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leek 1

Lunch offer - Monday to Saturday from 11:30 a.m. to 2:30 p.m.
(except Sunday and public holidays)
For combo 1 starter + 1 main course: 01 cup of green or jasmine tea-mint tea
Or 01 non-alcoholic drink 0,3 for 3,00 EUR. (except spritzer & juices)

M1 Sdp Nwéc Dira ° 4 4,20
Coconut milk, mushrooms, chicken,
bamboo, spring onions, coriander

M2 Chd& Gio Chay= © 7 4,20
Bean sprouts, green beans, vegetables
onions, sweet and sour sauce

Ve a
M3 Suap Chay ~ 7 3,90
Vegetable soup, mushrooms, pak choi, ginger,
spring onions, coriander

M4 Wantan chién (3 pcs) i 4,20
Chicken, shrimp, onions, black pepper,
spicy dip
A1  Mixdo chay “ " ¥ 12,00

Fried thin noodles, seasonal vegetables, bean sprouts,
fried onions, spring onions

A2 Com chiénvit ™~ "™ 15,00
Fried rice, egg, vegetables, pineapple, fried onions, bean sprouts

A3 Vit Curry ‘s 15,00
Fried rice, egg, vegetables, pineapple, fried onions, bean sprouts

A4 Vit ddu phéng° " 15,00

Crispy duck, peanut sauce, vegetables, mushrooms, onions,
jasmine rice

A5 Gacurry° s 13,50
Red curry, grilled chicken, mushrooms, onions, seasonal vegetables,
jasmine rice

A6 Gagion twong ngot ™ © 13,50
Crispy chicken breast, dark sauce, vegetables, onions, garlic,
cashew nuts, jasmine rice

x 2 s a
A7 Boxdadét 44 14,00
Beef rump steak, lemongrass, vegetables, wine sauce, fried onions,
spring onions, peppers, jasmine rice

A8 Tofu Curry® '« 4 13,50
Red curry, coconut milk, tofu, vegetables, onions, jasmine rice

A9  Tofu xdo me W 13,50
Tofu, vegetables, garlic, tamarind sauce (sweet and sour sauce)

A10 Phé bod soup 14,00

Hearty beef soup, rice noodles, red onions, grilled beef,
Asian herbs, lime, basil, coriander

A11  Bun trdn ga Bowls - Chicken  °' 14,00
Lukewarm rice noodles, mixed salad, mango, radish,
carrots, Asian herbs, chicken, lemongrass,
onions, lime fish sauce, peanuts, fried onions

A12 Lachs Curry =79 4 15,50
Salmon, red curry, coconut milk, vegetables, mushrooms, onions, jasmine rice
Sushi 1 chay 16,50

1 miso soup with tofu, 8 pcs veggie 1.0,
8 pcs avocado maki, 8 pcs cucumber maki

Sushi 2! 17,50

1 miso soup with tofu, 8 pcs Alaska |.0 sesame,
8 pcs California 1.0 Tobiko

‘ 1 - Sushi 3 chay ¥ 15,50
) ‘ 1 Miso Suppe mit Tofu, 8 Stk Avocado Maki,
8 stk Gurken Maki, 8 Stk Rettich Maki

¥ 1 Sushi4° 17,50
All sushi lunch specials include 4 i soup with tofu, 8 pcs avocado maki,
tofu miso soup 8 pcs cucumber maki, 8 pcs radish maki
and wasabi ginger. 4
e Sushi 5° 18,50

1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna

Sushi 6° 17,50
1 miso soup with tofu, 6 pcs salmon tempura,
8 pcs salmon maki, 2 pcs nigiri



lWeek 2

Lunch offer - Monday to Saturday from 11:30 a.m. to 2:30 p.m.
(except Sunday and public holidays)
For combo 1 starter + 1 main course: 01 cup of green or jasmine tea-mint tea
Or 01 non-alcoholic drink 0,3 for 3,00 EUR. (except spritzer & juices)

M1 Sdp Nuwéc Dora ° ° 4 4,20
Coconut milk, mushrooms, chicken,
bamboo, spring onions, coriander

M2 Ché Gid Chay= '+ 4,20
Bean sprouts, green beans, vegetables
onions, sweet and sour sauce

M3 Suip Chay ° +7 3,90
Vegetable soup, mushrooms, pak choi, ginger,
spring onions, coriander

M4 Wantan chién (3 pcs) i 4,20
Chicken, shrimp, onions, black pepper,
spicy dip
B1 My xdo vit gién®' 15,00

