
APPETIZERS 

EDAMAME f  •		 	 	 	 	 	 	 	 6.0 
young soybeans boiled with salt 
	 spicy edamame •	 	 	 	 	 	 	 +1.0 

WAKAME n •	 	 	 	 	 	 	 	 	 6.0 
pickled seaweed salad in chilli-sesame sauce 

AGE GYOZA a, c	 	 	 	 	 	 	 	 7.0 
fried chicken and vegetable dumplings 
also vegetarian possible • 

GOI CUON 
2 summer rolls with herbs, rice noodles and rice paper 
optionally with 
	 	 	 - tofu f  •		 	 	 	 	 	 6.9 
	 	 	 - chicken	 	 	 	 	 	 6.9 
	 	 	 - ebi furei a,b,r	 	 	 	 	 	 7.9 

GA SATE e	 	 	 	 	 	 	 	 	 8.0 
grilled, marinated chicken skewers with lemongrass, with satay peanut sauce 

NEM a, c	 	 	 	 	 	 	 	 	 8.0 
spring rolls with minced pork, morels, glass noodles and carrots, 
served with lime fish sauce 

TORI KARAAGE a, c, n		 	 	 	 	 	 	 9.0 
fried chicken with chili-mayo-sauce 



APPETIZERS 

EBI FURAI a, b, c, m	 	 	 	 	 	 	 	 9.0 
fried prawns with chili mayo sauce 

SPICY SALMON ABURI a, b, c, m	 	 	 	 	 	 14.9 
4 pcs.  Pan-flambéed salmon slices, shichimi, ponzu, daikon, sesame 

TUNA ABURI a, b, c, m	 	 	 	 	 	 	 	 15.9 
4 pcs.  Flamed tuna slices, ponzu, daikon, sesame 

SOFTSHELL CRAB a, b, c, m	 	 	 	 	 	 	 14.0 
softshell crab tempura, chilli mayo, leek 

SAKE TATAR d, f, n	 	 	 	 	 	 	 	 13.9 
homemade salmon tartare with coriander, spring onions, avocado, lime, 
soy and sesame oil 

MAGURO TATAR d, f, n	 	 	 	 	 	 	 14.9 
homemade tuna tartare with coriander, spring onions, avocado, lime, 
soy and sesame oil 

OTSUMAMI MORIAWASE a, c, d, n	 	 	 	 	 	 13.9 
mixed appetizer platter for two or more people / price per person 



SOUP 

MISO WAN •	 	 	 	 	 	 	 	 	 4.9 
miso soup with tofu, seaweed and spring onions 

SAKANA d	 	 	 	 	 	 	 	 	 7.9 
spicy fish soup 

SUP GA NUOC DUA (with shrimp +1)	 	 	 	 	 6.9 
chicken, coconut, lemongrass, lemon leaves, mushroom, coriander 

PHO HANOI 
traditional vietnamese beef  broth with rice noodles, fresh 
 herbs and beef	 	 	  
	 	 	 	 - as appetizer	 	 	 	 	 9.9 
	 	 	 	 - as main course		 	    	 	 15.9 

BOWL 

YASAI BOWL d, f, n •	 	 	 	 	 	 	 	 16.0 
bowl with tofu, sushi rice, edamame, avocado, cucumber, wakame, nori, 
refined with sesame sauce 

SAKE BOWL d, f, n	 	 	 	 	 	 	 	 16.0 
bowl of  raw salmon, sushi rice, edamame, avocado, wakame, nori, 
refined with sesame - unagi - sauce 

TUNA BOWL d, f, n	 	 	 	 	 	 	 	 17.0 
bowl with raw tuna, sushi rice, edamame, avocado, wakame, nori, 
refined with sesame - unagi - sauce 

UMI BOWL d, f, n	 	 	 	 	 	 	 	 18.0 
raw salmon bowl, tuna, surimi, sushi rice, edamame, avocado,  
wakame, nori, refined with sesame - unagi - sauce 

UNAGI BOWL d, f, n	 	 	 	 	 	 	 	  26.0 
bowl with bbq - eel, sushi rice, sesame, nori and unagi - sauce 



