WIZL



STARTE RS/ VORSPEISEN

Crispy Ebi

3 Tempura-Prawns, Spicy Mayo

Pimientos

Grilled Pimientos, Sea Salt

Edamame / Spicy Edamame
Steamed Soybeans, Sea Salt

Oktop*™*y

Grilled Octopus, Market-Fresh Salad, Herbs, Red Onion,
Sesame Dressing

Gyoza 5 Stk. Chicken o. Vegan
Grilled Dumplings

Nem 2stk Chicken o, Vegan

Homemade Vietnamese Spring Rolls filled with Chicken,
Vegetables and Herbs

Karaage

Crispy Fried Marinated Chicken with Teriyaki Sauce
or Wasabi Mayo

Spicy Tofu
Crispy Tofu, Red Onion, Coriander, Sesame, Sukiyaki
Sauce

Yakitori

2 Grilled Skewers with Traditional Yakitori Sauce

e Chicken
o Beef
e Tofu

Chilli Wan Tan 5stk

Homemade Steamed Chinese Dumplings filled with Prawns
and Chicken, served with Chili Oil and Soy Sauce
or filed with Vegetables and Herbs (Vegan)

3890 €

590€

650€/690€

1290€

650€/600€

600€

390 €

ne

590€

650€
550€

SISIORS




STARTERSIVORSPEISEN

Beef Tataki 190€
Thinly Sliced, Flambéed Beef in Yuzu-Rosemary Butter, garnished with Capers, Leek &
Sesame
Tuna Tataki 1290 €
Lightly Seared Tuna, Marinated Salad with Herbs & Sesame Dressing
Vegan Tuna Tataki 190 €
Vegan Tuna, Mangosalsa
Sommerrollen  2si
Rice Noodles, Herbs & Fresh Vegetables, served with Lime, Hoisin or Peanut Sauce
Choice of:
e Chicken 590€
¢ Prawns 650€
o Tofu 550€
Horenso Gom-ae 6€
Fresh Spinach, Sesame-Dressing
Soups Sides
Wan-Tan Soup 690€  Jasminrice 250€
Rich Chicken Broth with .
Homemade Wontons French Fries 450€
. Sweetpotatoe Fries 490€
Miso Soup P
e withSalmon 650€ Kimehi 9
* with Tofu 550€  Chinese Cucumbersalad  420€
Tom Yam Gung Extra Sauce 180€

Thai sour-spicy Soup
e withPrawns (45
e with Tofu 6€




MAI N/ HAUPTSPEISEN

Duck

Crispy Duck, Fresh Vegetables, Jasmine Rice, Teriyaki Sauce 17,50 €
(Other Sauces Available)

Sake Teriyaki
Grilled Salmon, Fresh Vegetables, Jasmine Rice, Teriyaki Sauce 18 €

Yaki Udon (Udon-Noodles fried)

or Yaki Soba (Stir-Fried Thin Wheat Noodles)
Vegan 14€ | Chicken 14,50€ | Beef 15,50€ | Prawns 16€

Vegan Power! (vegan)
Market-Fresh Vegetables, Oyster Mushrooms, Tofu, Soy Sauce, Jasmine Rice

1550€

Tofu Delight (vegan)
Tofu in a Fruity Marinade with Seasonal Vegetables and Jasmine Rice 15’50 €

Creamy Curry

Fresh Vegetables, Red Curry, Coconut Milk, Coriander, Jasmine Rice

Vegan with Tofu 15€ | Chicken 15€ | fried Chicken 1550€ | Prawns 16€ | Salmon 18€ |
Duck 17€

Lemongrass Beef 16€

Tender Beef, Market-Fresh Vegetables, Lemongrass, Chill, Onions,
Jasmine Rice

Surf & Turf 25006
Entrectte (Medium), Grilled Vegetables, King Prawns, Chinese Cucumber Salad 2
Grandpa Cuong’s Pho Noodlesoup

Homemade Beef Broth with Rice Noodles and Rib-Eye
or Vegetables & Herbs

15€/13€




SUSHI
Maki 6su

Kappa

Cucumber

Avocado

Tekka

Tuna

Insideout ss«.