Fried thin egg noodles, vegetables, egg, spring onions,
fried onions, crispy duck

B2 Comrangrau” 12,50
Fried rice, vegetables, pineapple, fried onions, spring onions, egg
B3 Vitxdome-= 15,00

Crispy duck, vegetables, mushrooms, tamarind sauce (sweet and sour sauce),
garlic, onions, jasmine rice

B4 Vit twong ngot” 15,00
Crispy duck, dark sauce, vegetables, mushrooms, onions,
cashew nuts, jasmine rice

B5 Gagion Curry® 9 4 13,50

Crispy chicken meat tempura, curry sauce, vegetables, garlic,
onions, mushrooms, jasmine rice

N e A A b
B6 Ga nuwéng dau phong 13,50
Grilled chicken, peanut sauce, vegetables,
onions, peanuts, jasmine rice

B7 B xdo lda qué » 4 14,00
Beef rump steak, lemongrass, vegetables, wine sauce, fried onions,
spring onions, peppers, basil, jasmine rice

B8 Tofuxdét® " su 12,50

Fried tofu with lemongrass, seasonal vegetables, mushrooms,
peppers, bean sprouts, jasmine rice

B9 Phd& xdo Tofu' «7 12,50
Fried rice noodles, tofu, vegetables, onions, spring onions
B10 Bun trdn bd - Rindfleisch’ 14,00

Lukewarm rice noodles, mixed salad, mango, radish,
carrots, Asian herbs, beef, lemongrass,
onions, lime fish sauce, peanuts, fried onions

B11 Ph&gasoup °"" 14,00
Rice noodles, grilled chicken, herbs, onions,
bean sprouts, lime, strong beef soup

B12 Tém rim nwdc médm © 15,50
Shrimps, onions, spring onions, mushrooms, green vegetables, jasmine rice
Sushi 1chay + © 16,50

1 miso soup with tofu, 8 pcs veggie 1.0,
8 pcs avocado maki, 8 pcs cucumber maki

Sushi 2! 17,50

1 miso soup with tofu, 8 pcs Alaska |.0 sesame,
8 pcs California 1.0 Tobiko

‘ 1 - Sushi 3 chay ¥ 15,50
) ‘ 1 Miso Suppe mit Tofu, 8 Stk Avocado Maki,
8 stk Gurken Maki, 8 Stk Rettich Maki

¥ 1 Sushi4° 17,50
All sushi lunch specials include 4 i soup with tofu, 8 pcs avocado maki,
tofu miso soup 8 pcs cucumber maki, 8 pcs radish maki
and wasabi ginger. 4
e Sushi 5° 18,50

1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna

Sushi 6° 17,50

1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna
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Week 3

Lunch offer - Monday to Saturday from 11:30 a.m. to 2:30 p.m.
(except Sunday and public holidays)
For combo 1 starter + 1 main course: 01 cup of green or jasmine tea-mint tea
Or 01non-alcoholic drink 0,31 for 3,00 EUR. (except spritzer & juices)

Sup Nuéc Dra ™ ° 4 4,20
Coconut milk, mushrooms, chicken,
bamboo, spring onions, coriander

Cha Gio Chay = ' «¥ 4,20
Bean sprouts, green beans, vegetables
onions, sweet and sour sauce

Ve a
Stp Chay "7 3,90
Vegetable soup, mushrooms, pak choi, ginger,
spring onions, coriander

on cl, g
Wantan chién (3 pcs) 4,20
Chicken, shrimp, onions, black pepper,
spicy dip
My xdo ga @ °© 13,50

Fried thin egg noodles, chicken, egg, vegetables,
spring onions, fried onions

Bdanh canh x&o tém © ! 15,50
Fried thick noodles, vegetables, onions, shrimps, fried onions, sesame

Vit la qué ° s 15,00
Crispy duck, vegetables, peppers, onions, garlic, basil, jasmine rice

Ga gion dau phong = ™ 13,50
Chicken tempura, peanut sauce, vegetables, onions, jasmine rice

Ga xao me 13,50

Grilled chicken, vegetables, mushrooms, tamarind sauce
(sweet and sour sauce), garlic, onions, jasmine rice

Tom xa ét© s s 15,50
Fried shrimps, lemongrass, vegetables, peppers, mushrooms, jasmine rice
Bo Curry ° 4 14,00

Red curry, coconut milk, vegetables, onions, mushrooms, bamboo,
beef rump steak, jasmine rice

