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CLASSICS

Asian Salad Bowl
mit Avocado, Granatapfel und Erdniisse
with avocado, pomegranate and peanuts

Ceasar Salad
mit Teriyaki Poulet und Nori Cro(tons
with teriyaki chicken and nori croutons

Beef Tartare
Japanese Style mit Shichimi Mayonnaise
Japanese style with shichimi mayonnaise

Salmon Tartare
im Miso-Sud mit Edamame und Shitake
in miso broth with edamame and shitake

Tuna oder/or Salmon Tataki
an Sesam-Sojasauce, Ingwer, Wasabi und Reis
with sesam soy sauce, ginger, wasabi and rice

Rindsentrecote Tataki
an Sesam-Sojasauce, Ingwer, Kimchi und Reis
with sesam soy sauce, ginger, kimchi and rice

SPECIAL

Luma Carpaccio

31

18

28

34

38
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38

mit Salzzitronen, Ponzu Sauce, Shitake Pilzen, Grana Padano
with preserved lemons, ponzu sauce, shiitake mushrooms, Grana Padano

B O W L‘ S wiirzig / spicy

Poke Bowl Salmon
Sushi Reis, Avocado, Edamame, Ei
Sushi rice, avocado, edamame, egg

Poke Bowl Tuna
Sushi Reis, Avocado, Edamame, Ei
Sushi rice, avocado, edamame, egg

Poke Bowl Veggie
Sushi Reis, Tofu, Avocado, Tamago und Gurke
Sushi rice, tofu, avocado, tamago and cucumber

29

29

29

RAMEN

Veggie

Ramen, saisionales Gemiise, Tofu,
Gemisebriihe, Sprossen, Ei
Ramen, seasonal vegetables, tofu,
vegetable broth, sprouts, egg

Chicken

Ramen, Poulet, Gemiisebriihe, saisonales Gemdiise,
Sprossen, Ei

Ramen, chicken, vegetable broth, seasonal vegetables,
sprouts, egg

Salmon

Ramen, Lachs Sashimi-Style, Gemusebriihe,
saisonales Gemiise, Sprossen, Ei

Ramen, salmon sashimi style, vegetable broth,
seasonal vegetables, sprouts, egg

Beef

Ramen, Rindsentrecéte, Gemisebrihe,
saisonales Gemiise, Sprossen, Ei
Ramen, beef entrecote, vegetable broth,
seasonal vegetables, sprouts, egg

Tantanmen

Ramen, Rindshackfleisch, Gefliigelbrihe,
Pak Choi, Sprossen, Ei

Ramen, minced beef, chicken broth,

pak choi and sprouts, egg

Preise in CHF inkl. MWST, Juli 2026

Deklaration: Poulet (HUN), Rind (CH/AR*), Schwein (CH), Lachs (NO),

Thunfisch (LK - FAO71, 57, 51), Tobiko (TWN)

25

29

29

32

29

* Kann Spuren von Tierarzneimitteln (z. B. Antibiotika) enthalten.

K

TCHEN

CURRY

Red Thai Curry
Rindfleisch mit geddmpftem Reis und Koriander
Beef with steamed rice and coriander

Indian Lentil Curry (vegetarian)
Linsen mit gedédmpftem Reis und Koriander
Lentils with steamed rice and coriander

Korma Chicken Curry
Poulet mit geddmpftem Reis und Koriander
Chicken with steamed rice and coriander

MOMO’S Jeweils 4 stiick / 4 Pieces each
Beef

Gefillt mit Bouillon
Filled with bouillon

Veggie
mit Tofu, Kdse, Spinat, Erbsen und Champignons
with tofu, cheese, spinach, peas and mushrooms

SUSHI

Anzahl / Pieces

Veggie

Nigiri Tamago, Avocado Nigiri,
Avocado Maki, Uramaki vegetarisch,
Kappa Maki, Kanpyo Uramaki

