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Opening hours
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1. Chicken skewers 2 pcs. 4,90

Grilled with salad and
peanut sauce

2. Spring rolls A,C 4,60

2 crispy rolls filled with 
minced meat, vegetables, glass 
noodles, salad and lime-chili dip

3. Wonton dumpling A,C 3 pcs. 4,90 
Steamed dumplings filled with 
chicken and prawns with 
soy-chili dip

4. Pacific roll A,C 4 pcs. 4,90 
3 tempura rolls filled with 
prawns, salad, lime-chili dip

5. Teriyaki Duck A,C 4,90 
Grilled duck in crispy rice paper 
with teriyaki sauce and salad

6. Veggie Roll A,C 4,50

6 veggies mini spring rolls

7. Goi Cuon (2 summer rolls) E,J 4,60

Rice paper rolls with rice 
noodles, salad and peanut dip.
Optionally with prawns or 
chicken or tofu

8. Baked wonton A,C,N 4 pcs. 4,60

Crispy dumplings filled with 
chicken and prawns, 
served with mango sauce

9. Sweet potato fries E,J  4,90

with mango dip 

10. Edamame E,J  4,50

Boiled and salted
japanese beans 

APPETIZERS & TAPAS

12. Avocado Salad A,I,J,D 
Avocado, seaweed & mixed salad 
with sesame, dressing, 
unagi sauce and ... 
a. tofu  5,90

b. grilled chicken 6,50

c. salmon  6,90

14. Mango Salad A,I,J,D

Fresh mango with mixed salad, 
cucumber, carrots, mint, 
peanuts, homemade 
chilli-lime dressing and 
a. tofu  5,90

b. grilled chicken 6,50

c. prawns  6,90

15. Glass noodle salad A,I,J

Glass noodle salad with 
mango, mixed salad, 
sesame lime dressing, 
peanuts and herbs 
a. tofu  5,50

b. grilled chicken 5,90

SALAD



SOUP

16. Wonton Soup A,N 4,90

Soup with dumplings, filled with 
chicken with vegetables,
sesame oil and coriander

17. Tom-Kha Soup A,B,D,I,J

Coconut milk, mushrooms, 
tomatoes, onions and
lemongrass. Optionally with...
a. tofu  4,50

b. chicken 4,90

c. prawns 5,50

18. Tom-Yum Soup  B

Thai sour and hot soup with 
tomatoes, onions, 
vegetables and ... 
a. tofu  4,50

b. chicken 4,90

c. prawns 5,50



19. Udon Soup (big soup)

Japanese soup with udon noodles, 
vegetables, spring onions
and herbs. Optionally with...
a. tofu  10,90

b. chicken  11,50

c. chicken & prawns 13,90

20. Pho Hanoi (big soup)
Traditional Vietnamese rice 
ribbon noodle soup with 
spring onions and coriander. 
Optionally with...
a. chicken 11,90

b. beef 12,50

c. tofu & vegetables 10,90

BIG SOUP



21. Red Curry E,G,J

Red curry coconut sauce with 
various vegetables, salad and 
herbs, served with fragrant rice. 
Optionally with...
a. grilled chicken  11,50

b. beef 12,50 
c. tofu 10,90

d. baked duck  13,50

22. Curry-Peanut E,G,J

Curry peanut sauce with 
various vegetables and salad, 
served with fragrant rice, peanuts 
and sesame. Optionally with...
a. baked chicken  11,50

b. beef 12,50 
c. tofu 10,90

d. baked duck  13,50

24. Chicken Sate E,G,J  11,50

Grilled chicken skewers in peanut sauce with sweet potato sticks,
fresh mixed salad, peanuts and sesame, served with fragrant rice 

25. Chicken Garlic-Chili  E,F,I 11,50

Fried chicken breast in soy-garlic-chili sauce with various vegetables, 
salad and Vietnamese herbs, served with fragrant rice 

26. Chicken Hoisin Sesame A,F,J,L 11,50

Baked chicken breast in dark hoisin sesame sauce with wok vegetables, 
fresh salad, vietnamese herbs and peanuts, served with fragrant rice 

23. Curry-Mango E,G,J

Curry mango sauce with 
various vegetables and salad, 
served with fragrant rice, peanuts 
and sesame. Optionally with...
a. baked chicken  11,50

b. beef 12,50 
c. tofu 10,90

d. baked duck  13,50

27. Chicken Udon 11,90

Fried udon noodles with 
oyster sauce with vegetables.
In addition baked chicken breast, 
salad & sesame

