-
T

e -

.-u

=

T

.
AR

S '
. e o

o

o
s




Al

A2.
A3.
A4.

AS.

A6.

VAVA

\ 608 657 999

SEZNAM ALERGENU - ALLERGENS

Obiloviny obsahujici lepek - Cereals containing gluten
psenice, zito, jeCmen, oves, Spalda, kamut

nebo jejich hybridni odriady a vyrobky z nich

- wheat, rye, barley, oats, spelt, kamut or its hybridised
srains and their products

Korysi - Crustacean
a vyroby z nich

= and their products

Vejce - EQgs
a vyroby z nich
- and their products

Ryby - Fish
a vyroby z nich
- and their products

Podzemnice olejna (arasidy) - Seeds of groundnut (peanuts)
a vyroby z nich - and their products

Séjové boby (séja) - Soybens
a'vyroby z nich
- and their products

Mléko - Milk
a vyroby z ngj
- and their products

Q nam. T. G. Masaryka 121/11
¥ 796 01 Prostéjov

A8.

AS.

AlO.

ATl

AT2.

Al3.

Al4.

SkoFépkov'é plody - Nuts =

mandle, liskové ofechy; vliasské orechy, kesu orfechy, pekanové orechy,
para ofechy, pistacie, makadamie a vyrobky z nich

- almonds, hazelnuts, walnuts, cashew nuts, pecan

nuts, Brazil nuts, pistachio seeds, macadamia nuts and their products

Celer. Celery
a vyroby z néj
- and their products

Hofrcice - Mustard
a vyroby z ni
- and their products

Sezamova semena (sezam) - Sesame seeds
a vyroby z nich
-and their products

Oxid sificity a sificitany - Sulphur dioxide and sulphites
v koncentracich vysgich 10 mg, ml/kg, |, vyjadieno SO2
in concentrations higher than 10 mg, ml/kg, |, expressed as SO2

VICi bob (lupina) - Lupine (lupin)
a vyroby z néj
- and their products

Mékkysi - Mollusc
a vyroby z nich
- and their products

()] viethoshi_restaurace.sushi_bar

n VietHoshi Restaurace - Sushi Bar



NAPOJOVY LISTEK - DRINK LIST |

Teplé napoje - Hot drinks

Vietnamsky zeleny ¢aj (konvice)viet green tea (Pot) 59,-
Vietnamsky jasminovy €aj (konvice)viet jasmine tea (Pot)  59,-
Vietnamsky lotosovy €aj (konvice)viet lotus tea (Pot) 59;-
Vietnamsky zazvorovy €aj (konvice)viet ginger tea (Pot) 59,-
Chryzantémovy ¢aj (konvice)chiysanthemum tea (Pot) 59,-
Studené napoje - Cold drinks _

Broskvovy €aj peach tea 0.4l/11  59,-/89,-
Broskvovy €aj s pomerancem a citronovou travou

Peach tea with orange and lemon grass 0.4'/“ 69,-/99,-
Citronovy jaminovy €aj Lemon jasmine tea 0.4/ 69,-/99,-
Squashovy &aj squash tea 0.41/11 - 69,-/99,-
Limonada - Lemonades

Jahoda Strawberry 0.4|/1| 69,-/99,—
Pomerané orange 0.41/11  69,-/99,-
Lici Lychee 0.4|/1| 69,-/99,—
Mucenka passion fruit 0.4|/1| 69,-/99,—
Mango 0.41A1  69,-/99,-
Vodni meloun watermelon 0.4|/1| 69,-/99,—
BOI’lOJka Blueberry 0.4|/1| 69,-/99,—
Bezinka Elderberry O.4|/1| 69,-/99,—
DzZban s vodu, matou a citronem

Jug with water, mint and lemon 0.4|/1| 45,-/65,—
Vietnamska kava - Viethamese coffee

Cerna kava tepla/studena Biack coffee hot/cold 55,-/65,-
Kéva s mlékem tepld/studena wmilk coffee hot/cold 55,-/65,-
VietHoshi kdva studena vietHoshi coffee cold 85,-
Kokosova kava s mlékem coconut coffee with milk 85,-
Nealkoholické napoje - Softdrinks

Coca Cola/ Coca Cola Zero 0.33| 40,-
Kinley Tonic/Rose/Zazvor Ginger 0.25l 40,-
Neperliva/Jemné perlivad/Perliva 0.30I 30,-
Still/Mildly sparkling/Sparkling