NOODLE BOWL 
BUN TOFU d, e, f   	 	 	 	 	 	 	 	 13.9 
warm rice noodle bowl with tofu, salad, soybean sprouts, fresh herbs, 
roasted peanuts and onion, served with lime - fish - sauce 

BUN BO d, e, f   		 	 	 	 	 	 	 	 15.9 
warm rice noodle bowl with beef, lettuce, soybean sprouts, fresh herbs, 
roasted peanuts and onion, served with lime - fish - sauce 

BUN VIT d, e, f   	 	 	 	 	 	 	 	 16.9 
warm rice noodle bowl with crispy duck, lettuce, soybean sprouts, fresh 
herbs, roasted peanuts and onion, served with lime fish sauce 

FRIED UDON b, d, e, f, h   	 	 	 	 	 	 	 	  
japanese fried wheat noodle with seasonal vegetables and roasted peanuts 
and onion 
optionally with 
	 	 	 - tofu	 	 	 	 	 	 	 15.9 
	 	 	 - chicken	 	 	 	 	 	 15.9 
	 	 	 - duck	 	 	 	 	 	 	 16.9 

FRIED RAMEN b, d, e, f, h   	 	 	 	 	 	 	 	  
Japanese fried wheat noodles with seasonal vegetables and roasted peanuts 
and onion 
optionally with 
	 	 	 - tofu	 	 	 	 	 	 	 15.9 
	 	 	 - chicken	 	 	 	 	 	 15.9 
	 	 	 - duck	 	 	 	 	 	 	 16.9 

RICE DISHES 
Option 1:	 Peanut - Saucee / Thai Curry - Sauceg / Thai Basil - Sauce /  
	 	 Ginger - Sauce / Tamarind - Sauce 
	 	 	  
Option 2:	 	 - tofu f  •		 	 	 	 	 	 13.9 
	 	 	 - chicken	 	 	 	 	 	 14.9 
	 	 	 - duck 	 	 	 	 	 	 	 16.9 
	 	 	 - beef	 	 	 	 	 	 	 16.9 
	 	 	 - salmon d	 	 	 	 	 	 18.9 
	 	 	 - king prawns b	 	 	 	 	 	 20.9 

All of  the selected dishes contain seasonal vegetables and rice 



NIGIRI	 (2STK) 
TAMAGO c • 	 	 	 6.0 
egg bite 

SAKE d	 	 	 6.0 
salmon 

ABURI SAKE d	 	 6.5 
flambéed salmon 

ABURI WHITE TUNA d	 6.5 
flambéed butterfish 

MAGURO d	 	 	 7.0 
tuna 

EBI b	 	 	 	 7.0 
king prawns 

HOTATE r	 	 	 9.0 
scallop 

ABURI HOTATE r	 	 9.5 
flambéed scallops 

UNAGI d	 	 	 9.0 
bbq eel 
 

MAKI (6STK) 

KAPPA •	 	 	 5.0 
cucumber 

AVOCADO •	 	 	 6.0 

TAMAGO c • 	 	 	 6.0 
egg bite 

KANPYO •	 	 	 6.0 
pickled pumpkin 

OSHINKO •	 	 	 6.0 
pickled radish 

SAKE d	 	 	 6.0 
salmon 

TEKKA d	 	 	 7.0 
tuna 

EBI b	 	 	 	 8.0 
king prawns 

FUTO MAKI (5stk) •	 	 8.0 
pickled radish, - pumpkin, 
cucumber, avocado 

SASHIMI (KEIN RABATT) 

SAKE d	 	 	 	 	 	 	 	 	 20.0 
8 slices of  salmon 
MAGURO d	 	 	 	 	 	 	 	 	 22.0 
8 slices of  tuna 
SAKE & MAGURO d	 	 	 	 	 	 	 	 25.0 
4 slices of  salmon and 4 slices of  tuna 
MORIAWASE SASHIMI b,d,g	 	 	 	 	 	 	 30.0 
mixed fish platter 



SUSHI ROLLS (8STK) 

