
SUSHI & SASHIMI 
NIGIRI SUSHI

S1	 SAKED  .......................................................................................		 6,90€ / 2 Pieces 
Salmon filet 

S2	 MAGUROD .................................................................................		 7,90€ / 2 Pieces
Tuna filet

S3	 EBIB  ...........................................................................................		 6,90€ / 2 Pieces 
cooked Prawn

S4	 TAKOR  .......................................................................................		 6,90€ / 2 Pieces
	 Octopus 

S5	 IKAR  ..........................................................................................		 6,90€ / 2 Pieces
	 Calamari 

S6	 TOBIKOD ...................................................................................		 7,90€ / 2 Pieces
Flying fish roe 

S7	 HOTATEGAIR ............................................................................		 8,90€ / 2 Pieces 
	 Scallop

S8	 UNAGID  .....................................................................................		 7,90€ / 2 Pieces 
	 Eel 

allergens:
A) Cereals containing gluten, B) Crustaceans, C) Eggs, D) Fish, E) Peanuts, F) Soybeans, G) Milk,
H) nuts, L) celery, M) mustard, N) sesame seeds, O) sulfur dioxide and sulphites, P) lupins,
R) molluscs



MAKI SUSHI 
6 Pieces / €

S10	 SAKE MAKID  ................................................................................................ 6,90€
Salmon Roll 

S11	 TEKKA MAKID ..............................................................................................  7,90€
Tuna roll 

S12	 KAPPA MAKI ............................................................................................... 5,90€
Cucumber roll 

S13	 AVOCADO MAKI  ....................................................................................... 5,90€
Avocado roll  

S14	 TAKUWAN  .................................................................................................. 5,90€
Pickled horseradish

S15	 AVOCADO/SAKE MAKID ............................................................................. 6,90€
Salmon- and avocado roll 

VEGETARIAN SUSHI ROLLS
8 Pieces / €

S20 PHILADELPHIA VEGAG/N   ........................................................................... 7,90€
Cucumber, avocado, cream cheese, arugula and sesame 

S21 MANGO ROLLSG/N  .......................................................................................... 7,90€
Mango, cream cheese, arugula, sesame 



SUSHI INSIDE OUT ROLLS
8 Pieces / €

S30	 CALIFORNIA ROLLSD ........................................................................................	 8,90€
Surimi, avocado, fish roe

S31	 ALASKA ROLLSD/N ..............................................................................................	 8,90€
 Salmon, cucumber, avocado, sesame

S32	 PHILADELPHIA ROLLSD/G/N ...............................................................................	 8,90€
Salmon, cucumber, avocado, cream cheese, sesame, arugula

S33	 ATLANTIK ROLLSD .............................................................................................	 9,90€
tuna, salmon, avocado, fish roe 

S34	 EBI TEMPURA ROLLSC/B/G/N .................................................................................	 8,90€
 Baked prawn, mayonnaise, sesame 

S35	 CRISPY DUCK ROLLSC/N ...................................................................................... 8,90€
Crispy Duck, cucumber, mayonnaise, sesame

S36	 MANGO DREAMD/G/N  ...........................................................................................	 8,90€
Salmon, cream cheese, mango, sesame

S37	 SPICY SALMOND .................................................................................................	 8,90€
Salmon, avocado, chili sauce

S38	 SPICY TUNAD  ......................................................................................................	 9,90€
Tuna, cucumber, chili sauce   



SASHIMI 
Per Portion / €

S40 SALMON SASHIMI D..................................................................................... 16,90€
Salmon filet 

S41 MARUGO SASHIMID..................................................................................... 19,90€
Tuna filet 

S42 HASIA SASHIMI VARIATION B/D/R................................................................ 29,90€
Mix of fish filet and seafood

SPECIAL HASIA SUSHI ROLLS
8 Pieces / €

S50	 RAINBOWD ................................................................................................... 10,90€
Surimi, Avocado, cucumber, wrapped around with salmon, tuna and fish roe 

