Delivery Service / Sushitaxi

Ackerstral3e 161/ Flingern

for Disseldorf North-East

Monday to Friday

11 a.m. until 10 p.m.

Saturday, Sunday, bank holidays
noon until 10 p.m.

phone 0211.9 66 16 33

BachstraRe 1 / Bilk

for Diisseldorf South-West and Neuss

Monday to Friday

11 a.m. until 10 p.m.

Saturday, Sunday, bank holiday
noon until 10 p.m.

phone 0211.933 799 88

Kokkolastral3e 2 / Ratingen

for Ratingen and Dusseldorf-North

Monday to Friday

11 a.m. until 10 p.m.

Saturday, Sunday, bank holiday
noon until 10 p.m.

Fon 02102.16 777 44

ManThel

sushitaxi sushibars catering

Sushi Sets

Menu A — KYOTO

1 Sake Maki (6 salmon rolls)

3 Nigiri (tuna, salmon, prawn)
3 Tori Karaage (crispily fried chicken nuggets)
Horenso Gomaae (spinach in a zesty sesame sauce)

EUR 15,00

Menu B — OSAKA
3 Inside Out Maki:

Horenso Gomaae Maki,
California Maki 1, California Maki 2

Menu C — SYDNEY

3 Nori Maki:

1 Kappa Maki (6 cucumber rolls)
1 Sake Maki (6 salmon rolls)

1 Tekka Maki (6 tunarolls)

Menu C — SYDNEY (fried)

Menu D — DAIKON

9 California Rolls (surimi and avocado)
2 Nigiri (salmon and cooked prawn)

EUR 19,00

EUR 10,50

EUR 11,50
EUR 14,00

Menu E - EDO EUR 11,50
1 Sake Maki (6 salmon rolls)

1 Kappa Maki (6 cucumber rolls)

2 Nigiri (tuna and salmon)

Menu F — TOKIO EUR 17,00

1 Sake Maki (6 salmon rolls)
6 Nigiri (tuna, salmon, mackerel,
sepia, cooked prawn, tamago)

Menu G — YOKOHAMA

1 Kappa Maki (6 cucumber rolls)
1 Sake Maki (6 salmon rolls)

7 Nigiri (tuna, salmon, mackerel,
sepia, prawn, tamago, sea eel)

Menu H — ONISHI EUR 27,00
7 Nigiri (fat tuna, tuna, clams according to
availibility, whitefish, sea eel, sweet water prawn,
salmon caviar)

1 Tekka Maki (6 tunarolls)

3 California Rolls (surimi and avocado)

Menu | — ISE

3 Nigiri (tuna, salmon, whitefish)
4 Futomaki-Rollchen
2 Inari (tuna pockets stuffed with rice)

Menu J — FUTOMAKI
8 Futomaki rolls filled with pumpkin,
tamago, cucumber, surimi and capelin roe

EUR 22,20

EUR 16,50

EUR 13,00

also available as:

FUTOMAKI TUNAMAYO EUR 13,00

8 Futomaki filled with cooked tuna, Japanese
mayonnaise and iceberg salad

FUTOMAKI TORIMAYO EUR 13,00

8 Futomaki filled with fried chicken, Japanese
mayonnaise and iceberg salad

FUTOMAKI SUMMER SUNSHINE EUR 13,00
8 Futomaki filled with grilled tuna, salmon,
onions, herbs, salad, sunflower seeds, Japanese
mayonnaise, chili sauce, coated with panko

Menu K — SASHIMI 1 EUR 19,00
filleted raw fish:

tuna, salmon, octopus, capelin roe

Menu L — SASHIMI 2 EUR 24,00

filleted raw fish:

tuna, fat tuna, whitefish, clams to daily
availability, salmon caviar,

sepia, sweet water prawn

Menu M — MANTHEI MIX

3 Nigiri (tuna, whitefish, salmon)

1 Inari (tofu pocket stuffed with rice)
3 California Maki 2

4 Futomaki-Rollchen

1 Temaki 2

Menu O — YASAI (vegetarian) EUR 14,00
1 Ninjin Maki (6 carrot rolls)

1/2 Horenso Gomaae Maki (3 sesame-spinach rolls)
1 Temaki 4 (filled with various vegetables)

1 Kaiware (Nigiri with Daikon cress)

1 Tamago (Nigiri with Japanese egg omelette)

for children: SUSHI PANDA  EUR 8,50

surprise sushi for children

EUR 23,00

Starters

51 Miso soup EUR 2,70

52 Miso soup with mushrooms EUR 3,30

53 Miso soup with fish EUR 3,80

80 Horenso Gomaae EUR 3,80
spinach in a zesty sesame sauce

81 Hijiki EUR 3,80
cooked seaweed with vegetables

82 Salat mit Tori Karaage EUR 7,00
salad with fried chicken nuggets

83 Yakitori EUR 3,80

3 chicken skewers with sweet soy sauce

84 Tori Karaage EUR 4,50
crispily fried chicken nuggets

85 lka Karaage EUR 4,20
crispily fried sepia piecese Sepiastiicke

86 Salad ManThei EUR 8,20
salad with fish, tamago and seaweed

87 Mizuna Salad vegetarian EUR 4,50
rucola, wakame, daikon, carrot
and a tofu dressing

87 Mizuna Salad with Tako EUR 6,50
see above, with tako (cooked octopus)

88 Edamame EUR 3,80
salted cooked green soy beans

89 grliner Seealgensalat EUR 3,80

green seaweed salad

www.sushitaxi.de
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Kaiware
vegetarian nigiri with Daikon cress