CURRY DISHES

CHICKEN

All main dishes are optional
possible with tofu instead of meat or 

with noodles instead of rice



28. Beef Garlic-Chili  A,E,F,J,L 12,50

Stir-fried beef with soy-garlic-
chili sauce, seasonal vegetables, 
peppers and coriander, 
served with fragrant rice 

29. Dance Beef A,E,F,J,L 12,90 
Seared, marinated beef on a 
grill pan with onions and 
bell peppers, served with steamed 
vegetables, salad and fragrant rice 

30. Rice noodles beef E,I,J 12,50

Rice noodles (lukewarm) with 
spicy, tender beef, 
Vietnamese herbs, fresh 
salad, mango and peanuts, 
served with lime-ginger dressing

31. Beef steak A,E,I,J 15,50 
Beef steak with sweet potato 
sticks, wok vegetables, 
garlic, fresh salad, 
sesame & fragrant rice

All main dishes can be ordered with tofu instead of meat
or you can use noodles instead of rice

BEEF

32. Duck Chop-Suey A,E,I,J 13,50

Crispy duck breast fillet with 
special homemade dark sauce, 
seasonal vegetables, 
soybean sprouts, bamboo strips, 
salad and fragrant rice

33. Asia Hoisin Duck A,E,I,J 13,50 
Baked duck with wok 
vegetables and garlic in 
soy-hoisin-garlic sauce, 
served with salad, 
sesame and fragrant rice

34. Udon Duck A,E,F,J,L 13,90 
Crispy duck with udon noodles 
in curry coconut sauce
vegetables, fresh salad,
sesame and peanuts

35. Golden Duck A,I,G,J 13,50 
Crispy duck breast fillet in 
golden mango sauce, various 
vegetables, mango strips, salad, 
sesame and fragrant rice

DUCK



37. Sesame Tofu A,E,G,J 11,50

Baked organic tofu, covered with 
sesame in curry-coconut sauce 
with sweet potato sticks, 
vegetables, salad, 
peanuts and fragrant rice

38. Vegan Bowl A,E,I,F 11,50

Baked tofu in soy-garlic sauce 
with wok vegetables, 
glass noodles, seaweed salad, 
sweet potato sticks, 
sesame and fragrant rice

39. Tofu Sweet Potatoes A,E,G 11,50

Baked tofu in peanut-coconut 
sauce with sweet potato sticks,
served with various vegetables, 
salad and fragrant rice

40. Tofu Udon A,E,I,J,F 11,90

Stir-fried udon noodles with 
tofu, seasonal vegetables in 
vegan sauce. Served with 
salad & sesame

41. Tempura Salmon A,D,E,G,J 14,50

Baked salmon fillet in 
curry-mango sauce with 
various vegetables, salad, 
peanuts and fragrant rice

42. Grilled Salmon A,D,F,I 15,50

Grilled salmon steak with 
wok vegetables in a pepper-
garlic sauce with coriander, 
peanuts and fragrant rice

43. Coconut Prawns D,G,J 13,50

Stir-fried prawns in 
curry-coconut sauce with 
vegetables, sweet potatoes, 
salad, sesame and fragrant rice

44. Asia Wok Garnelen A,E,J 13,50

Fried prawns in soy-ginger-
garlic sauce with various 
vegetables, Vietnamese herbs, 
peanuts and fragrant rice

VEGETARIAN

SEAFOOD

All main dishes can be ordered with tofu instead of meat
or you can use noodles instead of rice



S1. Beef steak  16,50 
 on a hot plate A,E,F,J,F

Beef steak on a hot plate with 
sweet potato sticks, 
wok vegetables, garlic, 
fresh salad and fragrant rice.

