MENU




STARTERS

Salmon ftartar sog

salmon / chive / Japanese mayonnaise / lime peel /
soy sauce / BIO herbs / toast 1, 3, 4, 6

Tuna fartar sog

tuna / spicy mayonnaise / lime peel / soy sauce / BIO herbs /
toast 1,3, 4, 6

Edamame 1209
edamame soy peas / sesame oil / sea salt Maldon 6, 11

SALADS

— Wakame 110g

salad made out of wakame seaweed, seasoned with sesame
oil and sesame 6, 11

Kimchi 110g
homemade, fermented and spicy salad, made out of Chinese cabbage

GYOLA

Pork 1609
stir - fry sauce / BIO herbs / pickled vegetables / truffle mayonnaise
&3 0%
Chicken 160g
stir - fry sauce / BIO herbs / pickled vegetables / fruffle mayonnaise
1,3,6,11

—— Veggie 160g

stir - fry sauce / BIO herbs / pickled vegetables / truffle mayonnaise
F=316,11

6.90€

7.90€

4.20€

4.20€

3.90€

7.90€

PR

6.90€



SOUPS

MIiSO 0.41

miso paste / dashi broth / wakame seaweed / spring onion / , 3-20€
tofu / sesame 4, 6, 11

Tom Yum o.41

tom yum paste / vegetable broth / coconut milk / vermicelli noodles /
mushrooms / coriander / Thai basil

Shrimp 2

5.10€
Chicken 4.90€
Veggie / tofu 4.20€

POKE

Salmon Lychee Mango 4oog

salmon in lychee-lime-mango marinade / sushi rice / edamame / 14.90€
cucumber / avocado / pomegranate / mango / yuzu mayonnaise /
BIO herbs / sesame 3, 4, 6, 10, 11

Spicy Fruity Tuna 4oog

tuna in chilli-honey marinade / sushirice / edamame / cucumber / 15.90€
avocado / green apple / grapefruit / spicy mayonnaise /
BIO herbs / sesame 3, 4, 6, 10, 11




4 .' :Moki avocado

SUSHLI

NIGIRI a5/ 1 SASHIMI s

Salmon 4, ¢, 10 2.10€

Salmon 4,6, 10, 11 12.90€
Tuna 4,610 2.30€ | 1una 4.6, 10,11 13.90€
Smoked eel 4610 2.10€ | sqshimi mix plate 1sg 17.90€

: salmon / tuna / butter fish / smoked

Shrimp 2, 6,10 2.10€ | eel/ shrimp / BIO microherbs

2,4,6,10, 11
Avocado é, 10 1.80€

MAKI 1109/ 6

Salmon 4. 6, 10 4.80€

TunaA 4, 6,10 4.90€

Butter fish 4, ¢, 10 4.80€
Smoked eel 4, 6, 10 4.80€
Shrimp 2, 6, 10 4.80€

Avocado é6.10 4.80€

Mango 6,10 4.80€

Cucumber ¢, 10 4.30€




Tempura roll tuna

FUTOMAKI 25

Salmon / Avocado

salmon / avocado / Japanese mayonnaise 3, 4, 6, 10 8.90€
Salmon / Mango
salmon / mango / lime skin 4, 6, 10 8.90€
Tuna / Avocado
Tuna / avocado / pickled radish / spicy mayonnaise 4, 6, 10 9.10€

Shrimp / Togarashi

fried shrimp in tempura flour / sweet chilli mayonnaise / cucumber / 8.90€
avocado 17325 3,6, 1Q

Butter fish / Teriyaki

butter fish / avocado / cucumber / teriyaki sauce / sesame 4, 6, 10, 11 8.90€
Veggie
avocado / cucumber / pickled radish / chive / BIO herbs / 7.90€

sweet chilli sauce ¢, 10

TEMPURA ROLL’S 2/

Nellgaleln

salmon / avocado / philadelphia / wasabi mayonnaise 11.90€

a3 4767, 10

Tuna

tuna / kimchi salad / pickled radish / spicy mayonnaise 1, 3, 4, 6, 10 12.90€
— Shrimp

shrimp / avocado / cucumber / sweet chili mayonnaise 1, 2, 3, 6, 10 11.90€

Butter fish

butter fish / avocado / sesame / teriyaki sauce / truffle mayonnaise 11.90€

1, Br4368.0

Veggie tempura roll

avocado / 2 kind's of pickled radish / kimchi / Japanese mayonnaise 10.90€

¥9.% 10

* GLUTEN FREE TEMPURA on customers command only



URAMAKI ...

