
 
 
 
 
 

Asian Soul 
14.01 – 17.02 

 
 
Soups for the soul 
  

 
PHO BO 14 

Vietnamese beef soup | Rice noodles | Beef | Spring onion IF 

 
TOM KHA GAI 14 

Thai coconut soup | Chicken | Galangal | Lemongrass | Kaffir | Lime 

 
Far East 
  

  

FRESHEST SUSHI SELECTION BY OUR CHEFS – 10 PCS 19 

Nigiri Lachs, Spicy Tuna, Hosomaki Avocado, kreative Uramaki 

 
 
 

 
 
Appetizers 
  

 

HOMEMADE VIETNAM SPRING ROLLS 16 

Prawns | Rice noodles | Sweet chili dip  
 

COSMO VEGGIE WAN TAN WITH GUACAMOLE 16 
Dumplings filled with vegetables and ginger | Sweet chili dip | Spring 
onions | Avocado mash 

 
Salads  
  
 

COSMO ASIAN SALAT  

Fresh leaf salad | Seasonal vegetables | Avocado | Miso dressing  

With Smoked Tofu FL     16 

With chicken L     17 

With prawns BL     19 

 

GREEN PAPAYA SALAD 14 

Finely sliced green papaya | Chili | Peanuts | Coriander | Sweet and 

sour thai-style dressing EHK 

 

Small COSMO Salad  6,5 

Large COSMO Salad  11 

 
Noodles & Rice 
  
 

UDON BEEF NOODLES 16 

Beef strips | Spring onions | Sesame teriyaki AFKI 

 

KHAO PAD GOONG 16 

Thai fried rice | Pink shrimp | Fresh pineapple | Lime | Cilantro BFK 

 
 



Our Vegetarian Dish 
  

 

YELLOW THAI CURRY  19 
Chickpeas | Vegetables | Coconut milk | Sesame-Basmati rice FGI  

 
India & Indonesia 
  
 

CHICKEN BUTTER MASALA 19 

Tender chicken in a creamy tomato-butter sauce |  GIF 

Garam masala | Ginger | Fine spices | Basmati rice  

 

CHICKEN SATAY 18 

Grilled chicken skewers in peanut-coconut marinade | Fragrant rice | 

Lime | Fresh cilantro EHG 

 
Premium Beef Steaks 
  

 

Cooked by our Chef on Kamado Grill – Balanced by fire 

All steaks served with basmati rice, bok choy and coleslaw GJ 

 

RIBEYE STEAK | BLACK ANGUS URUGUAY 250g 35 

 

FILET STEAK | SIMMENTHAL FROM SÜDTIROL 220g 35 

 

TOMAHAWK STEAK | SIMMENTHAL FROM SÜDTIROL 1 KG 89 

 
Our Specials 
  

 

WIENER “ASIA STYLE” 190g 29 

Veal | Panko & sesame seeds | Kimchi | Gochujang mayo ACFK 

 

ENTRECOTE „BUTTERFLY ON THE GRILL” 250g 30 

RED ANGUS AUSTRALIA ACFJ 

Sichuan pepper | Potato Crunchies | Spicy Mayo Dip 

 

Fish & Seafood 
  

 

GRILLED OCTOPUS 28 

Wakame | Baby Carrots | Sesame Crust | Teriyaki sesame DFK 

 

TUNA TATAKI 29 

Miso eggplant | Cucumber wakame salad | Soy ponzu |  CDFJ 

Wasabi mayo 

 
Sides 
  

 

FRIED POTATOE MIX | BBQ-Sauce A   5.5 
 

GRILLED PAK CHOY | Sesame & Lime K   5.5
  

SAISONALES GEMÜSE AUS DEM WOK | Sesam & Soya FK   5.5 

 

GRILLED CORN ON THE COB | herb butter & Maldon-salt G   5.5 

 
Sauces 
  

 
Teriyaki Jus A   3 

Bulls Eye BBQ Dip  3 

Sriracha Spicy Mayo  3 

Salsa Tex Mex 3 

Guacamole Dip 3 

 
 
 
 

 
 
 
 
 
Homemade focaccia and chef’s greeting € 3.5 per person. 
We strive to use local ingredients; when necessary, ingredients from 
the EU and non-EU countries may be used. 
 


