
S T A R T E R S

Oysters
2 Salsas     	 Per piece     	 6.00

Oyster Shooter
Cucumber ponzu · spicy tomato salsa
Tobiko          		  7.50

Edamame
Sea salt · Spicy miso sauce          	�  9.00

Miso Soup
Silken tofu · wakame · spring onion          	 8.00

Lettuce Salad
Wasabi French dressing          		  13.00

Yakitori Chicken Skewer
Classic          � 15.00
Spicy and Herbs          � 16.00

Grilled Pulpo
Romaine · Habanero Dip
Spicy Caesar Dressing� 23.00

Beef Tenderloin Tartare
Quail Egg · Shiitake · Mizuna� 25.50

AKI Prestige Siberian Caviar
Brioche	 20 g� 44.00

T E M P U R A

Yasai Vegetable Tempura	 3 Dips	 18.00

Black Tiger Prawns  
Tempura	 3 Dips 	 21.50

Spicy Tuna Tempura
Avocado · spicy mayonnaise		  19.00

Mixed Tempura
Vegetables · black tiger prawn   	 3 Dips	 21.00

O M A K A S E

Our special recommendation – 
„Omakase“ literally means 

„I leave it to you“: 
Trust our head chef, 

who will spontaneously create 
a 4-course menu for you from the finest 

products of the day.  

Omakase is served for the entire table. 
89.00 per person

H E N S S L E R  S U S H I  M I X

A culinary journey in two courses: 
Sashimi, Tempura and Sushi. 

From two people for 56.00 per person.

Please speak to us.
	



S U S H I  A N D  S A S H I M I

M A K I 

Tuna
Yellowfin		  12.00

Salmon
Fjord salmon 		  11.00

Unagi
Freshwater eel 		  13.00

Hamachi
Yellowtail		  12.00

Kappa
Cucumber		  5.00

Avocado		  7.00

Spicy Tuna
Tuna tartare		  12.00

T E M A K I  ( H A N D R O L L S )

Tuna
Yellowfin		  12.00

Salmon
Fjord salmon		  11.00

Unagi
Freshwater eel 		  13.00

Hamachi
Gelbflossen Makrele		  12.00

Crunchy
Panko prawn 		  10.00

Crabmeat
Kanikama		  9.50

S U S H I  A N D  S A S H I M I

S A S H I M I 

Tuna
Yellowfin		  34.00

Salmon
Fjord salmon		  29.00

Loup de Mer		  26.00

Hamachi
Yellowtail		  34.00

AKI Prestige Siberian Kaviar	 20 g� 44.00

N I G I R I 

Tuna
Yellowfin		  11.00

Salmon
Fjord salmon		  10.00

Loup de Mer		  9.00

Hamachi
Yellowtail		  11.00

Unagi
Freshwater eel		  11.00

Beef		  12.00                                                                                     
                                                                                     
Panko Prawn		  9.00



M I X E D  S U S H I

Sushi and Sashimi Mix     
Classic          		  38.00 
Special          		  48.00

Sushi Mix     
Classic          		  38.00 
Special          		  45.00

Sushi and Sashimi Mix     
Pure          		  43.00

Green Garden Mix     
Vegetarian          		  34.00

Sashimi Mix     
Tuna · salmon · loup de mer · hamachi
Classic          		  48.00 
Special          		  120.00

AKI Prestige Siberian Kaviar	 20 g� 44.00

F I S H  A N D  M E A T

Grilled Madai Sea Bream     
Thai basil pesto          		  34.00

Ibérico Rack Tonkatsu
Japanese Breaded Pork
Hoisin Onion Chutney� 39.00

Beef Tenderloin Teriyaki	
Miso Béarnaise		  44.00 

Grilled Entrecôte
Tarragon Ponzu Butter� 49.00

V E G E T A B L E S

Steamed Rice          		  5.00

Cucumber Radish Salad
Rice Vinegar Mirin Dressing		  6.50

Potato Spring Roll
Herb Dip		  7.00

Sesame Spinach          		  7.00

Kimchi Pak Choi          		  7.00

Grilled Green Asparagus
Miso Béarnaise 		  9.00

S A U C E S

Teriyaki Sauce          		  2.50

Ponzu Butter          		  2.50

Spicy Mayonnaise          		  2.50

Shinko Soya Sauce          		  2.50



S P E C I A L  I N S I D E - O U T  R O L L S 

Holiday Green Roll
Avocado tartare · asparagus tempura · avocado
Onion ceviche · shiso leaf · cucumber
Chilli mayonnaise · vegan teriyaki sauce     	 18.00

Roots and Shrooms Roll
Beetroot sashimi · mushroom tempura
Shiitake mayonnaise · cucumber
Avocado· crunchy stuff · truffle          		  19.00

Crispy Duck Roll
Crispy duck spring roll · cucumber
Hoisin cream · pickled onions          		  20.50

Grilled Salmon Roll
Grilled salmon sashimi · grilled asparagus
Shiso leaf · cucumber · avocado 
Creamy tobiko          		  22.50

Tuna Spice Roll
Tuna sashimi · avocado tartare · panko prawn
Cucumber · avocado spicy teriyaki
Spicy soured cream          		  23.50

Crispy Salmon Roll
Salmon sashimi · cucumber · avocado · panko
Salmon tartare · TNT cream · teriyaki          	 22.50

Double Shrimp Roll
Crispy crabstick · cucumber · avocado
Seared ebi prawn · house mayonnaise
Trout caviar · chives          		  21.50

King Fish Roll
Leek tempura · hamachi sashimi
Cucumber · avocado · honey melon salsa
Dashi cream     		  23.50 

Kizami Beef Roll
Grilled beef sashimi · bean tempura
Cucumber · avocado · kizami wasabi
Hulk sauce          		  23.00

S P E C I A L  I N S I D E - O U T  R O L L S 

Surf n Turf Roll
Grilled beef sashimi · panko prawn · cucumber
Avocado · spicy teriyaki · spicy mayonnaise 
Togarashi crisps          		  23.00

Hot Unagi Roll
Tempura peppers · unagi sashimi · cucumber
Avocado tartare · asian salsa · edamame          						
� 23.00
Tuna Sashimi Roll
Tuna sashimi · panko prawn · creamy crabstick 
Cucumber · avocado · teriyaki
Spicy mayonnaise          		  24.00

Chef‘s Choice
Inside-out roll of the sushi chef‘s choice   	 22.00

I N S I D E - O U T  M A K I

Tuna Roll     
Tuna · cucumber · avocado          		  16.50

Salmon Roll     
Salmon · cucumber · avocado          		  15.00

California Roll     
Crabmeat · cucumber · avocado          		  14.50

Hot Tuna Roll     
Spicy tuna tartare · cucumber
Spicy mayonnaise     		  16.00

Chicken Teriyaki     
Crispy chicken · cucumber · avocado
Teriyaki sauce          		  15.00

Crunchy Roll     
Panko prawn · cucumber · avocado
Spicy mayonnaise          		  16.00


