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Sharing is Caring!

H e r z l i c h  w i l l k o m m e n  i m  K Ō N Ā  –  T e i l e

d i e  F r e u d e ,  s c h m e c k e  d i e  V i e l f a l t !

U n s e r e  P h i l o s o p h i e :  

K Ō N Ā  i s t  m e h r  a l s  n u r  e i n  R e s t a u r a n t  –

e s  i s t  e i n e  k u l i n a r i s c h e  R e i s e  d u r c h  d i e

f a s z i n i e r e n d e n  A r o m e n  A s i e n s .  U n s e r

K o n z e p t  b a s i e r t  a u f  d e r  I d e e  d e s  T e i l e n s  –

v o n  G e s c h m a c k s e r l e b n i s s e n ,  v o n  F r e u d e

u n d  v o n  k u l i n a r i s c h e r  K r e a t i v i t ä t .  W i r

l a d e n  e u c h  e i n ,  i n  u n s e r e r  g e m ü t l i c h e n

A t m o s p h ä r e  P l a t z  z u  n e h m e n  u n d  s i c h

v o n  u n s e r e n  e i n z i g a r t i g e n  S h a r i n g  P l a t e s

v e r f ü h r e n  z u  l a s s e n .

S h a r i n g  P l a t e s :  

U n s e r e  S p e i s e k a r t e  p r ä s e n t i e r t  e i n e

l e b e n d i g e  M i s c h u n g  a u s  a s i a t i s c h e n

K ö s t l i c h k e i t e n ,  d i e  s p e z i e l l  f ü r

g e m e i n s c h a f t l i c h e s  E s s e n  k o n z i p i e r t

w u r d e n .  E n t d e c k e  d i e  V i e l f a l t  v o n  J a p a n ,

K o r e a  b i s  n a c h  V i e t n a m  u n d  C h i n a  u n d

e r l e b e  i n n o v a t i v e  F u s i o n - G e r i c h t e ,  d i e

T r a d i t i o n  u n d  M o d e r n e  v e r e i n e n .  U n s e r e

P o r t i o n e n  s i n d  d a r a u f  a u s g e l e g t ,  m i t

e u r e n  L i e b s t e n  g e t e i l t  z u  w e r d e n ,  d a m i t

I h r  m e h r  p r o b i e r e n  k ö n n T .
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KOREAN FRIED CHICKEN BITES 12,9

F R I T T I E R T E S  H Ä H N C H E N  I N  S O J A - K N O B L A U C H  S A U C E ,

L A U C H Z W I E B E L N ,  S E S A M

SHARING PLATES
Empfohlen 2-3 plates p.p.
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BRAISED PORK BELLY 11,9

G E S C H M O R T E R  S C H W E I N E B A U C H ,  S O J A - A N I S - I N G W E R S A U C E ,

L A U C H Z W I E B E L N ,  S E S A M

ROASTED BEEF & HOMEMADE THAI BASIL
CASHEW PESTO 17,9

G E G R I L L T E  R I N D E R H Ü F T E  ( C O L D  C U T )  M I T  T H A I B A S I L I K U M - C A S H E W - P E S T O ,  

