TAIKQ

CONTEMPORARY ASIAN CUISINE
BY SCHILO



DESSERTS

TOKYO BANANA
Genmaicha Ice

CHOCOLATE SHIZEN
Dark Chocolate | Cherry | Green Shiso

KAKI GORI
Coconut Mochi | Thai Fruit | Lemongrass Ice

RICE FIELD
Dragon Fruit | Sticky Rice | Coconut
Pandan Sorbet | Five Spice

OCHA
TAIKO TEA SELECTION | 7.5

INFUSION TEA
Sakura, Shizuoka, Japan

WHITE TEA
Mo Li Da Bai Hao | China, Fujian, Fuzhou
Wild Yabao | China, Yunnan, Lincang

GREEN TEA
Taiping Anhui | China, Hou Keng, Anhui

BLACK TEA
Masala Chai | China, Bohea, Tong Mu Guan
China Yellow Buds | China, Yunnan, Ding Dang

OOLONG
Min Jia | Taiwan, Min Jian

SPECIAL TEA | 8.5
Matcha | Japan, Kyoto-Koyamaen

TAIKO MOKKA | 16.5
Chita Whisky | Indonesian Brew | Miso | Cinnamon

Allergen information available upon request
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MAIN COURSES

GREEN CURRY
Coconut | Seasonal Vegetable | Taiko Rice

A5 KAGOSHIMA WAGYU BEEF | 100 GR.
Ponzu | Kohlrabi

AGED BEEF ENTRECOTE | 150 GR.
Ponzu | Kohlrabi

MISO BLACK COD
Red Miso | Tonkatsu Mushroom

SIDES

TAIKO RICE | TAMAGO | SHIITAKE | GREEN PEA
LOTUS RICE | SHIITAKE

KAI'LAN | GARLIC | CHILI

GLAZED MUSHROOMS | TERIYAKI | NEGI | ENOKI

CHARRED SHISHITO PEPPERS | GARLIC | CHILI

Allergen information available upon request
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Omakase Tasting Menu
8 courses

ICED AVOCADO
Curry | Thai Basil | Ginger

BALFEGO TUNA
Sushi & Sashimi
Sichuan Ponzu

LOBSTER DIM SUM
Cappuccino | Gyoza

SICHUAN MA PO TOFU
Glazed Mushrooms

MISO BLACK COD
Red Miso | Tonkatsu Mushroom

JAPANESE WAGYU
Taiko Rice | Carpaccio | Entrecote

CITRUS COl
Baijiu Water

CHOCOLATE SHIZEN
Dark Chocolate | Cherry | Green Shiso

€135 per person
Please note that this menu is only available per table

WINE PAIRING
€85 per person

SAKE PAIRING
€95 per person

Allergen information available upon request



Vegetarian Omakase Tasting Menu
8 courses

ICED AVOCADO
Curry | Thai Basil | Ginger

SHISHA AKASHA
Charred Shishito | Tonburi | Avocado
Sichuan Ponzu

DIM SUM
Miso Soup | Siu Mai

SICHUAN MA PO TOFU
Glazed Mushrooms

MISO EGGPLANT
Saffron Miso | Sourberries X.O.

GREEN CURRY
Coconut | Seasonal Vegetable | Taiko Rice

CITRUS COlI
Baijiu Water

CHOCOLATE SHIZEN
Dark Chocolate | Cherry | Green Shiso

€120 per person

Please note that this menu is only available per table

WINE PAIRING
€85 per person

SAKE PAIRING
€95 per person

Allergen information available upon request

OMAKASE SUSHI

TAIKO BENTO FOR TWO PERSONS
Chef’s Selection | Nigiri | Gunkan

SUSHI TASTING
Tuna Selection | Sea Buckthorn Berry Soy

STARTERS

OYSTERS | 30OR 6 PCS
Nam Jim | Coriander

PANI PURI| 2 PCS
Green Curry | Caviar

SCALLOP TARTARE
Yuzu | Caviar | Soy Creme

DRIED AGED WAGYU CARPACCIO
Umeboshi | Wasabi | Yakiniku
*Supplement Caviar 5 gr.

