


ソフトドリンク
Softdrinks

Sparkling/Still water free refill – per Person  4.– 
Coca Cola 33cl 5.5
Coca Cola ZERO 33cl 5.5
RAMUNE Japanese fizzy drink 2dl 6.–
pink grapefruit soda 2dl 6.–
Yuzu lime lemonade 33cl 7.–

homemade Ginger Beer 3dl/5dl 6.5/9.–
homemade ice tea  3dl/5dl 6.–/8.5
Ask our staffs for the current tea

Prices in CHF INCL. 8.1% VAt.



お茶 (急須入り)
Teapot 4dl / 6.7dl

sencha Green tea  8.– / 12.–
GenmaiCha Green tea with roasted rice 8.– / 12.–
HojiCha Roasted green tea 8.– / 12.–
OolongCha Chinese black tea 8.– / 12.–
Ginger 8.– / 12.–
Peppermint 8.– / 12.–

珈琲 オーガニック
Coffee

Espresso 4.5
Espresso macchiato 5.–
Espresso doppio 5.5
Americano 5.5
cappuccino 6.5

抹茶
Powdered Tea

matcha latte Cold or warm 7.5
 
* Oat Milk + CHF 0.50
   Cappucino, Iced and Matcha Latte available until 6pm.

Prices in CHF INCL. 8.1% VAT.



ビール
Beer

Sprint 5.2% 3dl / 5dl 5.5 / 8.5
Rekord 5.2% 3dl / 5dl 6.– / 9.–
Asahi 5% 33cl 7.–
SAPPORO 5% 33cl 7.–
kirin Alcohol Free 0% 33cl 7.–

果実酒
Fruit wine 1dl / 7.2dl

suppai Umeshu 11% 14.–  / 89.–
Plum wine – sour, fruity and sweet plum notes

ohako Umeshu 18% 15.– / 94.–
Plum wine – aromatic and sweet plum notes

Miyako Bijin YUZUSHU 7% 1 1.5 / 72.–
Yuzu wine – herbal, sweet and fruity notes

Heiwa Shuzo YUZUSHU 7% 14.5 / 92.–
Yuzu wine – a rich aroma of fresh yuzu with a zesty and citrusy tart character

                      

Prices in CHF INCL. 8.1% VAt.



スパークリングワイン
Sparkling wine  1dl 75cl

PROSECCO NUDO EXTRA DRY DOC BIO – IT  8.– 54.–
Colli del Soligo, Glera – green apple, slight sweetness, herbal notes

Rosato nudo extra dry igt bio – IT  8.5 59.–
Fasoli Gino, Corvina, Rondinella, Sangiovese – delicate red fruit, floral notes

pet nat brut nature pure naked bio – DE  10.– 71.–
Weingut am Stein, Sauvignon Blanc, Cabernet Blanc – 
grapefruit, juicy, dry, funky

Cava Reserva Brut nature rosat DO bio – SP  61.–
Can Suriol del Castell – Monastrell, Garnacha Negra – 
a hint of strawberry, acidic, refreshingly dry

Billecart-Salmon Champagne Brut – FR 89.– 
Pinot Noir, Chardonnay, Pinot Meunier - fresh & sweet, apple, almond pastry

fleury Champagne Brut Blanc de noirs aoc bio – FR  109.–
Fleury, Pinot Noir – vanilla, apricot, raspberry, herbal & fresh

magnum 218.-

白ワイン
White wine    1dl 75cl
le bouquet vdf – FR  8.– 56.–
Laporte, Sauvignon Blanc – 2023, subtle fruitiness, citrus notes, flowery, refreshing

würzburger silvaner trocken bio – DE  8.5 60.-
Weingut am Stein, Silvaner – 2022, citrus notes, balanced acidity, slight salinity

passerina del frusinate "San Giovanni" IGT – it  9.5 65.-
Abbia Nòva, Passerina – 2021, vibrant yellow fruit, smooth and fresh, tart

fendant aoc bio – CH  74.-
Domaine de Beudon, Chasselas – 2008, ripe, bright fruit, nutty, buttery

bistrologie vdf – FR  86.-
Domaine Les Vignes de l'Ange Vin, J.-P. Robinot, Chenin Blanc – 2020 
quince, slightly chalky, powerfully elegant

