
THE SUSHI BAR
BY TAKEHIKO YOSHIKAWA

Winter Season
Open 13th December 2024 – 30th March 2025

High season : Closed on Mondays
Low season : Closed on Mondays and Tuesdays
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Kishimen in heißer Brühe mit Sanzoku-Stil gegrilltem Hähnchen
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梅酒

焼酎



煎茶

ジャスミン茶

ウーロン茶

煎茶

玄米茶

ほうじ茶

ラムネ



Special Japanese Cocktail

Midsummer night`s dream 28
A graceful medley of Japanese Kabosu citrus, cucumber and lavander

The Silk Road 28
A refined fusion of Sake, green tea and ginger offering a balanced
taste of tradition and modernity

Our commitment is to source the finest and freshest fish available in 
switzerland, offering a diverse selection of seafood. Due to the

challenges of consistent availability, some fish are exclusively served
at our sushi bar on the basement floor.

Our Nori (seaweed) is carefully selected from Chiba, Japan, while
Miso, Noodles, and Pickles are all made in-house. We also craft 

home made Tosa-style soy sauce. For the sushi rice, we blend red
vinegar to create a flavor profile that complements even Aburi

(seared) fish, ensuring the perfect balance.

Our desserts incorporate Japanese-inspired flavors, aiming to 
provide a statisfying and unique finish to your meal. Wherever

possible, we prepare everything with our own recipe. Even when we
purchase certain ingredients, we always add our own touch to 

enhance them further.

It is our sincere hope that you will savor the dishes created with
these carefully chosen ingredients and the utmost dedication.
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