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- squid in panko on vegetables (6 pcs) 36 pln
- panko-crusted shrimps on vegetables (6 pcs) 38 pln
- dumplings with chicken (9 pcs) 36 pln
- dumplings with shrimp (9 pcs) 39 pln

b - edamame 30 pin
(cooked soya bean pods)
- gyutataki (9 pcs) 70 pln

(slices of beef tenderloin breaded and marinated in mirin and soy sauce)

SIDES
- ginger 5 PLN
- wasabi 5 PLN
- each roll with black rice on request (extra charge) 10 PLN

We add a 10% service charge for groups of 4 or more people.




SOUPS

- miso shiru 16 pln
- miso shiru (with salmon or seafood) 18 pln
- wan tang 20 pin

(tender beef broth with dumplings)

SALADS
- Wakame 19 pln
(mild seaweed salad with sesame oil)
- Kimchi 19 pln

(spicy sauerkraut salad)

- Salmon tartare 50 PLN

- Tuna tartare 54 PLN



CRISPY RICE (4 PCS.)

- salmon tartare served over crispy rice 31 pln
- tuna tartare served over crispy rice 33 pln
- shrimp salad served over crispy rice 35 pln

- avocado salad served over crispy rice 29 pin

GUNKAN (2 PCS.)

- with salmon tartare 22 pln
- with tuna tartare 24 pln

- with shrimps salad 24 pin

- with salmon caviar 49 pin

NIGIRI (2 PCS )

Y\ 2 i
, ﬂ"*rm,.,....:% - salmon nigiri 20 pln

' * - butter fish nigiri 19 pln
- shrimp nigiri 23 pln

- sea bream nigiri 24 pln
- yellowtail nigiri 26 pln
- seriola nigiri 26 pln

- eel nigiri 26 pln

- tuna nigiri 24 pln

- toro tuna nigiri 49 pln



SASHIMI (8 PCS)
ONE I'YPE OF FISH
- buter fish 48 pin

- salomon 49 pin

- tuna 54 pln

- dorad 54 pin

- yellowtail 56 pln

- mix 12 pcs 59 pin

- mix 18 pcs 99 pin

TATAKI (8 PCS)
- Salmon 55 pln

- Tuna 59 pln

HOSOMAKI (6 PCS)

- with cucamber 15 pln

- with pickled turnip 15 pln

- with gourd 15 pln

- with salmon 20 pIn

- with salmon and avocado 20 pln
- with tuna 24 pln

- with a spicy tuna and leek 24 pln

- with eel 26 pln




FUTOMAKI
(6 szt.)
- with butter fish 29 pln

(lettuce, cucumber, gourd, mayo)

- with baked salmon 32 pln

(lettuce, cucumber, gourd, philadelphia cheese)

- philadelphia salmon 32 pln

(lettuce, avocado, cucumber, philadelphia cheese)

- philadelphia tuna 36 pln

(lettuce, avocado, cucumber, philadelphia cheese)

- shrimps in tempura 36 pln

(lettuce, cucumber, gourd, turnip, leek, spicy mayo)

- eel 37 pin

(lettuce, avocado, cucumber, gourd, mayo)

- vegetarian 27 pin



URAMAKI| (4 PCS OR 8 PCS)

- with crab stick 20 pln or 33 pln
(cucumber, avocado, mayo)

- with salmon 26 pln or 42 pln

(cucumber, avocado, mayo, tobiko)

- with baked salmon 26 pin or 42 pln
(cucumber, gourd, mayo)

- with shrimp in tempura 27 pln or 43 pln
(cucumber, turnip, spicy mayo)

- with tuna 27 pln or 43 pin

(cucumber, avocado, mayo)

7 (4pPcs or8 PCS)CALIFORNIA MAKI

- gold sweet roll 30 pln or 50 pln

(baked salmon, gourd, mayo, wrapped with peach, topped with mango sauce)
- california gold 30 piIn or 50 pin

(crabsticks, cucumber, avocado, mayo, wrapped in salmon)
- king rainbow roll 31 piln or 51 pin

(shrimp in tempura, cucumber, turnip, leek, mayo, wrapped in 3 types of fish)

- samuraj j roll 32 p]n or 53 le:

(eel, cucumber, gourd maya wrapped in avocado)

- unagi dragon roll 32 p]n or 53 pln

fgalmon avocado cucumber mayo Wrapped in ec




SPECIAL KING ROLL

- EBI BLACK ROLL (6 pcs) 52 PLN

(black rice , shrimp in tempura, cucumber, turnip, gourd, mayo, wrapped in tamago flake)

- IKA BLACK ROLL (6 pcs) 52 PLN

(black rice, squid in panko, cucumber, gourd, leek, spicy mayo, wrapped with baked salmon)

- SIRLOIN KING ROLL (8 pcs) 62 PLN

(shrimp in tempura, avocado, cucumber, leek, mayo, wrapped in marinated beef tenderloin)

- FOIE GRAS (6 pcs) 62 PLN

(eel, avocado, gourd, goose liver pate)



MIX SET (12 pcs.) 59 PLN

-futomaki with baked salmon 6 pcs.
-california gold 4 pcs.
-nigiri with tuna 2 pcs.