Jablkovy/Pomerané&/Jahoda dzus 0.25I 40,-
Apple/Orange/Strawberry juice

Aloe Vera 0.5l 50,-
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NAPOJOVY LISTEK

Soda
Soda

Pomeranca mel_on Orange and melon
Jahoda Stravvberryv =N
BroskevV pesch

Bluesky

VietHoshi Matcha

Boruvka Blueberry,

Mango

Me_loun Watermelon

Lici Lyc.hee

Bezinka Elderberry

Mojito mata Mojito mint
MOjitO pomeran(: Mojito orange
Mojitojahoda Mojito strawberry

Pivo - Beer

Kozel 11°

Radegast 12°

Birell Pomelo & Grep
Nealkoholicky Birell svétly (lahev)

Light non-alcohol beer Birell (bottle)

Likéry - Liqueurs
Martin Piero
Finlandia classic
Finlandia botanica
Apreol Spritz

Vino a Sejk - Wine and Sheik
Sake

Soju (rGzné prichuté ditferent flavoirs)
Vino Wine (erné druhy different varieties)
VI’I'iO Wine (I’CJZF\é dru hy different varieties)
Prosecco

- DRINK LIST

0.4l 79,-
0.4l 79,-
0.4l 79,-
0.4l 79,-
0.4l 79,-
0.4l 79,-
0.41 79,-
0.4l 79,-
0.4l 79,-
0.4l 79,-
0.4l 89,-
0.4l 89,-
0.4l 89,-
0,31/0,5l 40,-/50,-
0,31/0,5l 45,-/55,-
0,31/0,5l 40,-/50,-
0,33l 40,-
20ml 65,-
20ml 65,-
20ml 65,-
150ml 1262

30ml/100ml 30,-/120,-

0,35l 260,-
0,2l 120,-
0,75l 450,-
100ml 65,-

N
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POLEVKA/SOUP ~250ML

MiSO pOIéVka S tOfu (Mofska Fasa, jarni cibule, koriandr)
Miso Soup WlthtOfu (Seaweed, spring onion, coriander)

-

-

MiSO pOléVka S |Ososem (Mof¥ska fasa, jarni cibule, koriandr) 69,'

Miso soup with SO/mOI’) {Seovve-e.d,.s.pfing onion, coriander)

Thajska polévka s tofu

(kokosové mléko, smetanové mléko, koriandr, jarni cibule)

Thai so up with tofu (coconut milk, cream milk, coriander, spring onion)

Thajska polévka kufecim masem

(kokosové mléko, smetanové mléko, koriandr, jarni cibule)

Thai so up with chicken (coconut milk, cream milk, coriander, spring onion)

Thajska polévka s hovézim masem

(kokosové mléko, smetanové mléko, koriandr, jarni cibule)

Thai so up W/th beef (eoconut milk, cream milk, coriander, spring onion)

Thajska polévka s krevetami

(kokosové mléko, smetanové mléko, koriandr, jarni cibule)

Thai so up with sh r/'m,OS (coconut milk, cream milk, coriander, spring onion) 3

—

59;-

59,-

69,-

79,-

75,~
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2. SALATY/SALAD

‘se zeleninou - aragidy - sezam - dresink (200g)
with vegetables - peanuts -sesame - dressing (2009 )

A5, ATl

A. Saldts mangem a kufecim masem 120,= 7>
Salad with mango and chicken 2

B. Salat s krevetami 160,-

o Salad with shrimps

CharSalatslosesem 160,-

y: Salad with salmon

D. - -Salat s:tJdfhakem 160,-
> Salad with tuna




3. PREDKRMY/STARTERS

NS |]>

A3.4.5 |(') A23.45 |w

A3.4,5 |U

A2 |['n

[m

Al

Smazené jarni zavitky 99,-
Kureci maso, veprové maso, zelenina, koriandr, mungo klicky, houby
Fried spring rolls

Chicken, pork, vegetables, coriahder, mungo sprouts, mushrooms

Cerstvé zavitky s krevetami— - 99,-

Krevety, zelenina, vejce, mrkey, okurky, rybi omacka, arasidova omacka
Fresh rolls with shrimps R -

-

Shrimps, vegetables, eggs, carrots, cucumber, fish sauce, peanut sauce

Cerstvé zavitky s hovézi masem 99,-
Hovézi maso, zelenina, vejce, mrkev, okurky, rybi omacka, arasidova omacka
Fresh rolls with beef

