


1. Miso Shiru ©¢ 125 K¢

Tradi¢ni japonska polévka ze sojovych bobd, tofu, mofskych fas,
hub shitake a zelené cibulky.

Traditional Japanese Soup consists of Soybean, Tofu, Seaweed,
Shitake Mushrooms and Green Onions.

2. Spicy Miso Ebi 145 K¢

Palivd miso polévka z vepfového vyvaruy, s krevetami, houbami
Shitake a jarni cibulkou a chili olejem.
Spicy pork broth miso with Shrimps, Shitake mushrooms, Green

onion, Chili oil.
3. Shoyu Ramen’ 335 K¢
Spicy Ramen (vepiovy vyvar, pork broth)* 355 K¢

Japonska nudlova polévka s kufecim vyvarem, ramen nudlemi,
marinovanym vejcem, zelenou cibulkou, japonskym  Kikurage,
houby Shitake a marinovany bambus, naruto a vepfovy Chasu.
Rich Japanese noodle soup with chicken broth served: with
ramen noodles, Shitake mushrooms and Kikurage mushreoms,
marinated egg and green onions, marinated bamboos, naruto
with Pork Chasu.

g ~

4. Tonkotsu Ramen’ 375 KC
AL

Japonska nudlova polévka s kufecim a vepfovym vyvarem, ramerix: ’y%
nudlemi, marinovanym vejcem, zelenou cibulkou, japonskym & 4, -&
Kikurage, houby Shitake, marinovany bambus, naruto a vepfovy
Chasui.

Rich Japanese noodle soup with chicken and Pork broth
served with ramen noodles, Shitake mushrooms and
Kikurage mushrooms, marinated egg and green onions,
marinated bamboos, naruto with Pork Chasu.

* Ramen servirujeme pouze do 17 hodin
Ramen is served until 5 PM only




2.

3.

Sake Avocado Salad 240¢g 315 K¢

Cerstvy zeleninovy saldt s lososem, avokddem a japonskym
sojovym dresinkem.

Fresh vegetable salad with Salmon, avocado and Japanese soya
dressing.

Shrimp Tempura Salad 240g 345 K¢

Cerstvy zeleninovy saldt s avokddem, obalované krevety,
japonska majonéza, yuzu lanyzova omacka.

Fresh vegetable salad with avocado, tempura shrimps, Japanese
mayo and Yuzu truffle sauce.

Chukka Salad 120g vs 125 K¢

Klasicky marinovany salat zmofskych fas se sezamovou omackou.
Classic marinated salad from seaweed served with sesame
dressing.




Ebi tempura 4 ks 295 K¢

Smazené krevety v tempure.
Fried shrimps in tempura.

Chicken karaage 100g 245 K¢

Smazena kufeci stehna marinovana v zazvorové sojové omacce.
Podavana s japonskou majonézou.

Fried chicken thighs marinated in ginger soya sauce. Served with
Japanese mayo.

Soft Shell Crab 100g 315 K¢

Smazeny krab s mékkou skofapkou zabaleny vtempure, podavany
s wasabi majonézou.
Fried soft shell crab in tempura, served with wasabi mayo.

Asparagus Tempura 6 ks ©« 285 K¢

Chrest obalovany v tempure prelity japonskou majonézou a aonori.
Asparagus in tempura, topped with Japanese mayo-and aonori.

Edamame 160g ®« 115 K¢

Osolené japonské sojové boby.
Salted Soybeans.

Spicy Edamame 160g ©®< 155 K¢,

Osolené japonské sojové boby v palivé miso omacce. B SN

Salted Soybeans in spicy miso.sauce.




Yaki Cheese Gyoza 4ks / 4pcs 185 K¢

Lehce osmazené tasticky plnéné vepfovym masem, prelité
roztavenym syrem a cerstou pazitkou.

Lightly fried dumplings stuffed with pork meat, covered with
melted cheese and fresh chives.