Ebi Avocado

Fried Prawns, Avocado,
Cream Cheese

Maguro
Tuna, Avocado, Masago

Sake

Salmon, Avocado, Masago

Nigiri 2ex

Sake

Salmon

Unagi
Grilled Eel

Tekka

Tuna

4€

450€

550€

8€

8950€

8950€

550€

550€

550 €

=3

Sake

Salmon

Sake Avocado
Salmon, Avocado

BETZ

California
Surimi, Cucumber,
Cream Cheese

Veggie

Cucumber, Avocado,
Cream Cheese

BiE

Ebi
Cooked Prawn

Gyu

Flambéed Beef

550 €

6€

€

€

6€

6€


https://www.google.com/search?client=safari&cs=1&sca_esv=e3694993e1cbb5c3&q=%E5%B7%BB&sa=X&ved=2ahUKEwiwgOXSw66PAxWA9gIHHSooEVQQxccNegQIAhAB&mstk=AUtExfC3VauKasKXqELm52I3nE9GrbcAPOmrq70es5lKC1y16ZyEhPRFq-cTcxgs_g9isbCpCzSsgwZfX62xkqenpUO_I4dv0yA_u5PfzzS-INXmVKAdvaIOvQZ2pSh_nua68Mg&csui=3

SUSHI

Extreme Rolls

Salmon Extreme
Salmon, Avocado, Cucumboer,
Philadephia, Flambéed Salmon

Spicy Chicken Roll

Marinated Chicken, Avocado,

8stk.

12€

150€

Cucumber, Cream Cheese, Spicy Mayo

Duck Roll
Duck, Mango, Bell Pepper, Hoisin
Sauce

TempuraRolls

Crispy Tuna

Tuna, Avocado, Cream Cheese

Salmon Tempura
Salmon, Avocado, Cucumboer,
Cream Cheese

Tofu Tempura
Tofu, Avocado, Cucumber, Cream
Cheese

Veggie Tempura
Avocado, Cucumber, Cream Cheese

Crispy Ebi Rall

12€

6 stk.

190 €

190 €

150 €

1090 €

190 €

Fried Prawn, Avocado, Cream Cheese

Surf & Turf Roll
Fried Prawn, Avocado, Flambéed Beef
Fillet

Tofu Love Roll

Tofu, Cucumber, Avocado, Vegan
Cream Cheese

Asparagus Roll
Tempura Green Asparagus, Vegan
Cream Cheese, Cucumber, Chives

Sushi Menii

Fried Heaven
Veggie Tempura, Salmon Tempura

Sake Love
Sake Maki, Sake inside out, Sake Nigiri

Veggie
Kappa Maki, Avocado Maki,
Veggie Tempura

Better Together

32 Stk. Maki, Tuna Tempura, Salmon
Tempura, 6 Stk. Nigiri, Extreme Roll

Extreme!
Surf & Turf Roll, Salmon Extreme,
Spicy Chicken Roll (fried)

1250€

M90€

190 €

1890 €

1590€

1790 €

99 €

29€




Dessert

Chocolate Cake & Ice Cream
LLava-Cake, Mango lce Cream

Mochi - Ice Trio
Yuzu, Mango, Greentea

Mango & Cocos
Marinated Mango, Coconut Cream, Tapioca

Homemade Matcha-Tiramisu

890€

790 €

690€

890 €




Alcoholfree Drinks

Coca Cola / Coca Cola Zero 033 |
Fanta 0,33 |

Sprite 0,33

Paulaner Spezi 033

Wasser (sparkling) 0251/ 0,751
Wasser (still) 0,251/ 0,75

Rauch Biosaftschorle 0,33 |
Apple, Rhubarb, Redcurrant (Spritzer)

Juices 021/ 04 |

Apple, Rhubarb, Redcurrant, Cherry-Banana, Strawberry,
Passion Fruit, Lychee, Mango, Cherry, Banana

Schweppes 02|

Ginger Ale, Bitter Lemon, Tonic Water, Ginger Beer

390€

390€

390€

390€

290€/720€

290€/720€

390€

320€/520€

320€




Ktihles Bier

Gilde Draft Beer 031/05|

Gilde Free (alcoholfree Beer) 033 |
Kirin (japaneese Beer) 033 |
Kostritzer Darklbeer 033 |

