STARTERS SUSHI - SASHIMI

TUNA TARTAR 12,00 CALIFORNIA ROLL

seaweed salat with herbs /ACFEHD king crab, cucumber, avocado & tobiko /BCDF G

BABY SPINACH SALAD 8.00 EBI - TEN ROLL

with miso truffie vinaigrette - VEGETARIAN / ADFE G fempura prawns, avocado, salmon & eel flambéed / ABD F
PRAWNS IN FILO PASTRY 12,00 SPICY TUNA ROLL

with chili mayonnaise & coriander /B C F tuna, avocado & chilimayonnaise / AD F

SPICY CHICKEN SALAD 16,50 YASAI ROLL

with lettuce hearts, marinated chicken breast, vegetables fresh from the market - VEGETARIAN / AFEH

tempura peas, cashew dressing & orange fillets / A H

CRISPY CHICKEN ROLL
TURKEY SOUP 6,00 chicken, avocado, cucumber, chives & curry mayonnaise / A C F G M
with chili, lemongrass, ginger, coriander & kafir / A G

KANI ROLL
“TOM YAM GONG” 7,00 soft shell crab, avocado, chives & yuzu tobiko / ABD F
prawn soup with lemongrass,
soba noodles, prawns & vegetables / A B D HOT LUCY ROLL

tuna, salmon, shrimp, avocado, aspargus & mint / AFD E
CHICKEN SKEWERS 2,00
& la Yakitori with sesame / AEF TUNA SASHIMI /B
CRISPY DUCK SALAD 12,00

SALMON SASHIMI /B

with leftuce hearts, arugula & pomegranate / L

SASHIMI MORIAWASE 18 PIECES

EDAMAME - KLEIN 4,50 fish of the daily market / A F D B
with horse raddish & olive oll GROSS 7,50
HOT BEEF 21.00 SUSHI MORIAWASE 24 PIECES

with Kenya beans, cherry tomatoes & basil / F hosomaki, uramaki, nigiri & sashimi / AF E H
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ZHERO HOTEL GROUP™

BAR « CAFE  BRASSERIE & SUSHI

MAIN DISHES

MILLE FEUILLE OF WHITE HALIBUT
with risotto & pak choi /ADFM 29,00

PEPPER STEAK OF TUNA
with red miso sauce & tomatoes /DFG L 28,00

CLASSIC MISO BLACK COD
with spring rolls /ACDF 36,00

SCALLOPS

with Granny Smith, carrots, beluga lentils & coriander-bacon foam /D F 27,00

ROASTED FARMERS™ DUCK
with kimchi cabbage, duck jus & mango mayonnaise / CEFM 26,00

ELSASSER FLAMMKUCHEN
with bacon, leek & truffie / AC G 24,00

ROASTED RIB - EYE 250gr

with king oyster mushrooms, red wine shallots, dauphine potatoes & chervil hollandaise / A G M 31,00

RICE NOODLES WITH KING CRAB
soy beans, sweet peas, fomatoes & basil foam /B C &M 23,00

US BEEF
with shiitake mushrooms & green aspargus / A CF 36,00

US BEEF SHORT RIBS -

48 h cooked beef spare ribs with mango, chinese cabbage, carrots, coriander, potatoes & wasabi /AEFGM 29,00

All of these dishes can contain cross-contamination. A: Cereals containing Gluten / B: Crustaceans / C: Eggs / D: Fish / E: Peanuts / F: Soya Beans / G: Milk /
H: Nuts / L: Celery / M: Mustard / O: Sulfites / P: Lupine / R: Molluscs