Bun Tofu ” @ o 13,50
Lukewarm rice noodles, salad, mango, fried tofu,
lemongrass, nuoc mam sauce, peanuts, fried onions

Tofu xao rau 7 13,50
Fried tofu, garlic, seasonal vegetables, onions, jasmine rice
PHO Tofu soup - chay "™ 14,00

Rice noodles, tofu, Asian herbs, onions, soy sprouts,
limes, hoisin sauce, beef soup

Bin cha gio' 14,00
Lukewarm noodles, salad, mango, cucumber, radish,
Vietnamese spring rolls, lime fish sauce

Ca héixdorau® 15,50
Fried vegetables, oyster sauce, grilled salmon,
onions, spring onions, jasmine rice

Sushi 1 chay v" 16,50

1 miso soup with tofu, 8 pcs veggie 1.0,
8 pcs avocado maki, 8 pcs cucumber maki

Sushi 2! 17,50

1 miso soup with tofu, 8 pcs Alaska |.0 sesame,
8 pcs California 1.0 Tobiko

‘ 1 - Sushi 3 chay 15,50
) ‘ 1 Miso Suppe mit Tofu, 8 Stk Avocado Maki,
8 stk Gurken Maki, 8 Stk Rettich Maki

¥ 1 Sushi4° 17,50
All sushi lunch specials include 4 i soup with tofu, 8 pcs avocado maki,
tofu miso soup 8 pcs cucumber maki, 8 pcs radish maki
and wasabi ginger. 4
e Sushi 5° 18,50

1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna

Sushi 6 © 17,50
1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna



Leek Y

Lunch offer - Monday to Saturday from 11:30 a.m. to 2:30 p.m.
(except Sunday and public holidays)
For combo 1 starter + 1 main course: 01 cup of green or jasmine tea-mint tea
Or 01non-alcoholic drink 0,31 for 3,00 EUR. (except spritzer & juices)

M1 Sdp Nwéc Dora ¢ 4 4,20
Coconut milk, mushrooms, chicken, -
bamboo, spring onions, coriander -
M2 Cha Gid Chay= ' «# 4,20 3 )

Bean sprouts, green beans, vegetables
onions, sweet and sour sauce

M3 Suip Chay ° v 3,90
Vegetable soup, mushrooms, pak choi, ginger,
spring onions, coriander

M4 Wantan chién (3 pcs) Y 4,20
Chicken, shrimp, onions, black pepper,
spicy dip
D1 My xao gagion @ 13,50

Fried thin egg noodles, chicken tempura,
vegetables, onions, fried onions

D2 Com chiéntéom* 15,50
Fried rice, shrimp, vegetables, pineapple, onions, fried onions
D3 Vit xao ld qué 4 4 15,00

Crispy duck, fried vegetables, oyster sauce, basil, peppers,
onions, mushrooms, fried onions, jasmine rice

D4 Ga tuong ngot” 13,50
Grilled chicken, vegetables, dark sauce, onions,
mushrooms, cashew nuts, jasmine rice

D5 Ga gion sét me 13,50

Chicken tempura, vegetables, garlic,
tamarind sauce (sweet and sour sauce), onions, jasmine rice

D6 Témlaqué‘“s s 15,50

Shrimps, vegetables, peppers, onions, garlic, basil, jasmine rice

D7 Bo xao twong ngot 14,00
Vegetables, garlic, dark sauce, mushrooms, onions,
spring onions, beef, jasmine rice

D8 Tofu dau phong” « 13,50
Vegetables, tofu, peanut sauce, onions, mushrooms, jasmine rice

D9 Banh canh Tofu Curry Soup ° 13,50
Thick noodles, red curry, coconut milk, vegetables, tofu

D10 PHO tém (viethamese soup) b4 15,50

Rice noodles, Asian herbs, shrimp, lime,
basil, coriander, beef soup

D11 Bun vit ® 1500
Lukewarm noodles with duck, salad, mango, cucumber, fried onions,
peanuts, lime fish sauce

D12 Ca héirim © 15,50
Fried vegetables, grilled salmon, onions, mushrooms,
oyster sauce, jasmine rice

Sushi 1 chay v *© 16,50

1 miso soup with tofu, 8 pcs veggie 1.0,
8 pcs avocado maki, 8 pcs cucumber maki

Sushi 2! 17,50

1 miso soup with tofu, 8 pcs Alaska |.0 sesame,
8 pcs California 1.0 Tobiko

‘ 1 - Sushi 3 chay 15,50
) ‘ 1 Miso Suppe mit Tofu, 8 Stk Avocado Maki,
8 stk Gurken Maki, 8 Stk Rettich Maki