Beef, vegetables, eggs, carrots, cucumber, fish sauce, peanut sauce

Cerstvé zavitky s kufecim masem 99,-
Kureci maso, zelenina, vejce, mrkev, okurky, rybi omacka, arasidova omacka
Fresh rolls with chicken

Chicken, vegetables, eggs, carrots, cucumber, fish sauce, peanut sauce

Tempura krevety 99,-
Obalované kfupavé krevety

Tempura shrimps

Wrappe crispy shrimps

Mini zavitky 6ks 99,-
Mini smazené jarni zavitky {
Mini rolls 6pcs

Mini fried spring rolls




4. RIZOTO

2 Restovana ryze s mrkvi, hraskem, koriandrem,
cibulkou, kukufici, vajickem a posypana krupavou

cibulkou
Stir-fried rice with carrots, peas, coriander, spring on/on
corn and egg sprinkled with crispy onions

A. grilované kufeci maso 159,-
grilled chicken '

B. grilované vepfové maso 159,-
grilled pork

C. grilované hovézi maso 169,- i)
grilled beef

D. grilované krevety 189,-

2 grilled shrimps

E. tofu 139,-

) tofu

<

E.  Mix (kufeci, hovézi, krevety) 189,-

g mix (chicken, beef, shrimps) m‘ ‘_:9

|55

grilované kachni maso 219,- g~
e ok




5.
NUDLE/FRIED RICE NOODLES ¢

N
<

SMAZENE RYZOVE

Restované ryzové nudle

se zeleninou (mrkev,.bily celer, houba,
cibulka, koriandr), smazenou cibulkou, ¢ernou
omackou, vejcem a rama

Stir-fried Rice Noodles

with vegetables (carrots, white celery-mushroom,
spring onion, coriander) and fried onions,

with black sauce, egg and rama

A. grilované kufeci maso 159,-
grilled chicken ’

B. grilované veprové maso 159,-
grilled pork

C. grilované hovézi maso 169,- =)
grilled beef

D. grilované krevety 189,-

g grilled shrimps

E. tofu 149,-

© tofu

E.  Mix (kufeci, hovézi, krevety) 199,- ¢

g mix (chicken, beef, shrimps) ﬁ};)‘ % _

G.  grilované kachni maso 219,-
grilled duck

Obrazky jsou ilustrace

Pictures are illustration




6. SMAZENE NUDLE/
FRIED NOODLES

2 Restované nudle se zeleninou (mrkeyv, bily celer,
houba, cibulka, koriandr), smazenou cibulkou,
¢ernou omackou, vejcem a rama
Stir-fried Noodles
with vegetables (carrots, white celery, mushroom,
spring onion, coriander)and fried onions, with black
sauce, egg and rama

A. grilované kufreci maso 149,-
grilled chicken ’

B. grilované veprové maso 159,- @
grilled pork

C. grilované hovézi maso 169,-
grilled beef

D. grilované krevety 179,-

& grilled shrimps

E. tofu 139,-

© tofu

E.  Mix (kufeci, hovézi, krevety) 189,- ¢

> mix (chicken, beef, shrimps) m %

G.

grilované kachni maso 189,- £
grilled duck



/. PAD THAI .

2 Smazené ryzové nudle se zeleninou (bila cibule,
jarni cibulka, koriandr), smazenou cibulkou,
vejci a chilli. i
Stir-fried Rice Noodles with vegetables (white onion,
spring anion, coriander) and fried enions, eggs and
chili powder

A. grilované kufeci maso 159,-
grilled chicken ’

B. grilované vepfové maso  169,-
grilled pork

C. grilované hovézi maso 179,-
grilled beef

D. grilované krevety 199,-

2 grilled shrimps

E. tofu 139,-

© tofu

E.  Mix (kufeci, hovézi, krevety) 219,- ¢

> mix (chicken, beef, shrimps) ?E)‘ %

G. grilované kachni maso 229,- ~
grilled duck

Obrazky jsou ilustrace

Pictures are illustration




8. SMAZENE UDON/
FRIED UDON

2 Smazené japonské nudle udon se zeleninou, cibulkou,
koriandrem, vejcem a masem dle vlastniho vybéru

Fried Japanese udon noodles with vegetables, egg,.spring
onion,coriander, and meat of your choice

A. grilované kufeci maso 179,-
grilled chicken i

B. grilované vepfové maso 189,-
grilled pork

C. grilované hovézi maso 199,- Em)
grilled beef

D. grilované krevety 210,- &

3 grilled shrimps

E. grilované kachni maso 219,-
grilled duck

Obrazky jsou ilustrace

Pictures are illustration




9. BUN NAM BO

RyZzové nudle s restovanym masem, cerstvym

salatem, zeleninou, bylinkami posypané arasidy a
kfupavou cibulkou podavané s vietnamskou rybi
omackou (tofu se sojovou zalivkou).