S51	 CRUNCHY SLAMONC/D .................................................................................. 10,90€
Crunchy salmon, cucumber, avocado, coriander, chilli mayonnaise

S52	 CRUNCHY TUNAC/D ........................................................................................ 10,90€
Crunchy tuna, avocado, cucumber, coriander, chilli mayonnaise

S53	 EBI TEMPURAL SALMON B/C/D/G...................................................................            10,90€
baked prawn, avocado, salmon, chilli mayonnaise



BIG ROLLS 
8 Pieces / €

S60 DRAGON B/C/D ...................................................................................................   15,90€
Roll with baked prawn, cucumber, avocado, chili-mayonnaise, flying fish roe

S61 TIGERC/D  ..........................................................................................................   15,90€
Grilled salmon filet with vegetables variation 

S62 FRESH GARDEN (VEGETARIAN) C..............................................................  14,90€
different vegetables variation 

SUSHI MENUE 

MENUE 1D ...................................................................................................... 16,90€
3 Nigiri with salmon, 6 Tuna-, 6 Salmon-, 6 Avocadomaki

MENUE 2C/D/G/N ................................................................................................. 16,90€
3 Tuna-, 3 Salmon-, 3 Avocado-, 3 Cucumber-, 4 California-, 4 Alaskaroll	

MENUE 3D ...................................................................................................... 17,90€
	

MENUE 4 C/D/G/N................................................................................................ 19,90€
5 Nigiri, 3 Salmon-, 3 Tuna-, 4 California-, 4 Alaskaroll 

MENUE 5 G/N..................................................................................................... 14,90€
3 Cucumber-, 3 Avocado-, 3 radish-, 3 pumpkin maki, 8 Philadelphia Rolls

MENUE FOR 2 PERSONS D/N .......................................................................... 46,80€
12 Nigiri, 6 Salmon-, 6 Tuna-, 6 Avocado-, 8 Alaskaroll, 6 Cucumber maki and 6 Mangoroll 



COLD APPETIZERS 

GOI CUON/SOMMERROLLS (B,D,E,N)
(Sommerrolls with Salad, fresh herbs and rice noodles

with a homemade Hoisin - Dip) 

optionally with 

1. ShrimpB/D/E/F.................................................................................................................. 8,90€ 

2. Beef Hip Steak E/F............................................................................................................ 8,90€

3. Chicken E/F........................................................................................................................... 7,90€

4. Tofu E/F ................................................................................................................................ 6,90€

GOI-VIETNAMESE SALAD(A,B,D)

5. GOI DU DU B/E/F  ............................................................................................. 11,90€
green Papaya, Shrimp, roasted onions,  peanuts

6. GOI XOAI VIT E/F .......................................................................................... 11,90€
duck, Mango, roasted onions, herbs

7. GOI BO E/F ...................................................................................................... 11,90€
beef, rote onions, lemongrass, herbs, peanuts, roasted rice

  TO THE APPETIZER

8. BANH TRANG TOM ME (A) E....................................................................... 5,90€
Rice-Cracker with 2 different Dips 

9. RAU CHIEN XU (A) E................................................................................... 6,90€
Tempura-vegetables with eggplant, asparagus, Zucchini,
sugar snap with a homemade sauce

10. DAU LOUC .................................................................................................. 6,90€
Edamame beans with Tokarashi seasoning



WARM APPETIZERS
SOUP

20. SUP NUOC DUA (D)G....................................................................................... 7,90€
Coconut milk, Shrimp, mushrooms, coriander, spring onions 

21. SUP WANTAN (D)B/C......................................................................................... 6,90€
Wantan-soup with chopped Shrimp, chicken and Pak-Choi

22. PHO BO F ........................................................................................................ 8,90€
the famous 24h soup with beef, rice noodles, onions and fresh herbs 

