles, carrots, onions, sweet & sour dipping
sauce

Wakame Salat @ 5,00€
Exotischer Seetangsalat

Exotic wakam e seaweed salat

Avo Salat (M, N, H) £ g50€

=

Mix Salat, Avocado, Radieschen, kirschtomaten,
Waldnuss, Sesam, Yuzu Kosho

Mix Salat, avocado, radish, walnut, sesame, cherry
tomato, Yuzu Kosho
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Kho To (N, F) .2 (ieicht) 12,50€

Pilze, Seitan, Tofu in Miso Soja Sof3e in Tontopf, dazu

gedampftes Gemise, Reis
Mushrooms, seitan, tofu, miso soy sauce in claypot
with steamed vegetables, rice

Bite My Rice (N, F) ' (eicht) 12,50€

Wirzige Soja Hack, Kim Chi, eingelegte Rotkohl,
Sojasprossen, Karotte, Zucchini, Shiitake Pilze,
Radischen, Reis in Tontopf, gerducherter Paprika
Sole, gochujang

Spicy minced soy, kim chi, pickled red cabbage, bean
spouts, carrots, zucchini, shiitake, radischen in

claypot, smoked pepper sauce, gochujang
Udon Yaki (E, F, N) 12,50€

Udon gebraten mit Saisongemiise, Tofu, Seitan,
Sesam

Fried udon, vegetables, tofu, seitan, sesam

Tin Don (E, F, N, A) 12,50€

Udon Teriyaki, Salat, Kimchi, Shiitake Pilz, Cashew
Kerne, Tempura Soja Ring, Kirschtomate, Sesam

Udon teriyaki, salat, Kimchi, shiitake, cashew,
tempura soy ring, Sesam, cherry tomato

%
12,50€

Reisbandnudeln in Gemisebouilon, Tofu, Pak Choi,

Pho (F)

Pilze, Soyasprossen, Lauchzwiebeln, Koriander

Reisbandnoodle, vegetable bouilon, tofu, pak choi,
mushrooms, beansprout, spring onions, coriander

$

Tan Tan Men (F,N) 2 (eicht) 13,50€

Pikante Gemisebouilon auf Sesam Basic und
Hafermilch, Mais, Sojasprossen, Pak Choi, Broccoli,
wirzige Soja Hack, Sesam, Ramen Nudeln

Spicy vegetable bouilon based on sesame paste, oat
milk, corn, beansprout, pak choi, broccoli, spicy soy
bean granules, sesame, ramen noodeln
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Red Light (F) ./ 12,50€

Rotes Curry mit Saisongemiise, Tofu, Seitan in
Tontopf, Reis

Red curry, vegetables, tofu, seitan in claypot, rice

Kheo Bowl (F) 12,50€

Schwarzer Reis, Salat, Gurke, Kirschtomate, Asian
Coleslaw, Marinierter Vegan-Soja-Fleisch, Sesam,
Teriyaki, geraucherte Paprika-SolRe

Black rice, salat, cucumber, cherry tomato, asia
coleslaw, marinated vegan-soy-meat, sesam,
teriyaki, smoked pepper

Pimp your Bowl (E,F,N) 12,50€

Udon Teriyaki, Spinat, Edamame, Avocado, Karotte,
eingelegte Rotkohl, Sojasprossen, Walnuss, Sesam,
Tempura Tofu, yuzu kosho

Teriyaki glaze Udon, spinat, edamame, avocado,
carrots, pickled red cabbage, beansprouts, sesame,
walnut, tempura tofu, on top yuzu kosho

%
13,50€

Gemiusebouilon mit Miso, Mais, Shiitake Pilz,

Miso Ramen (F, N)

Zuckererbsen, Pak Choi, Morcheln Tempura
Tofuwiirfen, Sesam, Ramen Nudeln

Vegetable bouilon with Miso, corn, shiitake, pak
choi, snowpeas, tempura tofu cubes, sesame,

ramen noodles i

Curry Ramen (F) 13,50€

Creamige Curry Gemiisebouilon mit Tofu, Shiitake
Pilze, Morcheln, Broccoli, Zuckererbsen, Ramen
Nudeln

Creamy curry vegetable bouilon with steamed tofu,
shiitake mushrooms, morels, broccoli, snow peas,
ramen noodeln
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Maki (6 Stk.)