P A N K O  C R U M B L E ,  K R E S S E  

KOREAN-STYLE STIR FRY BEEF 13,9

R I N D E R H Ü F T E  M I T  P A P R I K A  U N D  K A R O T T E N ,  I N  F E R M E N T I E R T E R

C H I L L I  S O J A B O H N E N  S A U C E ,  L A U C H Z W I E B E L N ,  K O R I A N D E R ,  S E S A M

KIMCHI LOADED FRIES 7

L O A D E D  F R I E S  S E R V I E R T  M I T  K O N A ’ S  S A U C E ,  L A U C H Z W I E B E L N ,

H O M E M A D E  K I M C H I ,  R Ö S T Z W I E B E L N ,  S E S A M

+  R O A S T E D  B E E F  ( C O L D  C U T )  5 , 9



K
Ō
N
Ā

SHISO BEEF SALAD 14,5

W I L D K R Ä U T E R S A L A T  M I T  G E G R I L L T E M  R I N D E R H Ü F T S T E A K  ( C O L D

C U T ) ,  A P F E L ,  K A R O T T E N ,  G U R K E N ,  M I T  S H I S O - S E S A M  D R E S S I N G

FINEST RIBS 11,9

Z A R T E  S C H W E I N E R I P P C H E N  I N  K O N A S  S P E C I A L  S A U C E ,

L A U C H Z W I E B E L N ,  S E S A M

BEEF WONTON NACHOS 14,5

G E G R I L L T E  R I N D E R H Ü F T E  ( C O L D  C U T ) ,  K I M C H I ,  A V O C A D O ,

W I L D K R Ä U T E R S A L A T ,  L I M E T T E ,  E R D N Ü S S E ,  K O R I A N D E R

GOLDEN TRUFFLE CHICKEN 14,9

F R I T T I E R T E S  H Ä H N C H E N ,  U M H Ü L L T  M I T  E I N E R  G E W Ü R Z M I S C H U N G

A U S  G E M A H L E N E M  Z I T R O N E N G R A S ,  K A F F I R L I M E T T E N B L Ä T T E R N ,

M U N G B O H N E N ,  G E R Ö S T E T E M  K L E B R E I S P U L V E R ,  

 C O N D I M E N T O  T A R T U F O  N E R O ,  I N G W E R

butter Corn Ribs 9,9

g e g r i l l t e  f r i s c h e  M a i s k o l b e n  m i t  K a f f i r l i m e t t e n - k n o b l a u c h  b u t t e r ,

W i l d k r ä u t e r b o u q u e t ,  p a r m i g i a n o  r e g g i a n o  D O P ,  K o r i a n d e r ,

l a u c h z w i e b e l n ,  S e s a m ,  k o n a s  r a n c h  s a u c e

SHARING PLATES
Empfohlen 2-3 plates p.p.



KOREAN FRIED OYSTER MUSHROOM 11,9

Vegan

sharing plates
Empfohlen 2-3 plates p.p.

F r i t t i e r t e  A u s t e r n p i l z e  i n  S o j a - K n o b l a u c h  S a u c e ,
L a u c h z w i e b e l n ,  S e s a m

GRILLED PAK CHOI 8,9 

G e g r i l l t e r  p a k  c h o i  M i t  S o j a - R e d u k t i o n  u n d
R ö s t z w i e b e l n

BLACK BEAN EGGPLANT 9,9
A u b e r g i n e  i n  s c h w a r z e r  B o h n e n  S a u c e ,

L a u c h z w i e b e l n ,  S e s a m

SHISO OYSTER MUSHROOMS SALAD 12,5
A u s t e r n p i l z e  m i t  W i l d k r ä u t e r s a l a t ,  A p f e l ,

K a r o t t e n ,  G u r k e n ,  S h i s o - s e s a m d r e s s i n g

K
Ō
N
Ā

CUCUMBER KIMCHI LOADED FRIES 7

L O A D E D  F R I E S  S E R V I E R T  M I T  K O N A ’ S  S A U C E ,  L A U C H Z W I E B E L N ,  G U R K E N

K I M C H I ,  R Ö S T Z W I E B E L N ,  S E S A M

+  O Y S T E R  M U S H R O O M  5 , 9



TSOS TOFU 9,5
f r i t t i e r t e r  T o f u  i n  H o i s i n - S o j a s o ß e  m i t

b o h n e n ,  K o r i a n d e r ,  s e s a m

GRILLED CABBAGE 10,9

I m  O f e n  g e g r i l l t e r  S p i t z k o h l  m i t  I n g w e r - M i s o
G l a z e  u n d  T o f u - C r e m e ,  L a u c h z w i e b e l n ,  S e s a m ,

C h i l i ö l ,  P a n k o  C r u m b l e
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WONTON NACHOS 12,5

G u r k e n  K i m c h i ,  P a p r i k a ,  A v o c a d o ,
W i l d k r ä u t e r s a l a t ,  L i m e t t e ,  

E r d n ü s s e ,  K o r i a n d e r

F r i t t i e r t e  L o t u s w u r z e l n   M i t  T H A I B A S I L I K U M -
C A S H E W - P E S T O ,  C h i l i ö l ,  l i m e t t e n ,  P a n k o

C r u m b l e ,  K r e s s e

FRIED LOTUS & 
THAI BASIL CASHEW PESTO 12,5

Vegan

sharing plates
Empfohlen 2-3 plates p.p.