Rice noodles with stir-fried meat, fresh salad, vegetables,
peanuts sprinkled with herbs and crispy onions served with
Vietnamese fish sauce (tofu with soy dressing).

A. s.hovézim masem 179-,

A5 A4

with beef

B. s kufecim masem 159-, &
with chicken

10. VIETNAMSKE RYZOVE NUDLE/
VIETNAMESE RICE NOODLES

Bun nem 159-,

(4ks RyzZzoveé nudle se smazenymi jarnimi zavitky,
Ccerstvym salatem a bylinkami podavané s
viethamskou rybi omackou)

(4 pcs Rice noodles with fried spring rolls, fresh salad
and herbs served with Vietnamese fish sauce)

Bun cha 179,-

(Ryzové nudle s grilovanymi platky veprového
bucku, ¢erstvym salatem a bylinkami podavané s
viethamskou rybi omackou)

(Rice noodles with grilled slices of pork belly, fresh
salad and herbs served with Vietnamese fish sauce)

Bun ngan nuong 199,-

(grilovana kachna s ryzovymi nudlemi,
sezamem a zeleninou)

A3, A4 |]>

A4 |pj

AGT LO

Bun ngan nuong (grilled duck with rice noodles, " 3 : g ;‘ﬁt -

brazky jsou
sesame and vegetables)




11.PHO
RyZové nudle se zeleninou (citron, cibule, koriandr chilli)
Rice noodles with vegetables (lemon, onion, coriander, chili)

-
=~

A.  shovézim masem 189,-
with beef

B. s kufecim masem 169,-
with chicken meat ;

s 0

s tofu 189,-

with tofu

©

mix (kufeci, hovézi) 199,- ¢
with beef and chicken




12. KUNG PAO ;7

with rice

A. s kufecim masem 179,-
with chicken meat

B. svepfovym masem 179,-
with pork

C. “shovézim masem 189,-
with beef

D. skrevetami 199,-

> with shrimps

E. stofu 159,-

© with tofu

13. S HOUBHMI/ sryil'_
WITH MUSHROOM "™

A. s kufecim masem 189,-
with chicken meat

B. svepfovym masem 189,-
with pork

C. s hovézim masem 199,-
with beef

D= s40Tu 159,-

© with tofu

Obrazky jsou ilustrace

Pictures are illustration




14. FRZOLOVE LUSKY/
B EAN PO DS ~j\//rz?;vZIr/ce

A. s kufecim masem 179,-
with chicken meat ’

B. svepfovym masem 189,-
with pork

C. shovézim masem 199,-
with beef

D. skrevetami 209,-

S with shrimps

EASrSiuof 159,- .

e  with tofu &

15. SE ZELENINOU/ .y
WITH VEGETABLES """

A. s kufecim masem 179,-

with chicken meat

B. svepfovym masem 189,-
with pork
C. s hové&zim masem 199,-
with beef
D 5100 159,- .
i © with tofu i
Pictures are illustratio




16.

>

o

o

% [0

A6 |['n

PIKANTNI/SPIC

s kurecim masem
with chicken meat

S veprovym masem
with pork

s hovézim masem
with beef

s krevetami
with shrimps

s tofu
with tofu

s ryzi
wWith rice

179,-

179,-
189,-

199,-
169,-

Obrazky jsou ilustrace

Pictures are illustration




17. ZLUTE KARI/ =7
YELLOW CURRY

A F ot 169.- .
e e L 3
B. s kufecim masem = 179,- .
with chicken meat ]
C. svepfovym masem 179,-
with pork
D. shovézim masem 189,- ‘
with beef ; m
E. skrevetami 199,-
> with shrimps
~ S ryzi
- el | with rice
L 18. CERVENE KARI/RED CURRY
5 A. stofu 169,- ‘
& with tofu :
B. s kufecim masem 179,-
with chicken meat ]
C. svepfovym masem 179,-
with pork

|,

Obrazky jsou ilustrace

A2 ||_'n

s krevetami 199,-
with shrimps

Pictures are illustration

i
. . s hovézim masem 189,-
with beef
| |



19. RYBA/FISH ;27

A4 |m A4 |]>

20. SPECIALITY %% _

A.