Alster / Diesel 031/ 051

Draft Beer mixed with Sprite or Coke

Malzbier 0,33 |

Paulaner O5 |

Wheat Beer — Pale, Dark, Crystal, Non-Alcoholic,

LLemon Non-Alcoholic

3,/0€/490€

3/70€

450 €

390€

3/0€/490€

3,/0€

520€




Homemade Lemonades /Drinks 0,4 |

Each 590€

Strawberry Coco
Strawberry, Coconut, Lemon

Matcha Honey Tea
Matcha, Honey, Lemon

Pink Dream
Mango, Passion Fruit, Lime, Grenandine

Maracuja Love
Passion Fruit, Raspberry, Lemon

Lychee Bomb
Lychegjuice, Wildberry

Strawberry Matcha Latte
Strawberrypurée, Oatmilk, Matcha

Mango Matcha Latte
Mangopuree, Oatmilk, Matcha




Aperitif

Aperol Sprizz 790€

Sarti Sprizz 790€

Maracuja Soul 720€
Maracuja, Secco, Lillet

Yuzu Sprizz 850 €

Lillet Berry 790€

Limoncello Sprizz 720€

Limoncello, Secco, Soda

Longdrinks

Vodka Lemon 790€
Gin Tonic 890€
Henny Cola 4 The Win 850€
Hennessy, Cola

Suffering Bastard 990 €
Ginger Beer, Sapphire, Bourbon, Angostura

Bitter

Darkn Stormy 990€

Ginger Beer, Lime, Rum




Cocktails

Espresso Martini

Gin Basil Smash

Félix Passion
Orange, Vanilla, Absolut Vodka, Passionfruit

Whisky Sour
Aperol Sour

Skinny Bitch
Fresh Lime, Soda, Absolut Vodka

Kiss of Sake

Guave, Sake, Passionfruit, Lime, Absolut Vodka

990€
990 €

3950€

990€
990€

890€

390 €




THE WINE VILLAGES OF AUGGEN AND LAUFEN,
NESTLED IN THE MARKGRAFLERLAND REGION,
STAND FOR A LONG-STANDING WINEMAKING
TRADITION AND A STRONG SENSE OF
COMMUNITY. WINZERKELLER AUGGENER
SCHAF BRINGS TOGETHER THE
CRAFTSMANSHIP OF BOTH VILLAGES TO
CREATE DISTINCTIVE WINES THAT ARE
AUTHENTIC, REGIONAL AND MADE WITH GREAT
ATTENTION TO DETAIL.

OUR WINE SELECTION MAY VARY DEPENDING
ON THE SEASON AND IS AVAILABLE WHILE
STOCKS LAST.




White Wine 0,21

Gutedel
Dry, delicately fruity classic with mild acidity

Grauer Burgunder
Dry, full-bodied and nutty with an elegant, smooth finish

Riesling & Clevner
Semi-dry, aromatic and floral cuvee with vibrant freshness

White Wine 0,71

Chardonnay Ed. No. 5

Dry, full-bodied and elegant with fruity notes and balanced minerality

Grauer Burgunder Ed. No. 5

Dry and fruity with pronounced minerality and a long, smooth finish —
aged in oak barrels

Gutedel Chasselas Ed. No. 5

Dry and fresh with balanced minerality and subtle nutty notes

590€

650 €

620€

25€

27 €

27 €




Red Wine 0,21

Cuvee Hubertus
Dry, harmonious and full-bodied cuvee of Regent & Pinot Noir

Spatburgunder

Dry, delicately spiced with velvety berry notes

Pivé Rot
Semi-dry, smooth with dark fruit notes and delicate spice

Red Wine 0,71

Pinot Noir
Dry, elegant and finely structured with delicate spice —aged in Fumé
oak

Spatburgunder barrique
Dry, aged in oak barrels, full-bodied and velvety with subtle toasted
aromas and hints of vanilla

Regent barrique
Dry, aged in oak barrels, full-bodied with intense fruit and a spicy finish

650€

650€

590€

26€

28€

29¢€




White Wine 0,7

EDDA Chardonnay 30€

Salento, Iltaly — San Marzano Winery. Dry, with notes of peach,
vanilla and almond — aged in barrique.

