noupi

bowls

noumi signature

Thai papaya salad | softshell crab | cilantro (optional VG) =* 25
Baby spinach salad | truffle | parmesan | miso (V) 25
Guacamole | cilantro | red onions | tortilla (V) 20
Poke bowl | salmon | sushirice | edamame | avocado | mango (optional VG) 38
Quinoa bowl | avocado | chimichurri (VG) 22
crus

Seabream ceviche | ponzu | truffle | sesame 27
Tuna tataki | yuzu kosho | buckwheat | roasted onion 28
Salmon tartar | spicy mayo | tobiko | crispy rice (optional V) 25
crossovers

Chicken Satay | peanuts | cucumber kimchi =* 25
Shrimp tempura | spicy mayonnaise 23
Vegetable tempura | jalapefio sauce (V) 17
Gyoza | beef, vegetable or mixed | spicy sesame sauce (optional VG) noumi signature 5 pcs 16

9 pcs 26



grilled & co.

each dish includes one side

noumi signature

Noumi Flank Steak | Black Angus beef (180 g) | siam sauce and chimichurri=* 58
Black Cod | miso noumi signature 68
Salmon | sake | cucumber 41
Octopus | okonomi glaze | mustard espuma 44
Tori teriyaki | chicken | sesame 44
Duck breast | Yakiniku sauce 43
Katsu curry | panko quorn | rice (VG) 37
sides

Aubergine | Mirinrice | Togarashifries | Enoki & edamame

share the taste of noumi

7 dishes served in 4 flowing courses 89

Tuna tataki | yuzu kosho | buckwheat | roasted
onion

Salmon tartar | spicy mayo | tobiko | crispy rice

Gyoza | beef & vegetables | ponzu

Also available as vegetarian and vegan option

Salmon | sake | cucumber
Flank Steak | Black Angus Beef

Cheesecake | batak | victoria pineapple
Mochis | cherry | yuzu | mango
instagrammable #noumibern

©

Please inform us about possible allergies or intolerances

Beef: Switzerland Softshell-Crab: Vietnam Tuna: Indian Ocean Shrimp: Indonesia
Octopus: Italy Chicken: Switzerland Seabream: Greece Salmon: Norway Black Cod: USA