MISO SOUP
Shiitake | Silken Tofu | Seaweed | Sesame

DIMSUM | 3 PCS

LOBSTER GYOZA
Mushroom XO | Nori | Negi | Katsuobushi

WAGYU GYOZA
Black Garlic | Fried garlic | Negi

DUCK SIU MAI
Hoisin | Chili | Five Spice

GUA BAO
Shiitake | Negi | Crispy Chili

VEGAN SIU MAI
Water Chestnut | Winter Melon | Ginger

SHIITAKE SPRING ROLL
Crispy Chili

Allergen information available upon request
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sushi .
Omakase Tasting Menu
SUSHI

S courses
NIGIRI'| 2 PCS
Avocado 8
Tamago 9
Shiitake 8
Scottish Salmon 10 BALFEGO TUNA
Hiramasa Kingfish 2 Sushi & Sashimi
ScaLLop 12 Sichuan Ponzu
Akami 2 .
Chuu Toro 18
06 Toro >0 LOBSTER DIM SUM

Cappuccino | Gyoza
SASHIMI | 5 PCS )
MISO BLACK COD
Akami 22 Red Miso | Tonkatsu Mushroom
Chuu Toro 28 ’
Oo Toro 30 AGED BEEF
Scottish Salmon 20 Entrecote | Kay Lan | Gyoza
Hiramasa Kingfish ee *
CHOCOLATE SHIZEN
GUNKAN
Dark Chocolate | Cherry | Green Shiso

Osetra Caviar | 10 gr. | per piece 25
lkura | Ginger | 2 pcs 20
Wagyu Tartar | Smoked Soy | 2 pcs 24
MAKI
SOFT SHELL CRAB ROLL P4 €95 perperson
Crispy Soft-shell Crab | Daikon | Kimchi Please note that this menu is only available per table

WINE PAIRING
AKASHA ROLL 18

. €65 per person
Green Asparagus | Takuan | Shiitake | Sesame

SAKE PAIRING

SPICY TUNA ROLL e £75 per person

Akami Tuna | Cucumber | Kimchi Mayonnaise

SALMON AVOCADO ROLL 20
Salmon | Avocado | Green Shiso | Aka Miso

WAGYU ROLL 55
Green Asparagus | Sesame | Yuzu | Soy

Allergen information available upon request Allergen information available upon request



Vegetarian Omakase Tasting Menu
S courses

SHISHA AKASHA
Charred Shishito | Tonburi | Avocado
Sichuan Ponzu

DIM SUM
Miso Soup | Siu Mai

MISO EGGPLANT
Saffron | Sourberries X.O.

GREEN CURRY
Coconut | Seasonal Vegetable | Taiko Rice

CHOCOLATE SHIZEN
Dark Chocolate | Cherry | Green Shiso

€85 per person
Please note that this menu is only available per table

WINE PAIRING
€65 per person

SAKE PAIRING
€75 per person

Allergen information available upon request
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TAIKQ

Wine & Sake



Welcome to the world of Sake
Non-Alcoholic Beverages

Often described as Japanese rice wine, Sake is part of the long and rich Japanese
culture. A drink that is often enjoyed during moments of celebration.

Homemade Cold Brew

Over the centuries Sake has been developed into a beverage which offers a wide

palette of aromas, flavours & textures. Here at Taiko restaurant we love to pair Oolong
different styles of Sake with our culinary creatlons in order to create a perfect Umami Min jia | Taiwan, Min Jian
experience.
We would like to invite you to enjoy our Sake and celebrate this moment here in Taiko
Restaurant. Kanpail

