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TOKYO DRIFT
Japanese Teryaki Sauce on Rice or Udon Noodles
with Vegetables, Salad & Sesame with:

Tofu 11,9€
Grilled chicken 12,9€
Grilled salmon 14,9€

KOKOS POCUS
Creamy coconut-curry-sauce, mushrooms, pumpkin,
pineapple, salad, roasted peanuts & sesame with:

Tofu 11,9€
Grilled chicken 12,9€
Grilled salmon 14,9€

TONKOTSU RAMEN
Japanese noodle soup made from strong pork
broth, vegetables & an egg with:

Tofu 11,9€
Grilled chicken 12,9€
Marinated pork 14,9€
SONNENFRUCHT

Creamy coconut-mango-sauce, mushrooms, pump-
kin, pineapple, salad, roasted peanuts with:

Tofu 12,9€
Grilled chicken 13,9€
Grilled salmon 15,9€
POKE BOWL CHICKEN 12,9€

Sushi rice, gri”ed chicken, sesame seeds, ovocodo,
cucumber, mango, cherry tomatoes, corn, Teriyoki
& sesame sauce.

VEGAN SUSHI MIX 11,9€
8 rucola inside-out

8 cucumber maki

8 avocado maki

MORNING SUSHI MIX 13,9€
8 grilled salmon maki

8 avocado inside-out

2 salmon nigiri
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FOR THE SMALL APPETITE

SALADS

FINGERFOOD

MANGO SALAD 6,9€
Mango, carrots, cucumber,
popriko, cilantro and roasted peanuts

PAPAYA SALAD 7.9€
Green papaya, mint, cilantro, roasted peanuts with
tofu or chicken

AVOCADO SALAD 7.9€

Avocodo, ci|on’rro, mint, salad

KIMCHI 5,9€
Fermented spicy cobboge

WAKAME SALAD 6,9€

Seaweed salad

SUPPEN

MISO SOUP 5,9€
Miso Paste, Tofu

CREAMY COCONUT SOUP

Mushrooms, cherry‘romo‘ros, coconut milk with

Tofu 6,5€
Chicken 6,5€
Salmon 7,5€
Shrimp 7,5€
EXTRAS

= EDAMAME 4,5€

Crisp japanese beans

RICE/ RICE NOODLES 2¢

SUMMERROLLS

Ricepoper, rice nooo||es, so|oo|, fresh herbs,
peonu’r—hoisin— or fishsauce with

Tofu

Grilled Chicken

Shrimps

Raw Salmon

SPRING ROLLS

Ricepoper (fried), g|oss nooo||es, chicken,
vegetables, chili-ginger-vinaigrette or
peanut-hoisinsof3e

GYOZA

4 japanese dump|ings (fried) with
Vegetables

Chicken

HA CAO

4 viethamese dump|ings (sfeomed) with
Vegetables

Shrimps

CHICKEN YAKITORI

2 grilled chicken skewers

SALMON TARTAR

6,9€
6,9€
79€
79€

79€

5,5€
6,5€

5,5€
6,5€

6,5€

11,9€

Scottish salmon with avocado and green onions

TUNA TARTAR

Tuna with avocado and green onions

SALMON TATAKI

12,9€

14,5¢€

Marinated scottish salmon (s|igh’r|y spicy) seared

gently after Chef's recipe

TUNA TATAKI

16,5€

Marinated tuna (s|ighf|y spicy) seared gen’r|y after

Chef's recipe

B vegan



FOR THE BIG APPETITE

NOODLESOUPS

TONKOTSU RAMEN
Japanese noodle soup made from strong pork
broth, vege’rob|es & an egg with:

Tofu 16,9€
Grilled Chicken 18,9€
Marinated Pork 18,9€
Grilled Barbary Duck 21,9€

PHO
Vietnamese noodle soup made from chicken and
Beef brorb, onions & cilantro with:

Tofu 16,9€
Grilled Chicken 18,9€
Grilled Beef Entrecdte Steak 21,9€

BOWLS

BUFFEL & KOl BOWL

Rice noodles, wild herbs salad, cilantro, Shiso, chili-
ginger-lime-vinaigrette, roasted peanuts and onions
with:

Tofu 16,9€
Spring Rolls 18,9€
Grilled Chicken 18,9€
Grilled Beef Entrecote Steak 21,9€

KOKOS POCUS
Creamy coconut-curry-sauce, mushrooms, pumpkin,
pineapple, salad, roasted peanuts with:

Tofu 16,9€
Grilled Chicken 18,9€
Grilled Beef Entrecote Steak 21,9€
Grilled Salmon 20,9€
Grilled Barbary Duck 22,9€
POKE BOWL SPICY SALMON 18,9€

Sushi rice, marinated raw so|mon, avocado.
chili sauce, cucumber, edomome, wakame so|oo|,
peanuts, mango & sesame sauce.

