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APERITIVO

BELLINI pfirsichmark - prosecco 9.5
LIMONCELLO SPRITZ limoncello * prosecco ° soda 7.5
SAKE MARTINI dreamy clouds sake * vodka * dry vermouth 11.5
YUZU COLLINS gin * yuzu ° soda 12.5
CLASSIC NEGRONI gin -+ campari ° antica formula 13.5
BLUEPEAPOLITAN vodka - blue pea flower & lemongrass tea ° cointreau * zitrone 12.5
GRAPEFRUIT AMERICANO campari °* red vermouth -+ grapefruit ° soda 11.5
ITAMESHI SMASH select aperitivo * px sherry -+ orange ° yuzu ° shiso * mint 13.5
CAMPARI DAIQUIRI clément rum ° campari ° limette 12.5
ESPRESSO MARTINI vodka °* wiener mocca ° espresso 13.0
MISO AMORE japanischer whisky - miso - select aperitivo 12.5

LUNCH 3 GANG MENU hauptspeise zur wahl MO-FR 12-15

INSALATA zucchini - tomaten ° pinienkerne * sour miso dressing

ITAMESHI PASTA (V) * handgemachte ramen nudeln ° cime di rapa * burrata

LOMBATELLO * gegrilltes onglet vom rind * cime di rapa ° spicy teriyaki sauce

CHOCOLATE CAKE amaretto-mascarpone créme ° gelato von carlo

3-gang menii vegetarisch 29.5 | 3-gang meni mit fleisch 32.5
TAVOLATA

MIXED OLIVES eingelegte Oliven .
SOURDOUGH BREAD miso butter 5.9
PROSCIUTTO di norcia
INSALATA (V) radicchio castelfranco * yuzu triiffel - croutons ° pecorino 9.5
FAGIOLI VERDE (V) griine bohnen salat @ estragon * oliven furikake 8.5
BURRATA (V) nori tsukudani - olivendl 16.9
X0 BEEF CARPACCIO wasabi *© parmesan * zwiebel tsukemono 23.5
TUNA & STRACCIATELLA yellow fin tuna sashimi - basilikum pesto * ponzu 24.5
COZZE ALLA JAPONAISE miesmuscheln - yuzu kosho -+ kombu - grammeln 14.9
ITAMESHI MINI PIZZA
- wakame * chili crunch * gqp mayo (V) 10.9

anchovies * bagna cauda * oregano 11.5
UDON CACIO E PEPE (V) pecorino * eigelb * pfeffer 18.5
PASTA MENTAIKO ramen nudeln * hontsuyu °* bonito * jungzwiebel -+ kabeljaurogen 22.5
GREEN ASPARAGUS (V) romesco kim chi * mizuna °* parmesan 22.5
BRANZINO gegrillter wolfsbarsch * yuzu-oliven-: wasabi kizami - cime di rapa 34.5

US RIB EYE 400g (FUR 2 PERSONEN) miso butter - gegrillter lauch - polenta 69.0
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DOLCE
TIRAMISU ,,SUPER*“ 10.5
classico
PANNA COTTA 10.5
honig * olivendl : weisser balsamico
GELATO CARLO pro kugel 5.0
verschiedene Sorte
AFFOGATO 7.4
espresso * kugel eis

BIRRA
REININGHAUS JAHRGANGSPILS
vom fass 200ml 3.3 300ml 4.5
ICHNUSA non filtrata 330ml 6.5
KIRIN japanisches lager 330ml 4.9
BRAUTON x MOCHI umami wit beer 440ml 7.5
RIEGELE LIBERIS ipa alkoholfrei 330ml 7.5

DIGESTIVO

FUKUJU YUZU SAKE ON ICE 50ml 7.9
yuzu infused sake - fukuju
AMARO LUCANO ON ICE 50ml 7.5
kriduterbitter
GRAPPA MAROLO 20m1l 7.5
grappa di moscato grappa di barolo
PALLINI LIMONCELLO 40ml 6.9
TENJAKU WHISKY PURE MALT 40ml 12.9
NIKKA FROM THE BARREL 40ml 12.9

CAFFE
ESPRESSO 2.9
MACCHIATO 3.2
DOPPIO 4.5
CAPPUCCINO 4.4
TE by Rami 250ml
served hot or cold

YUZU KUKICHA 4.9
griiner stédngeltee mit yuzu
BLUE PEA FLOWER & LEMONGRASS 4.9
krdutertee mit schmetterlingsbliite
und zitronengras
ARYA TARA GOLDEN TIPS 4.9
schwarzer tee
SENCHA SEMIDORI MAKIZONO 4.9
griiner tee

LIMONATA FATTA IN CASA
GINGER-LEMON 500ml
RHUBARB-ROSE HIP 500ml

NON ALCOHOLICA

MOLE COLA* 200ml 3.9
PLOSE 275ml
aranciata °*© limonata
SAN BITTER 100ml 9
VOSLAUER* 750ml .9
prickelnd - still 330ml 3.9

Cm)

CUCINA ITAMESHI at Dogenhof focuses on italian-japanese
cooking techniques using the best seasonal ingredients.

alle preise in netto und inklusive mehrwertsteuer

*jugendgetrdnk



