Euro

THE GRILL

SUSHI & BEEF RESTAURANT

THE SOUND OF SUSHI

Euro

EDAMAME ¥
MALDON SEA SALT,
PIMENT D ESPELETTE PFEFFER»»

VEGAN ROLL
TEMPURA GEMUSE, AUBERGINE

10,-

18,-

SPICY TUNA ROLL 26,-
BLUE FIN TUNA TATAR

DAIKON, TEMPURA CRUNCH»»

ABURI NIGIRI & NIGIRI SUSHI

PREMIUM SELECTION THE GRILL 8 pieces 26,-

TUNA, SALMON, UNAGI, HAMACH =9

BLACK FOREST MISO SAUCE

GAMBA ROLL 20.-
TEMPURA GARNELE, AVOCADO
SPICY CHILI-MAYOQ»23

DOUBLE SALMON ROLL 22,-

SUSHI MORIAWASE -FOR TWO-

TEMPURA ROLL, GAMBAROLL,
THE GRILL SPECIAL ROLL,
PREMIUM BLUE FINTUNAROLL,
LACHS SASHIMI, TUNA SASHIMI,

SALMON, AVOCADO, MAYO
GEFLAMMTES LACHS-SASHIM|»29

PRO PERSON 58,-

HAMACHI SASHIMI, NIGIRI SELECTION»=9

CURRY-COCOS-SOUP -spicY
GEGRILLTE JAKOBSMUSCHEL,

12,-

KOKOSMILCH, ZITRONENGRAS, INGWER

AUBERGINE ¥

20,-

GEBACKENE AUBERGINE, SAIKYO MISO,

SESAM, LAUCHZWIEBELN»23

TATAR VOM US PRIME BEEF
KAPERN, SARDELLEN, El,
DIJON-SENF, SCHALOTTEN,
SCHWARZER TRUFFELs

SINGAPUR DRAGON BEEF
TEMPURA BEEF, WOK-GEMUSE,
RED CHILI, CASHEWS -GEROSTET-

RINDERFILET
28 TAGE ETHIC AGED
GERMANY, BADEN-WURTTEMBERG

RINDERFILET BLACK ANGUS
PREMIUM SELECTION
BRASILIEN

RINDERFILET HEREFORD PRIME
PREMIUM SELECTION -DRY AGED-
IRLAND

WAGYU RINDERFILET
INTENSIVE MARMORIERUNG MS 4-5
AUSTRALIEN

SIDES

GRATIN-KARTOFFELN
KARTOFFEL MOUSSELINE

POMMES FRITES MIT TRUFFEL-MAYO

120 g 24,-

28,-

SPECIAL CUTS - EXCELLENCE FROM FARM TO TABLE

~250 g 44,-

~250 g 48,-

~250 g 56,-

~200g 118,-

STREETFOOD & SIGNATURE DISHES

SALMON TATAR -spICY-
PONZU SAUCE, TOBIKO-KAVIAR
YUZU-KOSHO, CHILI-MAYO»29

SEAFOOD CEVICHE
AJILIMO, TOMATE, KORIANDER
ROTE ZWIEBELN, GURKE, LIMETTE»=»

ROCK SHRIMP TEMPURA
BLACKTIGER GAMBAS IN KNUSPRIGER
TEIGHULLE, CHILI-MAYONNAISE»=9

SOFT SHELL CRAB ROLL
AVOCOADO, GURKE, SALAT
INGWER SOJA SAUCE»»

20,-

24,-

24,-

26,-

HOUSE OF CAVIAR
PERLE IMPERIAL 50G

155,-

AUSTERN POGET N°2

CHESTERBROT

PRO STUCK 6,-

BLINIS | CREME FRAICHE

ROTE ZWIEBEL-VINAIGRETTE»

TAGLICH FRISCH VOM PARISER GROBMARKT

UNSER GENIALES LIMONEN SORBET

BENAZET VODKA

BLACK MAGIC CHOCOLATE CAKE

FLUSSIGER KERN, COCOS-EISCREME

10,-

12,-

T-BONE STEAK ab 6o0g
DEUTSCHES ANGUS BEEF
45 TAGE AM KNOCHEN GEREIFT

PORTERHOUSE USA -~1200g
GREATER OMAHA, GOLD LABLE
T-BONEMIT GROSSEM FILETANTEIL

TOMAHAWK STEAK

DAS RIBEYE WIRD FUR DIESEN CUT

AM RIPPENKNOCHEN BELASSEN
VEGETABLES

PAK CHOIKIMCHI-STYLE
ARTISCHOCKENHERZEN
WILDER BLUMENKOHL

DESSERTS

GLUCKSMOMENTE

FRANZOSISCHE MACARONS & PRALINEN

CREME BRULEE AU CHAMPAGNE
CHAMPAGNE GRAND CRU SORBET

100 g 18,-

100 g 18,-

100 g 18,-

12,-

12,-

Wenn Sie eine Gluten- oder Laktoseempfindlichkeit haben oder auf andere Zutaten allergisch reagieren,

