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Swiss Wines by the Glass 
 

Sparkling Wines 1dl 
„ Cordon or“ grand vin mousseux brut 8.00 
Méthode Traditionelle, mauler, neuchâtel 
 

Taishi Royal (Plum wine and sparkling wine) 15.00 
 

Kir Royal, Aperol Sprizz 15.00 
 

White wines 
„Mon Blanc“ AOC 2018 7.00 
Lafnetscha, Riesling x Sylvaner, Pinot Gris 
Cave Papillon, Salgesch 
 

„Magali“ AOC 2019  9.50 
Chardonnay, Pinot Blanc, johannisberg 
Cave Papillon Salgesch 
 

Rosé 
Oeil de Perdrix, Rebgut der Stadt Bern 7.30 
 

Red wines  
„Bardonnex“ AOC, Domaine de Verbant, Genève 5.20 
Gamaret, Garanoir, Cabernet, Merlot 
 

„Sommernachtstraum“ AOC,  8.00 
Cave papillon, Salgesch 
 

„Giornico Riserva Oro“ Merlot del Ticino DOc 9.50 
Feliciano Gialdi Mendrisio 
 

Japanese Spirits & Liquors     日本の酒類 
 
Umeshu choya 10% 4cl 12.00
  
Umeshu Kishu Ume Iri Choya 15% 4cl 16.00 
 

Nikka Coffey 45% 2cl 12.00 
Single Grain Whisky  4cl 22.00 
 

Kirin Fuji Sanroku 43% 2cl 13.00 
Single Malt Whisky  4cl 24.00 
 

Togouchi 12 years 40% 2cl 13.00 
Blended Whisky  4cl 24.00 
 

The Hakushu Suntory 12 Years 43% 2cl 19.00 
Pure Malt Whisky  4cl 35.00 
 

Suntory Hibiki Harmony 17 Years 43% 2cl 14.00 
Blended Whisky  4cl 26.00 

Beer     ビール 
Kirin Lager Biru  5% 33cl 7.00 
 

Asahi Super Dry 5% 33cl 7.00 
 

Sapporo 4.7% 33cl 7.00 
 

„Iki Yuzu“ Organisches Bier 4.5% 33cl 7.00 
mit Grüntee und Yuzu 

Japanese Tea 

日本茶 
 

Jasmine Cha Itoen 6.50 
(Jasmine tea) 
 

Sen-Cha 6.50 
(Japanese Green Tea 
 

Hochi-Cha 6.80 
(Smoked green tea) 

Sake     お酒 
Jumaishu Koshu 14.8% 10cl 6.00 
 

Schochikubai Tokubetsu Junmai 15% 10cl 8.60 
 

Homare Kirin Tokubetsu Junmai 15.6% 10cl 11.50 
 

Rihaku Junmai 14.8% 10cl 13.50  
 
Kanabara Junmai Ginjo  16.5% 10cl 14.80 
 



                                                                                                                                                         
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Salads and Starters 
 

Japanese salad variation with Wakame Seaweed 9.50 
and Soy-Sesame dressing 
 

Mixed leafy salads  9.50 
Served in a bowl For 2 Persons 16.00 
 

Carpaccio of Swiss beef Starter 18.00 
with Truffle-oil and Parmigiano main course 26.00 
Salad garnish 
 

Our dressings 
House dressing with raspberry vinegar and hazelnut-oil 

French-Dressing 

Soups 
 

Traditional Miso Soup 7.50 
with Tofu, Shitake and vegetables 
 

Soba Noodle soup 10.50 
Japanese soy broth with buckwheat noodles 
 

Tomato soup perfumed with Vodka 14.00 
Fried HOME-MADE vegetable samosa 

Denominations of Origin 
(unless otherwise stated in the menu) 

 
Chicken, veal, pork, ham, raw ham, dried meat and salami: CH 
Smoked turkey breast and smoked ham: Germany 
Duck: France 
Beef: Ireland 
Beef “Yakiniku”: South America 
 
Meat from abroad can have been produced with hormones, 
antibiotics and / or other antimicrobial performance enhancers. 
 
