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Vorspeise und Hauptgang 39
Wiabhlen Sie aus je einer Vorspeise und einem Hauptgang, dazu ein Heifgetrank Ihrer Wahl

STARTERS & SUSHI

Tuna tatar 346811 24
Tuna, avocado, thai sud, tapioka

Rainbow Roll 12346810 24
Garnele, Gurke, Paprika, Thunfisch, Lachs,
Loup de Mer, Teriyaki, Apfel

Salmon Tower "+¢ 23
Avocado, Lachs, Ceviche

Beef Tataki Roll "¢7'80 272
Spargel, Gurke, Paprika, Rinderfilet,
Teriyaki, Parmesan

One Pot Gyoza 24611 19
Gebratene Gyoza, Pho, Sesam

Spicy Tuna Tempura Roll 3467210 19
Scharfes Thunfischtatar, Teriyaki,
Chili Mayonnaise, Sesam

Rice Paper Roll "¢8112 19
Hahnchen, Gurke, Avocado,
Koriander, Teriyaki, Kimchi Sesam

Oshinko Roll ¢'2PK 19

Marinierter Daikon, Karotte, Gurke, Edamame,

Jalapefio

Asian Duck Tacos "¢ 17
Tacos, gezupfte Ente, Hoisin Sauce,
Avocado

Wilder Brokoli Tempura 3118 16
Gebackener wilder Brokolil,
Truffel Mayonnaise, Shiso

Kiirbissuppe 267210 15
Gebratene Garnelen, Kirbiskerne

MAIN DISHES

Miso Salmon Steak +¢'28 29

Lachsfilet, Wilder Brokkoli, Kartoffel-VWasabi Stampf

Beef and Prawn 25611 29
Gegrilltes Rinderfilet, Tempura Garnele,
Wokgemdse, Yakiniko Sauce, Jasminreis, Sesam

Crispy Duck &2 29
Knusprige Entenkeule, Pak Choi,
Orangen-Hoisinsauce, Jasminreis

Yellowfin Tuna "#6'112 29
Gegrillter Thunfisch, Zucchini, Shiitake,
Lauch, Teriyaki, Jasminreis

Pho Beef ¢ 27
Rinderfilet, Reisbandnudeln, Rinderbriihe,
Sojasprossen, Koriander

Kinkaku Chicken Bowl "3¢10.128D0 27
Knuspriges Hahnchen, Avocado, Papaya,
Sushireis, Zwiebel

Redfish Tempura '¢'1280 27

Gebackener Rotbarsch, Gurken Wakame Salat,

Jasminreis, Yakiniku sauce

Kichererbsen Chicken Curry ">¢' 26
Miso, Zitronengras, Kokos,

asiatisches Gemdise, Jasminreis
[Vegan mit Tofu] ¢ 24
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MITTAGSKARTE

ALKOHOLFREIE DRINKS

Bellini Sbagliato ¢ 12
WeiBer Bergpfirsich, Zitronenthymian,
Verijus, alkoholfreier Schaumwein

TORTUE Limonade 11
Zitrone, Limette, Zucker, Soda

TORTUE Eistee' 11
Bio Friichtetee, Earl Grey Tee,
Hibiskus, Zitrone

Sparkling Juicy Tea Rose 11
Darjeeling Rhabarber
Van Nahmen

WEINEMPFEHLUNG

Secret de Luneés Viognier
Mas de Lunes, Languedoc, 2023
0151 10

0751 49

Auf Nachfrage bei unserem Service erhalten Sie eine Zutatenliste fiir deklarierungspflichtige Zusatzstoffe und Allergene, die in unseren Produkten enthalten sind.
Alle Preise verstehen sich in Euro und inklusive Service und gesetzliche Mehrwertsteuer. Anderungen und Irrtimer vorbehalten.
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Starter and main dish 39
Choose one starter and one main dish, including hot beverage of your choice

STARTERS & SUSHI

Tuna tatar 346811 24
Tuna, avocado, thai sud, tapioka

Rainbow Roll 2346810 24
Prawn, cucumber, bell pepper,
tuna, salmon, loup de mer, Teriyaki, apple

Salmon Tower #6823
Avocado, salmon, ceviche

Beef Tataki Roll "671180 22
Asparagus, cucumber, bell pepper,
beef fillet, Teriyaki, parmesan

One pot gyoza'2#¢%11 19
Fried Gyoza, pho, sesame

Spicy Tuna Tempura Roll 3467210 19
Spicy tuna tartar, Teriyaki,
chili mayonnaise, sesame

Rice Paper Roll "¢8112 19
Chicken, cucumber, avocado,
coriander, Teriyaki, kimchi sesame

Oshinko Roll ¢'2PK 19

Marinated daikon, carrot, cucumber, Pumpkin,

edamame, jalapefio

Asian Duck Tacos "¢ 17
Tacos, pulled duck, Hoisin sauce, avocado

Wild broccoli tempura 310118 16
Wild broccolli, truffle mayonnaise, shiso

Pumpkin soup 2679112 15
Pan-fried shrimp, pumpkin seeds

MAIN DISHES

Miso Salmon Steak +¢'28 29
Salmon fillet, wild broccoli,
potato and wasabi mash

Beef and Prawn 2561 29

Grilled beef fillet, tempura prawns,

wok vegetables, Yakiniku sauce, jasmin rice,
sesame

Crispy Duck ¢'"2 29
Crispy duck leg, pakchoi, leek
orange hoisin sauce, jasmin rice

Yellowfin Tuna #6112 29
Grilled tuna, Zucchini, shiitake mushrooms, leeks,
teriyaki, jasmine rice

Pho Beef '*¢ 27
Beef fillet, rice noodles, beef broth,
bean sprouts, coriander

Kinkaku Chicken Bowl 36101280 27
Crispy chicken, avocado, papaya, sushi rice, onion

Redfish Tempura '¢'1280 27

Baked red snapper, Cucumber and Wakame Salad,

Jasmine Rice, Yakiniku Sauce

Kichererbsen Chicken Curry ">¢' 26
Miso, lemongrass, coconut,

asian vegetables, jasmin rice

[Vegan with Tofu] ¢ 24
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LUNCH

NON-ALCOHOLIC DRINKS

Bellini Sbagliato >¢ 12
White mountain peach, lemon thyme, verjus,
non-alcoholic sparkling wine

TORTUE Lemonade 11
Lemon, lime, sugar, soda

TORTUE Ice Tea' 11
Bio Fruit Tea, Earl Grey, hibiskus, lemon

Sparkling Juicy Tea Rose 11
Darjeeling Rhubarb
Van Nahmen

WINE RECOMMENDATION

Secret de Lunés Viognier
Mas de Lunes, Languedoc, 2023
0151 10

0751 49

Upon request to our service, you will receive a list of ingredients and allergens that are included in our products. All prices are in Euro and include service and VAT. Changes and errors excepted.