Copenhagen Sparkling Teas

Regions and prefectures of Japan

BLA

Jasmin/ White Tea/ Chamomile
LYSER®@D

Silver Needle/ Oloong/ Hibiscus

Hokkaidd Kansai
1. Hokkaidd 24. Mie
25. Shiga W| n e
Tdhoku 26. Kyoto
5 fEmar 27. Osaka
" maori A . .
3. Iwate g Vend®dme Mademoisselle Classic (200ml)
4. Miyagi 30. Wakayama
5. Akita
6. Yamagata Chigoku
7. Fukushima i
31. Tottori
Kantd 32. Shimane
33. Okayama
8. Ibaraki 34. Hiroshima
9. Tochigi 35. Yamaguchi
10. Gunma
11. Saitama Shikoku
12. Chiba
13. Tokyo 36. Tokushima
14. Kanagawa 37. Kagawa
38. Ehime
Chibu 39. Kochi
15. Niigata Kyiishil & Okinawa
16. Toyama
17. Ishikawa 40. Fukuoka
18. Fukui 41. Saga
19. Yamanashi 42. Nagasaki
20. Nagano 43, Kumamoto
21. Gifu 44, Oita
22. Shizuoka 45, Miyazaki
23. Aichi 46. Kagoshima
47. Okinawa

4?{?
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South Africa

Stellenbosch

Syrah “The Prospector” | 2021 Jordan

Tulbagh

Pinotage “Touch of Oak” | 2021 Rijk’s

Argentina

Mendoza

Malbec | 2020 Achaval Ferrer
Sweet Wines

France

Sauternes | 2019 Chateau Simon

Italy

Recioto della Valpolicella Il canovino

Bottle

65

60

80

Bottle

80

115

Sparkling Sake

Yamano Kasumi

Hot Sake

Denshin Ine

Junmai

Yamato Shizuku

Gin no Kurenai

Junmai Ginjo

Kozaemon Sakana
Gasanryu Sakura

Kozaemon Dewasansan

Junmai DaiGinjo
Horin
Dassai 23

Fruit Sake

Umeshu (Plum Wine)

Kozaemon YuzuShu

Shichiken

Ippongi

Akita Seishu
Amabuki

Nakashima
Shindo Shuzoten
Nakashima

Gekkeikan
Asahi Shuzo

Manns Wine
Nakashima

Yamanashi

Fukui

Akita
Saga

Gifu
Yamagata
Gifu

Kyoto
Yamaguchi

Nagano
Gifu

Glass

20

100ml

14

Glass

15
18

14
20
26

18
45

12
16

Bottle

60

180mLl

24

Bottle

80
105

85
120
160

105
275

70
70



In 1668, Dom Pierre Pérignon, a Benedictine monk, was appointed procurator at the Abbey of
Hautvillers. At a time when everything was guided by empirical methods, Dom Pierre Pérignon
developed revolutionary techniques for viticulture and wine making based on precise rules. Dom
Pérignonis vintage only.This is an absolute commitment to bear witness to the year, to express all
the nuances of the terroirs and seasons while respecting the Dom Pérignon signature. Dom
Pérignon’s uniqueness lies in the way it evolves in successive leaps. In the privacy of the cellars,the
wine goes through subtle metamorphosis and reaches three windows of expression. These
privileged moments are called “Plénitudes” - moments where the wine sings higher and stronger.

BY THEBOTTLE

Dom Pérignon Vintage embodies the vision of Dom Pérignon, an invitation to enter the world of
Dom Pérignon. The wine is complete, seamless, tactile. It takes no fewer than 8 years of patient

elaboration to reach its aesthetic ideal.

Dom Pérignon 2015 365
Dom Pérignon Rosé 2009 785
Dom Pérignon Rosé 2008 (150cl) 2325

Dom Pérignon Plénitude 2 is the second life of Dom Pérignon expansion. Thanks to an extended

maturation on the lees,in the darkness of the cellar, its inner activity has increased. After close to

15 years,expansion of energy is at its peak and Dom Pérignon rises to an apex of essential, radiant
vitality in its state of plénitude.

