
Chef Denis Nay - Chen Chung Yi



MORIAWASE SUSHI

SALMON SASHIMI 

TUNA NIGIRI

AVOCADO HOSOMAKI

CUCUMBER HOSOMAKI

GRILLED EEL URAMAKI

FRIED PRAWNS FUTOMAKI

MENU CHF 65.-

 デザート - DESSERTS

MATCHA GREEN TEA CRÈME BRÛLÉE
OR

YUZU MERINGUE PIE, GREEN LIME AND RED BERRIES COULIS

		      	
	

(2 pcs.)

強肴 - MAIN DISHES

MISO SOUP

EDAMAME

前菜 - STARTERS

Per person

 
Price including VAT & service.

For any food allergy or intolerance , please contact our service staff.



MORIAWASE SUSHI

SALMON SASHIMI 

TUNA NIGIRI

AVOCADO HOSOMAKI

CUCUMBER HOSOMAKI

GRILLED EEL URAMAKI

FRIED PRAWNS FUTOMAKI

JAPANESE NOODLES

PORK BELLY FROM THE CANTON OF APPENZELL

POULTRY FROM THE THREE LAKES REGION

ORGANIC SOFT-BOILED EGG

PAK-CHOÏ

SHIMEJI AND SHIITAKÉ

MISO SOUP

EDAMAME

MENU CHF 90.-

 デザート - DESSERTS

MATCHA GREEN TEA CRÈME BRÛLÉE
OR

YUZU MERINGUE PIE, GREEN LIME AND RED BERRIES COULIS

(2 pcs.)

前菜 - STARTERS

強肴 - MAIN DISHES

Per person

ラーメン - RAMEN

 
Price including VAT & service.

For any food allergy or intolerance , please contact our service staff.