California salmon
IN : salmon / avocado / philadelphia
OUT.: sesame 4, 6,7, 10,11

Salmon tempura mango
IN : salmon fried in tempura / mango / sriracha
OUT : orange caviar / yuzu mayonnaise 1, 3, 4, 6, 10

Tuna sashimi
IN : avocado / cucumber / pickled radish 1, 3, 4, 6, 10
OUT : sashimi tuna / Japanese mayonnaise / caviar

Togarashi shrimp roll
IN : avocado / cucumber / pickled radish / philadelphia 2, 3, 6, 10, 11
OUT : fried shrimps in sweet chili mayonnaise / kimchi sesame / thai basil

—Salmon / Salmon
IN : salmon / cucumber / philadelphia 4, 6,7, 10
OUT : sashimi salmon / japanese mayonnaise / sriracha

Baked roll

IN : fried shrimp in tempura / cucumber / philadelphia
OUT : baked cheese aioli / caviar / microherbs 1,2, 3,4, 6,7, 10

Veggie roll
IN : avocado / cucumber / pickled radish / philadelphia
OUT : kimchi sesame / truffle mayonnaise 3, 4, 10

* GLUTEN FREE TEMPURA on customers command only

12.10€

12.10€

151708

2206

| 38Als

13.90€

9.90€



BLUEFIN TUNA
MENU

Bluefin ponzu tartar 7og

Bluefin tuna / ponzu sauce / chive / rice balls / tapioka chips
4,6,

10.90€

Bluefin Poké 400g

sushi rice / bluefin tuna in ponzu yuzu sauce / avocado / 18.90€
edamame / pomegranate / pomelo / pickled radish / truffle aioli /
tapioka chips/ microherbs 3, 4, 6

Bluefin bluefin roll 2009

In : bluefin tuna / avocado 3. 4, 6
Out : bluefin tuna sashimi / truffle aioli / bonito flakes

17.90€

Bluefin tartar roll 200g

In : avocado / cucumber / pickled radish / truffle mayonnaise 16.90€
Out : tobiko caviar / bluefin tuna tartar / rice balls / microherbs 3, 4, 6

Bluefin funa

Bluefin tuna is the best quality tuna in the
world. Balfego company, which delivering
tuna to us is one of the biggest seller’s
bluefin tuna in the world for whole year.
Each caught fish has its own QR code with
all history and complete documentation
from feeding to your table.




MAIN COURSES

Togarashi 1209 /2809

sushi rice / sweet chilli mayonnasie / togarashi seasoning /
thai basil / spring onion / sesame

Chicken 3.6, 11

Shrimps 2.3, ¢, 11
Smoked tofu 3.6 11

Yellow curry rice 120g /280g

sushirice / yellow curry sauce / baked pineapple /
griled vegetable / coriander oil

Chicken
Shrimps 2
— Smoked tofu

Japan Tempura 1s0g

fried shrimps / salmon / shitake and vegetable in tempura by
traditional Japanese way served with tempura sauces 1, 2, 4

UDON

Yellow curry noodles soog

udon noodles / yellow curry sauce / onion / ginger / carrot / zucchini /
pineapple / baby peas / mung bean sprouts / coriander / Thai basil

Chicken

Shrimps 1.2

Smoked tofu 1

— Demi glace Udon soog

udon noodles / asia demi glace sauce / onion / ginger / zucchini /
carrot / shitake mushrooms / baby peas / mung bean sprouts / sesame

Beef 1.1
Chicken 1.1
Shrimps 1.2 11

12.90€
13.90€
10.90€

13.90€
15.90€
11.90€

15.90€

13.90€
15.90€
11.90€

14.90€
13.90€
15.90€



RAMEN

Miso Ramen osi

strong meat broth / slow baked pork /
miso reduction / ramen noodles /
marinated egg / spring onion /

mung bean sprouts / nori seaweed

1,3.4,6

9.90€

Shoyu Ramen o

strong meat broth / slow baked pork
belly / shoyu reduction / udon noodles /
marinated egg / spring onion /

wakame seaweed / shitake mushrooms /
mung bean sprouts / nori seaweed

1,3.4,6

9.90€

Chicken Ramen o

strong meat broth / baked boneless
chicken leg / sesame paste / udon
noodles / marinated egg / spring onion /
wakame seaweed / mung bean sprouts /
nori seaweed / lotus root 1, 3, 4, 6

