
	 Ramen
	� Japanese noodles served in a  

flavourful broth with rich toppings.

31 	 Morgensonne� 14,95
	� Ramen with miso-chicken broth/
	 tare seasoning sauce (with sesame)/ chicken 	
	 breast/ carrots/ bean sprouts/ baby spinach/ 
	 kaiware cress/ spring onions

32 	 Glücksgefühle (New recipe)� 14,95
	�� Ramen with miso and wok fried ground meat/ 

homemade hot sauce/ pork belly/ (half) lava egg/ 
kimchi/ homemade crispy chili oil/ sesame seeds/ 
bean sprouts/ spring onions

	 Teppan
40 	 Jippi Jappa v 
� 11,75	
�	 Fried noodles in yakisoba sauce/ seasonal 	
	 vegetables/ sesame seeds/ mushrooms/  
	 nori/ bean sprouts/ spring onions
	 * with Super Protein v� 5,50
	 * with duck breast   			       7,75
	 * with grilled chicken� 4,50
	 * with marinated beef� 5,50

41 	 Jippi Jasai v,Ic � 11,75
	� Teppan grilled seasonal vegetables/  

broccoli/ baby spinach/ mushrooms/ bean  
sprouts/ zucchini/ peanuts/ yakisoba sauce

	 * with SuperProtein v� 5,50
	 * with Beyond Meat Niku Nashi v,1� 7,25
	 * with organic tempeh v� 4,25
	 * with grilled chicken� 4,50
		

	 Starters & Snacks
	 Grilled skewers lc

5	 Satay chicken with peanut dip� 7,50
6	 Yaki Ebi prawns� 7,95
7	 Yakitori chicken� 7,50        
	 Edamame - green soybeans v/lc

8 	 Spicy – with homemade crispy chili oil� 5,50
9	 Plain� 5,50
10 	 Teriyaki Chicken� 6,50
	 Juicy grilled chicken, topped with teriyaki sauce 	
	 and daikon cress
11 	 Nori Fries v with sesame-algae-seasoning� 5,-
12 	 Hachi Fries v (spicy) 			        5,-	
	 with chili pepper-sesame-seasoning 
	 (Served with vegan mayonnaisev,1 or 
	 ketchupv on request)�13 	 Kimchi v,lc� 5,50
	 traditional Korean fermented cabbage Ic

14 	 Miso soup v,c� 5,50
15 	 Harumaki meat spring rolls� 6,95
15.1	Harumaki vegetable-glass noodle spring rolls v    6,95
21	 Smashed cucumber salad v/lc� 6,95 
	 with chili yuzu dressing

	 Salads 
16 	 Green Superfood v,lc� 14,50
	��� Mix of fresh vegetables with avocado/  

salad-mix/ cucumber/ carrots/ snow peas/  
green soybeans/ string beans/ broccoli/  
ponzu dressing/ yakitori sauce/ sesame

	 * with organic tempehv 		       4,25

17	 Harusame no Sarada v� 11,75
�	 �Glass noodle salad with spring onions/  

cucumber/ bell pepper/ cilantro/ mint/  
green soybeans/ nori/ peanuts/ mushrooms/ 

	 chili yuzu dressing
	 * with grilled chicken� 4,50

	 Gyôza Japanese dumplings�
1 	 Chicken �  6,95
3	 Tofu v 				              6,95
	 Our recommendation:	
4 	 Crispy Skin Gyôza with vegetables v  �  7,50
19 	 BBQ Beef �  6,95
19.1 Dimsum chicken �  6,95
	
	

Drinks
Beer
House beer 8a (0,33l) � 3,80
Natural unfiltered beer 
with Japanese Sorachi Ace hop
Paulaner Münchner Hell 8a (0,5l)� 5,-
Paulaner Münchner Hell alcohol-free 8a (0,5l)� 5,- 
Fürstenberger Premium Pilsner 
(pils beer) 8a (0,33l)� 3,90
Paulaner Hefe-Weißbier Naturtrüb 
(naturally cloudy wheat beer)  8a, 8b (0,5l)� 5,-  
Paulaner Weißbier alcohol-free 8a, 8b (0,5l)� 5,-

White WINE (0,2l)
House Wine – The White v,10� 5,75
Grauburgunder QBA, organic, dry,
Weingut Landgraf, Rheinhessen
Riesling 10� 7,25
VDP, biodynamic, dry, 
Weingut Kaufmann, Rheingau
Sauvignon Blanc 10� 7,25
QbA, dry, Oliver Zeter, Pfalz
ROSÉ (0,2l) 				           5,75
House wine – The Rosé v, 10 
Cuvée QbA, organic, dry, Weingut Landgraf, 
Rheinhessen�
Red Wine (0,2l)
House Wine – The Red v,10	� 5,75
Cuvée, QBA, organic, dry,
Weingut Landgraf, Rheinhessen
Primitivo Puglia v,10� 7,25
IGP, organic, dry, Naturian organic wines, 
Puglia, Italy