1=,

21. VEGETARIANSKE JIDLO/
VEGETARIAN FOOD

A.

B.

O

©

‘

Grilovany losos 299,-
Grilled salmon
Grilovany tunak 320,-

Grilled tunes’:

1
A
LT N S TR BT, P "‘i]i._!ﬂ e I

Syr s hranolkami - 140,-
Cheese with fries
Syr s kroketami 140,-

Cheese with croquettes

Smazena ryze se zeleninou 140,-
Fried rice with vegetables

Smazené ryzové nudle Pho 140,-

se zeleninou
Fried rice noodles Pho with vegetables

Smazené ryzové nudle 140,- E e
se zeleninou i i

Fried rice noodles with vegetables — -
Smazené nudle se zeleninou 140,-

Fried noodles with vegetables Obrézky jsou ilustrace

Pictures are illustration



22. TERIYAKI MENU

Vykost&né maso s teriyaki omackou, restovanym
bilym a cervenym zelym, cibule, séjové klicky a mrkuvi,
sypany sezam s

Boneless meat with teriyaki sauce; sautéed white.and red
greens, onions, soybeadn sprouts and carrots, sprinkled

sesame
A. - Grilované Teriyaki kufeci prso 199,-
= Grilled Teriyaki chicken breast

<

B. Grilované Teriyaki kufeci stehna 189,-
& Grilled Teriyaki chicken leg

<

C. Grilované Vepfové Teriyaki 189,-
= Grilled Teriyaki pork

<

D. Grilované Hovézi Teriyaki 210,-
= Crilled Teriyaki beef

<

E. Grilované Teriyaki kachni prso 250,-
s Crilled Teriyaki duck breast
<

Grilované Teriyaki kachni stehna 230,-
Crilled Teriyaki duck leg




23. PRILOHY/SIDE DISH

A. Dusenaryze : C. Hranolky
Steamed rice French fries
o 40,- : 55,-
B. Nudle D. Krokety
Noodle ' “Croquettes
45,- 55,-

24. DEZERTY - DESSERTS

A. Matcha Zmrzlina / Matcha Ice cream 125,-

B. Mochi Zmrzlina / Mochi Ice cream 175,-/4ks




NIGIRI

@wmm.snmr 99,-

Saldt z morskych fas
Seaweed salad

'

(§2) SAKE-2KS) 105,-

Nigiri s lososem

NellgglelaNalle]ly]

2L LS, S TR

(53 MAGURO - 5] 105, -

Nigiri s tundkem

Tuna nigiri

(S4.) UNAGI - (2XS) 125
Nigiri s Gthofem 4

Eel nigiri

EBI - (2KS) 105,-

Nigiri s krevetami

Shrimps nigiri
_ L (S6,) KRABI- (5] 105,-
Obrazky jsou ilustrace * Ay Nigiri s krabim
Pictures are iIIustna_r'gior-m s, FELF Crab nigiri
; 'j'_



MAKI

SAKE- [BKS) 115,-

Maki s lososem

Salmon maki

TEI(I(A-[BI(S] ~~ 120,-

Maki s tundkem

Tuna maki

(S9) KaNI - (8KS) 110,-

Maki s krabim masem
Crab maki

MAKIAVOKADG 8kS)  110,-

Avocado maki

§11) KAPPA - (8KS) 110,-

Maki s okurkami

Cucumber maki

REDKEV - (8KS) 110,-

Maki s redkvi .

Radish maki '- j = i !

Obrazky jsou ilustrace

ictures are illustration

I
i
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b



SUSHI

SUSHI ROLKY (4KS) & @ & 189,-

California s krabim-- Cadiifomia wi’rlh
. masem a Ghofem @@ ondee

—
| (ML) VEGANSKE MAKI (16KS) & 210,-

8ks Maki Okurka; —-8pcs Maki cucumber
8ks Maki Avokddo 8°cs Mok avecado

- -~ @Mmu MENU 2 (24KS) © 290,-

8ks Maki Okurka, 8pcs Maki cucumber

r ’ ..‘ 8ks Maki AVOI(GdO 8pcs Maki avocado

-\ B K PRk A
o o «"