9.90€




DESSERTS

Coconut balls 75g 7 40g 4.70€

palm sugar / rice flour / tapioka flour/ coconut / exotic fruit sorbet

Mango / lime / matcha dessert 1s0g 5.90€

butter biscuit / matcha cream / mango / lime / mint 1,7

_EXT RA : S 30g / 30m|

WASABI 10 0.50€
PICKLED GINGER 0.50€
JAPANESE MAYONNAISE 3 0.70€
SWEET CHILLI SAUCE 0.70€
SRIRACHA SAUCE 0.70€

L TERIYAKISAUCE 6 0.70€
WASABI MAYONNAISE 3, 1 1.00€
YUZU MAYONNAISB, 11 1.00€
SWEET CHILLI MAYONNAISE 3, 4, 6 1.00€
TRUFFLE MAYONNAISE 3 1.00€
SPICY MAYONNAISE 3 1.00€

CURRY MAYONNAISE 3 1.00€
TOBIKO CAVIAR MAYONNAISE 3, 4, 6 '

Mango / Llimeta / Matcha




DRINKS MENU

WINE
PROSECCO

D.O.C. Prosecco Treviso extra dry
- by Hamsik Winery

D.O.C.G. Prosecco Valdobbiadene Brut

- by Hamsik Winery

WHITE WINE

Rizling Rynsky CH&K - dry ( SK)

Peseckd Lednka CH&K - medium sweet ( SK)
Muller Thurgau Angel Wines - dry ( SK)

— Riesling Mosel Nik Weis - dry ( DE)

Sauvignon Blanc Villa Maria - dry ( NZ )

NON=RWIIN=

Svatovavrinecké Lubezné Rosé - medium dry ( SK')
RED WINE

Cabernet Sauvignon CH&K - dry ( SK)

Primitivo Manduria - dry ( IT)

— JAPAN WINE
Slivkové vino Takara Plum - sweet ( JAP )

BEER

Pilsner Urquell
Birel / Birel radler

0.1l

2.60€

2.30€
2.30€

2.30€

el

2.30€

0.33l

2.40€
2.20€

0.75l

19.00€

24.00€

17.00€
17.00€

19.00€
21.00€
22.00€

17.00€

17.00€
22.00€

17.00€



SOFT DRINKS

Seicha Matcha ( all natural, BIO lemonade made from
Japanese tea Matcha. No preservatives or atificial ingredients.

Comes in 4 different flavours)

Maté (natural, energetic tea without any preservatives or

arfificial ingredients )

Wostok ( natural BIO lemonades from fruits and herbs. Comes
in different flavours and with no preservatives or artificial ingredients )

Coca Cola original / coca cola zero
Romerquelle

( sparkling / non sparkling / medium sparkling / lemongrass )

Glass of water with lemon and mint
Kinley tonic
Cappy juice

Jug of water with lemon and mint

COFFEE

Franck superiore espresso 8g

Franck superiore espresso macchiato 8g

Franck superiore cappucino 8g
Franck superiore latte macchiato 8g

Franck superiore espresso doppio 1ég

TEA

Franck Superiore tea ( daily offer) 2,59
Matcha -japan green tea 2,59
Fresh mint fea

Fresh ginger tea

EXTRAS

Honey 20g
Maresi milk 2cl

0.25

2.10€
20<

1.70€
1.80€
220€
RS
3.20€

2.50€

8L30€

0.40€
0.40€

0.33l

30€

Bi80<
3.30€

2.10€
2.10€

0.80€

11
2.40€

0.33l
2.50€
2.70€



1. CEREALS CONTAINING GLUTEN
(I.LE. WHEAT, RYE, BARLEY, OATS, SPELL)
2. BARKS AND PRODUCTS FROM THEM
3. EGGS AND THEIR PRODUCTS
4. FISH AND THEIR PRODUCTS
5. PEANUTS AND THEIR PRODUCTS
6. SOYBEANS AND THEIR PRODUCTS
7. MILK AND IT PRODUCTS
8. NUTS INCLUDING ALMONDS, HAZELNUTS, WALNUTS,
CASHEWS, PECAN NUTS, PARA NUTS, PISTACHIO, MACADAM
NUTS AND QUEENSLAND NUTS AND THEIR PRODUCTS
9. CELERY AND PRODUCTS FROM IT
10. MUSTARD AND PRODUCTS FROM IT
11. SESAME SEEDS AND THEIR PRODUCTS
12. SULFUR OXIDE AND SULFITES IN CONCENTRATIONS
HIGHER THAN 10 MG / KG OR 10 MG / L
13. LUNG BEAN AND IT PRODUCTS
14. MOLLUSCS AND THEIR PRODUCTS
15. TOMATOES

MENU VALID FROM 15.1. 2024. PRICES WERE CALCULATED BY ALAN ADAMCA.



