
SIEGFRIED WONDERLEAF GIN                          9.50 
“NON ALCOHOLIC” with Fever Tree Tonic

GIN BOMBAY 4 CL	 12.00 
with Fever Tree Tonic

GIN HENDRICKS 4 CL	 14.00 
with Fever Tree Tonic

8025 “GENUINE ALPINE GIN” 4 CL	 16.00 
highest quality gin of the alpine region.   

intense fruity, juniper + lemon.

A P E R I T I F

PLUM-KIKK	 9.50

HENSSLER`S APERITIF                                  12.00

HENSSLER`S APERITIF NON ALCOHOLIC          8.00                          

CRÉMANT DE LOIRE BRUT 0.1 L	 10.50 
“Blanc de Blanc” 100% Chardonnay 

CRÉMANT DE LOIRE BRUT 0.1 L                     10.50 
“Rosé” 100% Cabernet Franc

SPARKLING GRAPE JUICE 0.1 L	 7.00

SHERRY LUSTAU DRY 5 CL	 7.50

BELSAZAR - HIGH-CLASS VERMOUTH 
BELSAZAR BIANCO substantial & complex	 5 CL  7,50	
BELSAZAR DRY dry & direct	 5 CL  7.50 
BELSAZAR ROSÉ varied & light	 5 CL  6.50

CAMPARI SODA 4 CL	 6.50

CAMPARI ORANGE 4 CL	 10.00 

 

WHISKEY SOUR                                            14.00

G I N

M E N U
WE RECOMMEND OUR 
LUNCH MENU

2 COURSES 33.00 
STARTER AND MAIN COURSE 

with water and coffee

PLEASE ASK THE 
SERVICE STAFF FOR OUR  

DAILY CHANGING LUNCH MENU

We cook without a lot of frills, but very contrasting. All of our dishes follow a clear line. We combine 
classic Japanese cuisine with modern international influences. Our style of „Cuisine Pacifique“ and 

our way of preparing sushi should provide enjoyment and joy in as varied a way as possible.



 

PIZZABREAD (PER PERSON)                            2.00                                      
with Henssler´s Curry Dip 
 
MISOSOUP                                                     7.50 
with silken tofu , wakamealgaen 

and spring leek	

EDAMAME                                                      8.00 
with maldonsalt  

 

CHICKEN SKEWER “YAKITORI”	 12.50

CELERY SOUR CREAM SOUP                           15.50           
with salmontatare, pepperoni oil  

and wintertruffle 

 

HENSSLERS WINTER SALAD                          14.00                                                                                                                      
with nuts, pomelo and citrus pepper dressing 

 

TEMPURA  VEGETABLES	  15.00 
with three dips 
 
SPICY TUNA TEMPURA ROLL	  16.00	

TEMPURA BLACK TIGER SHRIMPS 	  17.00 
with three dips 
 

FISH OF THE DAY                                           29.50 
daily side dishes

FRIED FILLET FROM THE                               33.00                                               
MÜRITZ PIKEPERCH                            
daily side dishes 

 
RIB EYE FROM THE HEATH BEEF                     41.00 
“DRY AGED“  270 g 

 daily side dish  

 

RUMPSTEAK “BLACK RARE” FROM	 43.00 
THE HEATH BEEF “DRY AGED“ 270 g 

C L A S S I C  S TA RT E R S

M A I N  C O U R S E

HOMEMADE ICE CREAM	 9.00 
two big cams turned off every day 
 
CRISPY FRIED HONEY VANILLA ICE	 13.00 

with lukewarm red berry grits 

 

COCONUT PARFAIT                                       14.00 
with choclate, maracuja sauce  

and blueberries

D E S S E RT



GREAT GREEN GARDEN ROLL	 17.50 
asparagus tempura, cucumber, avocado,  

daikon dip and crispy shisoleef 

 

CRISPY DUCK ROLL “KOREA ST YLE”	 18.50 
crispy duck spring roll, cucumber, avocado,		

carrot kimchi tempura and 		

wasabi hollandaise

KING PUMPKIN ROLL                                    20.50  
grilled hamachi sashimi, pumpkin tempura, 

sweet sour pumpkin, avocado and pepperoni TNT   
 
KIMCHI DOUBLE SALMON ROLL                      21.50                     
smokesalmon tatare, tempura crabstick,  

cucumber, avocado and tobikko kimchi sauce 

 

ORIGINAL SURF AND TURF ROLL	 21.50 
grilled beef sashimi, panko shrimp, cucumber, 

avocado, spicy teriyaki sauce, sour cream and 

togarashi chips 

 

TUNA PEPPER LEMON ROLL	 22.50         
grilled pepper tuna sashimi, crispy gamba,  

cucumber, avocado, lemon dashi butter  

and teriyakisauce 

S P E C I A L  S U S H I  R O L L SH E N S S L E R 
H E N S S L E R 

M I X
MAKI, INSIDE-OUT-MAKI, NIGIRI, 

SPEZIALSASHIMI, TEMPURA 
FROM 2 PERSONS

P.P. 48.50

HENSSLER 
 FAVORITES

S U S H I  M I X

HENSSLER SUSHI MIX	  SMALL 25.00 
Inside-out-Maki, Maki, Nigiri	 LARGE 32.00

HENSSLER SUSHI-SASHIMI MIX	  SMALL 32.00 
Inside-out-Maki, Sashimi, Nigiri	 LARGE 40.00



