
 

 

YUZU SAKE SPRITZ   7.50 

GLAZED US-BEEF SHORT RIB NIGIRIS 12.50 
WITH CHILI-MAYO 

 

 
 
CREAMY SHIITAKE CAPPUCCINO 8.00 

 
 
 
PANKO FRIED SOFT SHELL CRABS 29.50 
WITH PAPAYA SALAD 

 

 
 
ROASTED SEABASS WITH WOK VEGGIES 27.00 
& YELLOW CURRY 

 

 
 
SZECHUAN STYLE ROASTED ORGANIC LIVER 24.00 
FROM VEAL WITH RICE VERMICELLI 

 
 
 
KEY LIME TARTE WITH FROZEN YOGHURT 10.50 

 

 
 
RIESLING HANDWERK  2017  6.60 

 
 
 
BOURGOGNE CHITRY  2017  6.60 

 
 
 
ST. LAURENT  2013   6.80 

3 GÄNGE 
4 GÄNGE 
5 GÄNGE  
6 GÄNGE  

39.00 
49.00 
59.00 
69.00 

 

auf Wunsch mit passender Weinbegleitung 


