
VEGAN & VEGGIE 
MENU



T RU F F L E  E D A M A ME
 

Soybeans. Truffle. Olives. Olive oil. 
Miso. Garlic. Sea salt. 12.–

MI S O  S O U P  
Soybean Paste. Wakame. 
Tofu. Chives. 7.–

S P I C Y  E D A M A ME 
 

Soybeans. Sea Salt. 
Chili. Garlich. 9.–

T E MP U R A  AV O C A D O
Avocado. Tempura. Tomato Salsa. 

Rice Vinegar. 12.–

E D A M A ME   
Soybeans. Sea Salt. 7.–

S U N O M O N O  
Cucumber. Rice Vinegar. 
Korean Pepper. 7.–



B U D D H A  S A L A D  
White & Red Cabbage. Carrot. 
Bean Sprouts. Cherry Tomato. 

Cucumber. Peanuts. Peppermint. 
Orange Vinaigrette. 18.–

S HI I TA K E  G Y O Z A  ( 4  P C S . ) 
  

Vegan Mince. Shiitake. 
Chili & Garlic Paste. 19.–

C A U L IF L O W E R 
P O P C O R N  

Cauliflower. Tempura. 
Shiso Yuzu Sauce. 14.-



A G E D A S HI  T O F U  
Tofu. Panko. Radish. Tempura Sauce. 

Furikake. 12.-

YA S A I
Fried Wheat Noodles. Wok 

Vegetables. Sweet Crisps. 28.–

S W E E T  P O TAT O 
C HIP S  5.–

AV O C A D O  B I T E S  
Rice crackers. Avocado.  

Teriyaki sauce. 16.–



NI G IR I  TA M A G O 
Egg omelette. 9.–

IN A R I  
Tofu Pocket. Avocado.  

Cashew. 9.–

G R E E N  P O W E R   
Kanpyō. Cucumber. Avocado. 

Spring Onions. 12.–

TA M A G O  
Egg omelette. 9.–

AV O C A D O  
Avocado. 9.–

K A P PA   
Cucumber. 7.–

S HI I TA K E
Shiitake. 7.–

M A N G O  
P HIL A D E L P HI A 

Philadelphia. Cucumber.  
Mango Tartare. 12.–



K A I S U S HI . C H

B A C K  T O 
O V E R V IE W

A L L E RG E N S

	 Fish and fish derived products
 	 Shellfish and shellfish derived products 
	 Crustaceans

 	 Eggs and egg derived products
 	 Milk and milk derived products
 	 Soy (-beans) and soy derived products 
  	 Sesame and sesame derived products  
 	 Peanuts and peanut derived products
 	 Nuts, namely almonds, hazelnuts, walnuts, cashew nuts, Brazil nuts, 

	 pistachios, macadamia nuts and nut derived products
	 Gluten 
 	 Mustard
	 Sulfides
	 garlic
	 celery
	 lupines

L E G E ND

	Against Foodwaste
	 vegan
	 spicy

https://kaisushi.ch/en/menus/
https://kaisushi.ch/en/menus/

