SusHl CLUB

MunNicH

Our carefully curated dishes from the japanese-peruvian cuisine
by chef Nobu Matsuhisa, are created for sharing. Usually, dishes are not served individually

CLUB

Yellow Tail Jalapeno 32
Salmon Karashi Su Miso 27
Lobster Ceviche 32
ON BUTTER LETTUCE

Spicy Tuna Salad 35
Kohlrabi Dry Miso 17
Noodle Lobster Salad 45

SIGNATURE DISHES

Culinary Concept by Nobn Matsubisa

Black Cod Miso 39
m Grilled Chicken 36

Edamame 10| 14
Z WITH SEA SALT OR TRUFFLE

Padron Peppers 17

) WITH KARASHI SU MISO

Black Angus Tenderloin 63
z Grilled Wild Broccoli 25

YUZU DRY MISO

IF YOU REQUIRE ANY INFORMATION ABOUT INGREDIENTS IN OUR DISHES WHICH MAY CAUSE ALLERGIES OR INTOLERANCES,
PLEASE DO NOT HESITATE TO CONTACT OUR SERVICE TEAM.

FALLS SIE INFORMATIONEN ZU DEN IN UNSEREN GERICHTEN ENTHALTENEN ZUTATEN BENOTIGEN,
DIE ALLERGIEN ODER UNVERTRAGLICHKEITEN AUSLOSEN KONNTEN, WENDEN SIE SICH BITTE AN UNSER SERVICE-TEAM,



SusHI CLUB

MunicH

SIGNATURE SUSHI ROLLS

California Roll 20
Softshell Crab Roll 19
Salmon Avocado 18
Spicy Tuna Roll 16
Special Avocado Roll 18
Oshinko Roll 14
DESSERT

Sub Zero 13
JOGHURT ICE CREAM WITH BERRIES

Mochi Selection 18
3 PIECES OF CHOICE

Sorbet and | or Ice Cream 6

OF THE DAY

IF YOU REQUIRE ANY INFORMATION ABOUT INGREDIENTS IN OUR DISHES WHICH MAY CAUSE ALLERGIES OR INTOLERANCES,

PLEASE DO NOT HESITATE TO CONTACT OUR SERVICE TEAM.

FALLS SIE INFORMATIONEN ZU DEN IN UNSEREN GERICHTEN ENTHALTENEN ZUTATEN BENOTIGEN,
DIE ALLERGIEN ODER UNVERTRAGLICHKEITEN AUSLOSEN KONNTEN, WENDEN SIE SICH BITTE AN UNSER SERVICE-TEAM.
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SusHI CLUB
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SATURDAY
12:30 - 14:30

STARTERS TO SHARE

Wild Broccoli
WITH YUZU DRY MISO

Spicy Tuna Salad
Pork Katsu Sando

Edamame
WITH SEA SALT

SUSHI TO SHARE

Shrimp Tempura Roll
Spicy Tuna Roll
Akami Nigiri
Salmon Nigiri
Seabass Nigiri

MAIN COURSE BY CHOICE

Culinary Concept by Nobu Matsubisa

Veggie Don Buri
Beef Anticucho
WITH RICE
Chicken Teriyaki
WITH RICE
Black Cod Miso
WITH RICE

DESERT PLATER TO SHARE

IF YOU REQUIRE ANY INFORMATION ABOUT INGREDIENTS IN OUR DISHES WHICH MAY CAUSE ALLERGIES OR INTOLERANCES,
PLEASE DO NOT HESITATE TO CONTACT OUR SERVICE TEAM.

FALLS SIE INFORMATIONEN ZU DEN IN UNSEREN GERICHTEN ENTHALTENEN ZUTATEN BENOTIGEN,
DIE ALLERGIEN ODER UNVERTRAGLICHKEITEN AUSLOSEN KONNTEN, WENDEN SIE SICH BITTE AN UNSER SERVICE-TEAM,
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Culinary Concept by Nobu Matsubisa

SusHI CLUB

MuNICH

LUNCH

MONDAY TO FRIDAY
12:00 - 14:00

DONBURI - RICE BOWL

Beef Anticucho
Chicken Teriyaki
Vegetables

WITH CHILLY GARLIC

Salmon
WITH EDAMAME, VEGGIES AND GOMA DRESSING

Shrimp and Lobster
WITH MUSHROOMS, SUGAR SNAPS AND YUZO - SOY SAUCE

SALADS
Kohlrabi
WITH YUZU DRY MISO
Spicy Tuna Salad
DESER'TS

Selection of Mochi

3 PIECES OF CHOICE

Sorbet and | or Ice Cream
OF CHOICE

26.50
24.50

24.50

26.50

44.50

17

35

18

IF YOU REQUIRE ANY INFORMATION ABOUT INGREDIENTS IN OUR DISHES WHICH MAY CAUSE ALLERGIES OR INTOLERANCES,

PLEASE DO NOT HESITATE TO CONTACT OUR SERVICE TEAM.

FALLS SIE INFORMATIONEN ZU DEN IN UNSEREN GERICHTEN ENTHALTENEN ZUTATEN BENOTIGEN,

DIE ALLERGIEN ODER UNVERTRAGLICHKEITEN AUSLOSEN KONNTEN, WENDEN SIE SICH BITTE AN UNSER SERVICE-TEAM.
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