i KONOMI-FESTIVAL MENU
28 — 30 march 2023

izakaya



MENU (meat/fish)

edamame v|gf
young soy beans with fleur de sel

sunomono gf
cucumber seaweed salad with crab meat

sashimi & sushi variation gf
sashimi and sushi with salmon and tuna

broccolini no miso yaki v
stir-fried broccolini with miso*-sauce

nasu ,miake” v|gf
eqgplant with with soy-vinaigre dressing (house specialty)

yasai no tempura vqg
battered and deep fried vegetables with tempura sauce

tori no teriyaki & yasai itame v|gf
grilled chicken thigh steak with teriyaki-sauce with stir-fried
vegetable mix

gohan v|gf
steamed white rice

tsukemono v|gf
selection of pickled vegetables

ice cream gf
small ice cream (matcha, kurogoma or vanilla)

*with organic shio-miso by mimi ferments (berlin)



MENU (vegan)

edamame v|gf
young soy beans with fleur de sel

sunomono v|gf
cucumber seaweed salad

inari sushi tofu v
tofu pockets filled with sushi rice and vegetables

broccolini no miso yaki v
stir-fried broccolini with miso*-sauce

nasu ,miake” v|gf
eqgplant with with soy-vinaigre dressing (house specialty)

karifurawa no karaage v
marinated and deep fried cauliflower with chili-mayo-dip

tofu no teriyaki v & yasai itame v|gf
grilled tofu with teriyaki-sauce with stir-fried vegetable mix

gohan v|gf
steamed white rice

tsukemono v|gf
selection of pickled vegetables

sorbet v|gf
kleines sorbet (mango oder himbeer)

*with organic shio-miso by mimi ferments (berlin)



notice

menu for minimum of 2 persons

pre-order with reservation desired

prices (per person)

menu meat/fish: 79.-
menu vegan: 69.-

sake pairing (3x 1dl): 36.-

prices: all numbers in chf (incl. 7.7% vat)

indications of origin: beef (ch), pork (ch), chicken (ch), eggs (ch,
free-range), salmon (scotland, asc certified), funa (vietnam), shrimp
(vietnam, asc certified)

allergies: our staff is happy o provide information about allergenic
ingredients