¥ 1 Sushi4° 17,50
All sushi lunch specials include 4 i soup with tofu, 8 pcs avocado maki,
tofu miso soup 8 pcs cucumber maki, 8 pcs radish maki
and wasabi ginger. 4
e Sushi 5° 18,50

1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna

Sushi 6 © 17,50
1 miso soup with tofu, 8 pcs Tuna Tartare 1.0,
8 pcs Tuna Maki, 1 pc Nigiri Tuna



1 Ché gio Viét Nam (2 pcs) 7,90
Vietnamese spring rolls with chicken, shrimp, glass noodles,
vegetables, lime fish sauce

2 Chagiochay(2pcs) 6,50
Vietnamese spring roll, vegetables, green bean, sweet chilli sauce

3 Ga Sate (3 pcs) 790
Chicken skewers, peanut sauce

4 Bdanh bao ga chién (2 pcs) 8,90

Vietnamese wheat dumplings, chicken tempura,
cucumbers, carrots, spicy dip

5 Wan Tan (4 pcs) 6,50

Vietnamese dumpling, chicken, shrimp,
onions, spicy dip

6 Bolalét (5 pces) 7,90
Ground beef, betel leaves, onions,
rice noodles, sesame, lime fish sauce dip

7 Ha cdo xiu mai (4 pcs) 790
Steamed, rice dumpling, chicken, shrimp,
vegetables, hoisin sauce

8 Cha giore (5 pcs) 790
Crispy spring roll, shrimp, seafood,
wrapped with taro net, lime fish sauce

9 Geoza chay (5 pcs) | 790
Crispy dumpling, vegetables, onions, spicy sauce
10 Tém chién cém 10,90

Rice prawns baked with young rice flakes
in sweet chili sauce

11 Pau Nhét 6,50
Young beans, sea salt
12 Geoza Chicken 7,90

Crispy dumpling, chicken, vegetables,
onions, spicy sauce

13 6 mén an choi (for 2 persons) 16,00
Cha gio Viet Nam, wantan, bo la lot, ga sate, (per Person)
summer roll, papaya salad

Rice noodle, Asian herbs, rice paper rubble, mango,
hoisin dip and peanut

b
8 Y

20 Tofu W 6,00
21 Grilled chicken 6,90
22 Salmon 7,90
23 Shrimp 790



Small soupg

30

31

32

33

Miso Tofu Soup 7

Japanese tofu, seaweed and spring onions

Small Phé&

Rice noodles, beef, strong beef broth, herbs,
onions

Soup Nuéc Dira
Coconut milk, chicken broth, chicken breast, mushroom,
oyster mushroom, bamboo, spring onions

Wan Tan soup

Dumpling soup, chicken, shrimp, pak choi, oyster mushroom,
spring onions

Salats ¢

40

41

42

43

44

45

o

50

51

52

Salat rong bién 7

Wakame salad, sesame, crispy rice paper

Salat xodi chay °

Green mango, carrots, radish, peppers, red onions,
peanuts, lime fish sauce, crispy rice paper

Salat xodi vit
Young mango, carrots, cucumbers, radish, duck, onions,
red onions, peanuts, crispy rice paper

Salat du du tém

Young green papaya, red onions, peppers, shrimp,
peanuts, crispy rice paper

Salmon tartare “' 4

Salmon tartare, avocado, onions, tobiko, sesame,
master sauce

Tuna tartare ©' 4

Tuna tartare, avocado, onions, tobiko, sesame,
master sauce

Tofu curry ¥ 4

Tofu, seasonal vegetables, lime leaves, jasmine rice,
curry sauce, coconut milk, mushrooms

Tofu xd0 me 7

Tofu, tamarind sauce (sweet and sour sauce), vegetables,
served with jasmine rice, garlic

Tofusa ¢t W 4 4

Tofu, lemongrass, vegetables, peppers, spring onions,
red onions, jasmine rice

6,50

7,50

7,50

7,50

7,90

7,90

12,50

12,50

12,50

13,50

17,00

17,00

17,00



60

61

62

63

64

65

66

67

68

Chicken curry® J 18,00

Grilled chicken, seasonal vegetables, lime leaves,
in red curry, coconut milk, jasmine rice

Ga xao me 18,00

Grilled chicken, vegetables, garlic,
tamarind sauce (sweet and sour sauce), jasmine rice

Ga xéa ¢t 44 18,00
Grilled chicken breast, seasonal vegetables, lemongrass,
peppers, onions, red onions, jasmine rice