Har Gow 5ks / 5pcs 185 K¢

Napafované knedlicky s krevetami a sojovou omackou.
Steamed dumplings with shrimps and soy sauce.

Xiao Long Bao 3ks / 3pcs 175 K¢

Napafované. knedlicky plnéné vepfovym masem se sojovou
omackou.
Steamed dumplings stuffed with pork and soy sauce.

Xiao Mai 5ks / 5pcs 185 K¢

Napafované tasticky plnéné vepfovym masem a krevetami.
Steamed dumplings stuffed with pork and shrimps.

Okonomiyaki 1ks / 1pcs 295 K¢

Japonska placka na teppanyaki ze sépie, slanina a zeleninova
smes, podava se s okonomi omackou, japonskou mayonézou
a bonitem.

7Y\ @ Japanese teppanyaki pancake with squid, bacon and vegetable

‘Tako Yaki 6ks / 6pcs 275 K¢

Tradi¢ni japonskeé street food kulicky plnéné s chobotnici, zelim,
jarni cibulkou, podavané s majonézou, tako yaki omackou
a tunakovymi vliockami.

Traditional Japan streed food balls filled with octopus, cabbage,
spring onion, served with mayo, tako yaki sauce and tuna flakes.




Yaki Gyu 220g 595 K&

Rib-eye USA Prime hovézi steak s miso bylinkovym maslem
a sezamovym dresinkem.
Rib-eye USA Prime steak with miso herb butter and sesame dressing.

Yaki Sake 220g 385 K¢

Grilovany filet z lososa v teriyaky omacce, posypané sezamem.
Grilled Salmon served with teriyaki sauce, sprinkled with sesame.

Yaki Unagi 220g 510 K¢

Tradi¢ni Uhof na grilu s unagi omackou posypany sezamem.
Traditional bbq eel served with unagi sauce sprinkled with sesame.

Yaki Tori 220g 315 K¢

Grilované kufeci stehno na Spizu se zelenou cibulkou a yakitori
omackou, posypané sezamem.

Grilled chicken thighs on skewers with green onion and yakitori sauce
sprinkled with sezame.

Yaki Yasai 200g ©< 365 K¢

Vegetarianské Spizy se zelenym chiestem, japonskou okrou, houbou
shitake, prelita yakiniku omackou a sezamovym dresinkem.
Vegetarian skewers with green asparagus, japanese okra, shitake
mushrooms, served with yakiniku sauce and sesame dressing.

Menu + RyzZe + domaci salat 69 K¢ | Menu + Rice + house salad 69 K¢




Sake lkura 1ks 155 K¢

Nori, ryze, losos, ikura, pazitkova omacka, marinované wasabi.
Nori, rice, salmon, ikura, chive sauce and marinated wasabi.

Maguro 1ks 165 K¢

Nori, ryze, tuna, pazitkova omacka, marinované wasabi.
Nori, rice, tuna, chive sauce and marinated wasabi.

Karai sake 1ks 155 K¢

Nori, ryze, palivy losos, zelena cibulka.
Nori, rice, spicy salmon, green onions.

Karai Maguro 1ks 165 K¢
Nori, ryze, palivy tunak, zelend cibulka.
Nori;rice, spicy tuna, green onions.

Unagi 1ks 185 K¢
Nori, ryZe, Uhot, unagi omacka. | Nori, rice, eel, unagi sauce.

Hotate 1ks 195 K¢

Nori, ryze, musle Sv. Jakuba, yuzu kosho, pazitkova omacka.
Nori, rice, scallops, yuzu kosho, chive sauce.

Bluefin tuna 1ks 245 K¢

Nori, ryze, modroploutvy tunak, pazitkovd omacka, marinované
wasabi. | Nori, rice, bluefin tuna, chive sauce, marinated wasabi.