Inari

stuffed tofu pocket with rice
Tamago

japanese egg omelette

Sake
salmon filet

Saba
mackerel filet

Ika

sepia filet

Tako

cooked octopus
Maguro
tunafilet

Ebi

cooked prawn
Anago

cooked sea eel
Ama Ebi

sweet water prawn
Shiromi
whitefish filet
Sake Tataki
salmon tartare with spring onions
Maguro Tataki
tuna tartare with spring onions
Masago

capelin fish roe
Ikura

salmon caviar

Hamachi
horse mackerel

Daily offer
clams, scallops or torro

Avocado
with avocado and black pepper

* prices for one nigiri

** one Nori Maki is cut into 6 rolls

EUR 2,00

EUR 2,20

EUR 2,20

EUR 2,40

EUR 2,20

EUR 2,20

EUR 2,20

EUR 2,90

EUR 3,00

EUR 3,00

EUR 3,20

EUR 3,20

EUR 3,50

EUR 3,50

EUR 3,50

EUR 3,50

EUR 3,90

EUR 3,50

EUR 2,10

Nori Maki™

20 Kappa Maki

with cucumber
21 Ninjin Maki

with carrots and sesame sauce
22 Avocado Maki

with avocado

23 Kanpyou Maki
with pumpkin

24 Tamago Maki
with Japanese egg omelette

25 Moyashi Maki

EUR 3,20

EUR 3,50

EUR 3,70

EUR 3,70

EUR 3,70

EUR 3,70

with fresh soy sprouts and Daikon cress

26 Sake Maki
with salmon

27 Surimi Maki
with surimi

28 Tekka Maki
with tuna

29 Shiromi Maki

with whitefish and Daikon cress
30 Anago Maki

with sea eel
31 Maguro Tataki Maki

tuna tartare with spring onions
32 Ebi Maki

with cooked prawn
33 Tempura Maki

with prawn tempura

34 Shitake Maki

with shiitake mushrooms and sesame

35 Sake Rucola Maki
with salmon, rucola and pesto

EUR 3,90

EUR 3,70

EUR 4,00

EUR 4,00

EUR 4,50

EUR 4,90

EUR 4,50

EUR 4,90

EUR 3,60

EUR 4,20

Inside Out Maki™™

36 California Maki 1

surimi, avocado, coated with sesame

37 California Maki 2

EUR 6,70

EUR 7,00

surimi, avocado, coated with capelin roe

38 California Maki 3

EUR 7,00

salmon, cucumber, Japanese mayonnaise,

coated with capelin roe

39 Horenso Gomaae Maki EUR 7,00
with spinach and sesame sauce,
coated with sesame

40 Salata Maki EUR 7,40

surimi, iceberg salad, avocado,
Japanese mayonnaise, coated with sesame
41 Negi Maguro Maki EUR 7,40
tuna, spring onions,
Japanese mayonnaise, coated with chives

42 Sake Kawa Maki EUR 7,40
fried salmon skin with a ginger-chili-
mayonnaise, onions and lemon zest,
coated with capelin roe

43 Yaki Maguro Maki EUR 7,40
fried tuna with red onions and chili
ketchup, coated with chives

44 Piman Tamago Maki EUR 6,70

tamago, red paprika, cream cheese with
fried onions and sweet chili sauce,
coated with sesame

*** one Inside Out Maki is cut into 6 rolls

Temaki (handroll)

45 Temaki 1 EUR 4,50
tamago, capelin roe, salmon caviar,
Daikon cress

46 Temaki 2
salmon, avocado, iceberg salad,
Japanese mayonnaise, sesame

47 Temaki 3
prawn, cucumber, capelin roe,
Japanese mayonnaise

48 Temaki 4 (vegetarian)
filled with various vegetables

49 Roastbeef Roll
with roastbeef, rucola
wasabi mayonnaise and daikon radish

EUR 4,50

EUR 4,50

EUR 4,00

EUR 4,50

Snacks

302 Wasabi peas 140 g EUR 3,00
303 Wasabi peas 280 g EUR 6,00
304 Wasabi peanuts 140 g EUR 3,00
305 Wasabi peanuts 280 g EUR 6,00

Beverages

101 Kirin Beer Ichiban* EUR 2,80
Japanese beer 330 ml

102 Beck's Pils/Gold* EUR 2,50
German beer 330 ml

103 Erdinger Weissbier* EUR 2,50

German beer, also: non-alcoholic, 330 ml

104 Arizona Ice Tea* (Eistee) EUR 3,70
Pomegranate Green Tea, Blueberry
White Tea, Green Tea with Gingseng
and Honey, 473 ml

105 Japanese plum wine EUR 8,00
750 ml

106 Japanese Sake (rice wine) EUR 8,50
375 ml, drink cold or warm

107 Kombucha EUR 2,60
Classic, Cranberry, Quince, 0,25 |

108 Voslauer™ EUR 3,50
0,75 | mineral water sparkly/still

109 Cola/light, Fanta, Sprite* EUR 3,50
1,0 | PET bottle

110 Bionade* EUR 3,50

0,33 I bottle, sorts:
Holunder (Elderberry),

Litschi (Lychee), Kréuter (Herbs),
Ingwer-Orange (Ginger-Orange)

* prices include bottle deposit

White wine 0,75 |

126 Chardonnay EUR 12,00
Villa San Martino, dry and
uncomplicated white wine
127 Prosecco di Valdobbiadene  EUR 12,00
Doc, Vino Frizzante, stimulating
128 Riesling (Vineyard Stoffel) EUR 12,00
dry, with the scent of wild herbs
Red wine 0,75 |
136 Montepulciano EUR 12,00
fresh and fruity, rich and gentle
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