


MENU

Shira-ae € 11.-
Mashed tofu, sesame and seasonal vegetables

Seasonal fish ceviche € 13.-
Marinated with citrus fruits and spices

Iggy’s Duck & Truffle Ramen € 21.-

Duck consommé flavoured with soy sauce and porcini,
handcut wheat noodles, truffle, duck breast & leg,
pickled red cabbage. soy sauce flavoured egg

triple cooked pork belly Chashui + € 5,-

Cristmasy Miso Ramen € 16.-
Miso soup, handcut wheat noodles, fermented kale,
ginger bread spice, seaweed butter

triple cooked pork belly Chashit + € 5,-

Carbonaramen € 16.-
Pecorino soup, handcut wheat noodles,
onsen egg, smoked black pepper

triple cooked pork belly Chashu + € 5,-

Torta Matcha Caprese € 8.-
Almond cake with white chocolate and matcha



DRINKS

NON-ALCOHOLIC

Plose Mineral Water
Still & Sparkling € 3.5/ 5.-

Soft Drinks € 4.5

BEER

[PA Batzen € 3.5

Mendelbier € 6.-

Forst 0.0 € 5.-

WINE

Pranzegg. Pet Nat MIAU! € 7.- / 37.-

Rockhof, Orange Wine VIEL ANDER € 9.- / 53.-

Niedrist, Sauvignon Porphyr & Kalk 2022 € 7.- / 41.-

Fliederhof, St. Magdalener Marie 2022 € 6.- / 35.-



£l (men) noodles

E (va) shop

£ (i) great

£ (gi) justice, honor

While the first three words are self-explanatory, the last one stands
for the effort of using meaningful and fair ingredients by finding

balance between regionality, individuality and authenticity.