OKINAWA g, n •	 	 	 	 	 	 	 	 8.0 
mango, rocket and cream cheese, sesame 

RUCOLA VEGGY g •	 	 	 	 	 	 	 	 8.0 
cucumber, cream cheese, rocket 

CALIFORNIA d, n	 	 	 	 	 	 	 	 8.0 
Surimi, avocado, sesame 

ALASKA d, n	 	 	 	 	 	 	 	 	 9.0 
Salmon, avocado, tobiko 

RUCOLA SALMON g		 	 	 	 	 	 	 10.0 
salmon, cucumber, cream cheese, rocket 

PHILADELPHIA d, g	 	 	 	 	 	 	 	 10.0 
salmon, cucumber, cream cheese 

BOSTON d, n	 	 	 	 	 	 	 	 	 10.0 
tuna, avocado, tobiko 

TORPEDO a, b, c, g	 	 	 	 	 	 	 	 10.0 
crispy prawns, cucumber, japanese mayonnaise 



SUSHI ROLLS (8STK) 

UNAGYU d, n	 	 	 	 	 	 	 	 	 12.0 
BBQ eel, cucumber, sesame 

RUCOLA TORPEDO b,n	 	 	 	 	 	 	 12.0 
crispy prawns, pickled Pumpkin, argula, sesam, sushi-mayonnaise 

SPICY TIGER b	 	 	 	 	 	 	 	 12.0 
crispy prawns, avocado, chili, tobiko 

SPIDER ROLL a, b, d, g	 	 	 	 	 	 	 	 13.0 
futo maki 5 pieces, butter crepes tempura, avocado, cucumber, tobiko,  
truffle mayo 

SWEET TORPEDO b,n	 	 	 	 	 	 	 14.0 
crispy prawns, pickled Pumpkin, argula, sesam, sushi-mayonnaise 

SPICY HOTATE r	 	 	 	 	 	 	 	 14.0 
Scallops, avocado, chili, tobiko 

ASPARAGUS ROLL a, e, g (5STK) •	 	 	 	 	 	 14.0 

tempura asparagus, cucumber, avocado, cream cheese, sesame sauce, peanuts 

SUPERKIN ROLL a, b, d, g	 	 	 	 	 	 	 14.0 
salmon, tuna; covered with rice flakes, honey miso sauce 



RYU ROLLS 
(8 STK SPECIAL ROLLS) 

DRAGON ROLL d	 	 	 	 	 	 	 	 18.0 
grilled salmon, cucumber; covered with avocado, spicy mayo, unagi sauce 

SALMON LOVER d	 	 	 	 	 	 	 	 18.0 
lachs, avocado, bedeckt mit flambiertem lachs, tobiko, spicy-mayo,  
unagi-sauce 

RAINBOW ROLL b, d	 	 	 	 	 	 	 	 18.0 
Salmon, avocado, covered with salmon flambé, tobiko, spicy mayo, 
unagi sauce 

TOFU ROLL a, g, n •	 	 	 	 	 	 	 	 18.0 
fried tofu, tamago, cream cheese, covered with inari tofu, sesame sauce, 
miso sauce 

DRAGON FIRE a, d	 	 	 	 	 	 	 	 19.0 
tempura salmon, avocado, chili; covered with flambéed salmon, spicy mayo, 
unagi sauce 

BLACK DRAGON ROLL d	 	 	 	 	 	 	 19.0 
avocado, cucumber; covered with bbq eel, spicy mayo, unagi sauce 

GOURMET PURE a, d, g	 	 	 	 	 	 	 19.0 
tempura avocado, leek tempura, cream cheese covered with salmon, miso sauce 



RYU ROLLS 
(8 STK SPECIAL ROLLS) 

HOME TEMPTATION a, b, d, g		 	 	 	 	 	 19.0 
tempura avocado, tempura surimi, cream cheese; covered with salmon, tobiko, 
truffle mayo, unagi sauce 

CRISPY CHICKEN d	 	 	 	 	 	 	 	 19.0 
Chicken tempura, cucumber, mango, cream cheese, covered with avocado,  
teriyaki 

TUNA FIRE d	 	 	 	 	 	 	 	 	 19.0 
tuna, avocado, chili; covered with flambéed tuna, truffle mayo, 
unagi sauce 