Chablis Grand Cru Valmur AOC – fr  116.-
Guy Robin et Fils, Chardonnay – 2020, ripe fruit, citrusy and fresh, 
harmonic minerality, bold tones

prices in CHF incl. 8.1% VAT.



オレンジワイン
Orange wine  1dl 75cl

l'orange vdf – fr  10.– 71.–
Domaine de Courbissac, Marsane, Grenache Gris, Muscat – 2024 
quince, fine herbs, fruity and floral

bianco antico Vej 180 igt bio – it  68.–
Podere Pradarolo, Malvasia – 2021, lychee, rose, notable tannins

sancerre auksinis macération aoc bio – FR  86.–
Domaine Sébastien Riffault, Sauvignon Blanc – 2018 
quince, honey, slightly rough tannins, warm tones

ロゼ
Rosé   1dl 75cl

L’Herbe Folle - FR   8.– 54.–
Duras, Braucol – 2022
fresh, wild berries, aromas of sweet spices

a table!! vdf bio – fr   9.– 59.–
Mas del Périé, Malbec, Tannat – 2024 
soft, juicy red fruits, chalky, earthy and herby minerality

Dido „la soluciÓ rosa“ bio - SP    68.–
Venus la Universal, Garnacha Negra, Macabeo, Garnacha Blanca, Cariñena, Syrah – 
2022, strawberry, a hint of undergrowth, subtle tannins

susucaru rosato igp bio – it  72.–
Frank Cornelissen, Alicante, Minella Bianco, Uva Francesca – 2021 
red currant, peach, light earthy tones

prices in CHF incl. 8.1% VAT.



赤ワイン
Red wine  1dl 75cl

Rosso di toscana unlitro igt bio – it  8.5 75.–(1l)
Ampeleia, Alicante, Carignano, Mourvèdre, Sangiovese, 
Alicante Bouschet – 2022, cherry, notes of green herbs, airy and light

Les Annereaux aoc bio – fr  9.5 79.–
Château des Annereaux, Merlot, Petit Verdot – 2021
dark red fruits, smooth, ripe fruit, delicate

Superglitzer bio – at 62.–
Rennersistas, St. Laurent, Zweigelt, Rösler, Blaufränkisch – 2022 
red berries, earthy notes, good acidity, funky

Susucaru rosso igp bio – it 75.–
Frank Cornelissen, Alicante, Nerello Mascalese – 2020 
violet petals, undergrowth, volcanic minerality

Rot N.8 Strohmeier bio – at 93.–
Weingut Strohmeier, Zweigelt – 2017 
foresty notes, sour cherries, balmy foliage

Laurel doq – Sp 99.–
Clos I Terrasses, Garnacha Negra, Syrah, Cabernet Sauvignon – 2018 
dark fruit, well spiced, mineral notes, liquorice

Le Puy emilien vdf Bio – FR 109.–
Le Puy, Merlot, Cabernet Franc, Cabernet Sauvignon, Malbec, Carmenere – 2019
noble bright red and dark berry fruit, young, with fine features, undergrowth

Prices IN CHF INCL. 8.1% VAT.