Ga twong ngot° 18,00
Grilled chicken, garlic, spices, dark sauce,
onions, cashew nuts, jasmine rice

Ga dau phong” 18,00
Grilled chicken in peanut sauce, seasonal vegetables,
jasmine rice

Ga gion curry 4 18,50
Crispy chicken, tempura, in red curry, vegetables,
oyster mushroom, onions, jasmine rice

Ga gidon sét me 18,50
Crispy chicken, tempura, tamarind sauce (sweet and sour sauce),
vegetables, onions, oyster mushroom, jasmine rice

Ga gion twong ngot ° 18,50
Crispy chicken, tempura, dark sauce, vegetables,
oyster mushroom, jasmine rice, cashew nuts

Ga gion dau phéng” 18,50
Crispy chicken, tempura, peanut sauce, vegetables,
peanuts, jasmine rice

Pec

(Peef mamp steak)

70

Al

72

Bo curry 4 20,00

Beef rump steak, red curry, vegetables, onions,
oyster mushroom, jasmine rice

Bo xdo la qué su 20,00
Grilled beef, vegetables, garlic,
oyster sauce, jasmine rice

Bo xdo xa &t 4 20,00
Beef rump steak, lemongrass, pepperoni, oyster mushroom,
vegetables, red onions, jasmine rice



80

81

82

83

F

90

91

92

93

94

95

Vit curry 4 21,50

Crispy duck, red curry, vegetables, peppers,
oyster mushroom, onions, jasmine rice

Vit xdo me 21,50

Crispy duck, tamarind sauce (sweet and sour sauce), vegetables,
garlic, mushrooms, jasmine rice

Vit twong ngot 21,50
Crispy duck, dark sauce, vegetables, cashew nuts,
mushrooms, jasmine rice

Vit dau phéng 21,50

Crispy duck, peanut sauce, vegetables, onions, jasmine rice

ish &

Tomcurry® 4 24,90

Large tiger prawns, red curry, coconut milk, basil,
seasonal vegetables, eggplant, served in a pot, jasmine rice

Ca héicurry© 4 22,00
Salmon pieces in red curry, seasonal vegetables, peppers,
coconut milk, jasmine rice

Tém la qué© 47 24,90
Large tiger prawns, oyster sauce, seasonal vegetables,
mushrooms, served in pot, onions, red onions, jasmine rice

Hai sdn sét cua“© 4 29,90

Large prawns, squid, scallops, seasonal vegetables,
oyster mushroom, crab sauce, served in pot, jasmine rice

Té6m rang me © 24,90
Large prawns, tamarind sauce (sweet and sour sauce), vegetables,
garlic, served in a pot, jasmine rice

Ca chép kho tiéeu® 44 26,90
Carp, black pepper sauce, fried vegetables,
ginger, oyster mushroom, hot pot, jasmine rice



Market bone beef broth and cooked for 24 hours. Served with bean
sprouts, Asian herbs, hoisin sauce, lime and ginger

100 Ph&BO' 18,00

Grilled beef rump steak

101 Ph& GA' 17,00

Grilled chicken

102 Ph& TOFU'v 16,00

Vietnamese Tofu

103 Ph& TOM®' 19,00

With shrimp

Bun Bowl, sty e

Lukewarm rice noodles, seasonal salad, mango, carrots, radish, cucum-
ber, nuoc mam lime sauce, peanuts, red onions

110 Bun bod chagido'™ 19,00
Fried beef, lemongrass, bean sprouts,

crispy Vietnamese spring roll, served with
Nuoc Mam - lime sauce

111 Budnga' 17,00
Grilled chicken breast, spring onions, served with
Nuoc Mam - lime sauce

112 Bun Tofu'™ 16,00

Fried tofu, lemongrass, bean sprouts, served
with Nuoc Mam - lime sauce

113 Bunbolalét ™ 18,00
With rolls of ground beef, betel leaves, served
with Nuoc Mam-lime sauce

14 Bunchagio"™ 18,00
Vietnamese spring rolls served with
Nuoc Mam - lime sauce



noodles
e "

120 Mi xao tofu “ ' ¥ 17,00

Fried noodles, tofu, vegetables, spring onions,
egg, coriander, fried onions

121 Mi xdo ga 18,00
Fried egg noodles, chicken, egg, vegetables,
spring onions, coriander, fried onions, curry sauce

122 Mi xao vit gion 20,00
Fried noodles, crispy duck, egg, vegetables,
spring onions, coriander, fried onions, curry sauce

