
KOI 
 
the menu with our  most  di st inctively  asian- inspi red dishes of  recent years :               
a cul inary melt ing pot of  thai  f lavours ,  chinese & japanese ingredients and al l  the 
inspirat ion TIM RAUE has gathered on his  t ravels .  
we use almost exclus ively ingredients  f rom the region,  such as miso f rom mimi  
ferments and currants f rom ’uwe -  the farmer’;  f rom europe we have norwegian 
crustaceans and s ici l ian tangerines. a few ingredients l ike ginger and mango 
come from thai land to enable the authentic taste.  and al l  of this i s  prepared for  
you wi th our  typical  f lavour impact. 
 

COCONUT 1,  2 ,  9 ,  1 2  

green curry | lettuce  
 

HAKE 1 ,  2 ,  9 ,  1 2  

dashi | cucumber 
(optional with: imperial ossetra caviar à 6gr. 22€) 
 

POINTED CABBAGE 1,  3 ,  9 ,  12  

ginger| scallops 
 

CHINOISE BROTH 1 ,  2 ,  12  

brown crab| prawn 
 

KFC 1,  2 ,  1 2 
kreuzberg fr ied chicken  
 

VENISON 1,  2 ,  9 ,  1 2 
sichuan | cranberry 
 

“KALTE LIEBE” 2 ,  3 
raspberry | yoghurt  
 
292 euro incl .  7 % vat.  
 

. . .our s ignature dishes the WASABI LANGOUSTINE 1,2 ,3 ,1 2  and the  

DUCK "MARIE-ANNE" À L’ORANGE 1,  2 ,  9 ,  1 2 ,  can be integrated into both 
menus as addit ional courses for € 48 each or subst i tuted for € 24 each… 
 
drink pair ing f rom 188 euro incl .  19 % vat.  
premium pairing from 328 euro incl .  19 % vat.  
 
non-alcoholic pairing avai lable upon request –  start ing 88 euro incl .  19 % vat.  
 
a customized menu wi l l  lead to pr ice changes 

we kindly  ask for your understanding that we can only take l imited consideration 
to any al lergies or  intolerances 