Ebiten 1ks 155 K¢

Nori, ryze, krevety v tempure, okurka, japonskd majonéza, teriy-
aki omacka. | Nori rice, shripms in tempura, cucumber, Japanese
mayo, Teriyaki sauce.

lkura 1ks 175 K¢

Nori, ryze, ikura, wasabi.
Nori, rice, lkura, wasabi.




1. Sake Raisubaga 520 K¢

Ryzovy burger s lososem, tygii krevetou, Cerstvym avokadem,
kremovym krabem, s teplym sezamovym dresinkem, teriyaki
omackovu, s ryzovou plackou a kaviarem a nori chipsy.

Rice burger with salmon, king shrimp, fresh avocado, creamy crab
with warm sesame dressing, teriyaki sauce, rice with caviar on the
top and nori chips.

2. Crunch Raisubaga 560 K¢

Kfupavy ryzovy burger pInény tygiimi krevetami, krevety v tempure,
Cerstvym avokadem, marinovanou morskou fasou, krémovym
krabem, pfelité teplou sojovou majonézou, ostrym dresinkem
s ryzovou plackou v kiupavém nori a nori chipsy.

Crispy rice burger with tempura shrimps, tiger shrimps, fresh
avocado, marinated seaweed, creamy crab, with warm saya mayo,
hot dressing, with rice with crispy nori on top and nori chips.

3. Unagi Raisubaga 595 K¢

Ryzovy burger s Uhofem, Cerstvym avokadem, krémovym krabem,
Cerstvou okurkou, prelité ohfatou unagi omackou a ryzovou plackou
se sezamem a nori chipsy.

4. Gyu Raisubaga 625 K¢

Ryzovy burger s Rib eye USA Prime, foie gras, avokddem, chiestem
a palivou lanyzovou majonézou. Servirovano pouze v provedeni
medium.

Rice burger with Rib-eye USA Prime, foie gras, avocado, asparagus
and spicy truffle mayo. Served only medium.




S/M Garden 8ks / 8pcs 405 K¢

Rolka s uzenym Uhofem, avokadem, chiestem, krémovym krabem, zabalend
s lososem, flambovana se snow sauce, teriyaki omackou, Cerstvou pazitkou,
kaviarem z létajici ryby a kousky tempury.

Roll with smoked eel, avocado, aparagus, cream crab, wrapped with salmon,
torched with snow sauce, teriyaki sauce, fresh chives and flying fish caviar
and tempura bits.

Signature S/M Salmon 8ks / 8pcs 410 K¢

Rolka s kfupavymi krevetami a cerstvou okurkou, flambovana se snéhovym
teriyaki, ostrym dresinkem, prekryté s cerstvym lososem, ikurou, avokadem,
pazitkou a kousky tempury.

Roll with crunchy shrimps and.fresh cucumber, torched with snow teriyaki,
spicy dressing, topped with fresh salmon, ikura, avocado, fresh chives and
tempura bits.

Signature S/M Foie Gras 8ks / 8pcs 565 K¢

Rolka s grilovanym Uhofem a cerstvou okurkou, flambovana se snéhovym
teriyaki a TNT omackou, prekryté grilovanym Foie Gras, avokadem, ikurou,
pazitkou a kousky tempury.

Grilled eel roll with fresh cucumber, torched with snow teriyaki and TNT
sauce, topped with grilled Foie Gras, avocado, ikura, fresh chives and tempura
bits.

SpiCy Snow 8ks / 8pcs 405 K¢

Rolka se spicy lososem , avokddem, okurkou, krémovym krabem, tygfi
krevetou, flambovana se snéhovou, palivou a teriyaky omackou s kavidrem
z létajici ryby, kousky tempury.

Spicy salmon roll, with avocado, cucumber, cream crab, tiger shrimps, torched
with snow, spicy and teriyaky sauce, flying fish caviar and tempura bits.