We are happy to provide further information regarding sustainable 
fishing and the origin of our fish and crustaceans 

Allergies and ingredients 
 
We have a range of allergen-free dishes and ingredients. 
 
If you suffer from an intolerance or would like information about 
the ingredients of our dishes, please contact our service staff. 
 
We are happy to help 



                                                                                                                                                         
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Classics 
 

Maki Sushi (1 Roll) 

巻き寿司 
 

„Kappa“ / Cucumber Roll 8.00 
 

Avocado Roll 8.50 
 

Avocado Mango Roll 9.50 
 

„Sake“ Salmon Roll 12.00 
 

„Tekka“ Tuna Roll (FOS) 14.00 
 

California Roll (FOS) 18.00 
 
 

Nigiri Sushi (2 Pieces) 

にぎり寿司 
 

„Sake“ Salmon  6.40 
 

„Iwashi“ / Sardine 6.40 
 

„Tako“ / Octopus 6.80 
 

„Maguro“ / Tuna (FOS) 7.20 
 

„Ebi“ / Jumbo Shrimps 7.20 
 
 

Inari Sushi (2 Pieces) 

いなり寿司 
 

„inari“ 9.50 
Tofu filled with sushi rice 
And vegetables 

Sushi Variations 
 

“Sushi Take” 19.00 
(9 pieces mixed)  
 

„Sushi Matsu“ 32.00 
(18 pieces mixed)  
 

„Sushi Kotobiki“ 39.00 
(24 pieces mixed) 
 
 

Sashimi Variations 
 

„Sashimi Take“ 21.00 
(Small portion) 
 

„Sashimi Matsu“ 34.00 
(Big Pportion) 
 
 

Sushi-Sashimi Boat 
 
The boat is the perfect starter for  
3-4 Persons or as a main course 
for 2 Persons 

 
Sushi-Sashimi Boat 85.00 



                                                                                                                                                         
 

Steak, Fish & Salad 
 

Garnished with Leafy salads and  
Garlic-croûtons 

 

Meat of fish of your choice: 
 

Slice of organic Tofu 24.00 
 

Fried perch Fillets  26.00 
 

Salmon slice  27.00 
 

Pork steak  27.00 
 

Poulard escalope  28.50 
 

Irish Black angus Entrecôte 49.50 
 

Irish Black Angus Fillet 56.00 
 

Accompaniments: 
Herb butter, Garlic Sour cream Sauce 

and Fruit chutney 
 
French Fries as a side dish 4.50 

 
 
 
 
 
  

Teppanyaki 
 

Salmon Fillet Teriyaki 34.00 
 
 

Tuna Fillet (FOS) Grilled with limes 42.00 
 
 

Jumbo Shrimps (FOS) Flamed with Brandy 43.00 
 
 

Duckling breast Teriyaki 38.00 
With orange and sesame 
Flamed with Grand-Marnier 
 
 

„Yakiniku“ strips of beef entrecôte 38.00 
marinated with soy and mirin 
 
 

„Surf and Turf” 54.00 
beef Fillet and jumbo shrimps 
with sesame-, yakiniku- and Aurora-Sauce 
 
Loin of Pork Sekiwake (120g) 24.50 
 Ozeki (180g) 29.50 
 Yokozuna (250g) 35.00 
 
Veal steak Sekiwake (120g) 38.50 
 Ozeki (180g) 42.00 
 Yokozuna (250g) 49.00 
 
Beef Entrecôte Sekiwake (120g) 38.00 
 Ozeki (180g) 44.50 
 Yokozuna (250g) 49.50 
 
