
 
 

Japanese Journey 
日本旅行 

 
Take off 

Japanese starter variation 
with a small miso soup, leafy salads with surimi 

yakitori skewers and beef tataki 
 
 
 

Two starters of your choice 
Soba noodle soup 

Soy broth with buckwheat noodles 
 

Sashimi-Variation 
 

Maki Sushi-Roll (6 pcs) with tuna (Fos) 
 

Maki Sushi-Roll (6 pcs) with Avocado 
 

„Tempura“ (2 Jumbo shrimps and 3 vegetables) 
 
 

One dish from the teppan grill 
Roasted jumbo shrimps (FOS) flamed with Brandy 

 
Choice of fresh fish from the market On lemon-soy sauce 

 
Kingfish (FOS) on spicy Lemon-soy sauce with shitake and mushrooms 

 
Dices of Japanese Tofu „Teppanyaki“ 

Roasted with Soy, ginger, chilli and garlic 
 

Chicken breast with pear, sesame and Japanese plum liquor 
 

„Teriyaki” of Duckling breast with orange and sesame 
Flamed with Grand-Marnier 

 
„Yakiniku“ 

strips of beef entrecote marinated with soy and mirin 
 

Entrecôte „Japanese style“ 
 
 
 

Dessert 
Japanese Dessert-Variation 

 
Fr. 98.00  



 
 

We recommend 
勧告 

 
Gyuniku Sushi Taruto 

Sushi rice with beef tatar (Paraguay) and Avocado 
Perfumed with fresh ginger and Japanese Whisky 

Garnished with Wasabi-foam and leavy salads with Wakame 
Takuan, Soy beans and Yuzu pearls 

Fried Nori tempura 
 

As a starter fr. 22.00 
As a main course fr. 39.00 

 
 

Scampi tails roasted on teppan grill 
With butter, Asian garlic and lime 

Flamed with Sake 
Steamed rice 

Pak Choi with garlic-chips 
 

As a starter Fr. 32.00 
As a main course Fr. 59.00 

 
 

Buta no Kakuni 
Pork belly bacon Braised “Japanese style” 

Homemade Chilli dumplings 
Filled with leek-kefir mousseline 

 
Fr. 38.50 

 
 

Veal “Cordon Bleu” with raw ham 
Mushrooms and Shitake 

Served with wild garlic risotto 
And vegetable garnish 

 
Fr. 48.00 

 
 