Maki Sweet Gurke

Schwarzer Reis, SiiRe Kartoffeln, Gurke
Black rice, Sweet potato, cucumber

Maki Spargel (A)
Schwarzer Reis, Tempura Spargel

Black rice, Tempura asparagus
Maki Rote Bete

Schwarzer Reis, Rote Bete, Mango
Black rice, Beetroot, mango

Nigiri

Nigiri Avocado

Schwarzer Reis, Avocado, Vegan schwarzer
Kaviar, geraucherter Paprika Sol3e

Black rice, Avocado, Vegan black caviar,
smoked pepper sauce

Nigiri Tun’
Schwarzer Reis, Tuna Soja, Sprossen, Vegan
schwarzer Kaviar, geraucherter Paptika Sol3e

Black rice, Salmon Soy, Sprouts, Vegan black
caviar, smoked pepper sauce

Inari Nigiri

Schwarzer Reis, Inari Tofu, Vegan Lachs Kaviar,

Yuzu Kosho
Black rice, Inari Tofu, sprouts, caviar, yuzu
kosho

6,00€

6,00€

6,00€

2,90€

2,90€

2,90€
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Maki Zucchini Tun’

Schwarzer Reis, Zucchini, Vegan Tuna Soja
Black rice, zucchini, Vegan Tuna

Maki Lax Avocado

Schwarzer Reis, Lachs Vegan, Avocado
Black rice, Salmon Vegan, avocado
Maki Lax Gurke

Schwarzer Reis, Vegan Lachs, Gurke
Black rice, Salmon Vegan, cucumber

Nigiri Lax

Schwarzer Reis, Lachs Vegan , Sprossen,
Vegan schwarzer Kaviar, gerducherter
Paprika SolRe

Black rice, Salmon Vegan, sprouts, Vegan
black caviar, smoked pepper sauce
Nigiri Spargel

Schwarzer Reis, Spargel, Vegan schwarzer
Kaviar, Yuzu Kosho SoRRe

Black rice, Asparagus, Vegan black caviar,
Yuzu Kosho sauce

Shiitake Nigiri

Schwarzer Reis, Shiitake Pilze, Kaviar,
Triffel Mayo
Black rice, shiitake, truffel mayo, sprouts

6,00€

6,00€

6,00€

2,90€

2,90€

2,90€
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Spezialrolle

SpicyTo ./ 61

Schwarzer Reis, Jackfruchtkrabbe, Karrot, Avocado,
Top: Vegan Coleslaw, Chilli Mayo

Black Rice, Jackfruit crab, carrot, avocado, Top: vegan
coleslaw, chilli mayo sauce

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€

Sweet Night 63

Schwarzer Reis, Avocado, SulRe Kartoffeln, Top:
Sprossen, geraucherter Paprika Sol3e

Black rice, avocado, sweet potato, Top: sprouts, smoked
pepper sauce

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€
Purple Sunset (F) 65

Schwarzer Reis, Rote Bete, Gurke, Tofu, Top: Rote Bete
SoRe, Mayo

Black rice, beetroot, cucumber, tofu, Top: beetroot
sauce, mayo

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€

Wandering Samurai 67

Schwarzer Reis, Jackfruchtkrabbe, Gurke, Avocado, Top:
Vegan schwarzer Triiffelkaviar, Himbeer SolRe, Mayo
Black Rice, jackfruit crab, cucumber, avocado, Top
vegan black caviar, raspberry sauce, mayo

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€

Mushroom Power (F) 69

Schwarzer Reis, Krauterseitling, Enoki, Tofu, Sprossen,
Teriyaki, Triffel Mayo

Black rice, King oyster mushrooms, Enoki, tofu, sprouts,
teriyaki, truffle Mayo

4 Stk./ Pcs: 6,90€
8 Stk./Pcs: 12,50€

Rainbow

Schwarzer Reis, Karrot, Gurke, eingelegter Rotkohl,
Mango, Top: Tuna Soja, Vegan Lachs, Avocado,
gerdaucherter Paprika Sof3e