5. Fantasy Roll 8ks / 8pcs 405 K¢

Rolka se spicy tundkem, avokadem, okurkou, krémovym krabem, TnT
omackou, flambovana s palivym dresinkem s kavidrem z |étajici ryby
a Cerstvou pazitkou, kousky tempury.

Roll with spicy tuna, avocado, cucumber, cream crab, TnT sauce torched with
spicy dressing and flying fish caviar and tempura bits.

6. Double Ebi 8ks / 8pcs 395 K¢

Rolka s kifupavymi krevetami, krémovym krabem, cerstvou okurkou,
avokadem, zabalend s krevetami a flambovana se snéhovou a teriyaki
omackou, prekryté s kaviarem z létajici ryby a kousky tempury.

Roll with crunchy shrimps, creamy crab, fresh cucumber, avocado, wrapped
with shrimp and torched with snow and teriyaki sauce, topped with flying
fish caviar and tempura bits.

7. GyuRoll 8ks / 8pcs 510 K¢

Rolka s kfupavymi krevetami s avokadem, chrfestem prekryta Rib eye
USA Prime a prelita palivou lanyzovou majonézou. Servirovano pouze
v provedeni medium.

Roll with crispy shrimps, avocado, asparagus, covered with Rib eye USA
Prime and topped with spicy truffle mayo. Served only medium.




8.

9.

Geisha 8ks / 8pcs 389 K¢

Smazena rolka se spicy lososem, avokadem, okurkou, krémovym krabem,
chfestem, zabalend v kifupavé tempure a prelitd snéhovou, teriyaky
omackou a kavidrem z étajici ryby, kousky tempury.

Fried rolls with spicy salmon, avocado, cucumber, cream crab, asparagus,
wrapped in crispy tempura and topped with snow, teriyaky sauce and
flying fish caviar, tempura bits.

Veggie Tempura ®©s 8ks / 8pcs 389 K¢

Smazena rolka v tempufe s okurkou, avokadem, chfestem a Japonska
vejecna omeleta nebo tofu, prelita teriyaki omackou.

Fried roll in tempura with cucumber, avocado, asparagus and Japanese
omelete or tofu, covered with teriyaki sauce.

Hamanishi 8ks / 8pcs 389 K¢

Smazena rolka s avokadem, chfestem, uzenym uhofem, tygfi krevetou
a krémovym syrem, zabalend v kfupavé tempure a pfelita s teriyaky
omackou, kousky tempury.

Fried roll: with avocado, asparagus, smoked eel, tiger prawns and cream
cheese, wrapped in crispy tempura and topped with teriyaki sauce, tempura
bits.

/ j 11. Tono Maguro 8ks / 8pcs 399 K¢

Smazena rolka s palivym tunakem, avokadem, chiestem a zelenou cibulkou,
prelité lanyzovou majonézou a kousky tempury.

Fried roll with spicy tuna, avocado, asparagus, green onion, topped with
truffle mayo and tempura bits.




SASHIMI set

2 x Sake
2 x Madai

MANZOKU set
4 x Dragon

2 x Nigiri Ebi

2 x Nigiri Suzuki

KANPEKI set
2 x Sashimi Sake

12ks (pro 1 osobu) / 12pcs (for 1 person)

2 x Maguro 2 x Suzuki
2 x Ibodai 2 x Hamachi

24Kks (pro 2 osoby) / 24pcs (for 2 persons)

4 x Kokoro 6 x Ura Ebiten
2 x Nigiri Sake 2 x Nigiri Tako
2 x Nigiri Madai

26ks (pro 2 osoby) / 26pcs (for 2 persons)

2 x Sashimi Maguro 2 x Sashimi Madai

2 x Sashimi Hamachi 2 x Sashimi Tamago 2 x Nigiri Suzuki
2 x Nigiri Sake 2 x Nigiri Maguro
6 x Ura Unagi

2 x Nigiri Hotate
2 x Nigiri Ibodai

680 K¢

1400 K¢

1890 K¢




1. SAKE MAKI

Maki s lososem.
Salmon sushi rolls.