Sides

JASMIN RICE 4

UDON 4

J a p a n i s c h e  W e i z e n n u d e l n

BAO 4

Z w e i  S t ü c k  g e d ä m p f t e  B a o  B u n s

Add me

HOMEMADE KIMCHI 4,9

KONA’S COLESLAW 3,9

 HOMEMADE CUCUMBER KIMCHI
(VEGAN) 4,9
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GOCHUJANG MAYO 1,9

DIPPING SAUCE

KONA’S RANCH 1,9

KONA’S SPECIAL HOT SAUCE 1,9

truffle edamame 6,9



Dessert
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LEMON CHEESECAKE 6,9

M i t  C a s h e w  u n d  s a l t e d  m i s o
C a r a m e l  i m  g l a s

t i r a m i s u  m i t  V i e t n a m e s e  c o f f e e ,  k o n d e n s m i l c h ,
l ö f f e l b i s k u i t ,  g e r ö s t e t e  k o k o s s t r e u s e l ,  k a k a o

VIETNAMESE COFFEE TIRAMISU 8,5

AFFOGATO

B I O  P R E M I U M  M A T C H A  A U S  U J I  ( J A P A N )  M I T  V A N I L L E  E I S  4 , 9

V I E T N A M E S E  C O F F E E  M I T  V A N I L L E  E I S  4 , 9

HOT BROWNIE 6,9

W A R M E R  V E G A N E R  S Ü S S K A R T O F F E L B R O W N I E  M I T  

Z A R T B I T T E R S C H O K O L A D E ,  W A L N Ü S S E N  

W A H L W E I S E  M I T  V A N I L L E E I S  O D E R  S A I S O N A L E M  K O M P O T T  



Dinner for two

2  X  S i d e  ( R i c e / U d o n / B a o )

K o r e a n  F r i e d  C h i c k e n  B i t e s

F i n e s t  R i b s

S h i s o  B e e f  S a l a d

G r i l l e d  C a b b a g e

B l a c k  b e a n  e g g p l a n t

H o m e m a d e  K i m c h i

KŌNĀS SIGNATURES

33,9 PRO PERSON

2  X  S i d e  ( R i c e / U d o n / B a o )

K o r e a n  F r i e d  O y s t e r  M u s h r o o m

b l a c k  b e a n  e g g p l a n t

S h i s o  O y s t e r  M u s h r o o m  S a l a d

G r i l l e d  C a b b a g e

T s o s  T o f u

H o m e m a d e  C u c u m b e r  K i m c h i

VEGAN LIVING 

30,9 PRO PERSON
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DRinks

KAFFEE

E s p r e s s o  /  E s p r e s s o  D o p p i o  2 , 5 / 3 , 4
k a f f e e  3

C a p p u c c i n o  3 , 8
( m i t  H a f e r m i l c h )  + 0 , 5

K
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k a f f e e r ö s t e r e i  m ü l L e r

VIETNAMESE DRIP COFFEE
V i e t n a m e s i s c h e r  K a f f e e  m i t  s ü ß e r  K o n d e n s m i l c h  3 , 9  

c r e a m y  i c e d  c o c o n u t  c o f f e e  4 , 9  
v i e t n a m e s e  s a l t e d  c r e a m  c o f f e e  4 , 9



TEE

DRinks

J a s m i n / S e n c h a / K r ä u t e r  3 , 9

F r i s c h e r  I n g w e r  Z i t r o n e  T e e  4 , 5

F r i s c h e r  Y u z u  M i n z e  T e e  4 , 5

WASSER
0 , 3 l  /  0 , 7 5 l

s t i l l  /  S p r u d e l  2 , 2  /  5  

SOFTDRINKS
0 , 3 l

C o c a  C o l a  /  Z E R O  3 , 5

S p e z i  3 , 5

SAFTSCHORLEN
0 , 3 L

G u a v e n s c h o r l e  3 , 5

L y c h e e s c h o r l e  3 , 5

M a r a c u j a S c h o r l e  3 , 5

D r a c h e n f r u c h t - G u a v e n s c h o r l e  3 , 5
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HOMEMADE DRINKS 0,3L 4,9

