
THE noodles  

Sweet Sichuan sesame noodles - 11.90 Euro 

You have heard of spicy Sichuan food? 

But have you also heard about sweet Sichuan food? 

No? There you go! 

Noodles with sesame cream, brown sugar soy sauce, 

spicy chili oil and Sichuan pepper  

(vegan and spicy) 

Famous beef noodle soup – 13.90 Euro 

Do you know Vietnamese “Pho”? 

Here is the Chinese version - the most famous 

noodle soup in China! 

Noodles in beef broth, simmered for 22 hours,  

with beef slices, herbs - less oil, but full of flavor 

The fermented - 13.90 Euro 

This one is all about fermentation 

Noodles with fermented green chili,  

fermented cabbage, fermented  

mustard greens 

(vegan or with chicken, always spicy) 

The real “Dandan” noodles – 12.90 Euro 

You love nuts and soy milk? 

Noodles with creamy sauce of peanut and soy milk, a 

little garlicky, a little spice 

(vegan and spicy) 

Hand pulled noodles „Shanghai” style with 
spring onion oil, dark soy sauce and 
vegetables a,f 
- with chicken – 13.90 Euro 
- with crispy king prawns – 16.90 Euro 

 
Summer Cold Noodles with Chinese chive 
sauce, homemade soy sauce and salad – 
13.90 Euro （vegan） 
-  



BREAK BENEATH  
RED LIGHT 

Monday - Friday, 12:00 a.m. – 3:00 p.m.,  
Wednesday closed 

Salad of seasonal vegetables (e.g., tonghou, cabbage), 
and sauce made from Chinese wild garlic and 
homemade soy sauce (v+) a,f,k 
– with mushrooms 12.90 Euro 

– with squid spaghetti 13.90 Euro 
 
10 homemade dumplings (Jiaozi) filled with pork and 
Chinese cabbage – 11.90 Euro a,f,k 

10 homemade dumplings (Jiaozi) filled with red tofu 
cream, peanut cream and spinach – 11.90 Euro (v+) a,e,f,k 

10 homemade dumplings (Jiaozi) filled with beef, 
Sichuan.CHILI  – 12.90 Euro a,e,f,k 

10 homemade dumplings (Jiaozi) filled with duck, 
peanut, fig and sweet soy  cream – 12.90 Euro a,e,f,k 

Handmade wantans, filled with pork, Chinese chive & 
prawn in a soup with soy sauce & sesame oil – 13.90 
Euro a,b,f,k 

24h braised pork belly with dried mustard vegetables, 
peas and black sticky rice – 16.90 Euro a,f 

FOR EVERYONE WHO 
NEEDS A SWEET ENDING 

Homemade coconut ice cream – 3.50 Euro 

a: wheat containing gluten, b:crustaceans, c: eggs, d: fish, e: peanuts, f: soy 

beans, g: milk, h: nuts, i: celery, j: mustard, k: sesame seeds, l: sulphur dioxid 

and sulfites, m: lupine, n: molluscs – and products derived therefrom  

11: coffein (v): vegetarian (v+): vegan 

GOOD RATES FOR COOL 
FLATS 

Water - loud / silent - 0.33l Viva con Agua – 4.20 Euro  
Water - loud / silent - 0.75l Viva con Agua – 7.90 Euro  

fritz kola – normal / sugarfree – 0.33l – 4.30 Euro11  

fritz limo – lemon – 0.33l – 4.30 Euro  

van Nahmen – apple spritzer – 0.33l – 4.90 Euro  
van Nahmen – rhubarb spritzer – 0.33l – 4.90 Euro  
van Nahmen – red currant spritzer – 0.33l – 4.90 Euro  

TEA KITCHEN FOR SALE 

Green tea – 5.50 Euro 

Jasmine tea – 5.50 Euro  

Pu’er tea with sticky rice – 6.50 Euro 

RELAX, GET 
COMFORTABLEa 

Asahi – Japanese – 0.33l – 5.00 Euro  

Tiger – Singaporian – 0.33l – 5.00 Euro  

Tsingtao – Chinese – 0.33l – 5.00 Euro 

Maisel’s Weisse – Bavarian – 0.5l – 5.90 Euro  

Maisel’s Weisse – alcoholfree – Bavarian – 0.5l – 5.90 
Euro  

LET’S GO CRAZY, PAL 

Homemade gin with cardamom, Kaffir lime leaves & 
Sichuan pepper – 3 cl 39% - 11.50 Euro  

Yuzu Sake – 3 cl 8.5% vol – 11.90 Euro 

Suntory matcha liquor – 3cl 14% vol – 8.50 Euro  

Beniotome black sesame Shochu – 3cl 25% vol – 12.90 
Euro 

Ming River Baijiu – 3cl 45% vol – 9.90 Euro 

OUR CRISPIEST BEIJING DUCK 

Our quick lunch Beijing duck menu – 39 Euro p.P.  
(from 2 persons) a,c,f 

Our traditional Beijing duck menu – 59 Euro p.P. 
(from 2 persons) a,c,f 

- vegetarian and glutenfree version available - 

 

 

 


