
C H A M P A G N E  GLASS · BOTTLE 75CL

S T A R T E R S

M A I N S

D E S S E R T

VEUVE CLICQUOT BRUT  ................. € 16,50· 105
A full-bodied champagne, aperitif  style

VEUVE CLICQUOT ROSÉ ...................... € 18· 119
Round and rich, satisfying rosé champagne

SPICY MAME  ....................................................... € 8,00
Edamame, spicy Sriracha sauce Edamame, pikante Sriracha Sauce

WOODS MAME ................................................... € 7,50
Edamame, Maldon salt flakes Edamame, Meersalzflocken

JAPANESE CHICKEN KARAAGENEW

PEANUT YAKITORI 4 PCS

8 PCS

Mixed greens, tempura fried chicken, Japanese sauce 
kleiner Salat, Tempura vom Huhn, Japanische Sauce

CRISPY ROCK SHRIMP BITES .............. € 17,00
Mixed greens, tempura of  black tiger prawns, spicy mayo
kleiner Salat, Tempura von Black-Tiger-Garnelen, scharfe Mayonnaise

W O O D S  S H A R E D 
TA S T I N G  M E N U

A P E R I T I F

.........€ 15,00

............................. € 12,00

........ € 20,00Chicken teriyaki skewers, homemade peanut dip
Gegrillte glasierte Hühnerspieße, Erdnuss dip

A P P E T I Z E R S 
T O  S H A R E

BURRATA ASIAN STYLE
TUNA TERIYAKI TEMPURA ROLL
CRISPY SHRIMP ROLL 
CRISPY CHICKEN KARAAGE

WOODS CLASSIC RIBS MIT YAKINIKU SAUCE 
KNUSPRIGE ENTE MIT HOI SIN & PEKING WRAPS
FILET STEAK MIT BLACK PEPPER SAUCE
CLASSIC FRIES & SAISONSGEMÜSE

GRAND DESSERT, MIX OF DESSERTS 

C L A S S I C S
Check our drinks menu for our complete offer 

Fragen Sie nach unserer Getränkekarte 

CHANDON GARDEN SPRITZ  .................. € 9,50

SARTI SPRITZNEW  .............................................. € 8,00
Campari, prosecco, soda, orange

Sparkling wine, natural orange bitter

SUMMERLILLET ................................................... € 8,00
Lillet Blanc, Schweppes white peach

MOSCOW MULE  .............................................. € 11,90
Stolichnaya vodka, ginger beer, lime

YUZU GARDEN NON-ALCOHOLIC ............... € 7,50
Homemade shiso syrup, lime, organic tonic

A P E R I T I F

AMERICANO  .................................................. € 9,50
Sarti, martini rosso, soda

LE TRIBUTE GIN X OLIVE LIMONADE  € 14,50
La Olivia
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S TA R T E R S

Romaine lettuce, Caesar dressing, Parmesan flakes, garlic 
croutons, crispy bacon 
Romana Salat, Caesar Dressing, Parmesan, Knoblauch Croutons, 
knuspriger Speck
+ grilled chicken gegrillte Hühnerstreifen 
+ grilled Shrimp gegrillte Garnelen

S T A R T E R S

 ................... € 21,00
 ............................ € 24,00

CAESAR SALAD  ........................................ € 17,00

GARDEN SALAD  ........................................ € 11,00
Mixed greens and leaf ’s, tomato, cucumber, sesame, carrots, 
Japanese sweet & sour sauce gemischter Salat, Tomaten, Gurken, 
Sesam, Karotten, süß-saures Japanisches Dressing

SMALL CRISPY DUCK
Steamed pancakes, carrots, leek, cucumber, spring onion, 
Hoi sin sauce Japanische Wraps, Karotten, Lauch, Gurken, 
Frühlingszwiebeln, Hoi Sin Sauce

 .......................... € 19,00

S A L A D S

Hearty beef  broth, Kombu, Bonito, pickled egg, ramen 
noodles, shimeji mushrooms, pack choy, bean sprouts 
Kräftige Rinderbrühe, Kombu, Bonito, mariniertes Ei, Ramen Nudeln, 
Buchenpilze, Pak Choi, Sojasprossen

BEEF RAMEN

GAZPACHO
Chilled tomato soup with Asian twist 
Gekühlte Tomatensuppe mit Asia-twist