POKE BOWL SPICY TUNA 19,9€
Sushi rice, marinated raw tuna, ovocodo,

orugu|o, edamame, cucumber, wakame salad,
roasted onions, sesame sauce & chili sauce.

POKE BOWL CHICKEN 17,9€
Sushi rice, gri||eo| cbicken, sesame seeo|s, ovocodo,
cucumber, mango, cberry tomatoes, corn, Jreriyo|<i &
sesame sauce.

POKE BOWL VEGAN 16,9€
Sushi rice, fofu, spring onions, cucumber, edomome,
corn, wakame so|oo|, orugu|o, wasabi peanuts &
homemade vegan sauce.

CHARLIE BROWN
Creamy coconut-peanut-sauce, mushrooms, pump-
kin, pineapple, salad, roasted peanuts with:

Tofu 16,9€
Grilled Chicken 18,9€
Grilled Beef Entrecote Steak 21,9€
Grilled Salmon 20,9€
Grilled Barbary Duck 22,9€
SONNENFRUCHT

Creamy coconut-mango-sauce, mushrooms, pump-
kin, pineapple, salad, roasted peanuts with:

Tofu 17,9€
Grilled Chicken 19,9€
Grilled Beef Entrecote Steak 22,9€
Grilled Salmon 21,9€
Grilled Barbary Duck 23,9€

TOKYO DRIFT

Japanese Teryaki Sauce on Rice, Vegetables, Salad
& Sesame with:

Tofu 16,9€
Grilled Chicken 18,9€
Grilled Beef Entrecote Steak 21,9€
Grilled Salmon 20,9€
Grilled Barbary Duck 22,9€

B vegan



SUSHI CLASSICS

NIGIRI - 2 PCS MAKI - 8 PCS
ASPARAGUS 4,5€ = AVOCADO 4,5€
AVOCADO 4€ = ASPARAGUS 4,9€
Asparagus & vegan cream cheese
TOFU 4€
CUCUMBER 4,5€
SALMON 5,9€ Cucumber, vegan cream cheese & sesame seeds
TUNA 6,5€ SALMON 5,5€
EEL 6,9€ TUNA 5,9€
COOKED SHRIMPS 5,9€ SALMON AVOCADO 5,9€
SCALLOP FLAMBE 6,9€ SALMON TARTAR SPICY 5,2€
Salmon tartar, chili sauce & leek
SALMON CAVIAR 5,9€
] TUNA TARTAR SPICY 5,9€
SALMON FLAMBE 6,9€ Tuna tartar, chili sauce & leek

Salmon flambé , Spicy mayonnaise, fish roe,
sesame seeds & green onions

TUNA FLAMBE 7.9€

Tuna ﬂombe’, spicy mayonnaise, fish roe, sesame
seeds & scallions

SALMON ASPARAGUS FLAMBEED 7.9€

Salmon flambé, asparagus, spicy mayonnaise,
fish roe, sesame seeds and scallions

SHRIMP TARTAR SPICY 5,9€

Shrimp tartar, chili sauce & leek

SALMON TARTAR SPICY GRILLED 5,5€

Grilled so|mon, cucumber, chili sauce & leek

FUTO -5 PCS 7.9€
Big Maki Roll with salad, cucumber, avocado, scot-
tish so|mon, tuna & fish roe

INSIDE OUT - 8 PCS

AVOCADO 7,5€
Avocado, vegan cream cheese & sesame seeds
ARUGULA 7,5€
Arugula, avocado, mango, vegan cream cheese

& sesame

SALMON 8,5€

Scottish so|mon, avocado & fish roe

TUNA 8,5€

Tuna, avocado & fish roe

SALMON SPICY 8,5€
Tartar made with scottish so|mon, cucumber,
onions, sesame seeds, homemade sauce

SHRIMP TEMPURA 7.5€

Fried prawns, QVOCOdO, OI’UgOlO & sesame seeds

SURIMI 7.5€

Surimi, avocado & fish roe

SALMON MANGO 8,5€

Salmon, mango, cream cheese & fish roe

SALMON TOFU 9,5€
Grilled so|mon, ’rofu, surimi, fish roe,
cucumber & sesame seeds

TUNA SPICY 9,5€
Tuna tartar, cucumber, onions, sesame seeds,
homemade sauce

B vegan



SUSHI SPECIALS

FLAMBEED ROLLS - 8 PCS

FRIED ROLLS - 6 PCS

FIRE SALMON 15,9€
Chopped shrimps, avocado, cucumber, cream
cheese, covered in salmon roe, topped with salmon
roe

FIRE TUNA 16,9€
fried shrimps, mango, avocado, cream cheese,
wrapped in flambéed tuna, salmon caviar