SURF & TURF a, b, d, g	 	 	 	 	 	 	 	 20.0 
crispy prawns, avocado, cream cheese; covered with flambéed beef, 
truffle mayo, unagi sauce 

TOKYO TIGER a, b, d, g	 	 	 	 	 	 	 20.0 
crispy prawns, avocado, cream cheese; covered with flambéed tuna, 
spicy mayo, unagi sauce 

LAVA ROLL a, b, d, g	 	 	 	 	 	 	 	 20.0 
tempura surimi, avocado, cucumber, tuna tartare, spicy mayo, togarashi, 
tobiko, leek 

RYU‘S FAVOURITE a, b, d, g	 	 	 	 	 	 	 20.0 
crispy prawns, avocado, cream cheese, salmon tartare, leeks, tobiko, chili, 
truffle mayo, unagi sauce 



CRUNCHY BIG ROLL (5STK) 

CRUNCHY VEGGY a, g, n •	 	 	 	 	 	 	 11.0 
avocado, cucumber, mango, cream cheese  

CRUNCHY SALMON a, d, g, n	 	 	 	 	 	 	 12.0 
salmon, avocado, cucumber, mango, cream cheese 

CRUNCHY TUNA a, d, g, n	 	 	 	 	 	 	 12.0 
tuna, avocado, cucumber, mango, cream cheese 

CRUNCHY MATSU d, g, n	 	 	 	 	 	 	 12.0 
butterfish, avocado, cucumber, mango, cream cheese  

CRUNCHY EBI a, b, g, n		 	 	 	 	 	 	 12.0 
king prawns, avocado, cucumber, mango, cream cheese  

CRUNCHY HOTATE a, g, n, r	 	 	 	 	 	 	 14.0 
Scallops, avocado, cucumber, mango, cream cheese  

CRUNCHY RYU a, d, g, n	 	 	 	 	 	 	 14.0 
butterfish, tuna, avocado, cucumber, mango, cream cheese  

baked futomaki with spicy mayo & teriyaki on request also as classic futo maki 



SUSHI SETS (KEIN RABATT) 

MAKI SET	 	 	 	 	 	 	 	 	 17.0 
3 pcs each. avocado, cucumber, salmon, tuna and california rainbow 

PINK LADY	 	 	 	 	 	 	 	 	 19.0 
2 pieces salmon nigiri, 8 pieces alaska, 3 pieces salmon sashimi 

UME	 	 	 	 	 	 	 	 	 	 20.0 
5 pieces nigiri sushi, 6 pieces sake maki, 8 pieces california with tobiko 

YASAI SET •	 	 	 	 	 	 	 	 	 23.0 
5 pieces crunchy veggy, 8 pieces philadelphia, 6 pieces avocado maki 

SALMON SET	 	 	 	 	 	 	 	 24,0 
5 pieces crunchy salmon, 8 pieces alaska, 6 pieces sake maki 

RED RIOT 	 	 	 	 	 	 	 	 	 26,0 
5 pieces crunchy tuna, 8 pieces boston, 6 pieces tekka maki 

TORA SET	 	 	 	 	 	 	 	 	 30,0 
8 pieces tokyo tiger roll, 6 pieces ebi maki, 2 pieces ebi nigiri 

DOUBLE RYU (chef‘s choice special set für 2)		 	 	 	 	 55.0 
8 pieces special roll, 5 pieces crunchy roll, 6 pieces nigiri, 6 pieces salmon maki, 
6 pcs kappa maki, 2 salmon- 2 maguro sashimi 

OROCHI SET (chef‘s choice special set)	 	 	 	 	 	 76.0 
8 pieces special roll, 5 pieces crunchy roll, 9 pieces nigiri, 8 pieces alaska,  
8 pieces california 6 pieces tekka maki, 6 pieces avocado maki, 3 salmon- 3 maguro 
sashimi 