................................................. €14,00

................................................... €12,00

S O U P S   (VEGETARIAN OPTION AVAILABLE)

All our starters & sushi are perfect to share
Alle vorspeisen & sushi sind perfect zum Teilen

S H A R I N G  I S 
C A R I N G

WATER MELON NEW

JAPANESE CATCH NEW

Feta cheese, basil, pistachio
Wassermelone, Fetakäse, Basilikum, Pistazien

Prawns, avocado, Asian cocktail sauce
Garnelen, Avocado, Asiatische Cocktailsauce

.................................. € 16,00

......................... € 16,50

WOODS BEEF TARTARE
Asian beurre blanc, crispy Parmesan baguette, micro greens   
Asiatische Beurre Blanc, knuspriges Parmesan Crouton, Kresse

 ....................  € 19,00

NEW

SMALL MANGO BOWL
Marinated Sushi rice, wakame, mango, cucumber, sweet 
chili mango sauce marinierter Sushi Reis, Algensalalt, Mango, 
Gurken, süße Chili Mango Sauce

..........................€ 16,00

BURRATA ASIAN STYLE NEW

Tomato, cucumber, Japanese sweet soy
Tomaten, Gurken, süße Japanische Soja Sauce

............. € 18,00
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VEGAN GARDEN ................................................... € 16,00
Green asparagus tempura, avocado, charred eggplant, teriyaki glace
Tempura vom grüßen Spargel, Avocado, geflämmte Aubergine

SMOKEY SALMON ROLL .................................. € 18,00
Green asparagus tempura, salmon, smokey mayo, sesame
Tempura vom grüßen Spargel, Lachs, geräucherte Mayo, Sesam

CRISPY SHRIMP  ..................................................... € 17,00
Shrimp tempura, avocado, spring onion, spicy mayo
Garnelen Tempura, Avocado, Frühlingszwiebeln, schärfere Mayo

CRISPY FRIED YAKITORI ROLL

PEKING DUCK ROLLNEW

FRIED SUSHI PIZZA ROLL 

................. € 18,00

.................................... € 21,00

............................... € 19,00

 ........................................  € 16,00

Chicken teriyaki yakitori, avocado, panko, yakitori glace
Glasiertes teriyaki yakitori Huhn, Avocado, Panko

Peking duck 'Rillettes', cucumber, carrot, spring onion, Hoi sin sauce
Enten Rillettes, Gurken, Karotten, Frühlingszwiebeln, Hoi Sin Sauce

Avocado, cucumber, tuna, salmon, spicy mayo, spring onions 
Avocado, Gurken, Thunfisch, Lachs, schärfere Mayo, Frühlingszwiebeln

TUNA SASHIMI 4 PCS.

Tuna Thunfisch

SALMON SASHIMI 4 PCS..................................  € 13,00
Salmon Lachs

SPICY TUNA ROLL ................................................ € 20,00
Tuna, cucumber, crispy onions, chili flakes, Sriracha sauce
Thunfisch, Gurken, Röstzwiebeln, Chiliflocken, Sriracha Sauce

N I G I R I  2 PCS.

MAGURO NIGIRI  ......................................... € 9,50
Tuna Thunfisch

SAKE NIGIRI  ................................................... € 7,50
Salmon Lachs

SASHIMI MIX 8 PCS. ............................. € 28,00
Our favorites + Wakame Unsere Favoriten + Wakame

S I G N A T U R E  R O L L S  8 PCS.

S U S H I

S A S H I M I

KAPPA MAKI  .................................................. € 7,50
Cucumber Gurke

AVOCADO MAKI  ........................................ € 8,50
Avocado Avocado

SAKE MAKI  ....................................................... € 9,00
Salmon Lachs

TEKKA MAKI  ................................................. € 11,00
Tuna Thunfisch

H O S O  M A K I  6 PCS.

WAKAME  
Japanese seaweed salad, roasted sesame seeds, red chili 
Japanischer Algensalat, gerösteter Sesam, Chili

........................................... € 7,00

8 smokey salmon, 8 crispy shrimp,  
8 tuna teriyaki tempura

8 crispy shrimp, 6 kappa maki 
2 salmon nigiri

8 smokey salmon, 8 crispy shrimp,  
8 tuna teriyaki tempura, 8 vegan garden,  
8 spicy tuna

S U S H I  P L A T T E R S  T O  S H A R E

WOODS FAVORITE MIX 32 PCS.