23. MIEN GA ....................................................................................................... 6,90€
glassnoodle soup with chicken, morels and herbs 

24. DAU PHUF ....................................................................................................... 5,90€
soup with tofu, mixed vegetables and herbs

DUMPLINGS 

25. SHAO MAI B/F/N................................................................................................ 8,90€
6 Pieces of steamed Wantan dumpling with Shrimps, morels, 
served with a  Soja-Sesam-Dip 

26. HA CAO B/F/N...................................................................................................... 8,90€
6 Pieces of Dumplings with Shrimp filling, served with a Soja-Seseam Dip 

27. DIM SUM MIXED B  ....................................................................................... 8,90€
Shao Mai and Ha Cao (6 Pieces)

28. CHAO GIO (B,C,D).........................................................................................	 6,90€
vietnamese spring rolls, filled with meat or vegetables, herbs and rice noodles			

29. MINI SPRING ROLLS (vegetarian) .............................................................	 5,90€
6 Pieces with sweet sour sauce 

30. TOM CHIEN XU(A,B) ..................................................................................	 7,90€
in Panko-Mantel baked Shrimps with Sweet-Chilli-Dip 

31. MIXED STARTER SELECTION (for 2 Persons)C/D/N................................. 26,80€
with grilled beef in betel leaves, sommer rolls, spring rolls, chicken skewers
and salad



MAIN DISHES
VEGETARIAN  

40. TOFU XA OT(D,G,F) ....................................................................................... 14,90€
seasoned Tofu from the Wok with lemongrass and fresh vegetables

41. DAU PHU CA RY(D,G,F) .............................................................................	 14,90€
Tofu with fresh vegetables and sweet potatoes in a red Curry Sauce

42. RAU XAO THAP CAM ................................................................................. 14,90€
fresh vegetables and Pak Choi, Hu Ki in homemade Sauce 

43. PAK CHOI XAO TOI(D/F/G) ............................................................................. 14,90€
Pak Choi in homemade Sauce

44. BUN TOFU XAO VOI CHA GIO CHAY (D/G/E/F).............................................. 15,90€
lukewarm Rice noodles with fried Tofu and vegetarian spring rolls 

45. CUON TOFU XA OT (E/F) ................................................................................. 17,90€
Fresh Roll for yourself to roll, with seasoned Tofu, fresh herbs, Salad, 
rice noodles and refined Dips

CURRYS 
Red Curry tastes kind of sweet and fruity with the use of coconut mild and cream. In 
combination with various fresh vegetables, sweet potatoes and the natural spice makes 
the dish very fresh and light. That is why Curry dishes are widespread in Vietnam and 
very popular. 

Curry optionally with 

50. GA CA RI(A,D,G)  ........................................................................................	 18,90€
crispy chicken 

51. VIT GION CA RI(A,D,G)  ............................................................................	 19,90€
crispy duck

52. CA HOI CA RI(D,G) .....................................................................................	 19,90€
grilled salmon filet

53. BO CA RI(D/G) ..............................................................................................	 19,90€
fried beef 



FROM THE WOK (Chicken)

60. GA SOT DAU PHONG(D,E)........................................................................... 16,90€
crispy baked chicken thighs on fresh vegetables in peanut Sauce

61. GA XAO XA OT(D,N).................................................................................... 17,90€
tender chicken fillet fried with lemongrass, pepperoni and fresh vegetables

62. GA XAO SOT ME(D,N).................................................................................. 16,90€
tender chicken fillet fried with fresh vegetables in pikant Tamarinde-sauce	

63. GA OM NAM................................................................................................... 17,90€
tender chicken fillet fried with champignons, oyster mushrooms, spring onions 
and ginger	

64. 	
	