酒　純米
Sake Junmai 1dl 2.1dl 7.2dl 1.8l
Kikusui no Junmaishu, 15%   56.–
Rice polishing ratio: 70%, province Niigata, round body, rich and mellow 

Shunnoten Yorozuya, 15%  9.– 16.– 62.– 
Rice polishing ratio: 63%, province Yamanashi, 
semi-dry, light, mild and clear flavour 

Seikyo Junmai Chokarakuchi Nakao, 15.4% 10.– 18.– 67.– 142.–
Rice polishing ratio: 65%, province Hiroshima, 
very dry, emphasized umami flavour of koji rice 

Tokubetsu Junmai Karakuchi Ichinokura, 15.5% 10.5 19.– 69.– 159.–
Rice polishing ratio: 55%, province Miyagi, 
light and dry with a hint of vanilla, round body 

Yamatoshizuku Yamahai Akita, 15.8% 11.– 20.– 72.– 146.–
Rice polishing ratio: 60%, province Akita, 
heavier, drier sake with complete umami flavour 

Yamatomadashi Mizumoto, 17% 11.5 20.– 74.– 
Rice polishing ratio: 70%, province Hyogo, 
medium-bodied, wonderful texture, and vibrant acidity 

Umakuchi Junmaishu Kawatsuru, 15% 11.– 20.– 76.– 150.–
Rice polishing ratio: 58%, province Kagawa, heavy, rich, notes of umami 

Nanbu Bijin Junmaishu, 15.5% 12.– 22.– 82.– 152.–
Rice polishing ratio: 60%, province Iwate, aroma of pear, cashew nut and flowers 

Ryokan Inatahime Junmai, 15% 12.5 24.– 82.– 162.–
Rice polishing ratio: 68%, province Tottori, 
aroma of lime blossom, notes of soya, dark chocolate, coffee and nutmeg

Shirayuki Akafuji Junmai, 14.5% 12.5 24.– 82.– 162.–
Rice polishing ratio: 60%, province Hyogo, 
fruity, vivid, full, excellent acidity, balanced and soft aromas

Dewatsuru Tokubetsu Junmai, 16% 13.5 25.– 86.– 182.–
Rice polishing ratio: 60%, province Akita, rich aroma of rice and umami flavour 

Shirayuki edo genroku junmai, 17.8% 14.– 26.– 86.–
Rice polishing ratio: 88%, province Hyogo, 
round body, notes of white chocolate, caramel, vanilla and a hint of citrus fruit

Prices In chf incl. 8.1% VAT.



酒　純米吟醸
Sake Junmai Ginjo 1dl 2.1dl 7.2dl  1.8l

Junmai Ginjo Ginrei Suigei, 16% 12.5 23.– 169.–
Rice polishing ratio: 50%, province Kochi, 
balanced acidity and umami flavours, a hint of citrus fruit

Denshin Yuki Junmai Ginjo Ippongi, 15.5% 13.– 24.– 172.–
Rice polishing ratio: 55%, province Fukui, light and mellow, dry

Yamatoshizuku junmai ginjo Akita, 15% 13.– 24.– 169.–
Rice polishing ratio: 60%, province Akita, 
semi-dry sake, clear with a pleasant acidity

hojun junmai ginjo kawatsuru, 16% 13.5 24.–  89.–  179.–
Rice polishing ratio: 50%, province Kawaga, heavy, rich, notes of umami 

酒　純米大吟醸
Sake Junmai  Daiginjo 1dl 2.1dl 7.2dl  1.8l

Meiyo Junmai Daiginjo Suishin, 16% 15.– 28.– 199.–
Rice polishing ratio: 50%, province Hiroshima, 
silky smooth with notes of apple and cashew nuts

Junmai daiginjo hakkaisan, 15.5% 16.– 30.–  92.– 209.–
Rice polishing ratio: 45%, province Niigata, supple and fine rice flavour

Modern Omachi, 15%    95.– 
Rice polishing ratio: 50%, province Tochigi, light aroma 
of candied peaches and apricots, with a satisfying finish

kubota manju asahi shuzo, 15%  139.– 299.–
Rice polishing ratio: 50%, province Niigata, 
fruity sake with honeysuckle aromas, apple and spiced pear

酒 純米濁り
Junmai  Nigori 1dl 2.1dl 7.2dl  1.8l
Shirakawago Junmai Nigori Miwa, 14.8% 13.– 23.– 169.–
Rice polishing ratio: 70%, province Gifu, unfiltered, rich, creamy and sweet

PRice in CHF INcL. 8.1% VAT.