Dom Pérignon Plénitude 2 2006 150
Dom Pérignon Plénitude 2 2004 1220
Dom Pérignon Plénitude 2 Rosé 2000 3500

Germany

Ahr
Spatburgunder “"J7 | 2022

Spain

Rioja
Rioja Reserva | 2020
La Mateo Parcelas Singulares Rioja | 2017

Ribeira del Duero

‘Cepa Gavildn” Crianza | 2020

Aalto | 2020

Aalto PS| 2019

“Unico” Reserva Especial Edicion 2020

United States of America

California
Opus One | 2019

Australia

Margaret River
Cabernet Sauvignon | 2022

Jean Stodden

Muga
Bodega Mateo

Vina Pedrosa
Aalto

Aalto

Vega Sicilia

Opus One

Vasse Felix

Bottle

95

85
110

70
195
340
950

850

65



Italy

Veneto

Valpolicella Ripasso "Quarto Vecchio” | 2020
Valpolicella Classico Superiore | 2014
Amarone della Valpolicella "Campi Lunghi” | 2016

Piemonte
Barbera Froi | 2022
Barolo | 2019

Nebbiolo Perbacco | 2021

Barbaresco | 2020

Toscana
Chianti Classico | 2020

Brunello di Montalcino | 2017
Flaccianello della Pieve | 2018

Ornellaia | 2018
Sassicaia | 2020

Puglia

Primitivo “Orion” | 2022

Sicily

Harmonium Nero D Avola | 2019

Canovino
Giuseppe Quintarelli
| Campi

Massimo Rivetti
Massimo Rivetti
Vietti
Gaja

Castello dei Rampolla
Casanova di Neri
Fontodi

Ornellaia

Tenuta San Guido

Masseria Li Veli

Firriato

Bottle

70
300
150

65
180
145
525

125
190
270
490
880

60

105

Sparkling Wines

Cava

Gramona La Cuvée Grand Reserva Imperial 2018

Champagne

Veuve Clicquot ‘Réserve Cuvée’ Brut N.V.
Veuve Clicquot Rosé N.V.

Ruinart Brut N.V.

Ruinart Blanc de Blanc (375mU) N.V.

Ruinart Blanc de Blanc N.V.

Ruinart Rosé N.V.

Moet & Chandon Grand Vintage 2013
Billecart-Salmon Blanc de Blanc Grand Cru N.V.
Billecart-Salmon Brut Rosé N.V.
Billecart-Salmon Cuvée Nicolas Francois Billecart Brut | 2002
Jacquesson 746

Krug Grand Cuvée 171

Krug Vintage 2006

Henri Giraud Hommage Blanc de Noir

Henri Giraud Mv 17

Henri Giraud Argonne 2012

Henri Giraud Argonne Rosé 2008

Bottle

100

125
165
135
135
220
235
160
300
335
485
300
490
550
240
500
900
2000



Wines by the Glass

Sparkling Wine (Méthode Champenoise)
Gramona ‘Imperial’] 2018

Ruinart Brut N.V.

Ruinart Blanc de Blanc N.V.

Ruinart Rosé N.V.

Dom Pérignon 2013

White Wines

Cotes du Rhéne 'a la Réverie' | 2022

Riesling Trocken, Schafer-Frolich | 2022

Pinot Grigio, Cantina Tramin | 2023
Guillerault-Fargette, Sancerre “Les Panseillots” | 2023
Pouilly-Fuissé “Téte de Cuvée” | 2022

Chablis ler Cru “Vaillons” Patrick Piuze | 2022

Le Blanc de Chateau Vieux Taillefer | 2018
Puligny-Montrachet ‘'Les Meix” Borgeot | 2020

Rosé Wines
Whispering Angel Rose, Chateau d’Eclans | 2023

Red Wines

Cotes du Rhone Chateau de Montfrin | 2021

Canovino ‘Quarto Vecchio’” Valpolicella Ripasso | 2020
Muga, Rioja Reserva | 2020

