
Nachspeisen

Käsekuchen 9 

Crème brûlée 19

Sets

Omakase

Gnocchi

Gnocchi 19

Sushi Kompositionen

Sushi Vegetarisch

Japanische Spezialitäten



Miso Suppe 9

Nicht kategorisiert

nigiri maki DOX

avocado maki (avocado roll)

kappa maki (cucumber roll)

sake maki (salmon roll)

tekka maki (tuna roll)

omakase sushi

sushi jyou

sushi nami

sushi, sashimi nami



sushi variation DOX

california maki (california roll)

5 shyumori

3 shyumori

tamago (japanese omelette)

Tobiko (Fliegen von Fischen)

Ikura (Lachsrogen)

shime saba (mackerel)

lobster bisque, crevettes rosé, mango, tarragon

emmenthaler

Sorptovariation

marinated fruit



chocolate ball DOX

"schwarzwälder kirsch" in a glass

camembert de normandie

Shirts und Zubehör

st. maure fermier

blauer schnee

sake avocado maki (salmon and avocado roll)

cirone

spahn

altfränkischer schlosskäse

weisse edelziege

5 kinds of international cheeses, fruit bread



dox handroll (special hand roll)

Tako (Oktopus)

"büsumer" shrimp

amaebi (raw shrimp)

"weiderind" flank steak

black-feather chicken breast

wild herb risotto

spinach egg

Die englische Sprache 9

Gazpacho Andaluz

Fine De Claire Oysters

prunier sturgeon caviar 10gr



us "grass-fed" entrecôte

Rindfleischtarget

Ziegenkäse

Blattsalat

romaine lettus

crème brûlée cheesecake chocolate variation ice cream and sorbet selection

potato gratin, mashed potato port wine sauce, sauce béarnaise

grass-fed flap steak, bean, oven-roasted pepper

leaf salad, oxheart tomato, olive, bread chip

château briand 500g for 2 persons (preparation time 30 min)

Ebi (gekochte Garnelen)

Unagi (Eel)



Hamachi (gelb Schwanz)

(Salmon)

Maguro (tuna)

sushi vegetarian

sushi name

"düsseldorfer" roast beef

"freesisches weiderind" filet of beef

"iberico" filet of pork

Halibut

sea bass in salt crust for 2 persons

monkfish cutlet

strong marbled strip-loin from grass-fed beef