ドリンク
Cocktails

sake spritz 14.–
Sake, lime, honey, grapefruit soda

Umeshu Soda / royal 12.– / 14.–
Red shiso plum wine, lime with soda or prosecco

Shiso-cucumber spritz 15.–
Shiso liqueur, cucumber, lime, shiso bitters, prosecco, soda  

umericano 15.–
Plum wine, red vermouth, soda 

Yuzu negroni 15.–
House Negroni with japanese yuzu 

house paloma 15.–
Tequila, grapefruit, lime, wasabi salt

tokyo MULE 17.–
Roku gin, lime, sugar, homemade ginger beer  

チューハイ
Highball

lemon chu-Hi 14.–
Shōchū – Japanese schnapps, lemon, soda

Hoji cha-Hi 14.–
Hojicha infused Nikka Days whisky, lemon juice syrup, soda

Whisky Highball 15.–
Whisky, soda

Prices in CHF INcL. 8.1% VAT.



焼酎
Shōchū – japanese schnapps

Kuro shiranami  25% 1dL 12.–
Aka Kirishima  25% 1dL 13.–
Kuro Kirishima  25% 1dL 13.–
Mitake 25% 1dL 15.–

ウォッカ
Vodka

partisan bio  40% 4cl 13.–

ジン
Gin

Brick organic dry gin 40% 4cl 12.–
Roku gin 43% 4cl 14.–

prices in CHF INcL. 8.1% vat.



ウィスキー
Whisky

mars blended whisky extra 37% 4CL 12.–
SUNTORY KAKUBIN yellow label 40% 4CL 14.–
Nikka rare old super  43% 4cl 16.–
Nikka from the barrel  51.4% 4cl 18.–
Nikka tailored 43% 4cl 33.–

Prices in CHF INcL. 8.1% VAT.





Ippinryouri
Ippinryouri are small, delicate 
dishes, similar to tapas. Typically 
served alongside a variety of 
other plates and meant to be 
shared. In Japan, they are often 
enjoyed with sake. Our team 
will help you pick the right drink 
or sake to go with your food!

Prices in CHF INcL. 8.1% VAT.

酢の物
sunomono 7.5
Salad with cucumber, Wakame 
(Japanese seaweed) and amazu sauce

ご飯
Rice 5.–
Bowl of steamed Japanese rice

味噌汁
miso soup 6.5
Fermented soybean-based soup with spring onions, 
Japanese seaweeed and organic tofu

和風サラダ
wafu sarada 8.5
Green salad with Japanese wasabi dressing



枝豆
EDAMAME 7.–
Soybean snack with organic Camargue fleur de sel

prices in CHF INcL. 8.1% vat .

餃子
Gyoza 14.–
5 pieces of pan-fried dumplings with 
homemade gyoza sauce

• Pork 
• Chicken
• Vegetables

焼豚
Chashu 16.–
5 slices of braised pork belly with 
homemade yakiniku sauce



prices in CHF INcL. 8.1% vat.