Pinot Noir Xavier Monnot | 2021

Saint Joseph Les Garipelees | 2020

Ornellaia | 2018

Sassicaia | 2018

Dessert Wines
Chéateau Simon, Barsac | 2019
Recioto della Valpolicella | 2020

Spain

France
France
France

France

France
Germany
Italy
France
France
France
France

France

France

France
Italy
Spain
France
France
Italy
Italy

France

Italy

Glass

18
26
42
46
65

1

13
16
25
32
35
52

16

10
15
16
25
29
96
15

15
20

France

Bourgogne

Pinot Noir | 2021

Marsannay 'Clos de Jeu' | 2019
Gevrey Chambertin le cru | 2021

Bordeaux

Chateau Grand Village | 2017
Graves Confidence | 2018
Pomerol | 2019

Grand vin de Leoville | 2009
Saint Estephe | 2010
Pauillac de Latour | 2017

Chateau la Mission Haut- Brion | 2016

Loire
Chinon Vieilles Vignes | 2022

Rhoéne

Cotes du Rhéne Montfrin | 2021
Cbtes du Rhéne | 2021

Saint Joseph Les Garipelees | 2020

Red Wines

Xavier Monnot
Domaine Charles Audoin

Humbert

Chéateau Lafleur
Chateau Haut-Maray
Gravette de Certan

Chéateau Leoville-Las Cases

Cos d’Estournel
Chéateau Latour

Domaine Clarence Dillon

Dom Fabrice Gasnier

Chéateau de Montfrin
Domaine des Reveirolles

Domaine de Boisseyt

Bottle

140
155
490

110
135
355
550
750
400
1400

65

S0
70
160



United States of America White Wines

Bottle
California
Seghesio Chardonnay | 2021 Seghesio 80
France
New Zeeland
Marlborough R Bottle
Ant Moore Sauvignon Blanc | 2022 Ant Moore 60 Rhone
Cotes du Rhone 'a la Réverie' | 2022 Chéateau de Montfrin 60
Chateauneuf-du-Pape | 2021 Domaine Duclaux 130
Condrieu "Les Terrasses du Palat" | 2021 Francois Villard 170
South Africa
Stellenbosch Loire
‘Inspector Peringuey’ Chenin Blanc | 2023 Jordan 60 Vouvray | 2022 Les Charmes 65
The Mira” Chardonnay | 2021 Uva Mira 105 Pouilly-Fumé | 2023 Domaine Treuillet 380
Sancerre “Les Panseillots” | 2023 Guillerault-Fargette 90
Muscadet Clisson | 2020 Famille Lieubeau 90
Savenniéres "Clos de Saint Yves”| 2019 Domaine Baumard 15
Baronde L | 2020 Ladoucette 290
Rosé Wines
Alsace
Riesling Lieu-dit Harth Tradition | 2019 Schoffit 65
France | Provence
La Mascaronne | 2020 Chéateau La Mascaronne 75
Whispering Angel Rose | 2023 Chateau d'Eclans 85

Chateau d’Eclans Chéateau d’Eclans 180



France

Bourgogne

Chablis

Chablis "Vieilles Vignes™ | 2022
Chablis ‘La Grande Vallée' 2022
Chabilis ler Cru “Vaillons” | 2022
Chablis Grand Cru Bougros | 2022
Chablis Grand Cru “Les Clos™ | 2019
Chablis Grand Cru "Les Clos" | 2015

Bordeaux
Le Blanc de Chateau Vieux Taillefer | 2018

Cote de Beaune
Puligny-Montrachet ‘Les Meix’ | 2021
Meursault ‘En Luraule’ | 2020

Maconnais
Pouilly-Fuissé “Téte de Cuvée” | 2022

Domaine Hamelin
Patrick Piuze
Patrick Piuze
Patrick Piuze
Patrick Piuze

William Fevre

Chateau Vieux Taillefer

Borgeot
Remi Jobard

Chéateau Fuissé

Bottle

80
125
175
220
285
355

190

290
300

140

Italy

Alto Adige
Pinot Grigio | 2023
Gewurztraminer | 2022

Spain

Galicia
Albarifio “Limousin” | 2021

Austria

Niederdsterreich
Gruner Veltliner | 2022
Germany

Nehe
Riesling Trocken | 2022

Riesling Grosses Gewachs Halenberg | 2018

Netherlands

Limburg
Cuvee Xl | 2023

Cantina Tramin

Cantina Tramin

Granbazan

Ramspeck & Kracher

Schafer-Frolich
Schafer-Frolich

De Apostelhoeve

Bottle

70
75

90

50

75
190

75