JAPANESE SPIRITS�
Roku Gin 10 (4 cl)				                   6,-
Japanese premium craft gin made 
from six Japanese botanicals
Haku Vodka (4 cl)  � 6,-
Premium Japanese craft vodka made 
from pure white Japanese rice
The Chita 1, 8a, 10 (4 cl)  � 6,-
The first single grain whiskey from Suntory

Sake KINRYO SETO NO AO NIHON SHU 
SUIZOKUKAN Junmai Ginjo (180ml)   �                9,90
Japanese rice wine in a stylish can; with spring water. 
Fruity and refreshing. Light, slightly dry. Alc: 14.5% vol.

LONGDRINKS�
Yuzu Spritz 10� 9,50
Roku Gin/ Tonic Water 10, 11

Haku Vodka/ Ginger Beer 5

The Chita1, 8a, 10/ Ginger Ale 1

Aperol Spritz 1,2,10,11/ Hugo 1,10/� 8,-
Lillet Wild Berry 1,4,10

Water (0,25l)/(0,75l)� 2,95/5,95
Staatl. Fachingen Gourmet Medium                                                   
Staatl. Fachingen Gourmet Naturell 

Juices & Fruit Drinks (0,3l)/(0,5l)� 3,75/4,75
Rapp´s Apple/ Rhubarb/ Black currant/ 
Lebensfreude Pur/
pure or mixed with sparkling mineral water

Homemade (0,3l)/(0,5l)	
Yuzu lemonade 				      4,-/5,- 
sweet-tart, with Japanese citrus fruit �
ice tea / lemonade / iced green tea /       3,50/4,50
Detox lemonade

SOFTDRINKS (0,3l)/(0,5l� 3,75/4,75
Pepsi Cola 1,3,6 
Pepsi Zero Zucker1,3,6 (0,3l) /  
SchwipSchwap Orange 1,4 (0,3l) /  7Up 2 (0,3l)

Hot Drinks
Green tea 3 (0,2l)� 2,25
Lime-ginger tea (0,2l)� 2,75
Sun of Asia green tea 3 (0,3l)� 3,25
Organic China Jasmine Souchong 3 (0,3l)
Homemade yuzu lemon tea (0,3l)� 3,25
Espresso 3 / Espresso doppio 3� 2,25/3,25
Cappuccino 3,9� 3,-
Matcha Latte 3,9      			        3,50

	 Desserts
50	 Warm chocolate cake with a liquid core,� 7,25
	 matcha ice cream and matcha powder
51	 Banana spring rolls v� 6,25
	 with agave syrup/ sesame seeds
52	 Green tea ice cream� 6,25
55	 Cherry Cheesecake Cuddles� 7,25
	 Deep-fried golden cheesecake nuggets on
	 Japanese wine-soaked cherries
56 	 Matcha Affogato 3,9,12  		       4,50  
	 Scoop of matcha ice cream with espresso shot

	 coconut curries
62 	 Reddo Karê Don v� 11,95
	 A bowl of rice with red coconut-curry 
	 sauce/ seasonal vegetables/ green soybeans/ 	
	 spring onions
	 * with Super Protein v� 5,50
	 * with duck breast   			       7,75
	 * with grilled chicken	� 4,50
	 * with tonkatsu� 5,75

43	 Reddo Karê v� 11,95
	� Wok tossed noodles in red coconut-curry 	
	 sauce with seasonal vegetables/ 
	 green soybeans/ spring onions
	 * with Super Protein v� 5,50
	 * with grilled chicken� 4,50
	 * with salmon� 7,25         

44 	 Pinatsu Karê Don v� 11,95
	 Rice with creamy peanut-coconut-curry/ 
	 seasonal vegetables/ green soybeans/
	 spring onions and crushed peanuts     
	 * with Super Protein v� 5,50
	 * with tofu v� 3,50
	 * with Beyond Meat Niku Nashi v,1� 7,25
	 * with tonkatsu� 5,75
		