NIGIRI SET (10 pcs.) 99 PLN

- salmon nigiri 2 pcs.
- butterfish nigiri 2 pcs.
- tuna nigiri 2 pcs.

- shrimp nigiri 2 pcs.
- seriola nigiri 2 pcs.

MAKI GRILL SET FOR TWO (28 pcs.) 129 PLN

-futomaki with baked salmon 12 pcs.
-uramaki with shrimp tempura 8 pcs.
-hot rolls with butterfish 8 pcs.

MIX SET FOR TWO (34 pcs.) 149 PLN

-futomaki with baked salmon 6 pcs.
-philadelphia with tuna 6 pcs.
-uramaki with shrimp tempura 8 pcs.
-hosomaki with salmon 6 pcs.
-nigiri mix 8 pcs.

MAKI BIG SET (54 pcs.) 219 PLN

-philadelphia with salmon 6 pcs.
-futomaki with baked salmon 6 pcs.
-futomaki with shrimp tempura 6 pcs.
-vegetarian futomaki 6 pcs.
-uramaki with shrimp tempura 8 pcs.
-gold sweet roll 8 pcs.
-rainbow roll 8 pcs.
-hosomaki with spicy tuna 6 pcs.

MEGA SET (72 pcs.) 319 PLN

-philadelphia with salmon 6 pcs.
-philadelphia with tuna 6 pcs.
-futomaki with squid in panko 6 pcs.
-california gold 8 pcs.

-gold sweet roll 8 pcs.

-hot rolls with salmon 8 pcs.
-uramaki with shrimp tempura 8 pcs.

-hosomaki mix 12 pcs.
-nigiri mix 10 pcs.




DESSERTS

- green tea ice cream 19 pin
- chocolate-covered tempura banana 19 pln
-mochi (traditional japanese pastry made from sticky rice with filling) 29 pin

DRINKS

Green tea 19 PLN
-Classic
-Jasmine
-Cherry

-with roasted rice

Black tea 10 PLN

-Espresso 9 PLN
-Americano 12 PLN
-Latte 14 PLN

Water 9 PLN
- Kropla Beskidu (0,331)
- Kropla Delice (0,331)

- Coca-Cola Zero Sugar (0,251) 11 PLN
- Coca-Cola Original Taste (0,251) 11 PLN
- Fatna (0,25 1) 11 PLN
- Sprite (0,25 1) 11 PLN
- Kinley Tonic Water (0,251) 11 PLN
- FuzeTea (0,251) - 11 pln
- Cappy Juices 11 PLN
-Aloe (0.251) 12 PLN
-Aloe (0.5 1) 19 PLN




SPECIAL TEA (24 PLN)

LICHI BLACK BALL - Discover the harmony of flavors in the blossoming drink of Iychee
flower and black tea. The delicate aroma of lychee flower merges with the rich, deep

flavor of black tea, creating extraordinary taste sensations.

This exceptional tea supports digestion, making each cup not only a feast for the senses

but also for health.

EASTERN FAIR - Explore undiscovered horizons of aromas in the infusion of jasmine
flower and green tea. The jasmine flower, known for its analgesic and relaxing properties,
delicately blends with the freshness of green tea, creating unforgettable taste experiences.
Additionally, this exceptional tea ensures a healthy sleep, making every sip not only

a moment of relaxation but also care for well-being.

ETERNAL LOVER - Experience the delicacy of taste in our infusion with the subtle
aroma of white lily and white tea. The lily flower, known for its ability to strengthen
the respiratory system and soothe coughs, harmoniously complements the antioxidant
properties of white tea, creating extraordinary taste sensations.

This infusion is not only a moment of unique flavor but also a concern for well-being
and harmony of the body.

CALM MIND - Try the unique aroma of tea containing globe amaranth flower, rich
in vitamins C and E, with white tea, which helps with frequent migraines and
hypertension. Each sip of this brew is a unique taste journey and care for
health, combining pleasure and tranquility:.

Finished the whole teapot of tea? Ask for a free refill of boiling water:
Blossoming teas can be steeped up to three times.




COCKTAILS DRINKS

- Japanese Whisky Sour 39 PLN - asahi 16 PLN

- sapporo 16 PLN
40 ml Japanese whisky

30 ml lemon sour - sake 0,1 22 PLN
25 ml sugar syrup 1:1
egg white - zywiec 18 PLN
cherry bitters

- sake 0,25 42 PLN

i - choya 0,1 19 PLN
- Kyoto Martini 39 PLN

- choya 0,25 38 PLN
40 ml vanilla infused vodka
30 ml sour - choya 0,5 65 PLN
Passion fruit mousse
topped up with prosecco

- Melon Zenith 39 PLN

40 ml Cointreau

30 ml melon Midori
30 ml yuzu juice

10 ml sugar syrup 1:1

- Fresh Ume Spritz 39 PLN

50 ml Aperitivo Pampelle &~
50 ml Choya Ume W U~ 2 A — =
30 ml sparkling water T T

orange bits