123 Co'm chién vit gion 20,00

Fried rice, crispy duck, peanut sauce,
vegetables, pineapple, spring onions, fried onions

124 Com chién ga gion 18,00
Fried rice, crispy chicken breast, peanut sauce,
vegetables, pineapple, spring onions, fried onions

125 Phé& xdo ga 18,00

Fried rice noodles, chicken,
seasonal vegetables, spring onions, fried onions, mushrooms

126 Ph& xdo bod 19,00

Fried rice noodles, beef,
seasonal vegetables, spring onions, fried onions, mushrooms

127 Phé& xdo tém 25,00

Fried rice noodles, tiger prawns, seasonal vegetables,
spring onions, fried onions, mushrooms, shrimp sauce

128 Bdanh canh xdo Tofu' 7 17,00

Fried thick noodles, tofu, mushrooms, seasonal vegetables,
sesame, onions, fried onions

129 Bdnh canh xao ga 18,00

Fried thick noodles, chicken, mushrooms, vegetables,
sesame, onions, fried onions

130 Bdnh canh xéo hai sén 26,00

Fried thick noodles, shrimps, scallops,
squid, vegetables, shrimp sauce, mushrooms, onions

131 Baby Love 11,90

Fez k.d% Chicken skewers, fried rice
A’ 132 Baby girl 11,90

Ebi tempura, sushi rice,
teriyaki sauce



l’//

Mo =

Maki — Sushi is rolled on a bamboo mat (makisu).
The pieces are usually wrapped in nori.

S1  Kappa Maki 4,90
Cucumber

S2 Avocado Maki 4,90
Avocado

S3  Shinko Maki 4,90
Pickled radish

S4 Sake Maki® 5,90
Salmon

S5 Tekka Maki* 6,90
Tuna

S6 Ebitempura Maki © 6,90

Tempura shrimp

S7 Salmon Skin Maki® 5,90

Grilled salmon skin

S8 Anago Maki 7,20
Grilled saltwater eel

S9 Mango Maki 4,90
Mango

S10 Ebi Maki® 6,90
Cooked shrimp

S11  Inari Maki 4,90

7. Sweet fried tofu




Nigiti =

Sushi is made by hand from rice with fish placed on top to

form a small roll the size of two fingers.

S26

S27

S28

S29

S30

/i P
#/ (h\ x‘-"_,' ;

S20
S21
S22
S23
S24
S25
Tekka Fire©
Flambeed tuna
Inagi
Tofu pocket with rice
Avocado
Avocado

Lachstatar °
Salmon tartare

Tekkatatar ©

Tuna tartare

Sake"”

Salmon

Tekka

Tuna

Ebi©
Cooked shrimp

Kani ©
Imitation crab meat

Anago*
Grilled saltwater eel

Sake Fire ©
Flambéed salmon

6,70
5,50
5,50
7,20

7,50

'3

5,90

6,50

6,50

5,50

7,00

6,20




de-out

Therice is on the outside, the nori sheet is on the inside.
Classically decorated with sesame or tobiko.

v

S40 Veggie l.O' 7,50

Avocado, cucumber, mango,
chives, cream cheese, rocket, sesame

S41 Inaril.0' 7,50

Sweet fried tofu, avocado, mango,
radish, sesame, unagi sauce

S42 California .O® 8,00

Surimi, Avocado, Tobiko

S43 Alaska 1.O “ © 9,50

Salmon, avocado, tobiko, cream cheese

S44 Alaska Sesam 1.O © ° 9,00

Salmon, avocado, cream cheese, sesame

S45 Tekka 1.O “° 10,00

Tuna, cucumber, cream cheese, tobiko

S46 HOTATEGAI I.O © 11,00

Scallops, avocado, chives,
unagi sauce, sesame

S47 ANAGO 1.0 ' 11,00

Saltwater eel, cucumber, mango, sesame,
unagi sauce

S48 Ebi Tempura .0 © " ° 11,00

Crispy shrimp, mango, sesame,
mayo sauce

S49 Salmon Skin 1.O " ¢ 8,00

Grilled salmon skin, cucumber, sesame,
cream cheese




S50

S51

S52

S53

S54

S55

S56

S57

S58

8 pieces

Dragon Fire © 9 © 16,00

Shrimp tempura, avocado, radish,
Philadelphia, coated with flambéed salmon,
Avowasabi style