MAKI MENU 3 (16KS) (M4.) MAKI MENU 4 [24KS)

8ks Maki s lososem, 8ks Maki s lososem,
8ks Maki s tundkem ‘ 8ks Maki s tundkem,

8pcs Maki salmon 8I(S MCII(I I(I'Clbl
8pcs Maki tuna ‘
230 - 8pcs Maki salmon 320 -
8pcs Maki tuna J
8pcs Maki crab

?,. \q_ﬁ o USHI MAKI (16KS) (6. CALIFORNIA'S
. - 3 , 4ks Maki s lososem,
&\ &‘._ * '_ 4ks Maki s tundkem; KBABIM MASEM
4ks California s lososem, IBKSI “
4ks California s krabim California crab

4pcs Maki salmon, 4pcs Maki tuna,
4pcs California salmon, 4pcs Maki crab

eee  310,- 189,-

CALIFORNIA S LOSOSEM
AKAVIARZ10S0SU <ioccr 230,=
[8KS)

‘ »
§ “'

g "Gbr:azkyjsou ilustrace
! Pl&ures are illustration

9
e . g



SUSHI |
CALIFORNIA MAKI (BKS) @@  199,-

4ks California s lososem  4pcs California salmon and salmon caviar,
5 : 4pcs California crab
a kaviar z lososa
4ks California s krabim

AVOKADO -10 - [8KS) @@

8ks California s avokddem - :

8pcs California avocado

(10) SAKE-10 - (BKS) | 260,- |

8ks California se sashimi z lososa

8pcs California with salmon slices

(1) GRILLSAKE-10- (8KS) @@ 270, - | !

8ks California se sashimi
z lososa (grill)

8pcs California with salmon (grill)

(1) GRILL SAKE TUNA [8KS) @@ 290, - |

4ks California se sashimi z lososa (grill)
4ks California se sashimi z tundka

4pcs California with salmon (grill), 4pcs California with tuna slices

SUSHI A - (16KS) (=) (9 @7) 280,-

4ks Maki s avokddem, 4ks California s lososem
4ks Maki s okurkou 4ks California s krabim m.

4pcs Maki avocado, 4pcs California salmon, 4pcs Maki cucumber, 4pcs California crab

199,-

e

CALIFORNIA SET 1 (8KS) 280,-

4ks California se sashimi 4pcs California with salmon slices, 3

4pcs California with funa slices

z lososa / 4ks California
se sashimi z tundka



SUSHI

@ CALIFORNIA SET 1 [8KS) HITII GRILL SET

4Il<s California se sashlml 10ks Futomaki Grill
z lososa

. 4ks California se sashimi

. (a19) z Uhore

4pcs California with salmon slices
4pcs Califronia with eel slices

300,- 240,-

o o

L

L T

WL

-

SUSHI BG - [16KS! .susm BC - (18KS)

8ks Maki s lososem, 8ks Maki s lososem,
4ks California s lososem 8/<s Maki s tundkem
4ks California s krabim m. 1ks Nigiri s lososem,
8pcs Maki salmon, 1ks NIQII’I s tunakem
4pcs California salmon, 8pcs Maki salmon
4pcs California crab 290 8pcs Maki tuna, 3 10
,- 1pc Nigiri salmon. ’-
1pc Nigiri funa
SUSHI - (14KS) @ SUSHI - (18KS)
AR ¢ T TRl DR . TR g 8I<S Maki s lososem, 8ks Maki s lososem,
. 4ks California s lososem, @ 4ks Sake I-O
E 2ks Nigiri s lososem 6ks Sashimi z lososa
; 8pcs Maki salmon, 8pcs Maki salmon,
. ';.J 4pcs California salmon, 4pcs Sake I-O
 n P 2pcs Nigiri salmon 6pcs Salmon sashimi
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SUSHI

@ FUTO TEMPURA (8KS) SUSHI MAKI - (18KS]
Smazené sushi s krevetovou 8I<S.MOI§I' s lososem, |
tempurou, okurkou, fedkyvi  (a2)8ks California s lososem |

fried sushi with shrimp a kavidr z lososa, i
tempura, cucumber, radish 2ks nglfl s lososem

8pcs Maki salmon, -

240 - 8pcs California salmon 380 -
y with salmon caviar, y ;

2pcs Nigiri salmon

@SUSHI NIGIRI - (10KS) @ USHI - (10KS)