DIANTHA 28€
Marsala, ltaly — Cantine Pellegrino. Dry, floral and vibrant, with notes
of exotic fruit, citrus and delicate herbs, complemented by a subtle

residual sweetness.

SCAIA 28€

Colognola ai Coll;, ltaly — Tenuta SantAntonio. Dry, young and fresh,
with notes of citrus, white blossoms, green apple and subtle herbs.

Roséwein 0,7
LLuna Argenta Rosato 24€
Apulia, ltaly. Semi-dry, fresh and fruit-forward, with notes of red
berries, strawberry, watermelon and delicate floral aromas.
Tramari Rosé di Primitivo 276

Salento, Italy — San Marzano Winery. Dry, fruity and fresh, with notes
of strawberry, raspberry and a subtle hint of citrus.




SAKE

We serve carefully selected, premium sake from Japan. Its delicate aroma and harmonious
flavour make it the perfect accompaniment to our Asian cuisine.

Hatsumago Kimoto Tradition (Servedchiled) 41 7506 0721 39¢

Brewed using the traditional Kimoto method.
Mild umami flavour with delicate acidity.

Ninki Gold Label (Served chiled) 0,-" 850 € 0,72| A7 €

Typical Ginjo aromas with notes of tropical fruit.
Dry and complex in flavour.

Niida Shizenshu Red Label (Served chiled) o1l

Smooth, with a perfect balance of sweetness and
acidity.

ge 0721 45¢

Sake Tasting 13€

Sake Tasting — 4 cl each of our three sake varieties




Hot Drinks

Fresh Ginger Tea 420€
Fresh Mint Tea 4€
Genmai Cha 380€
Green Tea with roasted Rice

Green Tea / Jasmin Tea 380€
Black Tea 3950€
Yuzu-Tee 330€
Espresso / double 250€/4€
Espresso Macchiato 270€
Café crema 280€
Cappuccino 320€




Sprituosen

Vodka 2>cL Apertif/Krauter ocL
Absolut 350€ Averna 390€
Grey Goose 4506 Jagermeister 390€
Danzka 390€ Ramazotti 390€
Schierker Feuerstein 390€
Gin 2cL
Bombay Sapphire - Martini Bianco 4906
Roku Gin 4506 Martini Rosso 4906
Baidas 2906 Fernet Branca 390€
Tangqueray London 350€ Likér ocL
Whisky 4 Baileys 350€
Suntory Toki 790€ Kahlua Sighe
Suntory Hioiki 1190€ Cointreau 350€
Nikka from the barrel 96 Sambuca £202
Johnny Walker 6506 Digestif 2cL
Cognac 4, Etter - Alte Kirsche 508
Hennessy VS 890€ Mei Kuei Lu (Rose) 4506
Remy Martin vsop. 850€ Kao Liang (Reis) 450€

Chu Yeh Ching (Bambus) A50€




	STARTERS/
	VORSPEISEN
	Crispy Ebi
	8,90 €
	Pimientos
	Edamame / Spicy Edamame
	5,90 €
	6,50 € / 6,90 €
	Oktop***y
	12,90 €
	Gyoza
	6,50 € / 6,00 €
	Nem
	6,00 €
	Karaage
	8,90 €
	Spicy Tofu
	11 €
	Yakitori
	Chilli Wan Tan
	8,50 €

	MI
	ZU
	MI
	ZU
	MI
	ZU

	STARTERS/
	VORSPEISEN
	Beef Tataki
	Tuna Tataki
	Vegan Tuna Tataki
	11,90 €
	12,90 €
	11,90 €
	Sommerrollen
	Horenso Gom-ae
	6 €
	Soups
	Sides
	Wan-Tan Soup
	Miso Soup
	Tom Yam Gung
	Jasminrice
	French Fries
	Sweetpotatoe Fries
	Kimchi
	Chinese Cucumbersalad
	Extra Sauce



	MI
	ZU
	MI
	ZU
	MI
	ZU

	MAIN/
	HAUPTSPEISEN
	Duck
	Sake Teriyaki
	Yaki Udon (Udon-Noodles fried)
	Vegan 14€ I Chicken 14,50€ I Beef 15,50€ | Prawns 16€

