Dear guests
We look forward to welcoming you again and presenting you our autumn menu. Even if
the times are not yet completely "normal", we do everything we can to ensure that you can
enjoy a carefree and safe stay. Of our approximately 50 employees, more than 90% are
doubly vaccinated. Nevertheless, for the time being - and even if it is no longer required
by law - we will continue to wear face masks for your protection and also for that of our
employees.
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But now let's put an end to the topic of "Corona". We prefer to concentrate on the highlights of this autumn, because there is a lot to
experience: for example, in the months of September to November, the Bern Cultural Autumn takes place, with many attractions
throughout the region. For this purpose, we have created a special journey of discovery for you in the restaurant «Taishi». In particular,
we would also like to draw your attention to the Bernese "Fernweh Festival" from 29 to 31 October. In addition to various special menus,
we offer a calligraphy exhibition, various ikebana demonstrations and sushi courses on these days. The big highlight, however, will be
the "Swiss-Japanese Brunch" on Sunday, 31 October. Information can be found as usual on www.fgastro.ch.
We thank you for your visit and wish you a good appetite.
Sincerely

Thomas Kübli
Manager

Rosmarie Straubhaar
Executive Chef

fgastro.ch
@HotelAmbassadorBern
@Ambassador_Bern
ambassadorbern

Sake

お酒

Jumaishu Koshu

14.8%

10cl

6.00

Schochikubai Tokubetsu Junmai

15%

10cl

8.60

Sake Chikurin Karoyaka

15%

10cl

10.80

Kanabara Junmai Ginjo

16.5%

10cl

14.80

Japanese spirits

Schweizer Wine by the glass
Sparkling wine
„Cordon or“ grand vin mousseux brut
Méthode Traditionelle, mauler, neuchâtel

1dl
8.00

Taishi Royal (japanese plum wine and sparkling wine)15.00
Kir Royal, Aperol Sprizz

15.00

White wine
„For Friends“ Chasselas, Sauvignon Gris, Viognier
Vin de Pays Romand, Ivan Barbic

5.50

„Marengo“ IGT
Merlot Bianco Svizzera
Angelo Delea, Losone

6.50

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

9.50

Beer

日本の 醞

Eikun-Ginjo Yuzu Shu

12%

2cl
4cl

5.40
9.00

Japanischer Rum „Ryoma“

40%

2cl
4cl

10.00
18.00

Umeshu choya

10%

4cl

12.00

5%

33cl

7.00

Asahi Super Dry

5%

33cl

7.00

Sapporo

4.7%

33cl

7.00

„Iki Yuzu“
4.5%
Organic beer
With green tea and Yuzu

33cl

7.00

Japanese Whisky

Japanese Tea
日本茶

ビール

Kirin Lager Biru

日本の ウイスキー

Nikka Coffey
Single Grain Whisky

45%

2cl
4cl

12.00
22.00

Kirin Fuji Sanroku
Single Malt Whisky

43%

2cl
4cl

13.00
24.00

Jasmine Cha Itoen
(Jasmine tea)

6.50

Suntory Hibiki Harmony
Blended Whisky

43%

2cl
4cl

14.00
26.00

8.50

6.50

Togouchi 12 years
Blended Whisky

40%

Red wine
„Le Secret“ Vin de Pays Suisse
Bataillard

Sen-Cha
(Japanese green tea)

2cl
4cl

13.00
24.00

5.00

Hochi-Cha
(Smoked green tea)

6.80

The Hakushu Suntory
Single malt Japanese whisky

43%

2cl
4cl

19.00
35.00

„Le crêt 4g“ AOC, vignoble du Crêt, choully

8.00

The Matsui Mizunara Cask
Single malt Japanese whisky

48%

2cl
4cl

19.00
35.00

9.50

The Chita Suntory
43%
Single Grain Japanese Whiskey

2cl
4cl

15.00
27.00

Rosé
Oeil de Perdrix, Cave Papillon, Salgesch

Gamaret, gamay, galotta de genève

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

Starters
Mixed leavy garden salads
Served in a bowl

for 2 Persons

9.50
16.00

Our dressings
House dressing with raspberry vinegar and hazelnut-oil
French-Dressing
Italian-dressing
Swiss beef Carpaccio
with truffle-oil and parmesan
salad bouquet and pickled pear wedges
French Fries as side dish

Soups

Starter
Main course

18.00
26.00
4.50

Soup of the day
Please consult our staff for details

7.50

Spicy curry-coconut soup

9.50

Soup of oven roasted pumpkin
Fried vegetable Samosas

14.00

Traditional Miso-soup
With tofu, shitake and vegetables

7.50

Soba-noodle soup
Japanese soy broth with buckwheat noodles

10.50

Denominations of Origin
(unless otherwise stated in the menu)
Chicken, Veal, Pork, Ham, Raw ham, Dryed meat and Salami: CH, Yakiniku: Uruguay/Paraguay
Smoked turkey breast, «Landrauchschinken»: Germany, Duck: France, Beef: Ireland
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