Black Rice, carrot, cucumber, pickled red cabbage,
mango, Top: tuna soy, salmon vegan, smoked
pepper sauce

4 Stk./ Pcs: 6,50€
8 Stk./Pcs: 11,50€

Rising Sun J

Schwarzer Reis, Avocado, Mango, Gurke, Top: asia
Coleslaw, Mango Chilli SoRe

Black rice, avocado, mango, cucumber, asia
coleslaw, mango chili sauce

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€
Black Magic (M)

Schwarzer Reis, Lachs Vegan, Avocado, eingelegter
Rotkohl Salat, Top: Algenrogen, Yuzu Kosho Sole
Black rice, vegan salmon, pickled red cabbage, Top:
avocado, seaweed roe, yuzu kosho sauce

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€

Dynasty Warrior (M)

Jackfruchtkrabbe, Mango, Karrot, Top: Avocado,
Vegan schwarzer Kaviar, Yuzu Kosho Sol3e

Jackfruit crab, cucumber, Top: avocado, vegan black
caviar, Yuzu Kosho Sauce

4 Stk./ Pcs: 6,00€
8 Stk./Pcs: 10,50€

Spirit Emi (A) I

Schwarzer Reis, Zucchini, Asian Coleslaw, Garnel’,
Teriyaki, Chilli Mayo

Black rice, zucchini, asia coleslaw, garnel’, teriyaki,
chillimayo

4 Stk./ Pcs: 6,50€
8 Stk./Pcs: 11,50€
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Avo Tempura (A) 71

Schwarzer Reis, Lachs Vegan, Avocado, Mango,
Teriyaki-Cranberry SoRe, geraucherter Paprika SoRe
Black rice, Vegan salmon, avocado, cucumber, teriyaki,
smoked pepper sauce

5 Stk./ Pcs: 7,50€
10 Stk./Pcs: 13,90€

Spirit Tempura (A)

Schwarzer Reis, Zucchini, Krauterseitling, Avocado,
Teriyaki, gerdaucherter Paprika Sol3e

Black rice, zucchini, king oyster mushrooms, avocado,
teriyaki, smoked pepper sauce

5 Stk./ Pcs: 7,50€
10 Stk./Pcs: 13,90€

Happy Plate two 76

2 Stk. Nigiri Avocado, 2 Stk. Nigiri Lax, 6 Stk. Maki Sweet
Gurke, 5 Stk. Avo Tempura, 4 Stk. Wandering Samurai, 8
Stk. Spicy To

32,00€

Dessert

Klebreis Banana (E, N) 6,50€ 87

Banana umwickelt in Klebreis, Kokoscreme,
Erdnuss, Selsam

Banana wrapped in sticky rice, coconut cream,
peanuts, sesame

Che Troi Nuoc (N) 6,50€

Hausgemachte Klebreisballchen gefiillt mit
Ingwersirup, Mungobohnenpaste, Sesam,
Kokoscreme.

Homemade Vietnamese sticky rice balls filled
with ginger syrup, mung bean paste, coconut
cream, sesame.

Black Tempura (A)

Schwarzer Reis, Tuna Soja, Krauterseitling, Gurke,
Teriyaki-Cranberry SoRe, geraucherter Paprika SoRe
Black rice, Tuna soy, king oyster mushrooms,
cucumber, teriyaki, smoked pepper sauce

5 Stk./ Pcs: 7,50€
10 Stk./Pcs: 13,90€

Happy Plate four

4 Stk. Nigiri Avocado, 4 Stk. Nigiri Spargel, 12 Stk.
Maki Lax Avo, 8 Stk. Rising Sun, 8 Stk. Black Magic, 5
Stk. Avo Tempura, 5 Stk. Black Tempura

60,00€

Vegan Homemade Mango Cheesecake 6,50€

Allergie Info.

A) Gluten/gluten

E) Erdnisse/peanuts

F) Sojabohnen/soybeans

H) Schalenfriichte/peel fruits
M) Senf/Mustard *

N) Sesam/sesam