Sks Nigiri s lososem 4ks Callifornia s lososem

5ks Niairi s tundkem a kaviar z lososa, 2ks Nigiri s tunakem,

5 : Q 2ks Nigiri s lososem, 2ks Nigiri s krevetami
pcs Nigiri salmon,

Pt 4pcs California salmon with salmon caivar,
RGNSy 2pcs Nigiri funa, 2pcs Nigiri salmon,

470,- ~ 430,

(25)SUSHI LOSOS SET SUSHI AVO SET

8ks maki losos 8ks Avokdado 10
8ks Sake IO 2ks Nigiri avokado
1ayiri 8pcs Avocado |0,
gig I\I/\\(ljlldgsl(:’llmlg]:sos QEcs Nigiri avocado
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SUSHI

10ks Sashimi

| 8ks Maki losos
| 4ks Nigiri losos
| 4ks Cali s lososem a kavidr
" 4ks Losos roll

10pcs Sashimi, 8pcs Maki salmon,

-~ 4pcs Nigiri salmon, 4pcs California with caivar,

| 4pcs Salmon roll 2290’-

(129)SUSHI FAMILY 1

(42KS)

24ks Maki (losos, tunidk,

avokddo, okurka, redkeyv,

krabi maso),

6ks Futomaiki,

8ks California

s krabim masem,

4ks Nigiri (losos, tundk,
krevety, krabi maso)

24pcs Maki
6pcs Futomaki, 8pcs California crab,
4pcs Nigiri

1700,-

|Gz)susHiBIGSET2 - (28)susi Bie SeT

22ks Maki

~8ks Sushi Roll

8ks California Roll
6ks Smazené Sushi Roll
2ks Nigiri

22pcs Maki, 8pcs Sushi Roll,
8pcs California Roll, épcs Fried Sushi Roll,

" 2000,-

@ SUSHI FAMILY 2
(46KS)

24ks Maki (losos, tundak,
avokado, okurka,
redkev, krabi maso),
6ks Futomaki,

8ks California s lososem,
4ks Sushi rolky s Uhorem,
4ks Nigiri (losos,tundk,
krevety, krabi maso),
4ks Califronia s

krabim masem

24pcs Maki

6pcs Futomaki, 8pcs California salmon,
4pcs Sushi roll with eel, 4pcs Nigiri,
4pcs California crab

1800,-



POKE BOWL

IS Al P3. slososem

S With tofu = with salmon

¥ N

o 160,- > 220,-

P2. s kufecim masem P4,  stunakem

= with chicken & with tuna

5 A

g 180,- g 240'-

100. Philly maki 150,- 104. Ebi Philly maki 150,-
N Losos, avokado a Tygri kreveta, avokado,

(\1‘1 Philadelphia syr R Philadelphia syr

i Salmon, avocado and < Tiger prawns, avocado and

Philadelphia cheese Philadelphia cheese

101. Sake Red maki ~ 190,-

< Losos, avokado, mango, tobiko

< -

Nell ' do, , tob. : % - i
ERi e T T e 108. California maki 150,-
= Avokado, okurka, krabi krém,
; R: sezam

102. Maguro Avo maki 160,' < Avocado, cucumber, crab cream,

- Turidk a.avokddo Sfens A

S Tuna and avocado E:
103. Unagi Avo maki 180,- 110. Vege maki 150,-i

BBQ uhor a avokdado Avokaddo, okurka, nakladand
rfedkeva, shiitake

Avocado, cucumber, pickled
radish and shiitake

A2

BBQ eel and avocado Obrazky jsou ilustrace
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FUSION ROLL 8KS

A2,4,6,7,11

—
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A2,4,6,7,11

1. Sake roll 305,;

Uvnitr: Losos,-Philadelphia syr,
avokado, okurka a krabikrém:

116. Don roll 310,-

Vne: Teriyaki a snehova omacka, tobiko™
In: Salmon, Philadelphia cream cheese, (<\(‘ -

avocado, cucumber, and crab cream
Out: Teriyaki and snow sauce, tobiko

Tuna roll 399,-

Uvnitr: Tunak, Philadelphia syr,
avokado, okurka a rukola

Vné: Teriyaki a snéhovad
omdacka, sezam

In: Tuna, Philadelphia cream cheese,
avocado, cucumber, and arugula
Out: Teriyaki and snow sauce, sesame

4. Rainbow roll 319,-

A2,4

e
—

Uvnitr: Avokddo, okurka, krabi kréem
Vné: BBQ uhor, tygri kreveta, tunak,
losos, morsky vik a tobiko