& fried onions

FIRE SHRIMP 17,9€
Fried shrimp, cucumber, leek, wrapped in grilled
freshwater eel, topped with homemade unagi-sauce

SASHIMI

SALMON 12,9€

6 slices of scottish salmon with seaweed salad

TUNA 14,9€

6 tuna slices with seaweed salad

SALMON & TUNA 13,9€

3 scottish salmon slices, 3 tuna slices with seaweed

= VEGAN 9.9€

Tofu, avocado, cucumber, green asparagus,
vegan cream cheese, fomato tartar & mango-sauce

CHICKEN 9,9€
Chicken, avocado, cucumber, cream cheese, cheese
tfomato tartar, unagi-sauce, sweet & sour chili-sauce

EEL 11,9€
Eel, grilled salmon, tofu, cucumber, cream cheese,
Unagi sauce & cocktail-sauce

SALMON 9,9€
Salmon, avocado, cucumber, cream cheese,
unagi sauce & cocktail-sauce

SHRIMP 10,9€
Shrimp tempura, so|mon, ovocodo,
cream cheese, unagi sauce & cocktail-sauce

SPICY SHRIMP TARTAR 11,9€
Chopped shrimp, spicy mayonnaise, avocado & tofu

BUFFEL&KOI SPECIALS - 8 PCS

LACHS & MORITZ 15,9€
Salmon, cucumber, cream cheese, fish roe, wrapped
with avocado

NICOLACHS CAGE 15,9€
Grilled scottish salmon, eel, cucumber, spicy mayonai-
se, cream cheese, sesame, covered with tofu

CHEF'S VEGAN KISS 15,9€

Vegan creation from our sushi chef

CHEF'S KISS 17.9€

Special creation from our Sushi Chef

LACHS LUTHOR 16,9€
Smoked salmon, eel , cucumber, avocado, wrapped
in scottish salmon

LACHS & LEDER 15,9€
Avocado wrapped in tempura, mango,
cream cheese and covered with salmon and fish roe

KEEP IT SHRIMPLE 16,9€

Chopped shrimp, spicy mayonnaise, avocado,
wrapped in 4 different types of fish

B vegan



SUSHI MENUS

SET FOR ONE SET FOR TWO
* GRUN & KNUSPRIG 18,9€ FUNKENFLUG 46€
8 Avocado Maki 6 Chicken Rolls fried 8 Salmon-Mango 1.O.
8 Arugula Inside out 8 Avocado Maki 2 Salmon Nigiri
6 Veggie tempura rolls 8 Surimi Inside out 2 Tuna Nigiri
1 Nigiri tofu 4 Futo Maki 2 Shrimp Nigiri
1 Nigiri avocado
MEERESLIEBE 49¢
ROLLENSPIEL 18,9€ 6 Shrimp tartar Rolls fried 8 Tuna Maki
4 Cucumber Maki 8 Avocado Maki 2 Eel Nigiri
4 Salmon Maki 8 Lachs Luthor 2 Tuna Nigiri flamb.
4 Avocado Inside out 3 Salmon Sashimi 2 Salmon Nigiri
4 Tuna Inside out
1 Salmon Nigiri
1 Shrimp Nigiri SET FOR THREE
1 Avocado Nigiri
LACHSPLOSION 18,9€ FISCH FUR ALLE 80¢€
2 Salmon Nigiri Sashimi Mix 8 Salmon Maki
8 Salmon Maki 8 Shrimp rolls fried 8 Cucumber Maki
4 Salmon Inside out & Salmon Inside out 3 Salmon Nigiri
4 Salmon mango Inside out 8 Chef's Kiss 3 Tuna Nigiri
5 Futo Maki 3 Shrimp Nigiri
THUN & LACHSEN 18,9€
4 Spicy salmon tartar Maki
4 Spicy tuna tartar Maki
4 Salmon Inside out
4 Surimi Inside out
3 Salmon Nigiri
FEUER UND FLAMME 21,9€
8 Fire Salmon
1 Salmon Nigiri
1 Avocado Nigiri
8 Cucumber Maki
SET FOR FOUR DESSERTS
MEISTERPLATTE 109€ FRUITY MOCHI 5€

lce cream covered with Japanese rice
VORSPEISE

cake with fresh fruits
8 summer rolls to make yourself at the table

KRAKATAUA 5€
HAUPTSPEISE Chocolate Lava Cake
6 Salmon Rolls fried Sashimi Mix
6 Shrimp Rolls fried 2 Salmon asparagus Nigiri CHEESECAKE 5€
8 Tuna Maki 2 Tuna Nigiri Cheesecake with fruits
8 Salmon avocado Maki 2 Eel Nigiri
8 Salmon Inside out 2 Shrimp Nigiri
8 Chef's Kiss 2 Scallop Nigiri