イカの唐揚げ
IKA NO KARAAGE 18.–
Deep-fried squid pieces with homemade 
yuzu mayonnaise

野菜天ぷら
Yasai tempura 17.–
Various vegetables deep-fried in tempura batter 
with vegan dashi, finely grated radish & ginger

Evenings only

エビ天
ebi tempura 19.–
Jumbo shrimps deep-fried in tempura batter with 
homemade tempura sauce, finely grated 
radish & ginger

Evenings only

鶏の唐揚げ
Tori no karaage 16.–
Deep-fried chicken thigh pieces with 
japanese kewpie mayonnaise 

• Spicy Karaage + 1.–
with japanese yakiniku sauce





野菜カレー
Yasai karee 23.–
Curry sauce with onions, potatoes, carrots
and seasonal vegetables, served with rice

牛カレー
beef karee 25.–
Curry sauce with onions, potatoes, carrots,
seasonal vegetables and finely sliced beef loin, 
marinated and braised with onion and ginger, 
served with rice

Kareeraisu
Japanese curry is rich, flavorful, 
and known for its thick, dark 
sauce. Traditionally it is made 
with lard — our version is 
completely vegan.

prices in CHF INcL. 8.1% vat.



味噌ラーメン
miso ramen 25.–
Miso based soup, ramen noodles,
chashu – slices of pork, wakame – seaweed, corn, 
negi – spring onions and tamago – half a boiled egg

豚骨ラーメン
Tonkotsu Ramen 26.–
Sesame paitan-based soup, ramen noodles, chashu – 
slices of pork, negi – spring onions, mushrooms, 
pickled ginger and tamago – half a boiled egg

ベジ味噌ラーメン
vegi miso ramen 23.–
Miso based soup, ramen noodles, bean sprouts, 
spinach, wakame – seaweed, mushrooms and 
negi – spring onions 

醤油ラーメン
Shoyu Ramen 22.–
Shoyu based soup, ramen noodles, chashu – 
slices of pork, hourensou spinach, negi – 
spring onions, nori 

Ramen Noodles
Ramen noodles are made 
from white wheat, salt and 
water. They are thinner, firmer, 
and darker than udon, served 
in a rich, savory broth full 
of umami flavor. 

prices in CHF INcL. 8.1% vat.



担々麺
tantanmen 26.5
Spicy sesame paitan-based soup, ramen noodles, 
minced beef, spinach, half a boiled egg 
and negi – spring onions

ベジ担々麺 
vegi tantanmen 26.5
Spicy sesame paitan-based soup, ramen 
noodles, plant-based mince, spinach, 
bean sprouts and negi – spring onions

Choose from:
• Karai – spicy 
• Sugoi karai – mega spicy
• Yaba karai – crazy spicy

CHASHU 6.–
minced beef 6.–
sliced beef 9.–
Ebi-ten 9.–
onsen-EGG 3.–
EGG 3.–
inari-tofu 2.5
corn 2.5
Garlic 2.5

kimchi 3.–
bok choy 2.5
bean sprouts 2.5
Spinach 2.5
SEaweed 2.5
Pickled ginger 2.5
nori 3.–
Noodles 6.–
chilli sauce 1.–

TOPPINGS

ピット ン グ

prices in CHF INcL. 8.1% vat.



ON REQUEST

肉うどん
Niku Udon 29.–
Bonito broth, udon noodles, finely sliced 
and braised beef loin, marinated and braised 
with onion and ginger, negi (spring onions) 
and an onsen egg

野菜天ぷらうどん
yasai tempura Udon 27.–
Bonito or vegan broth, udon noodles, various 
vegetables fried in tempura batter
and negi (spring onions)

エビ天ぷらうどん
Ebi tempura Udon 30.–
Bonito broth, udon noodles, jumbo shrimp 
and vegetables fried in tempura batter and 
negi (spring onions)

ON REQUEST

きつねうどん
kitsune Udon 21.–
Bonito or vegan broth, udon noodles, 
inari (sweet fried tofu), wakame (seaweed) 
and negi (spring onions)

prices in CHF INcL. 8.1% vat.

UDON Noodles
Udon broth is made with bonito 
fish flakes. The thick, white udon 
noodles have been part of 
traditional Japanese cuisine for 
thousands of years. The dough is 
rolled out flat and folded, then 
cut to the desired thickness.