Sake Yume © 17,00

Salmon, avocado, cucumber, tobiko,
coated with salmon tartare

Kani Style “ ° 18,00
Surimi, avocado, cucumber, mayonnaise, tobiko,
flambéed tuna, avocado-style

Unagi Love © 18,00

Tempura shrimp, cucumber, mango,
coated with grilled saltwater eel, unagi sauce

Beef Roll * 17,00

Radish, avocado tempura, rocket,
coated with cheese, flambéed beef

Chicken Roll © “ © 18,00

Surimi, cucumber, chicken, tempura,
coated with avocado, flambéed salmon

Skin Roll " * 16,00

Grilled salmon skin, cucumber, radish,
coated with cooked shrimp,
tobiko, sesame

. (=
Futomaki (6 pcs) . 14,00
Tempura crab, avocado tempura, mango,
cucumber, tobiko, cream cheese

Ll
Veggie Futo (6 pcs) 5 12,00
Mushroom tempura, avocado tempura, cream cheese,
mango, chives, radish, fried tofu,
teriyaki sauce, sesame, avocado wasabi



femy

1o e
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9

Tempura fried Futomaki rolls with Unagi sauce and spicy sauce

S60

Sé1

S62

Sé63

Sé64

Salmon Tempura 16,00

Salmon, avocado, cream cheese, tempura coating,
sesame, unagi sauce

Tuna Tempura 17,00

Tuna, avocado, radish, sesame,
tempura coating, unagi sauce

Ebi Tempura 17,00

Tempura shrimp, avocado, mango,
tempura coating, unagi sauce

Hotategai Tempura 17,00

Scallops, avocado, sesame,
cucumber, spring onions, unagi sauce

Veggie Tempura 15,00

Avocado, radish, cucumber, mango,
sesame, tempura, unagi sauce

In Japanese cuisine, sashimi is raw fish and seafood without rice

S70

S7

S72

Sake (3 pcs) 9,00
Organic salmon, seaweed salad, sakura

Tekka (3 pcs) 10,00
Tuna on seaweed salad, Sakura

ANA Sashimi 33,00

Tuna, organic salmon, tiger prawn,
scallops, seaweed salad, sakura




Set 1

Set 2

Set 3

Set 4

Set 5

Set 6

Set 7

Set 8

Set 9

Set 10

(e
Maki Mix 16,00
8 pieces of avocado, 8 pieces of salmon,
8 pieces of tuna

Veggie 1° 20,50
8 pieces of cucumber maki, 12 pieces of veggie tempura,
2 pieces of avocado nigiri, seaweed salad

Veggie 2 18,50

8 pieces of avocado, 8 pieces of mango,
8 pieces of Veggie |.0, seaweed salad

Omega "~ 23,50
2 pieces of Nigiri salmon, 3 pieces of salmon sashimi,
8 pieces of Alaska Tobiko I.0

Tokyo 24,50
8 pieces of salmon maki, 2 pieces of flambéed nigiri,
12 pieces of sammol. tempura

c
Kyoto 27,50
3 Nigiri Tuna, 3 Tuna Sashimi,
12 pieces T51 Tuna Tempura

Omakase - 28,50
2 salmon nigiri, 2 tuna nigiri, ebi nigiri,
8 pieces freestyle

Hokkaido (2P) “ ° 53,00

2 nigiri, 4 pieces of sashimi, 8 pieces of salmon maki,

8 pieces of freestyle big roll, 12 pieces of ebi tempura roll,
seaweed salad

Kobe (3P)° 75,00
3 pieces of Nigiri, B pieces of Sashimi,

16 pieces of Maki Various, 8 pieces of California Tobiko,
8 pieces of Freestyle Big Roll, 12 pieces of Tempura Roll

Nagasaki (4P)" 105,00
8 pieces of various Nigiri, 8 pieces of Sashimi,

16 pieces of Maki, 8 pieces of Freestyle Big Roll,

24 pieces of Tempura Roll, 1 piece of Temaki,

Seaweed Salad, Sakura
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SOFT DRINKS

Aldelholzener (Still) 3,00 6,00
Aldelholzener (Sparkling) 3,00 6,00
Cola / Cola Light / Fanta / Sprite 4,20

Spezi Paulaner 5,20

Tonic Water 3,50

Ginger Ale 3,50

JUICE

Apple juice / Mango juice / Lychee juice 3 50 4,90
Passion fruit juice / Guava juice / Currant

SPRITZER

Apple / Mango / Apple juice / 3,00 4,50
Passion fruit / Guava / Blackcurrant / Lychee

