
 
Menü 

 Apéro   

K i mba p  |  Ssamba p  |  B i bi mba p  

 ❀ ❀ ❀  

CHOBAB:  Amuse  

H amac hi  |  Do n gc hi mi  |  Kav i ar  

 ❀ ❀ ❀  

S U S H I  T R I F F T  K O R E A N I S C H E   

A R O M E N  
Jakobsmuschel  

 Po n zu |  Yu zu  |  Rot ko hl  

Sc hwar zer  Kn o b l auc h  |  E i e r  

 ❀ ❀ ❀  

 NIGIRI  

K ai se rgranat  |  T hu nf isc h  |  Se pi a  |  Dorade  

M it  K av i ar  Gu n kan  (+ 3 2 €)  

 ❀ ❀ ❀  

 Balfego Thunfisch  

 Ge n mai  |  Gu r ke  |  Shi so  |  

O d e r  

To ro  ( + 2 8€ )  

 ❀ ❀ ❀  

 Tenderloin aus Australien  

M o rc hel n  |  Sh i i take  |  Pom  Po m  P i l z  |  Sh i mej i  

O d e r  

WAGYU  ( + 3 5€ )  

 ❀ ❀ ❀  

 Pré Dessert  

A zuk i  |  M ango  |  K i wi  |  M isu garu  

 ❀ ❀ ❀  

4  G ä n g e  H u n d e r t d r e i ß i g  E u r o  ( o h n e  F i s c h  ga n g )  

5  G ä n g e  H u n d e r t f ü n f u n d v i e r z i g  E u r o  
Dessert  

A pfe l  |  Mi so  |  Sake  |  Suj eo ng gwa  

Pa i r i n g  –  S o j u  ·  S a k e  ·  W e i n  ❀ ❀ ❀  

4  G ä n g e  S e c h z i g  E u r o  

5  G ä n g e  A c h t z i g  E u r o  
Petits Fours  

 