EXTRA 

RICE	 	 	 2.5	 	 	 	 GINGER	 	 1.5 

SOJA-SAUCE	 	 1.5	 	 	 	 WASABI	 	 1.5 

UNAGI-SAUCE	 2.0	 	 	 	 CHILI-MAYO		 2.0 

TRUFFLE MAYO	 2.0	 	 	 	 TOBIKO	 	 2.0 

DESSERT 

MOCHI MIX	 	 	 	 	 	 	 	 	 8.9 
three different mochi balls filled with ice cream 

BANANA FURAI	 	 	 	 	 	 	 	 8.5 
baked banana rolls with vanilla ice cream and honey 

SESAM DANGO	 	 	 	 	 	 	 	 7.9 
sticky rice sesame balls with azuki bean sauce filling 

MATCHA EIS		 	 	 	 	 	 	 	 7.9 
japanese green tea ice cream 

BLACK SESAM EIS	 	 	 	 	 	 	 	 7.9 
black sesame seed ice cream 



COCKTAILS 

king COCO 12		 	 	 	 	 	 	 	 9.9 
roku gin, apple, lime, cubeb pepper, rose water, cucumber, tonic water 

milkman 2, 10	 	 	 	 	 	 	 	 	 9.9 
roku gin, yuzu sake, lime, green matcha cordial, protein 

nigori ranger 2, 10	 	 	 	 	 	 	 	 9.9 
nigori sake, yuzu sake, lime, almond, lucuma, protein 

lunch in FUKUOKA 2, 10	 	 	 	 	 	 	 9.9 
roku gin, apple, lime, vanilla sugar, mint, protein 

garishonnen	 	 	 	 	 	 	 	 	 9.9 
vodka, ginger, lemon, sugar 

lychee 1, 2	 	 	 	 	 	 	 	 	 9.9 
vodka, elderflower syrup, lemon 

RYU iki 1, 2	 	 	 	 	 	 	 	 	 9.9 
vodka, cranberry, elderflower cordial, lemon 

lemongrass 1, 2	 	 	 	 	 	 	 	 9.9 
vodka, green tea, orange, lime, lemongrass 

melon miyabi 2	 	 	 	 	 	 	 	 9.9 
sake, lemon, pineapple, melon 

sake ninja	 	 	 	 	 	 	 	 	 9.9 
sake, lime, sugar 

caipirinha	 	 	 	 	 	 	 	 	 9.9 
cachaca, lime, sugar 

mojito 1	 	 	 	 	 	 	 	 	 9.9 
rum, lime juice, mint, soda, cane sugar 



MOCKTAILS 

golden calpi 2, 10	 	 	 	 	 	 	 	 7.9 
calpico, mango, soda 

snow white 10	 	 	 	 	 	 	 	 	 7.9 
calpico, soda 

green hanoi 	 	 	 	 	 	 	 	 	 7.9 
lime, fresh mint, tonic water 

red dragon 	 	 	 	 	 	 	 	 	 7.9 
raspberry puree, lime 

hibiskus lemonade	 	 	 	 	 	 	 	 7.9 
hibiscus, limes 
	 	  
RYU wakai	 	 	 	 	 	 	 	 	 7.9 
green tea, lime, cane sugar 
	  
chanh da	 	 	 	 	 	 	 	 	 7.9 
homemade lime juice vietnamese style with cane sugar and mint 



BITTER & ASIAN SPIRITUS 

umeshu (plum wine)	 	 	 	 0.18 l	 	 	 	 7.5 
warm or cold 

sake	 	 	 	 	 	 0.18 l	 	 	 	 7.5 
warm or cold 

shochu	 	 	 	 	 2 cl	 	 	 	 4.5 
japanese rice liquor 

japan whiskey	 	 	 	 2 cl	 	 	 ab 	 8.0 
different sorts  

ramazotti, averna	 	 	 	 4 cl	 	 	 	 5.5 

martini	 	 	 	 	 4 cl	 	 	 	 5.5 
bianco od. rosso 

nep moi	 	 	 	 	 4 cl	 	 	 	 5.5 
vietnamese rice liquor 



APERITIF 
	 hugo	 	 	 	 	 	 	 	 7.5 
	 elderflower syrup, fresh mint, lime, prosecco 