In: Avocado, cucumber, and crab
cream

Out: BBQ eel, tiger shrimps, tuna,
salmon, suzuki and tobiko

5. Tiger roll 349,-

Uvnitr: Avokado, okurka, mango,
krabi kréem

Vné: Tunak, losos, lososovy kavidr
a wasabi omacka

In: Avocado, cucumber, mango,
crab cream

Out: Tuna, slamon, salmon roe
and wasabi sauce
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A2,4,6,7,11

Al,2,4,6,711

All

Uvnitr: Avokddo, okurka, mango, rukola
a krabi krém

Vné: Losos, mango omdacka, tobiko

In: Avocado, cucumber, mango, argula
and crab cream

Out: Salmen, mango sauce, tobiko

Dragon roll  419,-

Uvnitr: SmaZenad kreveta v tésticku,
avokado, okurka, krabi krem-a Phil. syr
Vné: BBQ uUhor, teriyaki omdcka a sezam
In: Deep fried shrimp coated in batter,
avocado, cucumber, crab cream and
Philadelphia cheese

Out: BBQ eel, teriyaki sauce, sesame

Snow roll 335,-

Uvnitr: SmaZeny obalovany losos,
mango, avokddo, okurka, krabi krém a
Philadelphia syr

Vné: Tygri krevety, mangovad a snéhovad
omacka, tobiko

In: Deep fried salmon coated in batter,
mango, avocado, cucumber, crab cream
and Philadelphia cheese

Out: Tiger shrimps, mango and snow
sauce, tobiko

Vege roll 270,-

Uvnitr: Shiitake, avokddo, okurka, mango,
a nakladanad redkev, rukola
Vné: Sezamova omacka a sezam

In: Shiitake, avocado, cucumber, mango,
and pickled radish, rocket
Out: Sesame sauce and sesame



124. Geisha roll
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A2,4,6,7,1

A1,2, 71

Al,2,4,6,711

ABURI ROLL 8KS

399,- 131. Tuna roll

Uvnitr: Palivy losos, Philadelphia syr,
avokado, okurka a krabi krém

Vnée: Tygri krevety, sypand tempura,
paliva, snéhova a teriyaki omacka,
tobiko

In: Spicy salmon, Philadelphia cream
cheese, avocado, cucumber, crab cream
Out: Tiger shrimps, sprinkled tempura,
spicy, snow and teriyaki squce, tobiko

Al,2,4,6,7,11

Winter roll 350,-

Uvnitr: SmaZend kreveta v tésticku,
Philadelphia syr, avokado, okurka,
krabi krem

Vné: Sypand tempura, snehovad a
teriyaki omacka, tobiko

In: Deep fried shrimp coated in batter,
Philadelphia cream cheese, avocado,
cucumber and crab cream

Out: Sprinkled tempura, snow and
teriyaki sauce, tobiko

o )

A1,2,6,711,14

Salmon crunchy 360,- 133.

Uvnitr: Losos, Philadelphia syr, avokado,
okurka a krabi krem

Vné: Sypanad tempura, snéhova a teriyaki
omacka, tobiko

In: Salmon, Philadelphia cream cheese,
avocado, cucumber and crab cream

Out: Sprinkled tempura, snow and teriyaki
sauce, tobiko

<

_teriyaki.sauce, tobiko

380,-

Uvnitr: Turidk, Philadelphia syr, avokade,
okurka a krabi krem

Vnée: Sypand tempura, snéhova a teriyaki
omacka, tobiko

In: Tuna, Philadelphia cream cheese,
avocado, cucumber and crab cream
Qut: Sprinkled tempura, snow and

Yummy crunchy 390,-

Uvnitr: Obalované tygri krevety,
Philadelphia syr, avokado, okurka a
krabi krém

Vné: Palivé morské plody, sypand
tempura, teriyaki omdadcka, tobiko

In: Coated tiger prawns, Philadelphia
cream cheese, avocado, cucumber
and crab cream

Out: Spicy sea food, sprinkled tempura,
teriyaki sauce, tobiko

DN "Il S = A B0 L

Snow roll 319,- |

Uvnitr: Shiitake, avokddo, okurka, mango, |
a nakladand redkev ‘
Vnée: Mangovd omacka

LA

In:Shiitake, avocao, cucumber, mango :
and pickled radish ] F
Out: Mango sauce !

\
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