S2. Mix Ostsee A,E,F,L,J 16,90

Mixed plate with stir-fried prawns 
and grilled salmon fillet, in
dark garlic sauce with 
various vegetables, fresh 
salad and fragrant rice

S3. Mama Cook Plate A,E,F,I,J 16,50 
Grilled chicken breast fillet and 
duck crispy on a hot plate with 
wok vegetables, glass noodles in 
dark garlic sauce
with fresh salad and fragrant rice

S4. Asian Surf and Turf F,E,J,B 17,90

Prawn skewers and grilled 
beef steak with stir-fried 
udon noodles on vegetables with 
sesame and fresh salad

All main dishes can be ordered with tofu instead of meat
or you can use noodles instead of rice

SPECIALTIES

STIR-FRIED
45. Pho Xao C,E,F

Fried rice ribbon noodles with
various vegetables,
Vietnamese herbs and ...
a. chicken 11,50

b. crispy duck 13,50

c. tofu 10,90

d. beef 12,50

e. prawns 13,50

46. Com Rang C,E,F

Stir-fried egg rice with 
vegetables and ...
a. chicken 11,50

b. crispy duck 13,50

c. tofu 10,90

d. beef 12,50

e. prawns 13,50

47. Mi Xao C, E, F

fried egg noodles with
vegetables and...
a. chicken 11,50

b. crispy duck 13,50

c. tofu 10,90

d. beef 12,50

e. prawns 13,50



D1. Chuoi Chien A,J 4,50

Baked bananas with 
honey and sesame

D2. Cold & Hot A,J 5,50

Vanilla ice cream with
baked bananas, honey and sesame

D3. Coconut Pudding A,H,J 4,50

Homemade coconut pudding 
with mango cream, Asian style

DESSERT



Mango lassi G 5,50

Mango juice, natural yoghurt, 
mango puree, milk and sugar

Lime Iced Tea 5,50

Limes, cold green tea, 
ginger and honey with ice

Peach Iced Tea 5,50

Limes, cold green tea, ginger, 
mango juice and honey with ice

Da Chanh 5,50

Fresh lime juice with mint, cane sugar, 
soda & ginger ale on the rocks

Pink 2 5,50

Rhubarb juice, fresh oranges, limes, 
ginger ale, ginger and mint

Cucumber Mint Lemonade  5,50

Cucumbers, limes, mint, 
cane sugar, ginger soda

Mango Cooler 5,50

Limes, mango juice, 
cane sugar, soda

Chanh Leo Dau 2 5,50

Limes, passion fruit juice, 
strawberries, mint mixed with ice

BEER
      0,3 L 0,5 L

Hasseröder draft beer A 2,90  4,50

Radler, Diesel A  2,90 4,50

Franziskaner Hefe A 4,50

Franziskaner Kristall A 4,50

Franziskaner Dunkel A 4,50

Franziskaner Non-Alc. A 4,50

ASIA BEER

Tiger Bier A FL. 0,33 L 4,20

HOMEMADE 
EXOTIC-DRINKS 0,4 L



MIX
Aperol Spritz 2 6,50

Prosecco, Aperol and 
soda on ice

Hugo 6,50

Prosecco, elderflower syrup, 
mint, lime and soda over ice

WINE

RED WINE
  0,2 L 0,75 L

Merlot 5,50 17,50

Bordeaux 5,50 17,50

WHITE WINE
  0,2 L 0,75 L

Chardonnay 5,50 17,50

Riesling 5,50 17,50

ROSÉ
  0,2 L 0,75 L

Rose Wine 2  5,50 17,50

TEA COFFEE
Tra Xa Gung 4,50

Healthy organic tea with 
ginger, lemongrass, lime, 
lime leaves and honey

Mint Ginger Tea 4,50

Fresh ginger, mint, 
lime and honey

Orange Ginger Tea 4,50

Fresh orange, ginger, lime,
lime leaves and honey

Che Cam Hung 4,50

Fresh ginger, lemon grass,
orange, mint and honey

Tra Xanh 4,20

Green tea from Vietnam

Tra Lai 4,20

Jasmine tea from Vietnam

Vietnamese Coffee 2,10 4,50

with condensed milk



Coco Kiss 2,G 0,4 L 5,50

Coconut syrup, cream, pineapple,
passion fruit juice, strawberry syrup

Bananen Baby G 0,4 L 5,50

Banana syrup, cream, bananas, 
pineapple juice, strawberry syrup

Ipanema Girl 3 0,4 L 5,50

Limes, cane sugar, 
lime juice, ginger ale

Exotic Lover 2 0,4 L 5,50

Mango syrup, lemon, cherry, apple, 
passion fruit juice, ginger ale

California Sunset 2 0,4 L 5,50

almond syrup, orange, passion fruit,
lemon, grenadine syrup

NON-ALCOHOLIC COCKTAILS

REFRESHMENTS

SOFTDRINKS
    0,2 L 0,4 L

Cola 10,2 / Fanta 2 /  2,90 4,00 
Sprite / Spezi 10,2

Ginger Ale 2 /   2,90 4,00 
Tonic Water / Bitter Lemon

Mineral Water 2,90 3,90

Bottle Mineral Water 0,75 L 5,90

0,2 L 2,90 / 0,4 L 4,30

apple juice/orange juice

banana juice/ (or spritzer)

cherry juice/rhubarb juice/

maracuja/ (or spritzer)

pineapple/mango/kiba (or spritzer)

