
SUDAKA
All prices in CHF incl. VAT

Sudaka, in the vibrant heart of Zurich is delighted to bring you an
unconventional dining experience perfect for those of you who dare to
embark on an extraordinary culinary journey.

The chef blends many different parts of the world on the menu to share
with you mouth-watering delights that will get your taste buds tingling.
Seamlessly combining the best ingredients in the world to push the
boundaries and bring different cultures closer together.

ALLERGIES &
INTOLERANCES

MEAT & FISH
ORIGINS

We‘re happy to provide you with any ingredient
information – just ask us.

We can not cater for vegans and for dairy free diets.

Beef – Switzerland / Pork – Switzerland
Hamachi – Japan / Scallop – Japan



TASTING MENU 4 COURSE
All prices in CHF incl. VAT

Chef’s welcome

***

Hamachi / Celeriac / Lychee / Jalapeño

***

Crêpe / Belper knolle / Consommé

***

Duck / Pears / Foie gras

***

Chocolate / Cranberry / Yogurt

***

Treats

All prices in CHF incl. VAT

109 CHF per person
Wine pairing 75 CHF per person

Cheese selection 30 CHF

The whole table has to order the same menu.
Menu might vary according to supply.



TASTING MENU 5 COURSE
All prices in CHF incl. VAT

Chef’s welcome

***

Hamachi / Celeriac / Lychee / Jalapeño

***

Mussels / Potatoes / Red pepper / Umeshu

***

Crêpe / Belper knolle / Consommé

***

Duck / Pears / Foie gras

***

Chocolate / Cranberry / Yogurt

***

Treats

All prices in CHF incl. VAT

129 CHF per person
Wine pairing 85 CHF per person

Cheese selection 30 CHF

The whole table has to order the same menu.
Menu might vary according to supply.



SIGNATURE Black Pearl
Dark rum, Umeshu, Lemon, Ink syrup, Plum bitter
She Take It
Mezcal, Shitake Sesame Oil
Clear Match
Aloe Vera, Matcha, Gin, Soy Milk
Chola Magdalena
Pisco, Tonka, Yuzu Sake, Coconut Milk, Miso
JJ Connection
Sake, Ancho Reyes, Cachaça, Pineapple
Ever - Changing
Andean Gin, White tea, Orange bitter
Beet me up
Gin, mezcal, Beetroot shrubs, Lemon, Choco bitter,
Veggwhite
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CLASSICS Negroni
Intira Gin, Campari, Carpano Rosso
Pisco Sour
Pisco, Lemon, Lime
Old Fashioned
Black Whisky, Bitters, Sugar
Espresso Martini
Vodka, Espresso, Borghetti
Hanky Panky
Gin, Carpano Rosso, Fernet Branca
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MOCKTAIL Lychee Ling
Cranberry, Lychee air, Mandarin syrup
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COCKTAILS

All prices in CHF incl. VAT



SUDAKA
RESTAURANT & BAR

MODERN
FUSION

MILITÄRSTRASSE 114
8004 ZÜRICH

THANK YOU FOR
DINING WITH US

All prices in CHF incl. VAT