DRinks

Matcha Limo
M a t c h a ,  L i m e t t e n ,  T o n i c

Ginger Limo
I n g w e r ,  S h i s o ,  L i m e t t e n

Butterfly Limo
m a r a c u j a ,  Z i t r o n e ,  A n c h a n T e e

Hibiskus Ice Tea
h i b i s k u s b l ü t e ,  Z i t r o n e n g r a s ,  H o n i g

JASMIN ICE TEA
J a s m i n t e e ,  L i m e t t e ,  H o n i g

OOLONG ICE TEA
O O L O N G t e e ,  Z I t r o n e ,  a n a n a s
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DRinks
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BIER
T i g e r  B i e r  v o m  F a s s  0 , 3 3 L  /  0 , 5 L  4 , 5  /  5 , 8

K i r i n  0 , 3 3 L  4 , 5

K i r i n  A l k o h o l f r e i  0 , 3 3 L  4 , 5  

S o m a e k  ( B i e r  &  S o j u )  0 , 2 5 L  4 , 5

SOJU
J i n r o  C h a m i s u l  O r i g i n a l  S o j u  0 , 3 5 L  1 1 , 5

SHOTS

L e m o n  H o n e y  S h o t  3 , 5

L E M O N G R A S S  V O D K A  S H O T  3 , 5



DRinks
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APERITIF

BERRY SPRITZ 6,9
B e e r e n ,  T o n i c ,  M I N Z E ,  S O D A

Aperol Spritz 7,9
A p e r o l ,  B o r g o  S a n L e o  B r u t  P r o s e c c o ,  S o d a

Vietnamese Espresso
Martini 13,5

V o d k a ,  K a h l u a ,  V i e t n a m e s i s c h e r  E s p r e s s o ,

K o n d e n s m i l c h ,  K o k o s m i l c h

Kona Spritz 9,9
Yuzu, Holunderblüte, Borgo SanLeo Brut Prosecco, Soda



DRinks

COCKTAILS

DraKon 11,9
V o d k a ,  S a k e ,  D r a c h e n f r u c h t ,  G u a v e ,

O r a n g e ,  L i m e t t e ,  T o n i c ,  M i n z e

GuaJu 11,9
R u m ,  S o j u ,  L i m e t t e ,  G u a v e ,  S C h w a r z e

J o h a n n e s b e e r e ,  T h a i b a s i l i k u m

Purple Rain 11,9
V o d k a ,  S o j u ,  L y c h e e ,  R h a r b a r b a r ,  L i m e t t e ,

A n c h a n t e e

JASMIN SOuR 12,9
V o d k a ,  L i k ö r  4 3 ,  J a s m i n t e e ,  L i m e t t e ,  H o n i g

Green Lantern 11,9 
R o k u  G i n ,  M a t c h a ,  L i m e t t e ,  T o n i c

APEROL SOUR 12,9
R o k u  G i n ,  A p e r o l ,  O R A N g e ,  Z i t r o n e ,  L i m e t t e
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DRinks

weiss
Riesling, feinherb 4,9

w e i n g u t  E s p e n h o f ,  f l o n h e i m ,  r h e i n h e s s e n

grauburgunder, trocken 4,9
W e r t h e r  W i n d i s c h ,  M o m m e n h e i m ,  R h e i n h e s s e n

Savignon blanc X Riesling, trocken 5,5
w e i n g u t  E s p e n h o f ,  f l o n h e i m ,  r h e i n h e s s e n

OFFene weine
0.15L

RosÉ

SEKT

ROT

Rosa espenblatt 4,9
w e i n g u t  E s p e n h o f ,  f l o n h e i m ,  r h e i n h e s s e n

Prosecco SPUMANTE 4,9
B r u t  b o r g o  s a n l e o

ROT, TROCKEN 4,9
W e r t h e r  W i n d i s c h ,  M o m m e n h e i m ,  R h e i n h e s s e n

K
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weinschorle
WEINGUT ESPENHOF, FLONHEIM, RHEINHESSEN    0,4L

RIESLINGSCHORLE 5,5
W e i n g u t  E s p e n h o f ,  F l o n h e i m ,  R h e i n h e s s e n ,  T r o c k e n