CAULIFLOWER & LAUCH VOMHOLZKOHLEGRILL ¥

GEROSTETER BLUMENKOHL
FEUERLAUCH, HARISSA

SALMON ,NOBU-STYLE®
CHEFS SELECTION

36,-

TERIYAKI SESAM SAUCE, BASMATIREIS

OKTOPUS GEGRILLT
ROSMARINKARTOFFELN,
WILDER BROKKOLI, PIEMENTOS

LOBSTER MAINE 'S N-°1
GANZER HUMMER -GEGRILLT-
KRUSTENTIER-BEARNAISE

38,-

88,-

POMMES ,ROYALE*, SCHWARZER TRUFFEL

RUMPSTEAK
PREMIUM BEEF
ARGENTINIEN

RIB EYE STEAK
PREMIUM BEEF -DRY AGED-
GERMANY

RIB EYE STEAK BLACK ANGUS
GOLD LABEL PREMIUM BEEF
USA NEBRASKA

SURF & TURF ,THE GRILL"

~400 g 42,-

~400 g 42,-

~400 g 58,-

78,-

RINDERFILET (~200g), 1/2 GEGRILLTER HUMMER

ZWEI BEILAGEN NACH WAHL

SAUCEN
SAUCE BEARNAISE 4-
CAFE DE PARIS BUTTER 4.-
MADAGASKAR-PFEFFER-SAUCE 4,
SWEET AFFAIR 12,-
WEIRE SCHOKOLADE | COCOS | HIMBEEREN
SAY CHEESE! 18,-

FRANZOSISCHE ROHMILCHKASE | FRUCHTEBROT

fragen Sie bitte unsere Mitarbeiter nach der Allergen-Informationskarte.
Kitchen Hours: tiglich ab 17 h |1 So - Do last order 23.30 h | Fr - Sam last order 00.30 h

1) mit Farbstoff 2) mit Konservierungsstoffen 3) mit Antioxidationsmittel 4) mit Geschmacksverstarker
5) geschwefelt 6) geschwérzt 7) mit Phosphat 8) koffeinhaltig 9) chininhaltig 10) mit SiBungsmittel 11) enthélt eine Phenylalaninquelle 12) gewachst 13) mit Taurin 14) Nitritpokelsalz

¥ vegetarische Gerichte

16.02.2024



Euro

EDAMAME ¥ 10,-
MALDON SEA SALT,
PIMENT D‘ ESPELETTE PEPPER

VEGAN ROLL 18,-
TEMPURA VEGETABLES, EGGPLANT
BLACK FOREST MISO SAUCE

GAMBA ROLL 20,-
TEMPURA GARNELE, AVOCADO
SPICY CHILI-MAYO

DOUBLE SALMON ROLL 22,-
SALMON, AVOCADO, MAYO
MOTTLED SALMON SASHIMI

THE GRILL

SUSHI & BEEF RESTAURANT

THE SOUND OF SUSHI

SPICY TUNA ROLL 26,-
BLUEFINTUNATATAR
DAIKON, TEMPURA CRUNCH

ABURI NIGIRI & NIGIRI SUSHI
PREMIUM SELECTION THE GRILL
TUNA, SALMON, UNAGI, HAMACHI

8 pieces 26,-

SUSHI MORIAWASE -FOR TWO-

TEMPURA ROLL, GAMBA ROLL,
THE GRILL SPECIALROLL,
PREMIUM BLUE FIN TUNA ROLL
SALMON SASHIMI, TUNA SASHIMI, HAMACHI SASHIMI
NIGIRISELECTION
PER PERSON 58,-