	17,50 €
	18 €
	Vegan Power!
	(vegan)

	Tofu Delight
	(vegan)

	Creamy Curry
	Vegan with Tofu 15€ I Chicken 15€ I fried Chicken 15,50€  I Prawns 16€  I Salmon 18€ I Duck 17€

	15,50 €
	15,50 €
	Lemongrass Beef
	16 €
	Surf & Turf
	25,90 €
	Grandpa Cuong´s Pho Noodlesoup
	15 € / 13 €

	MI
	ZU
	MI
	ZU

	SUSHI
	Maki
	6 stk.
	Kappa
	Avocado
	Tekka


	Inside out
	8 stk.
	Ebi Avocado
	Maguro
	Sake
	4 €
	Sake
	4,50 €
	5,50 €
	Sake Avocado

	裏巻き
	8 €
	8,50 €
	8,50 €
	California
	Veggie
	5,50 €
	6 €
	7 €
	7 €


	Nigiri
	2 stk.
	日本巻
	Sake
	5,50 €
	Ebi
	6 €
	Unagi
	Tekka
	5,50 €
	Gyu
	6 €
	5,50 €

	MI
	ZU
	MI
	ZU
	MI
	ZU


	SUSHI
	Extreme Rolls
	8 stk.
	Salmon Extreme
	12 €
	Spicy Chicken Roll
	Duck Roll
	11,50 €
	12 €
	Surf & Turf Roll
	Tofu Love Roll
	Asparagus Roll
	12,50 €
	11,90 €
	11,90 €


	Tempura Rolls
	6 stk.

	Sushi Menü
	Crispy Tuna
	11,90 €
	Fried Heaven
	18,90 €
	Salmon Tempura
	Tofu Tempura
	Veggie Tempura
	11,90 €
	11,50 €
	10,90 €
	Crispy Ebi Roll
	11,90 €
	Sake Love
	Veggie
	Better Together
	Extreme!
	15,90 €
	17,90 €
	59 €
	29 €
	MI
	ZU
	MI
	ZU


	Dessert
	Chocolate Cake & Ice Cream
	Mochi - Ice Trio
	Mango & Cocos
	Homemade Matcha-Tiramisu
	8,90 €
	7,90 €
	6,90 €
	8,90 €
	MI
	ZU
	MI
	ZU
	Alcoholfree Drinks
	Coca Cola / Coca Cola Zero 0,33 l
	Fanta 0,33 l
	Sprite 0,33 l
	Paulaner Spezi 0,33 l
	Wasser (sparkling) 0,25 l / 0,75 l
	Wasser (still) 0,25 l / 0,75 l
	Rauch Biosaftschorle 0,33 l
	Juices 0,2 l / 0,4 l
	Schweppes 0,2 l
	3,90 €
	3,90 €
	3,90 €
	3,90 €
	2,90 € / 7,20 €
	2,90 € / 7,20 €
	3,90 €
	3,20 € / 5,20 €
	3,20 €


	MI
	ZU
	MI
	ZU
	MI
	ZU
	Kühles Bier
	Gilde Draft Beer 0,3 l / 0,5 l
	Gilde Free (alcoholfree Beer) 0,33 l
	Kirin (japaneese Beer) 0,33 l
	Köstritzer Darkbeer 0,33 l
	Alster / Diesel 0,3 l / 0,5 l
	Malzbier 0,33 l
	Paulaner 0,5 l
	3,70 € / 4,90 €
	3,70 €
	4,50 €
	3,90 €
	3,70 € / 4,90 €
	3,70 €
	5,20 €


	MI
	ZU
	MI
	ZU
	Homemade Lemonades / Drinks 0,4 l
	Each 5,90€
	Strawberry Coco
	Matcha Honey Tea
	Pink Dream
	Maracuja Love
	Lychee Bomb
	Strawberry Matcha Latte
	Mango Matcha Latte

	MI
	ZU
	MI
	ZU
	Aperitíf
	Aperol Sprizz
	7,90 €
	Sarti Sprizz
	7,90 €
	Maracuja Soul
	7,20 €
	Yuzu Sprizz
	8,50 €
	Lillet Berry
	7,90 €
	Limoncello Sprizz
	7,20 €