Grauburgunderschorle 5,5
W e r t h e r  W i n d i s c h ,  M o m m e n h e i m ,  R h e i n h e s s e n ,  T r o c k e n

ROSÉSCHORLE 5,5
W e i n g u t  E s p e n h o f ,  F l o n h e i m ,  R h e i n h e s s e n ,  f e i n h e r b

Sauvignon Blanc X RieslingSchorle 5,9
W e i n g u t  E s p e n h o f ,  F l o n h e i m ,  R h e i n h e s s e n ,  t r o c k e n



DRinks
K
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RosÉ

ROT

Rosa espenblatt 20,9
w e i n g u t  E s p e n h o f ,  f l o n h e i m ,  r h e i n h e s s e n

ROT, TROCKEN 20.9
W e r t h e r  W i n d i s c h ,  M o m m e n h e i m ,  R h e i n h e s s e n ,  T r o c k e n

Flaschenweine
0,75L

weiss

Riesling, feinherb 20,9
w e i n g u t  E s p e n h o f ,  f l o n h e i m ,  r h e i n h e s s e n

grauburgunder, trocken 22,5
W e r t h e r  W i n d i s c h ,  M o m m e n h e i m ,  R h e i n h e s s e n ,  T r o c k e n

Savignon blanc X Riesling, trocken 26,5
w e i n g u t  E s p e n h o f ,  f l o n h e i m ,  r h e i n h e s s e n

b e i  F r a g e n  z u  A l l e r g e n e n  &  Z u s a t z s t o f f e n  w e n d e  d i c h  b i t t e  a n  u n s e r  P e r s o n a l .

W i r  m ö c h t e n  d i c h  d a r a u f  h i n w e i s e n ,  d a s s  t r o t z  s o r g f ä l t i g e r  A r b e i t s w e i s e  n i c h t  h u n d e r t p r o z e n t

a u s g e s c h l o s s e n  w e r d e n  k a n n ,  d a s s  S p u r e n  v o n  A l l e r g e n e n  i n  u n s e r e  L e b e n s m i t t e l  g e l a n g e n  k ö n n e n .

A l l e  P r e i s e  i n  E u r o  i n k l u s i v e  M w S t .  

SEKT
Prosecco SPUMANTE 20.9

B r u t  b o r g o  s a n l e o


	DINNER
	KŌNĀ
	Sharing is Caring!
	Herzlich willkommen im KŌNĀ – Teile die Freude, schmecke die Vielfalt!


	KŌNĀ
	KOREAN FRIED CHICKEN BITES 12,9
	FRITTIERTES HÄHNCHEN IN SOJA-KNOBLAUCH SAUCE, LAUCHZWIEBELN, SESAM

	ROASTED BEEF & HOMEMADE THAI BASIL CASHEW PESTO 17,9
	GEGRILLTE RINDERHÜFTE (COLD CUT) MIT THAIBASILIKUM-CASHEW-PESTO,  PANKO CRUMBLE, KRESSE

	BRAISED PORK BELLY 11,9
	GESCHMORTER SCHWEINEBAUCH, SOJA-ANIS-INGWERSAUCE, LAUCHZWIEBELN, SESAM

	KOREAN-STYLE STIR FRY BEEF 13,9
	RINDERHÜFTE MIT PAPRIKA UND KAROTTEN, IN FERMENTIERTER CHILLI SOJABOHNEN SAUCE, LAUCHZWIEBELN, KORIANDER, SESAM

	KIMCHI LOADED FRIES 7
	LOADED FRIES SERVIERT MIT KONA’S SAUCE, LAUCHZWIEBELN, HOMEMADE KIMCHI, RÖSTZWIEBELN, SESAM
	+ ROASTED BEEF (COLD CUT) 5,9


	KŌNĀ
	FINEST RIBS 11,9
	ZARTE SCHWEINERIPPCHEN IN KONAS SPECIAL SAUCE, LAUCHZWIEBELN, SESAM

	SHISO BEEF SALAD 14,5
	WILDKRÄUTERSALAT MIT GEGRILLTEM RINDERHÜFTSTEAK (COLD CUT), APFEL, KAROTTEN, GURKEN, MIT SHISO-SESAM DRESSING