CALIFORNIA ROLL	 13.50 
crabstick, avocado                        HAND ROLL 8.00 
and cucumber  
 
CHICKEN TERIYAKI ROLL	 13.50 
crispy chicken, cucumber,	 HAND ROLL   8.00 

avocado, sesame and teriyaki sauce	

CRUNCHY ROLL	 13.50 
tempura gamba, cucumber,	 HAND ROLL   8.00 

avocado and chili mayonnaise	

HOT TUNA ROLL	 14.00	
hot tuna tar tare and cucumber	 HAND ROLL   9.50	

SALMON ROLL	 14.50 
salmon, cucumber and avocado	HAND ROLL   9.50

TUNA ROLL	 15.00 
tuna, cucumber and avocado	 HAND ROLL   10.00

SEXY SALMON ROLL                                     18.50 
salmon tatare, crispy crabstick, cucumber,  

avocado, creamy Tobikko, crunchy Stuff 

 

TUNASASHIMI ROLL                                     22.50 
tunasashimi, tempura shrimp, crabstick, cucum-

ber, teriyakisauce and spicy sour cream

CUCUMBER MAKI	 6.00

AVOCADO MAKI	 7.00

SALMON MAKI	 9.00

TUNA MAKI	 10.00

HOT TUNA MAKI                                            10.00

AVOCADO, 2 PCS.	 6.00

EBI, 2 PCS.	 7.50

SALMON, 2 PCS.	 8.50

TEMPURA SHRIMP, 2 PCS.	 8.50

TUNA, 2 PCS.	 9.00

FRIED PFEPPER TUNA, 2 PCS.	 9.50

S U S H I  R O L L S  C L A S S I C

M A K I  R O L L S

N I G I R I

S A S H I M I  P U R  
“ O N  T H E  R O C K S ” 
M I T  P O N Z U S A U C E

LOUP DE MER SASHIMI                                  25.50

SALMON SASHIMI	 23.00

HAMACHI SASHIMI	 26.00

TUNA SASHIMI 	 28.00

HENSSLER`S SASHIMI MIX	 38.50	 	
Tuna, Fjordsalmon, Hamachi, 		

Loup de Mer, 

Beverages such as foods and drinks could contain additives, dyes and flavor enhancers.

If you have any questions, please contact our staf f or ask for our menu with allergens and incompatibil ities.

All Prices in EURO including Tax and Ser vice.



D I G E S T I F

SALWEY 2 CL	 10.00 
MIRABELLE / RASPBERRY / PEAR

HELBING KÜMMEL 2 CL	 5.00

HELBING AQUAVIT 2 CL	 6.00

WODK A ALPHA NOBLE 4 CL	 7.00

BORGMANN HERBAL LIQUEUR 4 CL	 10.00

GRAPPA MOSCATO RISERVA 2 CL	 8.50

SPAN. BRANDY 2 CL	 8.50 
GRAN DUQUE D‘ALBA

COGNAC HINE VSOP 2 CL	 15.00 

BECK´S BEER 0.33 L	 EACH 5.00 
PILS | GOLD

BECK´S BEER 0.33 L	 5.00 
NON ALCOHOL 
 
JAPAN´S NO.1 BEER ASAHI 0,33L	 5.00

REISETBAUER CARROT 2 CL	 13.00

REISETBAUER WILLIAMS 2 CL	 13.00

REISETBAUER APRICOT 2 CL	 13.00

REISETBAUER RASPBERRY 2 CL	 24.00

B E E R

THE MADNESS IN THE BOTTLE! 
“MY NOBLE BR ANDIES STR AIN IN ANY PHASE OF 
DRINKING THE BODY BUT ENJOY - IN MODER ATION - 
BODY AND SOUL” 
THE BR ANDIES OF HANS REISETBAUER.

SAKE WARM 0.1 L	 6.50

SAKE SPECIAL 0.1 L	 13.00

SAKE KOJO KIKUMASAMUNE FL. 0.3 L	 15.00

S A K E

ESPRESSO	 3.50

DOUBLE ESPRESSO	 6.00

CAFÉ CREMA	 3.50

CAPPUCCINO	 4.00

GREEN TEA	 2.50

ORANGE GINGER TEA	 3.20

FRESH GINGER TEA	 4.00

S O F T  D R I N K S

WATER	  0.25 L 2.50 
gas and non gas	 0.75 L 5.50

COCA-COLA · COCA-COLA LIGHT 	 0.2 L JE 3.50 
COCA-COLA ZERO · SPRITE

BIT TER LEMON	                     0.2 L 4.00 
SCHWEPPES

TONIC WATER · GINGER ALE               0.2 L JE 4.00 
FEVER TREE

ORANGINA	 0.2 L 3.50

VAIHINGER APPLE JUICE	 0.2 L 3.50

VAIHINGER APPLE JUICE SPRITZER	 0.4 L 5.50

VAIHINGER TOMATO JUICE	 0.2 L 3.50

KLINDWORTH ORANGE JUICE	 0.2 L 3.50

SPARKLING GRAPE JUICE  	 0.2 L 8.00

H OT  D R I N K S

Beverages such as foods and drinks could contain additives, dyes 
and flavor enhancers. If you have any questions, please contact our staff 

or ask for our menu with allergens and incompatibilities. 
All Prices in EURO including Tax and Service.


