4-COURSE meNU

CHF 133/pERSON

BEEF TATAKI SECOND COURSE

DONZU, DAIKON, SPRING ONIONS
SHIFT Up f

AVOCADO, TOGARASHI MAYO, CORIANDER

YRKITORI CHICKEN

8ABY SPINACH SALAD WITH TRUFFLE

Yuzu-pRESSING, PRARMESAN, CRISPY LEEH WHIUANY SESAIE. SDRING 0RI0NS
YAKITOR! PORK BELLY

AVOCADO SASHIMI

TOMATOES, JALADEND, RED ONIONS 660 SHUGE, BASH D6, SHISH
YAKITOR! SHRIMP
SESAME OIL, LIME, CHILI
KIMCHI 0Y0ZA

QO0CHUIRNG DRESSING, SPRING ONIONS, CORIANDER CRESS

THIRD COURSE

HIGH EERR

RIBEYE WITH 50Y-PEPPER-JUS DESSERT

ROASTED FURIKAKE POTATOES
SALMON WITH CITRUS WASAGBI DRESSING ﬁnﬂﬂ $lm

DRHK CHOI, ZUCCHINI, BROCCOLI, RICE

\\\\\

MATCHA ICE CREAM
NASU DENSARY
MISO BLAZED ELLPLANT, SPRING ONIONS, RICE TAREHR 1EE KIS, LIRE CHOCBIATE, YLy
UBON CARBONARA WITH LUANCIALE VEGAN CHOCOLATE MOCHI
£00 YOLK, PECORING, BLACK PEPPER JI00LY CAT
VANILLA PANNA COTTA, STRAWBERRY CALAMANSI SAUCE
SERY SURDRISE
8Y AMORANA

Alle Preise in CHF inkl. MwSt. Uber die Zutaten in unseren Gerichten, die Allergien oder Intoleranzen auslésen kénnen, informieren wir Sie gerne auf Anfrage.