Shake Lachs / salmon
Shake Nigiri, Shake Maki, Tobiko,
Shake Avocado Uramaki

Maguro Thunfisch / tuna
Maguro Nigiri, Tekka Maki, Goma,
Spicy Maguro Uramaki

Fusion Gemischt / mixed

Maguro Nigiri, Shake Nigiri,

Ebi Nigiri, California Kani Uramaki,

Spicy Tuna Uramaki, Shake-Avocado Uramaki,
Tobiko, Goma

Sides
Edamame, Wakame salad, Miso Suppe,
Mini-Caesar-Salad, Kimchi

24

24

SAS H l M I Anzahl / Pieces 3 6 9
Shake 16 32 44
Lachs / Salmon

Maguro 16 32 44
Thunfisch / Tuna

Mixed 16 32 44
Gemischt

SWEETS

Lemon Cheesecake 9
Mochi Balls pro stiick / per piece 4

Mango, Kokosnuss, Schokolade, Yuzu, Erdbeer-Kdsekuchen
oder tropische Passionsfrucht & Mango

Mango, coconut, chocolate, yuzu, Strawberry Cheesecake
or tropical Passionfruit & Mango

Prices in CHF incl. VAT, July 2026
Declaration: chicken (HUN), beef (CH/AR*), pork (CH),
salmon (NO), tuna (LK - FAO71, 57, 51), tobiko (TWN)

* May contain trace amounts of veterinary medicinal products
(e.g., antibiotics).



WHITE WINE 10¢l  75cl
Lugana Le Quaiare 10 65

Lugana Le Quaiare, Bertani,
Veneto, Trebbiano, IT

Griiner Veltliner Goldene Ida 11 72
Weinsammlung Candrian,
Niederdsterreich, AT

Maison Lafleur 10 65
Collection Privée Candrian,
Chardonnay, Languedoc, FR

Chiar di Luna 12 74
Delea, Merlot Bianco, Tessin, CH
Sancerre Roc de I‘Abbaye 13 89

Florian Mollet, Sauvignon Blanc, Loire, FR

ROSE WINE
Chateau Minuty Rosé & Or

Provence, Grenache, Cinsault

Chateau Minuty 281

Provence, Grenache, Syrah

Domaines Ott
Chateau de Selle, Grenache, Cinsault,
Mourvédre, Syrah, Provence, FR

RED WINE 10cl  75cl
Mas Agnés 12 79

Coleccion Privada Candrian, Garnacha,
Carifienaq, Priorat, ES

Chateau Dutruch Grand Poujeaux 13 86
Coleccion Privada Candrian, Moulis,
Cabernet Sauvignon, Merlot FR

Ruit Hora Bolgheri 12 79

Caccia al Piano, Toskana, Merlot Cabernet Sauvignon,
Petit Verdot, Shiraz, IT

McManis Cabernet Sauvignon 13 89
McManis Family Vineyards, Kalifornien,
Cabernet Sauvignon, USA

CHAMPAGNE 10cl  75¢

130
160
180
280
490
Bruno Paillard Rosé Premiére Cuvée Extra Brut 160
Dom Pérignon 2012 340
350

Laurent-Perrier La Cuvée Brut pLo)
Laurent-Perrier cuvée Rosé
Laurent-Perrier Blanc de Blancs
Laurent-Perrier Grand Siécle N°25
Laurent-Perrier Rosé Alexandra 2012

Louis Roederer cristal 2009

PROSECCO 10¢l  75cl
Bisol Crede Brut valdobbiadene, IT 13 69
Bisol Jeio Rosé Brut it 14 72
BEER 25¢l  40cl
Heineken 67° 92
offen / on tap

Ittinger Klosterbréu 67° 92
offen / on tap

Birra Moretti 67° 92
offen / on tap

Erdinger Weissbier 30cl/50c1 732 980
offen / on tap

Erdinger Alkoholfrei 50cl 9 8o
Appenzeller Qudlifrisch triib socl 9 8o
Kirin Ichiban 33cl 8 5°

Birra Moretti Zero 33ci 75°
alkoholfrei / non alcoholic

CENTER BAR SPRITZES

Aperol Spritz

Sarti Spritz

Hugo

Campari Spritz

Crodino Rosso Spritz a/conolfree

Crodino Rosso, Kirsch Soda
Crodino Rosso, cherry soda

Crodino Biondo Spritz a/conolfree
Crodino Biondo, Mandarine, Bergamotte
Crodino Biondo, mandarin, bergamot