	 aperol sprizz 1		 	 	 	 	 	 7.5 
	 aperol, prosecco 
	  
	 lillet fizz 1	 	 	 	 	 	 	 7.5	  
	 lillet blanc, russian wild berry, prosecco 
	  
	 sparkling umeshu	 	 	 	 	 	 7.9 
	 plum wine, prosecco 

	 RYU sprizz 1	 	 	 	 	 	 	 7.9 
	 lychee liqueur, vodka, prosecco 

	 yuzu sprizz 1	 	 	 	 	 	 	 9.9 
	 yuzu sake, campari, lime, prosecco 

	 roku sprizz 1	 	 	 	 	 	 	 9.9 
	 roku gin, passion fruit juice, fresh mint, prosecco 



WHITE WINES 

riesling	 	 	 	 	 0,20 l	 	 	 	 7.5 
	 	 	 	 	 	 0,75 l	 	 	 	 26.0 

grau burgunder	 	 	 	 0,20 l	 	 	 	 7.9 
	 	 	 	 	 	 0,75 l	 	 	 	 30.0 

lugana		 	 	 	 	 0.20 l	 	 	 	 7.9 
	 	 	 	 	 	 0.75 l	 	 	 	 26.0 

weißweinschorle  	 	 	 	 0.20 l	 	 	 	 6.5 

RED WINES 

ursprung	 	 	 	 	 0.75 l	 	 	 	 30.0 

primitivo	 	 	 	 	 0.20 l	 	 	 	 7.9 
	 	 	 	 	 	 0.75 l	 	 	 	 27.0 

ROSE 

rosé	 	 	 	 	 	 0.20 l	 	 	 	 9.9 
schneider		 	 	 	 	 0.75 l	 	 	 	 32.0 

prosecco	  	 	 	 	 0.75 l	 	 	 	 50.0 

*alle weine und proseccos enthalten sulfite



SOFTDRINKS 

sparkling water	 	 	 	 0.25 l	 	 	 	 3.0 
	 	 	  
	 	 	 	 	 	 0.75 l	 	 	 	 6.9 

non sparkling water	 	 	 	 0.25 l	 	 	 	 3.0 

	 	 	 	 	 	 0.75 l	 	 	 	 6.9 

tafelwasser	 	 	 	 	 0.30 l	 	 	 	 3.0 

cola1, 11, cola light 1, 9, 11 sprite,	 	 0.30 l	 	 	 	 3.5 
fanta 1, 3, 11,  spezi 1, 11 

JUICE and NECTAR 
apple, orange, pineapple, marcuja, johannis	 as juice and nectar	 0,3 l	 3.9 
berry, rhubarb, mango, lychee, guava	 	 as a spritzer	 	 0,3 l	 3.5 
  

HOT DRINKS 

vietnamese coffee 11	 	 4.5 
	 	  
coffee 11	 	 	 2.9 

espresso 11	 	 	 2.5	 	  

double espresso 11	 	 3.9 

green tea	 	 	 2.9 

jasmin tee	 	 	 2.9 

ginger tee	 	 	 4.9 
fresh ginger with honey 

lemongrass tee	 	 4.9 
fresh lemongrass with honey 

BEER 

helles	 	 	 0.5 l	 3.9 

pils	 	 	 0.5 l	 3.9 

non-alcoholic bier	 0.5 l 	 3.9 

weißbier	 	 0.5 l	 4.2 

dunkel 	 	 0.5 l	 4.2 
weißbier 

non-alcoholic 		 0.5 l	 4.2 
weißbier 

asahi	 	 	 0.3 l	 4.1 

singha		 	 0.3 l	 4.1 

saigon		 	 0.3 l	 4.1



LONGDRINKS 

campari 1	 	 	 7.9 
orange or soda 

gin tonic 12	 	 	 10.9 
roku gin, lime, tonic water 

whiskey cola 1		 	 10.9 

wodka lemon		 	 10.9

ADDITIVES: 
1= with dye, 2= with 
preservative, 3= with 

antioxidant, 4= with flavor 
enhancer, 5= sulphurised, 6= 

blackened, 7= waxed, 8= 
with phosphate, 9= with 

sweetener, 10=milk protein 
11=caffeinated 12= 
containing quinine