	Longdrinks
	Vodka Lemon
	7,90 €
	Gin Tonic
	8,90 €
	Henny Cola 4 The Win
	8,50 €
	Suffering Bastard
	9,90 €
	Dark’n Stormy
	9,90 €


	MI
	ZU
	MI
	ZU
	Cocktails
	Espresso Martini
	Gin Basil Smash
	Félix Passion
	Whisky Sour
	Aperol Sour
	Skinny Bitch
	Kiss of Sake
	9,90 €
	9,90 €
	8,50 €
	9,90 €
	9,90 €
	8,90 €
	8,90 €


	MI
	ZU
	MI
	ZU
	MI
	ZU
	MI
	ZU
	White Wine 0,2 l
	Gutedel
	Grauer Burgunder
	Riesling & Clevner

	White Wine 0,7 l
	Chardonnay Ed. No. 5
	Grauer Burgunder Ed. No. 5
	Gutedel Chasselas Ed. No. 5
	5,90 €
	6,50 €
	6,20 €
	25 €
	27 €
	27 €
	MI
	ZU
	MI
	ZU

	Red Wine 0,2 l
	Cuveé Hubertus
	Spätburgunder
	Pivé Rot

	Red Wine 0,7 l
	Pinot Noir
	Spätburgunder barrique
	Regent barrique
	6,50 €
	6,50 €
	5,90 €
	26 €
	28 €
	29 €
	MI
	ZU
	MI
	ZU

	White Wine 0,7
	EDDA Chardonnay
	DiANTHÁ
	SCAiA

	Roséwein 0,7
	Luna Argenta Rosato
	Tramari Rosé di Primitivo
	30€
	28€
	28€
	24€
	27€
	MI
	ZU
	MI
	ZU

	SAKE
	We serve carefully selected, premium sake from Japan. Its delicate aroma and harmonious flavour make it the perfect accompaniment to our Asian cuisine.
	Hatsumago Kimoto Tradition
	Brewed using the traditional Kimoto method. Mild umami flavour with delicate acidity.

	0,1 l
	7,50 €
	Ninki Gold Label
	Typical Ginjo aromas with notes of tropical fruit. Dry and complex in flavour.


	0,1 l
	8,50 €
	Niida Shizenshu Red Label
	Smooth, with a perfect balance of sweetness and acidity.


	0,1 l
	8 €
	Sake Tasting
	Sake Tasting – 4 cl each of our three sake varieties
	13 €


	0,72 l
	0,72 l
	0,72 l
	39 €
	47 €
	45 €


	MI
	ZU
	MI
	ZU
	Hot Drinks
	Fresh Ginger Tea
	Fresh Mint Tea
	Genmai Cha
	Green Tea / Jasmin Tea
	Black Tea
	Yuzu-Tee
	Espresso  / double
	Espresso Macchiato
	Café crema
	Cappuccino
	4,20 €
	4 €
	3,80 €
	3,80 €
	3,50 €
	3,80 €
	2,50 € / 4 €
	2,70 €
	2,80 €
	3,20 €


	MI
	ZU
	MI
	ZU
	Sprituosen
	Vodka
	Apertif/ Kräuter
	2 CL
	2 CL
	Absolut
	Averna
	Grey Goose
	Jägermeister
	Danzka
	Ramazotti
	Schierker Feuerstein

	Gin
	2 CL
	Martini Bianco
	Bombay Sapphire
	Martini Rosso
	Roku Gin
	Fernet Branca
	Gordon’s
	Tanqueray London

	Likör
	2 CL

	Whisky
	Baileys
	4 CL

	Kahlua
	Suntory Toki
	Cointreau
	Suntory Hibiki
	Sambuca
	Nikka from the barrel

	Digestif
	Johnny Walker
	2 CL

	Etter - Alte Kirsche

	Cognac
	4 CL
	Mei Kuei Lu (Rose)
	Hennessy VS
	Remy Martin v.s.o.p.
	Kao Liang (Reis)
	Chu Yeh Ching (Bambus)



	MI
	ZU
	MI
	ZU