Nigiri Sushi (2 pieces)
握り寿司（二貫）
Marinated vegetable marrows

4.80

„Sake“ – salmon (Label rouge)

6.40

„Iwashi“
Sardine

6.40

„Tako“ Octopus

6.80

„Maguro“ – Tuna (FOS)

7.20

„Ebi“ – Jumbo shrimps

7.20

„Hamachi“ - Kingfish (FOS)

7.20

„Inari“
Tofu filled with sushi rice
And vegetables

9.50

Maki Sushi (1 Roll)
巻き寿司（一本 六貫）
„Kappa“
Cucumber roll

8.00

Avocado Roll

8.50

Sushi and Sashimi Variations
寿司刺身盛り合わせ
“Sushi Take“ (9 pieces mixed)

19.00

„Sushi Matsu“ (18 pieces mixed)

32.00

9.00

„Sushi Kotobiki“ (24 pieces mixed)

39.00

„Sake“
Salmon Roll (Label Rouge)

12.00

Sashimi Take“ (small Portion)

21.00

„Tekka“
Tuna Roll (FOS)

14.00

Sashimi Matsu“ (big Portion)

34.00

California Rolle (FOS)

18.00

„Yasai“
Maki with marinated vegetables

Sushi Boats
寿司 舟

Chirashi Sushi
五目ちらし 寿司
The original way to enjoy sushi

Our boats are perfect as a starter for 3 -4 Persons or as main course for 2 Persons.

Sashimi Boat

78.00

Sushi Boat

82.00

Sushi-Sashimi boat

85.00

All Sushi dishes will be served with soy sauce, Wasabi and marinated ginger

Chirashi Sushi is a type of sushi in which the cut ingredients are
loosely poured over the rice.

Chirashi

starter

12.00

Chirashi

Main course

26.00

served with soy sauce, Wasabi and marinated ginger

Classics

Donburi
ドンブリ

Tagliatelle with smoked salmon and sugar peas
Light cream sauce

26.00

Pork fillet Médaillons
Dried morels-sauce
Noodles with herbs and vegetable garnish

39.50

The word part "Don" refers to a bowl full of hot, steamed rice.
It is preceded by the ingredient added to it.

Tofu-Don
Smoked Tofu with vegetable strips and Shitake

24.50

Buta-Don
Homemade Pulled Pork, Gari and Leek

26.00

Tori-Don
Marinated chicken breast strips
and Soy beans

27.50

Gyu-Don
Thin slices of beef entrecôte marinated with Yakiniku sauce
Served with fresh ginger

38.00

Ebi Sake-Don
With jumbo shrimps and salmon dices
Pan fried with Sake and Takuan

39.50

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

Fisch und Fleisch

Choose your weight
Sekiwake, Ozeki and Yokozuna are the three highest
Sanyaku rankings for the best Sumō wrestlers.
Loin of pork

Sekiwake (120g)
Ozeki (180g)
Yokozuna (250g)

24.50
29.50
35.00

Veal steak

Sekiwake (120g)
Ozeki (180g)
Yokozuna (250g)

38.50
42.00
49.00

Beef Entrecôte

Sekiwake (120g)
Ozeki (180g)
Yokozuna (250g)

38.00
44.50
49.50

Beef fillet

Sekiwake (120g)
Ozeki (180g)
Yokozuna (250g)

45.50
52.00
60.00

All TeppanYaki dishes are served with
Japanese vegetables, steamed rice and
tsukemono

Choice of fish and crustaceans
On lemon-soy sauce

39.00

Salmon Teriyaki (Label rouge)

38.00

Kingfish (FOS)
with Shitake and mushrooms
on spicy lemon sauce

39.00

tuna fillet (FOS)
fried with limes

42.00

Jumbo shrimps (FOS)
flamrd wit Brandy

43.00

Poulard breast
With pear, sesame and choya-liquor

29.00

Duckling breast Teriyaki
with Orange and Sesame
flamed wit Grand-Marnier

38.00

„Yakiniku“
Beef Entrecôte strips
Marinated with soy and Mirin

38.00

„Surf and Turf”
(Beef fillet and jumbo shrimps)
with sesame-, yakiniku- and Aurora-Sauce

54.00

Steak, Fish & Salad
Garnished with Leafy salads, sweet-sour pumpkin and garlic-croûtons
Meat or fish of your choice
Slice of smoked Tofu (organic product from Frutigen)

25.00

Fried perch fillets

26.00

Salmon slice

27.00

Pork steak

27.00

Chicken breast escalope

28.50

Pan fried jumbo shrimps

39.00

Irish Beef Entrecôte Black Angus

49.50

Irish beef fillet Black Angus

56.00

Beef fillet and jumbo shrimps «Surf and Turf»

58.00

Accompaniments:
Herb butter, Garlic Sour cream Sauce and Fruit chutney
French Fries as a side dish

4.50

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
Executive Chef

Thomas Kübli
Manager