65. GA GION CHUA NGOT.................................................................................. 16,90€
crispy chicken breast in sweet sour pineapple sauce

FROM THE WOK (beef)

66. BO XAO LA QUE (D) ..................................................................................... 19,90€
juicy beef hip steak with fresh vegetables. red onions, pepperoni and Thai- basil

67. BO SOT TIEU DEN (D)..................................................................................    20,90€    
steamed beef filet in Black Pepper Sauce and vegetables, served in a hot 
earthenware pot	

68. 	
double roasted beef with red onions and leek on Sezchuan style     



FROM THE WOK (duck)

70. VIT GION GUNG .......................................................................................   18,90€
Crispy duck with fresh vegetables and ginger	

71. VIT GION PAKCHOI ................................................................................      18,90€
Cripsy duck with Pak-Choi and oyster mushrooms	

72. VIT NUOC DUA (G).....................................................................................     	
crispy duck meat with fresh vegetables and coconut stripes in coconut

	 sauce

73. VIT SOT DAU PHONG..........................................................................        18   ,90€
Crispy duck with vegetables in peanutsauce

74. VIT GION TRONG SOT CHUA NGOT ..................................................... 	
crispy duck with vegetables in sweet sour pineapple sauce

FISH AND SEAFOOD

80. CA HOID .......................................................................................................	 19,90€
salmon steak from the grill with fresh vegetables

81. MUC XAO LA CHANH R............................................................................. 19,90€
Baby Sepia spicy with market fresh vegetables, lime leaves,
Cayenne and spring onions

82. MUC XAO HANH R....................................................................................... 19,90€
Fried squid with fresh chillies and Thai basil and red onions

83. TOM XAO HANHB....................................................................................... 21,90€
Lobster crab with fresh chillies and red onions and basil

84. MIXED SEAFOODB/R..................................................................................... 21,90€
Lobster crab, squid and shrimps with fresh vegetables (spicy)



BUN-NUDELN(D,E,F) 
Lukewarm Vietnamese pasta made from rice noodles, served with salad, onions,

Peanuts, fresh herbs and slightly spicy fish sauce-lime-chilli-dressing

optionally with
90. BUN BO NAM BO D/E/F......................................................................................	 19,90€

fried beef and spring rolls

91. BUN THIT GA NUONG VA CHA GIOD/E/F ......................................................	 18,90€
grilled chicken and spring rolls

92. BUN LA LOT VA CHA GIOD/E/F .......................................................................	 19,90€
grilled betel leaves with beef filling and spring rolls 

93. BUN TOM VA GA NUONGB/D/E/F .....................................................................	 20,90€
grilled prawns and grilled chicken	

94. BUN VIT D/E/F....................................................................................................	 19,90€
with crispy duck meat

96. Fried Noodles with Pak Choi, Bean sprouts and leek onions 13,90€
96a.   	with duck ....................................................................................................... 17,90€
96b.    with chicken...................................................................................................           15,90€

99. Fried Rice with Pak Choi, Bean sprouts and leek onions 13,90€
99a. with  duck ....................................................................................................... 17,90€
99b.    with chicken ...................................................................................................          15,90€

95. BANH CANH XAO BO............................................................................... 17,90€
udon-noodles fried with strips of beef, pak choi vegetables and bean sprouts

95a. PAD THAI  .................................................................................................. 15,90€

with shrimps and vegetables
95b. PAD THAI  ..................................................................................................

with chicken and vegetables
19,90€



PHO

110. PHO BO (D/G/V) ..................................................................................................	 16,90€
the famous 24h with beef fillet, rice noodles, onions and fresh herbs	

111. PHO HANOI (D/G/V)............................................................................................	 16,90€
strong beef broth with fried beef, rice noodles, onions and fresh herbs 

112. PHO XAO TOM (B/D/G/V).................................................................................... 19,90€
in Wok fried Rice noodles with prawns and shaloots and fresh herbs