	    Toppings 
* 	SuperProtein v� 5,50
	 (vegan soy „chicken“)
*	 Beyond Meat Niku Nashi v,1� 7,25
	 (vegan plant-based protein patty)
*	 organic tempeh v� 4,25
*	 tofu v� 3,50
*	 marinated beef� 5,50
*	 tonkatsu (crispy panko chicken cutlet)� 5,75
*  Teriyaki chicken   			        6,50
	 (juicy grilled chicken with teriyaki sauce)
* tender duck breast (from German production)� 7,75
*	 grilled chicken� 4,50
*	 prawns� 5,50
*	 salmon� 7,25
*	 Reddo Karê sauce v� 3,-
*	 peanut sauce v� 3,-
* 	noodles v� 3,-
* 	rice v� 3,-

34 	 Seelenruhe� 16,95
	� Ramen with beef broth/ tare seasoning sauce
 	 (with sesame)/ marinated beef/ carrots/ 
	 baby spinach/ snow peas/ bean sprouts/ 
	 spring onions/ sesame seeds

35 	 Meeresrauschen (New recipe)� 16,50
	� Ramen with vegan broth/ yuzu/ salmon/ 
	 prawns/tare seasoning sauce (with sesame)/ 
	 baby spinach/ enoki/ carrots/ spring onions/ 
	 bean sprouts

36.1 Tantanmen with ground meat� 15,50
	 (New recipe)
	 Ramen with hearty peanut-miso broth/ tare 	
	 seasoning sauce (with sesame)/ homemade hot 	
	 sauce/ baby spinach/ bean sprouts/ (half) lava 	
	 egg/ spring onions/ sesame seeds/ homemade 	
	 crispy chili oil/ peanuts

42 	 Yakiudon v� 13,25
	� Wok tossed udon noodles in homemade 

Japanese sauce/ seasonal  vegetables/  
sesame/ nori/ spring onions/ broccoli/  
mushrooms 

	 * with SuperProtein v � 5,50 
	 * with Beyond Meat Niku Nashi v,1	      7,25
	 * with tofu v� 3,50 
	 * with marinated beef� 5,50
	 * with tonkatsu� 5,75
	
60 	 Cha Han� 11,25
	� Fried rice with seasonal vegetables/  

egg/ sesame seeds/ mushrooms/  
bean sprouts/ green soybeans/ yakisoba  
sauce/ spring onions/ nori

	 * with SuperProtein v � 5,50
	 * with tofu v� 3,50
	 * with grilled chicken� 4,50
	 * with prawns� 5,50

	 ❖ Cha Han vegan 
	 (without egg) on ​​request.

❖  We also offer plant-based alternatives to cow’s milk.  
Please ask our friendly staff.
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	Mos chPoké Bowls
	 Each bowl comes with: sushi rice/ green 		
	 soybeans/ tomatoes/ salad/ beetroot/ dressing

90	� MoschPoké Bowl Salmon� 16,75
	 With marinated, raw salmon/ Furikake  
	 seasoning/ edamole/ avocado/ mango

91 	�� MoschPoké Bowl Vegan v� 13,25
	� Avocado/ mango/ edamole/ fried  

glass noodles/ daikon cress/  
and add your favourite topping, such as: 

	 * with SuperProtein v� 5,50
	 * with Beyond Meat Niku Nashi v,1� 7,25

92 	� Crispy Chicken Bowl� 16,50
	 Golden fried chicken/ hard-boiled egg/ 
	 edamole/ broccoli/ string beans/ peanuts/ 
	 cilantro

❖ v= vegane Rezeptur, ❖ lc=low-carbmoschmosch.com
Follow us!

Teriyaki Chicken 
Fried Rice  11,90 
Fried rice with juicy grilled chicken/ egg/ 
delicious MoschMosch teriyaki sauce/ 
carrots/ small portion of spicy smashed 
cucumber salad/ spring onions

Taste it vegan 
with SuperProtein v 11,90
 (vegan soy “chicken”), without egg

いただきます

Spring of Teriyaki

great taste, small price!

	VE GAN RAMEN
32.1 Glücksgefühle v� 15,95
	 �with vegan ground meat (New recipe) 
	 Ramen with miso/ homemade hot sauce/ 		
	 kimchi/ homemade crispy chili oil/ sesame seeds/ 	
	 bean sprouts/ spring onions

33 	 Frühlingserwachen v� 13,95
	� Ramen with vegan broth/ are seasoning sauce 

(with sesame)/ tofu/ snow peas/ bean sprouts/ 
green soybeans enoki/ wakame/ carrots/ 

	 spring onions

36 	 Tantanmen v (New recipe)� 16,50
	 Ramen with hearty peanut-miso broth/ 
	 vegan ground meat/ tare seasoning sauce (with 	
	 sesame)/ homemade hot sauce/ baby spinach/ 	
	 bean sprouts/ spring onions/ sesame seeds/ 	
	 homemade crispy chili oil/ peanuts


