
T H E  B R A S S E R I E  M E N U    135
(5 COURSES)  

GILTHEAD BREAM SASHIMI 
marinated in Leche de t igre, with Umeboshi bainiku,

Nikir i shoyu gel , shiso salt and celery stalks
adflo
*****

WAGYU BEEF TSUKUNE 
minced Wagyu meatballs with miso-caramelised pointed cabbage, 

potted Nashi pear, mizuna and soy jus
acfmo 
*****

CONTEMPORARY SUSHI SHIKI -STYLE 
abcdfhmnor

*****
GRILLED ORGANIC AUSTRIAN CARP

with Japanese miso-spiced butter, carrot and beet fi l led mil le-feuil le, 
Sengiri salad, leek straw and chive-bonito dashi

adfgo - with lactose free dairy products

*****
MOZART MEETS SHIKI

chocolate mochi with pistachio mousse,
kumquats , nougat cream and marzipan ice cream

acgho - with lactose free dairy products

T H E  V E G A N  B R A S S E R I E  M E N U   110
(5 COURSES)

TSUKEMONO OF AUTUMN VEGETABLE SELECTION
with avocado cream and miso crumbles

   VEGAN - afo
*****

PUMPKIN OKONOMIYAKI
vegan version of the famous Japanese classic

with tofu cream and salad of daikon radish and pointed cabbage
VEGAN - afo

*****
VEGAN CONTEMPORARY SUSHI SHIKI-STYLE   

VEGAN - afhlmno
 *****

SWEET POTATO AND CABBAGE VARIATIONS
Braised sweet potato, pan-fr ied cabbage sprouts and leaf cabbage

with Kanzuri soy und sweet potato-miso dashi
VEGAN - afo

 *****
PLUM-BLUEBERRY-MOUSSE

on a poppy seed cake with Umeboshi-poppy seed-mochi, 
cocoa gel, fresh blueberries and plumwine sorbet

VEGAN  -  afo

WITH WINE PAIRING    +75
( including a glass  of  premium sake) 

WITH SAKE PAIRING    +88
(with 5 di f ferent  k inds of  premium sake) 