JUICES & FRUIT SPRITZER 2



Pina Colada G 7,50

White rum, coconut syrup, 
cream, pineapple juice

Swimming Pool 2,G 7,50

White rum, malibu, coconut syrup, 
blue curacao, cream, pineapple juice

Mango Colada 2,G 7,50

White rum, coconut syrup, cream, 
mango juice, pineapple juice

Watermelon Man 2 7,50

Vodka, melon liqueur, grenadine,
lemon juice and pineapple juice

Caipirinha 3 7,50

Limes, cane sugar, 
lime juice, cachaca rum

Mojito 3 7,50

Limes, cane sugar, mint, lime juice, 
Havana Club 3 Anos, soda

Moskau Mule 3 7,50

Vodka, lime juice, 
ginger ale, cucumbers

COCKTAILS 0,4 L

Maitai 2 7,90

Bacardi white, black & gold, amaretto, 
almond syrup, lemon juice, orange 
juice

Long Island Ice Tea 2,10 7,90

Vodka, rum, triple sec, gin, tequila, 
cola, lime and orange juice

Singapore Sling 2 7,50

Gin, cherry, lemon juice, grenadine, 
pineapple juice, soda

Cosmopolitan 2 7,50

Vodka, triple sec, cranberry juice,limes

Sex on the Beach 2 7,50

Vodka, peach liqueur, 
lemon juice, grenadine, 
orange juice, pineapple juice

Zombie 2 7,50

Brown rum, white rum, 
cointreau, pineapple juice,
lemon juice, grenadine syrup

Hurricane 2 7,50

Brown rum, white rum, 
orange juice, passion fruit syrup, 
lemon juice, grenadine syrup

Sours 7,50

lemon juice and sugar syrup. 
Optionally with...
Whiskey, tequila, havana rum.

Tequila Sunrise 2  7,50

Tequila Silver, orange juice, 
lemon juice, grenadine syrup

Can‘t find your favorite cocktail or long drink on our menu? 
Ask our bartender.



Cuba libre 1,2 6,50

Bacardi Cola 1,2 6,50

Gin Tonic 3 6,50

Vodka Tonic 1,2 6,50

Whiskey Cola 1,2 6,50

Vodka Lemon 3 6,50

Campari Orange 2 6,50

LONGDRINKS 0,3 L

SHOTS

 0,2 CL

Fernet Branca / Ramozotti / 4,50

Sambuca / Jägermeister / 4,50

Ouze / Kreumerling 4,50

 0,2 CL

Martini Bianco / Rosso 4,50

Cherry, Campari 4,50

DIGESTIF 2APERITIF 2

 0,4 CL

Bacardi White, Gold, Black 4,50

Havana Club 3 Anos 4,50

Johnnie Walker Red / Black 5,50

Smirnoff / Gorbatschow /  

Absolut Wodka 4,50

Gordon Dry Gin 4,50

Bombay Sapphire Gin 5,90

Sierra Tequila Bianco / Gold 4,50

Jim Beam / Jack Daniel 4,90

LIQUOR 2



ALL PRICES IN EUR, INCL. VAT
Images are for illustrative purposes only and are similar to the image shown
All dishes are prepared without glutamate. All statements without guarantee.

Allergens
a) Gluten/ gluten, b) Schalentiere/ shellfish, c) Ei/ egg, d) Fisch/ fish, e) Erdnüsse/ peanuts,

f) Soja/ soy, g) Milch/milk, h) Schalenfrüchte, i) Sellerie/celery, j) Senf/ mustard, k) Sesam/ sesame,
l) Sulfit/ sulfite, m) Lupine/ lupine, n) Weichtiere/ univalve

Additives
1 = with colourings, 2 = with preservatives, 3 = with antioxidants,

4 = with flavor enhancers, 5 = sulphurised, 6 = blackened, 7 = with phosphate,
8 = with milk protein, 9 = caffeine, 10 = quinine, 11 = with sweeteners,

12 = contains a source of phenylalanine, 13 = wax, 14 = taurine, 15 = acidifier