2. MAGURO MAKI 160 K¢
Maki s tundkem. Tuna sushi rolls.
3. HAMACHI MAKI 180 K¢

Maki se zlutoploutvou rybou a Cerstvou pazitkou.
Yellowtail with fresh chives.

4. EBI MAKI 155 K¢
Maki s krevetou. Boiled shrimp maki.
5. TAKO MAKI 190 K¢

Maki s chobotnici. Octopus sushi rolls.

6. KAPPA MAKI =< 125 K¢

Okurkové maki se sezamem.
Cucumber maki with sesame seeds.

7. AVOCADO MAKI =« 135 K¢é

Maki s avokadem.
Avocado maki.

8. UNAGI MAKI 180 K¢
Maki s uzenym uhorem.
.BBQ eel sushi.

9. IBODAI MAKI 155 K¢

Maki s maslovou rybou a ¢erstvou pazitkou.
Butter fish with fresh chives.

10. KUROMAGURO MAKI 205 K¢

Maki s modroploutvym tufiakem.
Bluefin maki.




PHILLY MAKI

Maki s lososem, avokadem a krémovym syrem.
Maki with salmon, avokado and cream cheese.

SPICY MAGURO

Maki tunak s palivou omackou.
Maki with spicy tuna.

SPICY SAKE

Maki losos s palivou omackou.
Maki with spicy salmon.

UNAGI URA MAKI

Maki s grilovanym uhofem a okurkou.
Barbeque eel maki with cucumber.

EBITEN URA MAKI

Maki s tempura krevetou a avokadem.
Maki with shrimp tempura and avocado.

195 K¢

205 K¢

195 K¢

215 K¢é

205 K¢




SAKE

Losos
Salmon

MAGURO

Zlutoploutvy tunak

Yellowfin Tuna

KUROMAGURO
Modroploutvy tunak

Bluefin Tuna

SUZUKI
Morsky vik
Sea bass
MADAI

Cervend prazma
Red Sea Bream

HAMACHI

Zlutoploutva ryba
Yellowtail

IBODAI

Maslova ryba
Butterfish

TAKO

Chobotnice
Octopus

1 pc | 4slices

95 K& | 215 K&

105 K& | 225 K&

195 K& | 395 K¢

105 K& | 225 K¢

120 K& | 260 K&

105 K¢ | 245 Ké

95 K& | 215 K&

105 K¢ | 265 K&

Uvnitf vdech nigiri je wasabi
All nigiri contain wasabi




10.

11.

12.

13.

14.

15.

16.

17.

HOTATE

Musle svatého Jakuba
Scallops

EBI

Varena kreveta
Boiled shrimp

BOTAN EBI

Sladka kreveta
Sweet shrimp

UNAGI

Grilovany uhof
BBQ eel

TAMAGO

Japonska omeleta
Japanese Omelette

IKURA 20 g (pouze / only Sashimi)

Lososovy kaviar
Salmon Roe

GYU (pouze / only Nigiri)

Rib eye USA Prime
Rib eye USA Prime

INARI (pouze / only Nigiri)

Smazené tofu
Fried tofu

AVOCADO (pouze / only Nigiri)

Avokado
Avocado

1 pc | 4slices

135 K& | 285 K¢

95 Ké | 195 K&

105 K& | 235 K&

105 K¢ | 295 K&

85 K& | 165 K¢

- | 285 K¢

185 Ké | -

95 K& | -

85 K| -

Uvnitf viech nigiri je wasabi
All nigiri contain wasabi




PINK ALASKA 8ks / 8pcs 315 K¢é

Rolky s jemnym lososem, krémovym syrem, avokadem a kaviarem.
Sushi rolls with Salmon slice, avocado, cream cheese covered with
tobiko.