HASIA SPECIAL 

120. VIT NUONG SOT ME (D) ...............................................................................	     21,90€
Juicy Fillet from the Barberie-Duck, pink grilled on fresh vegetables, Baby Corn
sugar snap, mushrooms and Tamarinde-sauce	

121. VIT NUONG SOT LA QUE (D) .......................................................................	     21,90€
Juicy Fillet from the Barberie-duck pink grilled on fresh vegetables, baby corn,
pepperoni, spring onions and basil sauce	

122. COM NUONG(D,B,N,R) .................................................................................	 22,90€
	


123. SO DIEP XA OT LA CHANH(D)..................................................................... 22,90€
fried scallops with lemongrass, chillli, kefir leaves and fresh vegetables	



ROLL IT YOURSELF(A,C,D,E,F)
“Today we roll it ourselves" is the motto for this famous and popular dish from Vietnam.
It includes fresh herbs, salad, rice noodles, rice paper and refinded Dips(fish sauce and 
Hoi-sin sauce)

optionally with:

130. CUON TOM VA GA NUONGB ........................................................................ 22,90€
grilled Prawns and chicken

131. CUON BO LA LOT .......................................................................................... 22,90€
betel leaves filled with tender beef filling	

132. CUON VIT GION ............................................................................................ 22,90€
crispy duck meat

133. CUON BO XAON .............................................................................................. 22,90€
fried beef with spring onions and sesame

FOR THE LITTLE ONES

150. 3 chicken skewers with french fries................................................................       10.90€
151. 3 chicken skewers with noddles..................................................................     10,90€



HASIA MENUE FOR 1 PERSON 

MENUE A1:	 APPETIZER:		 Small Pho bo soup or spring rolls	

MAIN COURSE:	 crispy duck and chicken with vegetables

DESSERT:		 baked banana or pineapple
 with honey and vanilla ice creamG			 24,80€

MENUE A2:	 APPETIZER:		 Wan-tan-soup or spring rolls 

MAIN COURSE:	 Fried Noodles with duck and Pak ChoiG

DESSERT:		 Baked banana or pineapple 
with honey and vanilla ice cream  G  24,80€

HASIA MENUE FOR 2 PERSONS 
MENUE B1:	 APPTIZER:		

MAIN COURSE:	

Nouc Dua G(Soup with coconut milk, chicken, mushrooms, spring onions, coriander) 

beef hip steak with onions
and 
crispy chicken with Thai-Curry and vegetablesG

DESSERT:		 baked fruits (flambéed) with honey and 
vanille ice creamG					 46,80€

MENUE B2:	 APPETIZER:		

MAIN COURSE:	

spring rolls

crispy duck in coconut sauce 
and 
crispy chicken  in peanut sa auce n frd es vegh etablesG

DESSERT:		 mixed baked fruits (flambéed) with honey and 
vanille ice creamG					 	



DESSERTS
200. BAKED BANANAG ...........................................................................................		 6,90€

with honey and vanilla ice cream

201. BAKED PINEAPPLE G......................................................................................		 6,90€
with honey and vanille ice cream 

202. 6,90€

203. 7,90€

204.

ICED CHOCOLATE/ICED COFFEEG..............................................................		

7,90€

Delicious chocolate drink or aromatic coffee with ice vanilla 
and cream

205.

		

7,90€

3 scoops of vanilla ice cream with hot raspberries on top 

206.

MIXED ICE CREAMG......................................................................................		

7,90€

With 3 scoops of ice cream you can choose from (Vanilla, 
Strawberry, Chocolate)  

207.

GENTLE ANGELG.............................................................................................		

7,90€

2 scoops of vanilla ice cream in orangejuice with 2cl Advocaat

208.

ICE CUP WITH FRUITSG ................................................................................		

7,90€

3 scoops of Vanilla-ice cream with various fresh fruits of the season

FRESH MIXED FRUITS PLATEG ....................................................................		
Fruits depending on the season  

MATCHA ICE CREAM WITH SESAME BALLS ..................................  