16
16
16
16
14

14

CENTER BAR CLASSICS

Old Fashioned
Bourbon Whiskey, Angostura, Zucker

Negroni
Gin, Vermouth, Campari

Moscow Mule

Vodka, Ginger Beer, Limettensaft, Minze

Espresso Martini

Skyy Vodka, Espresso, Zucker
Bellini

Pfirsich, Prosecco, Pfirsichlikor

Paloma
Tequila Blanco, Pink Grapefruit, Limettensaft

22

22

22

22

17

LIQUEUR 2cl
Grand Marnier 16
Cuvée du Centenaire 100th Anniversary
Frangelico 10
V E R M O U T H Italien / Italy 4cl
Vermouth Cinzano Bianco 10
Vermouth Cinzano Rosso 10
BITTER 4cl
Fernet Branca n
Campari 9
SOFTDRINK

Homemade Ice Tea 25cl / 40cl 6 50/8 50

San Pellegrino 5ocl 6 °°
Acqua Panna 5ocl 6 °°
Leitungswasser 20cl 2
Apple Spritzer 33cl 6 5°
Apfelschorle

Rhubarb Spritzer 33cl 6 5°
Rhabarberschorle

Coca Cola / Cola Zero 33cl 6 5°
Rivella Rot 33cl 6 5°
Fanta 33cl 6 5°
Red Bull 25cl 8
Swiss Ma-Tee 33cl 7
Soda‘s by Three Cents 6 5°
Cherry, Pink Grapefruit, Pineapple,
Mandarin-Bergamot

Three Cents Tonic Water 20ci 6 5°
Three Cents Ginger Beer 20ci 6 5°
Three Cents Ginger Ale 20cI 6 5°
Crodino Biondo / Rosso 17,5cl 6 5°
JUICE 25cl
Orange Juice 8
Freshly squized

Carrot-Ginger-Orange Juice 8
Freshly squized

Seasonal Juice 8
By Sluups

Tomato Juice 7

Preise in CHF inkl. MWST, Juli 2026
Prices in CHF incl. VAT, July 2026

COGNAC & BRANDY

Carlos Imperial 18
Hennessy XO 26
Bisquit & Dubouché VSOP 16
WHISKY 4cl
Wild Turkey 12

Bourbon Whiskey, Vereinigte Staaten
Bourbon Whiskey, United States

Nikka 24
aus dem Fass, Japan / from the Barrel, Japan
Jack Daniels 18

Gentleman Jack, Tennessee,
Vereinigte Staaten / United States

Talisker 10 years 16
Single Malt Scotch, Grossbritannien / Great Britain

Johnnie Walker Black Label 15
12 Years Aged Blended Scotch, Schottland / Scott/land
G I N 4cl
Tonic Water 20cl +6
CLOUDS Gin No. 1 16

Salbei, Zitrone, Schweiz
Sage, lemon, Switzerland

CLOUDS Gin No. 11 19
Wacholder, Wermut, Edelweiss, Verveine, Pfefferminze,
Waldmeister, Kornblumen, Malven, Schafgarbe,
Sanddorn, Heidelbeeren, Destillate aus Holunder und
Mostdpfel, Schweiz

Juniper, wormwood, edelweiss, verbena, peppermint,
woodruff, cornflowers, mallow, yarrow, sea buckthorn,
blueberries, distillates from elderberries and cider apples,
Switzerland

CLOUDS Gin No. 12 19
Wacholder, Lindenbliiten, Zitronenmelisse, Angelikawur-
zel, Muskatbliite, Zitrone, Ingwer, Zimt, Nelke, Ziircher
Blitenhonig, Humbel Destillate Marc und Urdinkelbrand
sowie Zurcher Quellwasser

Juniper, linden blossoms, lemon balm, angelica root,
mace, lemon, ginger, cinnamon, clove, Zurich blossom
honey, Humbel distillates marc and spelt brandy, as well
as Zurich spring water

Gin Mare 15
Rosmarin, Spanien / Rosemary, Spain
Bulldog Gin 16

Zitrusfriichte, Grossbritannien
Citrus fruits, Great Britain

Hendrick’s 14
Gurke & Pfeffer, Schottland

Cucumber & pepper, Scotland

Deux Fréres 19

Rosmarin & Orange, Schweiz
Rosemary & orange, Switzerland

VODKA 4cl
Belvedere 19
Polen / Poland

Skyy 12
Vereinigte Staaten / United States
TEQUILA acl
El Espolon Tequila Blanco 13
El Espolon Tequila Reposado 13
RUM 4cl
Appleton Estate 1n
Signature Blend, Jamaika / Jamaica

Havana Club 17
7 Jahre, Kuba / 7 Years, Cuba

Matusalem Gran Reserva 19

15 Jahre, Dominikanische Republik
15 Years, Dominican Republic