MAMMA MIA 8ks / 8pcs 315 K¢

Rolky s kfupavymi krevetami, krémovym syrem, Cerstvou okurkou,
avokadem, posypané sezamem, pazitkou a prelité TNT omackou.
Sushi rolls with crispy shrimp, cream cheese, avocado, cucumber
topped with sesame and chives and TNT sauce.

CHIRASHI ROLL 8ks / 8pcs 405 K¢

Rolky plnéné 's chiestem a avokadem, zabalené s lososem,
tunakem a Zlutoploutvou rybou, prelitd yuzu ponzu omackou.

Sushi rolls filled with asparagus and avocado, covered with
salmon, tuna-and yellowtail fish, topped with yuzu ponzu sauce.

PHILADELPHILA 8ks / 8pcs 315 K¢é

Rolky se smetanovym syrem a zabalené s jemnym lososem.
Sushi rolls with cream cheese covered with salmon.

CALIFORNIA 8ks / 8pcs 345 K¢

Rolky s lososem, tunidakem, ¢erstvou okurkou, avokadem, zabalené
se sezamem a podavana s teriyaki omackou.

Sushi rolls with salmon and tuna, avocado, cucumber, covered
with sesame and teriyaki sauce topped.

DRAGON 8ks / 8pcs 345 K¢

Rolky s krémovym krabem, smetanovym syrem, avokadem,
Cerstvou okurkou, zabalené s uzenym udhofem a podavané
s unagi omackou, posypané sezamem.

Sushi rolls with cream crab, cream cheese, avocado, cucumber,
covered with eel served with unagi sauce and sesame.




10.

KOKORO 8ks / 8pcs 335 K¢

Rolky s avokadem, smetanovym syrem, okurkou, krémovym krabem,
zabalené s lososem, prelité se snéhovou omackou a kavidrem
z létajici ryby.

Sushi rolls with avocado, cream cheese, cucumber, cream crab,
covered with salmon and caviar and topped with snow sauce.

SAMURAJ ROLL 8ks / 8pcs 375 K¢

Rolka s kiupavymi krevetami, Cerstvou okurkou, zabalena s Uhofem
a avokadem, prelita unagi omackou.

Roll with crunchy shrimps, fresh cucumber, rolled with eel and
avocado, covered with unagi sauce.

KAZAN ROLL 8ks / 8pcs 395 K¢

Rolka s pInénd maslovou rybou, Cerstvou pazitkou, avokadem
a Cerstvou Jalapeno zabalena s tundkem, prelita yuzu ponzu omackou.
Roll with butter fish, fresh chives, avocado and fresh Jalapeno rolled
with tuna, topped with yuzu ponzu sauce.

VEGGIE ROLL w®< 8ks / 8pcs 355 K¢

Vegetarianska rolka s okurkou, chfestem, prekryta avokadem a prelita
teriyaki omackou.

Vegetarian roll with cucumber, asparagus, covered with avocado,
topped with teriyaki sauce.




Prilohy / Side Dishes

1. Gohan (ryze) / Gohan Rice 85 K¢
2. Domdci salat / House salad 95 K¢
3. Sushiryze / Sushi Rice 95 K¢
4. Extra omacka / Extra Sauce 55 K¢
5. Extra lanyZova majonéza / Extra Truffle mayo 85 K¢

Dezerfy / Desserts

1. Chocolate raspberry mousse 189 K¢

2.  Matcha zmrzlina / Matcha Ice Cream 155 K¢

Mochi zmrzlina / Mochi Ice Cream 195 K¢
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NEALKO / Drinks (0.33ml):

Coca-Cola

Coca-Cola Zero

Kinley Ginger Ale

Cappy dzus / juice

Voda neperliva Romerquelle / Still Water
Voda perliva Romerquelle / Sparkling Water