W vegan



NON ALCOHOLIC DRINKS

KALTE GETRANKE

HOMEMADE DRINKS

ENSINGER 025l 2,9€ 075 6,9€
Mineralwater still or carbonated

ERFRISCHUNG 0751 4,9€
Water, mint, lime and fruits

SOFTDRINKS 0,33l 3,9€
Lemon | Orange | Cola |

Cola light | Cola Mix

SCHWEPPES 02l 3,5€

Bitter Lemon | Ginger Ale | Tonic Water

FRUIT NECTAR 02l 3,5€
Mango | Apple | Lychee | Passion fruit | Currant |

BUFFEL&KOI EISTEE 05l 6,9€

Green teaq, fresh orange, lemon with choice of:

lemon | peach | mango | lychee | passion fruit

ICE, LEMON, JUICE. 05 6,9€

Limes, cane sugar & mint

WILD BERRY 05l 6,9€
Wild berry soda, berries & lime

FLORAKUR 05l 6,9€
Lime, lychee nectar, hibiscus flower syrup

& SOdCl

GUAVA LAVA 05 6,9€
FRUIT NECTAR SPRITZER 04l 4,6€ Lime, possiom(rui‘r & guava nectar
All Nectars available as spritzer
GINGER COOLER 05 6,9€
ELEPHANT BAY ICETEA 0,33 3,9€ Ginger ale, lime, orange, ginger & cane sugar
Blueberry | Mango-pineapple |
Lemon | Peach | Pomegranat VERA SODA 05l 6.9€
Aloe vera soda, cucumber & lime
VIETNAMESE COFFEE ICED 4,5€
Vietnamese coﬁee, condensed milk
HOT DRINKS ALCOHOL-FREE BEER
CLASSIC TEA 3,5€ SCHONBUCH PILS 033l 4.5€
Peppermint | sencha | jasmine | chamomile | .
black tea SCHONBUCH WEIZEN 05 5.2€

SPECIAL GINGER TEA 4,9€

Ginger, lime, kumquats, cinnamon & honey

SPECIAL MINT TEE 4,9€
Mint, lime, kumquats & honey

SPECIAL LEMONGRASS TEA 4,9€

Lemongrass, lime, kumquats and honey

VIETNAMESE COFFEE 4,5¢€

Vietnamese black coffee




ALCOHOLIC DRINKS

APERITIFS BEER
APEROL SPRITZ 02l 8,5€ KIRIN 033l 4.9€
Sparkling wine, Aperol & orange ASAHI 035 a.9¢€
HUGO 02l 8,5¢ SCHONBUCH PILS 033l 4,5€
SporHing wine, elderflower syrup, lime & msint
SCHONBUCH NATURTRUB 033 4,5€
LILLET WILDBERRY 02l 8,5€ .
Lillet, wildberry, raspberry SCHONBUCH RADLER 0,33l 4,5€
SCHONBUCH JAGER SPEZIAL 05l 5,2€
COCKTAILS ]
SCHONBUCH WEIZEN 0,5l 5,2€
BUFFEL&KOI TRANK 04l 11€
Havana Club, basil, lemon juice, almond syrup,
raspberry puree, currant juice GIN
Mo3jito o4l 9.9¢ BOMBAY SAPPHIRE 4 6,5€
Rum, mint, lime, sugar, soda
MOSKOW MULE 03l 9,9€ ROKU GIN 4 6,5¢
Vodka, ginger beer, ginger, lime HENDRICKS 4l 8€
SOUR 03l 9.9¢ MONKEY 47 4 8E€
Choice of: Vodka | Whiskey | Gin | Aperol
Lemon juice, sugar KI NO BI KYOTO DRY GIN 4l 11€
BASIL SMASH 03l 9,9€
Gin, bosi|, lemon juice, sugar RUM
GIN SAKE 0,3 9,9€
Gin, sake, lime juice, elderberry syrup MYERS RUM DARK 4l 6€
HAVANA CLUB 4l 6,5€
DIGESTIF
FRUIT BRANDY od 3,5€ WHISKEY
PLUM SCHNAPPS 2 3,5€
MAKERS MARK 4cl 6,5€
HIBIKI 4d 12€
VODKA
SMIRNOFF 4cl 6,5€
HAKU

4cl 6,5€



ALCOHOLIC DRINKS

WHITE WINE RED WINE
RIESLING 02l 6,5€ 075 23€ MERLOT 02 6,5€ 0,751 23€
GRAUBURGUNDER 02l 6,5€ 075 23¢€ PRIMITIVO 02l 8,5€ 0751 29€
CHARDONNAY 02 6,5€ 075 23€ WINE SPRITZER 021 4,9€
WINE SPRITZER 02l 5,5€

CHAMPAGNER
ROSE

PROSECCO Ol 6€ (75 35€
CUVEE ROSE 02l 6€ 075 23€

RICE WINE

CHOYA SAKE 02 6€

14,5% Alk.