Euro

CURRY-COCOS-SOUP spPICY 12,-
COCONUT MILK, LEMON GRAS, GINGER
GRILLED SCALLOP

AUBERGINE V' 20,-
BAKED EGGPLANT, SAIKYO MISO
SESAM SEEDS, SPRING ONIONS

TATAR OF US PRIME BEEF 150 g 24,-
CAPERS, ANCHOVIES, EGG,

DIJON MUSTARD, SHALLOTS

BLACK TRUFFLE

SINGAPUR DRAGON BEEF 28,-

BEEF TEMPURA, WOK VEGETABLES,
RED CHILI,ROASTED CASHEWS

TENDERLOIN
28 DAYS ETHIC AGED _
GERMANY, BADEN-WURTTEMBERG

TENDERLOIN NATURAL BLACK ANGUS
PREMIUM SELECTION
BRAZIL

TENDERLOINHEREFORD-PRIME
PREMIUM SELECTION -DRY AGED-
IRLAND

WAGYU TENDERLOIN
INTENSIVE MARBLING MS4-5
AUSTRALIA

~250 g 44,-

~250 g 48,-

~250 g 56,-

~200g 118,-

SIDES

POTATO GRATIN 6,-
POTATO MOUSSELINE
FRENCH FRIES, TRUFFELED MAYONNAISE  6,-

&

STREETFOOD & SIGNATUR DISHES

SALMON TATAR -SPICY-
PONZU SAUCE, TOBIKO-CAVIAR
YUZU-KOSHO, CHILI-MAYONNAISE

20,-

SEAFOOD CEVICHE
AJILIMO, TOMATO, CORIANDER
RED ONIONS, CUCUMBER, LIME

24,-

ROCK-SHRIMP TEMPURA
BLACK TIGER SHRIMP TEMPURA,
CHILI-MAYONNAISE

24,-

SOFT SHELL CRAB ROLL
AVOCADO, CUCUMBER, SALAD
GINGER SOJA SAUCE

26,-

HOUSE OF CAVIAR
PERLE IMPERIAL 50G
BLINIS | CREME FRAICHE
155,-

OYSTERS POGET N°2
BUTTERED RYE BREAD,
RED ONION-VINAIGRETTE
PER PIECE 6,-

OUR GENIOUS LIME SORBET
BENAZET VODKA

10,-

BLACK MAGIC CHOCOLATE CAKE
LIQUID CORE, COCONUT ICE CREAM

12,-

SPECIAL CUTS - EXCELLENCE FROM FARM TO TABLE

T-BONE STEAK MIN 600G 100 g 18,-

GERMAN ANGUS BEEF

45 DAYS DRYED ON THE BONE

PORTERHOUSE USA -1200G 100 g 18,-

GREATER OMAHA, GOLD LABLE

T-BONE WITH BIG TENDERLOIN PART

TOMAHAWK STEAK 100 g 18,-

TRIBEYE AGED

GRILLED & SERVED ON THE BONE
VEGETABLES

PAK CHOIKIMCHI STYLE 6,-

ARTICHOKE HEARTS 6,-

WILD CAULIFLOWER 6,-

DESSERTS

HAPPY MOMENTS
FRENCH MACARON & CHOCOLATES

12,-

CREME BRULEE AU CHAMPAGNE
CHAMPAGNE GRAND CRU SORBET

12,-

If you have a gluten or lactose sensitivity or are allergic to other ingredients,

please ask our staff for the allergen information card.

CAULIFLOWER & LEEK 'V
ROASTED CAULIFLOWER
GRILLED LEEK, HARISSA

SALMON “NOBU STYLE”
CHEFS SELECTION
TERIYAKI SESAME SAUCE, BASMATI RICE

GRILLED OCTOPUS
ROSEMARY POTATO, WILD BROCCOLI
PIEMENTOS

LOBSTER MAINE'S N° 1

WHOLE GRILLED LOBSTER

CRUSTACEAN SAUCE BEARNAISE
FRENCH FRIES“ROYALE”, BLACK TRUFFLE

24,-

36,-

38,-

88,-

RUMPSTEAK
PREMIUM BEEF
ARGENTINA

RIBEYE STEAK
PREMIUM BEEF -DRY AGED-
GERMANY

RIB EYE STEAK BLACK ANGUS
GOLD LABEL PREMIUM BEEF
USA NEBRASKA

SURF & TURF ,THE GRILL"
RINDERFILET (~200g), 1/2 GEGRILLTER HUMMER
ZWEI BEILAGEN NACH WAHL

~400¢g

42,-

~400g 42,

~400g 58,-

78,-

SAUCE
BEARNAISE SAUCE 4,
CAFE DE PARIS BUTTER 4-
MADAGASCAR PEPPER SAUCE 4-

SWEET AFFAIRS 12,-
WHITE CHOCOLATE | COCONUT I RASBERRIES

SAY CHEESE!
FRENCH RAW MILK CHEESE | FRUIT BREAD

18,-

1) mit Farbstoff 2) mit Konservierungsstoffen 3) mit Antioxidationsmittel 4) mit Geschmacksverstarker
5) geschwefelt 6) geschwirzt 7) mit Phosphat 8) koffeinhaltig 9) chininhaltig 10) mit StiBungsmittel 11) enthélt eine Phenylalaningquelle 12) gewachst 13) mit Taurin 14) Nitritpokelsalz

16.02.2024