Teply ¢aj / Hot Tea:
Jasminovy ¢aj / Jasmine Tea
Jasminovy caj provincie Fujian

GejSa / Geisha Tea

Smés caje Sencha s jasminovymi kvéty, riZi, lici a grapefruitem

Cerny ¢aj Ceylon / Ceylon black tea

Caj z centrdiniho poholf Sri Lanky, okres Dimbula

Ovocny Caj Carcadet Provence / Carcadet province fruit tea
Smés kvétu ibisku, kousky jablka, Sipku, merunék a broskvi

Genmaicha / Genmaicha tea
Zeleny caj s prazenou ryzi

Sencha/ Sencha Tea
Zeleny caj
Domaci napoje / Home-made Drinks:

Ledovy ¢aj z lici / Lychee Ice Tea
Yuzu ice tea / Yuzu ice tea

Tap water 1L1 (Orange, Mint leaves)

Kava Miscela D’oro / Coffee Miscela D’oro
Espresso

79 KE
79 K¢
79 K¢
79 K¢
55 K¢
55 K¢

125 K¢
125 K¢

125 K¢

125 K¢

125 K¢

125 K¢

126 K¢
129 K¢

89 K¢

59 K¢




ROZLEVANE VINO / WINE BY GLASS

Bila vina / White Wine 1,5 dcl

Pinot Grigio 145 K¢
Tenuta Santa Anna (ltaly, Veneto)

Chardonnay 145 K¢
Tenuta Santa Anna (ltaly, Veneto)

Riesling Recommended 165 K¢
NIK WIES (Germany, Mosel)

Ruzové vino / Rose Wine 1,5dcl
Pinot Noir Rose 175 K¢
Salwey (Germany, Baden)

Cervena vina / Red Wine 1,5 dcl
Merlot 145 K¢
Tenuta Santa Anna (Italy, Veneto)

Barbera Dalba 189 K¢
Ca’del Baio (Italy, Piemont)

Langhe Nebbiolo 229 K¢
Ca'’del Baio (Italy, Piemont)

Prosecco 1,2 dcl
Prosecco Millesimato Brut 149 K¢

V8 (Italy, Veneto)

+ V3echny vyse uvedend vina obsahuiji oxid sificity.

« Informace o obsahu skute¢ného alkoholu nebo o slovnim vyjadreni zbytkového cukru ve viné zadejte u obsluhy.

Pro vice informaci o lahvich alkoholu obrat’te se na nase ¢isniky/servirky.
For more info about bottles of alcohol please reach to our waiters/waitresses.




Japonské pivo / Japanese Beer

Draft Kirin Ichiban Premium 0,31/051 95K¢/ 145 K¢
Asahi Pivo / bottle 0,331 115 K¢
Sapporo Pivo / bottle 0,331 115 K¢
Japonské Sake / Japanese Sake

Sake Dry 15 % vol 120 ml 210 K¢
Sake NANBU BIJIN 14,5 % vol 120 ml 280 K¢
Sake NIGORI unfiltered (served cold) 12 % vol 120 ml 220 K¢
Japonska whiskey / Japanese Whiskey 0,4 dcl 295 K¢
Umeshu svestkové vino / Plum wine

Umeshu Svestkové vino 120 ml 155 K¢
Umeshu rose (served with ice) 120 ml 245 K¢

Pro vice informaci o lahvich alkoholu obrat’te se na nase cisniky/servirky.
For more info about bottles of alcohol please reach to our waiters/wait-
resses.




Sumi Garden

Adresa / Address:
Slavikova 18, 130 00 Praha 3-Zizkov

Oteviraci doba / Opening Hours:
Utery - Nedéle / Tuesday - Sunday 11:30 - 22:00

Telefon / Phone:
+420 222 980 985

Seznam alergenu je k dispozici u obsluhy.
For a list of allergens please ask our waiters.

Priplatek za boxy a tasky s sebou Uctujeme OD 20 K¢
Additional fees for box and take-away bag starting FROM 20 K¢

Viyrobené pokrmy jsou urceny k okamzité konzumaci po dohotovent.
The products are prepared for immediate consumption after completion.