Beef Fillet Sekiwake (120g) 45.50 
 Ozeki (180g) 52.00 
 Yokozuna (250g) 60.00 

Noodles 
 

Tagliatelle with sugar peas 24.00 
and Cherry Tomatoes 
Light creamy cheese sauce 
 

Japanese Udon Noodles with vegetable tempura 22.00 
Served with soy-broth, Shitake and vegetables 
 

Udon Noodles with chicken teriyaki 26.00 
Served with soy-broth, shitake and vegetables 

All TeppanYaki Dishes 
Are served with 

 

Japanese vegetables, 
Steamed Rice and Tsukemono 



                                                                                                                                                         
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

Small desserts 
just for the taste of it 

 
when you actually already had enough 

 

Scoop of vanilla ice-cream 5.50 
with sweet soy reduction 
and pineapple cubes 
 

Trilogy of our fruit sorbets 6.50 

Ice-cream and Sorbets 
 
Per scoop 3.50 
 Whipped cream + 1.00 
 
Ice-cream flavours 
 

Vanilla, crispy Espresso, coconut 
Chocolate, white chocolate 
Green tea 
 
Sorbet-Flavours 
 

Mango, Apple, Lemon, Ginger, 
Raspberry-strawberry 

According to a Swiss 
Newspaper ‘s survey 
The best ice-cream in 
Switzerland! 
 

Sustainable 
            Regional 
                         Fair 

             Delicious! 

 

Our seasonal 
 

Home-made Cheese cake 10.50 
With caramel and biscuit 
poached in the glass 
Raspberry-strawberry sorbet 
 

Desserts with spirit 
 

Chocolate ice-cream 7.50 
„Säntis Cream“ liquor 
 

Scoop of coconut ice-cream 7.50 
with „Frangelico hazelnut liquor“ 
 

Sorbet Ninja 8.50 
lemon sorbet with Japanese „Choya“ liquor 
 

Refreshing apple sorbet 9.20 
with Bernese apple brandy 

 

 Kalte Lust 
 
 
 
 
 
 
 
 
 
 
 

 
Gelati 

“Magenbrot” 
Pistachio 

“Cremeschnitte” 
Baileys 

Stracciatella 
Ovomaltine 

Popcorn-Caramel-Fleur de Sel 
Chocolate, caramel, peanuts (Snickers) 

Yoghurt-blueberry 
Caramel (vegan) 

 
Sorbets 

Dark chocolate-Ginger liquor 
Strawberry 

Passion Fruit (vegan) 
 

Kids 
“Globine” ice-cream 

 

Fr. 5.50 per cup 
 

Perfect for take Away 
V
e
r
s
c
h



                                                                                                                                                         
 

 
Dear guests 
 
Regarding our fish and crustaceans, the quality and freshness of the raw products is our main priority. However, besides these two factors, 
another is particularly important to us: Sustainable and ecologically friendly fishing. For this reason, wherever possible, our products come from 
farmed or sustainable fishing. Threatened species of fish have been banished from our menu. For this reason, we will no longer be serving our 
popular eel dish “Unagi”, as well as products from deep-sea fishing. Deep-sea fishing uses trawl nets destroying the habitats of the animals and 
fish that reproduce very slowly.  
 
Most of the products we offer are certified through “Friend of the Sea” (FOS). Furthermore, we take into account products with the labels: “Marine 
Steward-ship Council” (MSC), “Label Rouge” and “Loch Duart”. Fish and crustaceans’ products certified with these labels are subject to strict 
controls with respect to catch methods, fishing regulations and haulage of wild caught fish. With farmed fish strict attention is paid to feeding 
methods, density and keeping animals in a way appropriate for their species. 
 
With this philosophy we hope to be able to offer our guests first-class products at fair prices, but particularly with fair conditions. And in 50 years 
too. 
 
Enjoy your meal 
 
 
 
 
 

 
 
Rosmarie Straubhaar Thomas Kübli 
Executive Chef Manager 
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