
— cold.

ceviche 44
organic salmon & tuna, tomato, onions,
ceviche sauce

beef tataki
flamed beef, onions, dried flowers,
cold wafu sauce

kai salad
crispy prawn, mixed salad, chili mayo,
yuzu x truffle dressing

tuna ponzu truffle 
tuna tataki, crispy garlic, chili, truffle, ponzu

sake no tataki 
flamed salmon, sesame, passionfruit x yuzu

black truffle spinach
baby spinach, truffle, fish roe, su x miso

de boeuf tartare
beef tenderloin, egg yolk, black caviar, 
tartare sauce

temaki x taco.

temaki salmon 6
fresh salmon, pickles, scallion, 

teriyaki x miso

temaki king crab 7.5
king crab, truffle, pickles, 

scallion, spicy miso

shrimp taco 6
king prawn, pickles, coriander, 

chili mayo

chicken taco 6
chicken, pickles, coriander, 

chili mayo 

Beef taco 6
beef, pickles, coriander,

chili mayo

maison x green.
stuffed tofu
grilled tofu, vegetables, mushroom, sprouts, yardlong beans, umami sauce

fungi forest
bio tofu, king oyster, shiitake, chanterelle, sweet potato puree, 
vegan butter x sake sauce

wild broccolini
grilled broccoli, carrot puree, crispy tapioka, soy x garlic

nappa cabbage
cabbage rolls, shiitake, tofu, scallion, soy sauce

grilled eggplant
grilled eggplant, scallion, peanuts, coriander, bonito, miso sauce

kai x grill special.

salmon organic 20
salmon filet 230g, grilled asparagus, carrot puree, salmon roe, miso sauce

ducking orange 21
duck filet 220g, peas, baby carrots, sweet potato puree, orange sauce

mais chicken teriyaki 19
boneless chicken thigh, yardlong bean, baby corn, corn puree, teriyaki sauce 

rib eye yondu 23
ribeye steak 250g, tomato, baby broccoli, sweet potato puree

yondu x umami sauce

king yasai udon 22
king prawn, udon, pak choi, enoki, scallion, nori, butter x sake sauce

filet de boeuf 26
beef tenderloin 250g, grilled asparagus, shiitake, oyster mushroom, 

sweet potato fries, caramel sauce

dessert.

tiramisu matcha 6.5
green tea, matcha, vanilla

creme brulee 6
vanilla, cream, brown sugar

mango panna cotta 5.5
mango, cream, coco x tapioca sauce

che bi do 5.5
hokkaido pumpkin pudding

coconut milk, cane sugar, mungbean

Inspired by French and Japanese culture,

we made it our mission to create the most

beautiful fusion between French elegance

and Asian precision.

We are focusing on the simplicity and

beauty of nature to showcase the quality

of each single ingredient that comes to

life in our kitchen.

“Kai” represents the meeting point for

cultural traditions, a point that connects

us all. Like a toast, to celebrate the

meaning of human connections, a toast that

encapsulates the spirit of unity across

cultures.

Join us at Kai Maison, where every

gathering, every shared table, resembles

a celebration of life. A place where each

dish is telling a story of its own. A place,

where we will keep on saying every single

day:

We were made for loving you!

Kai Maison
Maybachufer 23

12047 Berlin

https://www.kaimaisonberlin.de
kaimaisonberlin@gmail.com

03088773398

KAI MAISON — HOT.

SPICY EDAMAME
soy beans, sea salt, soy x chili sauce

GYOZA BAY
prawn, chicken, vegetable dumplings, 
umami sauce

CRISPY ROCK SHRIMP
prawn tempura, honey mayo, almonds

BLACK TORI KARAAGE
fried corn chicken, charcoal, 
japanese mayo, lemon

SUN KAI SCALLOPS
grilled scallops, carrot puree, scallion,
yuzu dressing

watermelon calamari
crispy squid, watermelon, coriander
orange x ginger ponzu
 
hokkaido tako
grilled octopus, tomato, avocado, onion
sesame sauce

aperitif x salad.

soups.

miso soup
miso, seaweed, scallion
x tofu
x salmon 

sweet sour
pineapple, tomato, sprouts, tamarind broth, prawn

wanton
chicken prawn dumpling, pak choi, mushroom

mains.

cari maison
yellow curry, crispy chicken, pumpkin, rice,
mango, basil

duck umami
crispy duck, vegetables, coriander, 
umami x miso

pad thai
fried flat rice noodles, prawn, egg, pak choi,
sprouts, dried onions, peanuts

veggie option x tofu - 2 euro sides. 
white rice

udon
kim chi

sweet potato fries
extra sauces
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kai tasting menu.

— for two —
45 per person

ceviche 44
organic salmon & tuna, tomato, onions,

ceviche sauce

chicken taco
chicken, pickles, coriander, chili mayo

black truffle spinach
baby spinach, truffle,
fish roe, su x miso

**

grilled eggplant
grilled eggplant, scallion, peanuts, coriander

bonito, miso sauce

yasai udon
udon, pak choi, enoki, scallion,

butter x sake sauce

***

rib eye yondu
rib eye steak 220g, tomato, baby broccoli,

sweet potato puree, yondu x umami sauce

ducking orange
duck filet 250g, peas, baby carrots,
sweet potato puree, orange sauce

****

creme brulee
vanilla, cream, brown sugar

hokkaido pudding
hokkaido pumpkin, coconut milk

cane sugar, mungbean

MAISONKAI