	BEEF WONTON NACHOS 14,5
	GEGRILLTE RINDERHÜFTE (COLD CUT), KIMCHI, AVOCADO, WILDKRÄUTERSALAT, LIMETTE, ERDNÜSSE, KORIANDER

	GOLDEN TRUFFLE CHICKEN 14,9
	FRITTIERTES HÄHNCHEN, UMHÜLLT MIT EINER GEWÜRZMISCHUNG AUS GEMAHLENEM ZITRONENGRAS, KAFFIRLIMETTENBLÄTTERN, MUNGBOHNEN, GERÖSTETEM KLEBREISPULVER,   CONDIMENTO TARTUFO NERO, INGWER
	butter Corn Ribs 9,9


	KŌNĀ
	KOREAN FRIED OYSTER MUSHROOM 11,9
	SHISO OYSTER MUSHROOMS SALAD 12,5
	GRILLED PAK CHOI 8,9
	BLACK BEAN EGGPLANT 9,9
	CUCUMBER KIMCHI LOADED FRIES 7
	LOADED FRIES SERVIERT MIT KONA’S SAUCE, LAUCHZWIEBELN, GURKEN KIMCHI, RÖSTZWIEBELN, SESAM
	+ OYSTER MUSHROOM 5,9


	KŌNĀ
	GRILLED CABBAGE 10,9
	TSOS TOFU 9,5
	WONTON NACHOS 12,5
	FRIED LOTUS &  THAI BASIL CASHEW PESTO 12,5

	KŌNĀ
	Sides
	JASMIN RICE 4
	UDON 4
	BAO 4

	Add me
	HOMEMADE KIMCHI 4,9
	HOMEMADE CUCUMBER KIMCHI (VEGAN) 4,9
	KONA’S COLESLAW 3,9
	truffle edamame 6,9


	DIPPING SAUCE
	KONA’S RANCH 1,9
	GOCHUJANG MAYO 1,9
	KONA’S SPECIAL HOT SAUCE 1,9


	KŌNĀ
	Dessert
	VIETNAMESE COFFEE TIRAMISU 8,5
	LEMON CHEESECAKE 6,9
	HOT BROWNIE 6,9
	WARMER VEGANER SÜSSKARTOFFELBROWNIE MIT  ZARTBITTERSCHOKOLADE, WALNÜSSEN  WAHLWEISE MIT VANILLEEIS ODER SAISONALEM KOMPOTT

	AFFOGATO
	BIO PREMIUM MATCHA AUS UJI (JAPAN) MIT VANILLE EIS 4,9 VIETNAMESE COFFEE MIT VANILLE EIS 4,9


	KŌNĀ
	Dinner for two
	KŌNĀS SIGNATURES
	2 X Side (Rice/Udon/Bao) Korean Fried Chicken Bites Finest Ribs Shiso Beef Salad Grilled Cabbage Black bean eggplant Homemade Kimchi
	2 X Side (Rice/Udon/Bao) Korean Fried Oyster Mushroom black bean eggplant Shiso Oyster Mushroom Salad Grilled Cabbage Tsos Tofu Homemade Cucumber Kimchi

	VEGAN LIVING

	KŌNĀ
	DRinks
	VIETNAMESE DRIP COFFEE
	KAFFEE


	KŌNĀ
	DRinks
	TEE
	WASSER
	SOFTDRINKS
	SAFTSCHORLEN


	KŌNĀ
	DRinks
	HOMEMADE DRINKS 0,3L 4,9


	KŌNĀ
	DRinks
	BIER
	SOJU
	SHOTS


	KŌNĀ
	DRinks
	APERITIF


	KŌNĀ
	DRinks
	COCKTAILS


	KŌNĀ
	DRinks
	OFFene weine 0.15L
	weiss
	ROT
	RosÉ

	SEKT
	weinschorle
	WEINGUT ESPENHOF, FLONHEIM, RHEINHESSEN    0,4L




	KŌNĀ
	DRinks
	Flaschenweine
	0,75L

	weiss
	ROT
	RosÉ

	SEKT
	Prosecco SPUMANTE 20.9 Brut borgo sanleo