Evenings only

Evenings only



sliced beef 9.–
Ebi-ten 9.–
onsen-Egg 3.–
Egg 3.–
inari 2.5
kimchi 3.–

bok choy 2.5
bean sprouts 2.5
SEaweed 2.5
nori 3.–
Noodles 6.–

TOPPINGS

ピット ン グ

ON REQUEST

野菜カレーうどん
Yasai Karee Udon 23.–
Bonito or vegan broth, udon noodles, 
curry sauce with onions, potatoes, carrots
and seasonal vegetables

牛カレーうどん
Gyu Karee Udon 27.–
Bonito broth, udon noodles, curry sauce with onions, 
potatoes, carrots, seasonal vegetables and finely 
sliced beef loin, marinated and braised with onion 
and ginger

Prices in CHF INcL. 8.1% Vat.



Donburimono
Donburimono means rice 
with a topping – a complete 
dish served in a bowl, with 
white Japanese rice and a 
topping of your choice. 

price in CHF INcL. 8.1% vat.

牛丼
gyudon 27.–
Finely sliced and braised beef loin, with onions 
and ginger, onsen egg, negi (spring onions) and 
pickled ginger, served on a bed of steamed Japanese 
rice

海鮮丼
kaisendon 29.–
Sashimi grade salmon bites, avocado, cucumber, 
seaweed, chives and ikura (salmon roe) 
served on a bed of steamed Japanese rice

ON REQUEST

天丼
Tendon 
Jumbo prawns or vegetables deep-fried in 
tempura-batter, served on Japanese rice 
with homemade tempura-sauce

• Ebi - Prawns 29.–
• Yasai - Vegetables 27.–

Evenings only



kids-MENu

唐揚げライス
karaage-kids 12.–
Fried chicken pieces with steamed Japanese rice
and a side of edamame

メ様子お ニ ュ ー

餃子ライス
Gyoza-kids 12.–
3 pan-fried dumplings with steamed Japanese rice 
and a side of edamame

• Pork
• Chicken 
• Vegetables

きつねうどん
kitsune Udon 12.–
Bonito or vegan broth, udon noodles with Inari (sweet fried tofu)

ON REQUEST

Children's menus are available exclusively for kids aged 12 and under.

price in CHF INcL. 8.1% vat.





雪見大福 
ice cream mochis 4.– (per piece)

Sweet rice cake filled with ice cream 
in your choice of flavour:

Ask our staffs for our current flavours

金時 
kintoki ice cream 11.–
A scoop ice cream with sweet adzuki beans

• Matcha – green tea
• Kurogoma – black sesame

大福
daifuku 6.5
Rice cake filled with various fillings.

Ask our staffs for our current flavours

ON REQUEST

ON REQUEST

Dezaato
Traditional Japanese desserts 
are mildly sweet, often using 
only azuki beans. Mochi is 
made from steamed glutinous 
rice, pounded into a smooth, 
chewy paste — simple, 
delicate, and satisfying.

price in CHF INcL. 8.1% vat.



ユズ プロセッコ アイス 
yuzu-pro-aisu 9.–
A scoop of yuzu (japanese citrus fruit) sorbet
doused in prosecco

ohako umeshu   18%    1dl    15.–
Plum wine

Miyako Bijin YUZUSHU   7% 1dl   11.5
Yuzu wine

suntory whisky  40% 4cl   14.–

Nikka From the Barrel      51.4% 4cl   18.–

nigori „Miwa“ sake       14.8%  1dl   13.–

dezaato drinks

リド ン スク

Prices in CHF INcL. 8.1% Vat.



ORIGIN OF MEAT & FISH
Beef CH / Pork CH / Chicken CH 

Shrimps VN, MSC, Farm / Sepia PT / Salmon SCT, Label Rouge, Farm

Dear valued guest
Our staff will gladly advise you on the ingredients of dishes, 

as well as make recommendations based on any allergies or an intolerance.
Your Ooki-Team

WINE: 
The vintage is subject to change