....................... € 59,00
2 nigiri tuna, 2 salmon nigiri, 6 salmon maki, 6 kappa maki, 
8 tuna teriyaki tempura, 8 crispy shrimp roll

WOODS SIGNATURE ROLLS 

............................ € 47,50

......................................... € 28,50
FOR 2 ˙  24 PCS.

FOR 1 ˙  16 PCS.

FOR 4 ˙  40 PCS.

................................................ € 79,00

O R D E R  O N  T H E  S I D E

TUNA TERIYAKI TEMPURA ROLL ............. € 20,00
Tuna, avocado, cucumber, spicy mayo, teriyaki sauce
Thunfisch, Avocado, Gurke, würziges Mayo, Teriyaki-Sauce
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BEEF FILET STEAK .................................... € 41,00

RIB EYE STEAK ............................................€ 37,00

F R O M  O U R  G R I L L

T H A I  C U R R Y

KOREAN FRIED CAULIFLOWER

TANDOORI SALMON

.... € 19,00

............................. € 28,00

SPARE RIBS  .................................................... € 25,00

C L A S S I C S

WOODS BEEF BURGER ....................... € 23,00
Truffle Mayo, lettuce, tomato, bacon, cheddar, French fries
Trüffelmayo, Salat, Tomaten, Speck, Cheddar, Pommes

A base of  Jasmin rice, vegetables and authentic curry sauce 
Eine Basis aus Jasmin Reis, Gemüse & Authentische Curry 

Unser Servicepersonal wird bei der Gutscheinwahl behilflich sein.
Ask our staff for more info about the perfect gift.

G I F T  V O U C H E R

D E S S E R T S

CHOCOLATE LAVA CAKE .................. € 9,00

VANILLA MILLEFEUILLE 
puff pastry, vanilla custard, strawberries
Blätterteig, Vanillecreme, Erdbeeren

....................... € 10,00

Please inform our staff  of  any food allergies or special dietary 
requirement and we will be happy to accommodate. Bitte informieren 
Sie unsere Servicemitarbeiter über Allergien oder spezielle Ernährungsbedürfnisse 

und wir werden uns gerne darum kümmern.

CRISPY DUCK ....................... € 26,00
Steamed pancakes, carrots, leek, cucumber, 
spring onion, Hoi sin sauce Japanische Wraps, 
Karotten, Lauch, Gurken, Frühlingszwiebeln, Hoi Sin 

chocolate caramel syrup, whipped cream, crushed 
pistachio, vanilla ice cream
Schokoladenkuchen, Sahne, Pistazien, Vanille Eis

WOODS PISTACHIO TIRAMISU

CALAMANSI PANNA COTTA

... € 10,00

........... € 8,00

P O K E  B O W L S

CHICKEN
GAMBA
VEGETARIAN
CRISPY CHICKEN KARAAGE

......................................................... € 21,00

............................................................. € 23,00

................................................ € 19,00

......... € 21,00

Served with grilled vegetables, BBQ and herbal butter
Serviert mit gegrillten Gemüse, BBQ und Kräuterbutter

S I D E S

STEAMED RICE ............................................. € 5,50

GRILLED VEGGIES ..................................... € 7,50

CLASSIC FRIES ............................................ € 7,00

GARDEN SALAD ......................................... € 8,50

ESPRESSO MARTINI .............................. € 12,00

'Super tender', glazed with homemade Yakiniku sauce, spring 
onions, French fries
glasiert mit hausgemachter Yakiniku Sauce, Frühlingszwiebeln, Pommes

Rice and teriyaki glace 
Koreanisch gebackener Blumenkohl

Naan, bell pepper - cucumber salsa, Yoghurt-mint dip, herbs
Naan Brot, Paprika Gurken Salsa, Jogurt Minze Dip, Kräuter

NEW

CRISPY CHICKEN BOWL

TUNA & SALMON BOWL

................... € 21,50

.................... € 24,50

Marinated sushi rice, avocado, wakame, cucumber, spicy mayo
Marinierter Sushi Reis, Avocado, Algensalat, Gurken, schärfere Mayo

Marinated sushi rice, tuna, salmon, crispy onions, avocado, 
wakame, sweet & sour sauce, sesame
Marinierter Sushi Reis, Röstzwiebeln, Thunfisch, Lachs, Avocado, 
Algensalat, Gurken, süß-saure Sauce
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