HOMEMADE LEMONADES

Chanh girng 7,50
Ginger | Lime | Mint | Soda
Chanh xa 7,50 ; : a—

Lemongrass | Mint | Lime | Soda

Chanh dura 7,50

Coconut water | Soda | Pineapple juice "’l“f
Lemongrass | Mint : i

Chanh leo 7,50 f
Fresh passion fruit | Pineapple juice ;

Passion fruit juice | Soda | Mint o 4
Chanh vai 7,50 et o

Lime | Mint | Lychee Juice | Soda

WARM

Green tea 4,00 Coffee 3,50
Jasmine tea 4,00 Espresso 2,70
Ginger tea 4,50 Cappuccino 3,90
Mint | Honey

Lemongrass tea 4,50 Latte Macchiato 4,90
Lemongrass | Lime | Honey

House tea 4,50 Vietnamese coffee 6,50

Lime leaves | Honey

Lemongrass | Ginger warm/cold



BIERE (PAULANER)

Helles Vom Fass

Radler

Helles Alkoholfrei
Hefeweizen Vom Fass
Leicht Weizenbier / Dunkel
Russen / Colaweizen

Pils

Saigon Bia

SPARKLING APERITIF
Hugo

Mint, Prosecco, elderberry syrup, lime

Aperol Spritz

Prosecco, orange, mint

Lilet Vive

Lillet Blanc, tonic, cucumber, mint

PROSECCO

| Castelli Prosecco

Vino Frizzante - Semi Sparkling Wine

SAKE AND SCHNAP
CHOYA Sake (warm or cold)

William Birne
Fernet Branca
Jdgermeister

Nép méi

6,50

7,50
3,80
3,80

3,80

3,80

0,2l

4,90
4,90
4,90
5,20
5,20
5,20
4,00

4,50

6,90

6,90

6,90

23,00



COCKTAILS

Gin Basil Smash 10,00
Basil, Hendrick Gin, lemon juice, sugar

Black Daise 10,00
Havana, lime, soda, raspberry

Minz Martini 10,00
Hendrick Gin, cucumber, lime, sugar syrup, mint

Taijun 10,00
Hendrick Gin, Havana, raspberries, lemon juice, pineapple, soda
Mojito Cognac 10,00

Mint, lime, sugar syrup, Hennessy

WINE SPRITZER / RED WINE SPRITZER 5,50

Steitz Rosé 5,90 790 26,00

WHITE WINE

Lugana 500@d 790 26,00
Sauvignon Blanc Dreisatz 4,90 6,90 24,00

Riesling
4,90 6,90 22,00

This Riesling has typical aromas of grapefruit and
peach with light mineral notes and a beautiful
sweet-acidic interplay. Golden Chamber Prize
Medal 2017, Germany

RED WINE

Primitivo Di Manduria 590@® 7,90 26,00
Denominazione Di Origine Controllata

Zweigelt BIO Leo Hillinger
8,50 28,00

The Zweigelt appears in the glass with a purple-red core
and light violet reflections. The fruity nose releases the
aromas of dark cherries and blackberries. The cherry aroma
continues on the palate and is supported by soft, velvety
tannins and a pleasant acidity. The fruity, medium finish
underlines the charming character of this Zweigelt,,
Germany
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Xoi Xoai 8,00

Green sticky rice, fresh mango, coconut sauce

Chudi Chién 8,00

Baked banana roll, 1 scoop of ice cream, honey, sesame

Banh Dira Chién® ° 8,00

4 coconut balls, 1 scoop of ice cream, fruit

Mochi Ice Cream ° 8,00

4 pieces of Mochi ice cream, chocolate sauce, fruit




Zusatzstoffe

1 Farbstoff 2 Coffeinhaltig 3 Antioxidationsmittel 4 Sduerungsmittel
5 Konservierungsmittel 6 StBstoff 7 Phenylalaninquelle 8 Chininhaltig
9 Glutamat 10 Stabilisatoren 11 Stickoxydul 12 Taurin 13Sulfite

Allergiestoffe
a Eier b ErdnUssen c Fisch d Schwefeldioxid, Sulfite e Krebstier f Lupinen

g Milch, Lactose h Schalenfrichte i Glutenhaltig j Sellerie k Senf | Sesam
m Soja n Weichtiere

All prices are in eurosand include VAT.



Vietnamese Kitchea
& Sughi Pat

O

Schrannengasse 136-137
86899 Landsberg am Lech

8

+49 8191 9723000

L)

Lunch 11:30-14:30
Dinner 17:00-22:00




