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SUSHI

TALERZYK ZOETY / YELLOW PLATE
Maki i nigiri wegetariariskie lub omlet @
Vegetarian sushi, tamago

TALERZYK ZIELONY / GREEN PLATE
Pstrqg, ryba maslana

S, Masu, ibodai

Trout, butterfish

TALERZYK NIEBIESKI / BLUE PLATE
/ Dorada, sandacz, loso$ lub okori morski
Tai, zanda, sake, suzuki

TALERZYK SZARY / GREY PLATE
Miecznik, halibut lub rekin

Mekajiki, hirame, same

Swordfish, halibut or shark

TALERZYK CZERWONY / RED PLATE
e e 7 o
Maguro, tako, ika, ebi, sockeye
| Tuna, octopus, squid, prawn or Alaskan salmon \
pe =

Sea bream, zander, salmon or sea bass.
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TALERZYK BIALY/ WHITE PLATE

| Wegorz unagi, seriola, matze $w. Jakuba, ikra, krab
7 e = L

Unagi eel, yellowtail, scallop, roe, soft shell crab

TALERZYK ZLOTY / GOLD PLATE
Specjalnosci Sushi Mastera na zaméwienie
Individual order, ask Sushi Master for his specialities
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RODZATE SUSHI
TYPES OF SUSHI

NIGIRI

Basic form of sushi, fish and seafood on the rice ball

HOSOMAKI > o @9@(9

“Thin sushi rolls wrapped in nori seaweed with one ingredient

FUTOMAKI
Grube rolki z kilkoma skladnikami
Thick maki rolls with several ingredients

URAMAKI / CALIFORNIA MAKI

“Odwrécone” maki z ryiem na zewnqtrz i algq morskq w Srodku

“Reversed” makiwith rice outside and nori seaweed insidi—/

GUNKANMAKI
PR g S
ice ball ed in nori i b

DATEMAKI
Maki zawijane w omlet zjaj przepiérezych
Makiwrapped in quail egg omelette
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SUSHI
FUTOMAKT
6 SZT. 4 ¢}
Loso$ / salmon 29 ‘ NIGIRI @
Turicayk / tuna v2 55z
Loso$ alaskariski / Alaskan salmon v
Dorada / sea bream 29
Okori morski / sea bass 2 | Losghy aman s
Halibut / halibut = | Z:z;ya" // s‘;";eam :
Dwie krewetki w tempurze / tempura prawns gge | °
Tatar z lososia / salmon tartare o | Lo/ tamego omeletiy” g
Tatar 7 tuiczyka / tuna tartare ‘2 F ;’“'}blut/ "‘;Ihb“t i 29
Grillowany wegorz / grilled Unagi eel e | :”‘; “ 1/ y:m‘;“‘:"/'AI s v vz
Swieze warzywa / fresh vegetables 22 o508 glostls detiamon o2
Warzywa w tempurze / tempura vegetables -g¢ | "/¢90r2 unagi/ Unagieel 2
Grillowane tofu / grilled tofu 25
1 ¥
i ,
VRAMAKI
4 SZT.

Losos obloiony awokado / salmon with avocado on top
Losos oblozony turiczykiem / salmon with tuna on top
Krewetka w tempurze / tempura prawn

Kalmar w panko / panko squid

Swieie warzywa oblozone awokado / fresh vegetables with avocado on top
Grillowane tofu / grilled tofu

Warzywa w tempurze oblozone tatarem z lososia / tempura vegetables with salmon tartare on topS#
Kimchi w tempurze oblozone tatarem z tuticzyka / tempera kimehi with tuna tartareontop ~ ¥2

AL AEL

Krewetkaw wegorzem. withgrilled Unagi cel on top ¥2.
Krewetka w panko oblozona opalanym lososiem / panko prawn with grilled salmon on top« ¥2
Turiczyk oblozony lososiem alaskariskim / tuna with Alaskan salmon on top vz
v E s e — =
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Jeslicheesz zaméuwi talerayk, Kiérego nie ma poniiej -
poprobotoobshige - praygojemy dl Cieis sshi
dokladnie tak jak lubisz.

For any othr sushicompasitio,plass requ

it St Maserwesoodld v ddghed o
prepare sushi exactly as you ke t

HOSOMAKT $ ‘
6 SZT.

Q> ‘
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£oso$ / salmon 25

Turicayk / tuna o

Dorada / sea bream 25|

Grillowany wegorz unagi / grilled unagicel ¥2 |

GUNKANMAKT

2 SZT.

DO WYBORU W NORI LUB W OGORKU

Tatar z lososia / salmon tartare 29

Tatar z tuficzyka / tuna tartare 4
¥2

Ikra lososia / salmon roe
Ikra tobbiko z ryby latajacej / flying fish roe  ¥2

Omlet tamago / tamago omelette ® | Salatka z krewetek / prawn salad
Awokado / avocado 1® | Goma wakame / wakame seaweed Lg
Ogérek / cucumber 1® | Kimchi / kimchi ”®
Rzodkiew oshinko / oshinko radish o |
R 1w OUNKANMAKI W INARIAGE
} ZHS7TL
- Tatar z lososia / salmon tartare 27
Y . Tatar z turiczyka / tuna tartare =
Ikra lososia / salmon roe vz
TEMPURA MAKI 6 57T, 7 2

Goma wakame / wakame seaweed
i T

(SMAZONE W CALOSCI W TEMPURZE)

Tatar z lososia, smaione w panko / salmon tartare, fried in panko v2
Wegorz unagi, smazone w tempurze / unagi eel, fried in tempura vz W R
ZLoso§, smazone w migdalach / salmon, fried in almond crust vz

Krewetka, smazone w sezamie / prawn, fried in sesame crust v /

FRESHMAKI o
4 SZT. _ N
DO WYBORU W OGORKU LUB W NORI

Dorada lub okori z lisciem shiso / sea bream or sea bass with shiso leaf -
Eoso$ z $wiezymi warzywami / salmon with fresh vegetables d
Turiczyk i szparag-w panko / tuna and panko asparagus ¥2
Seriola z lisciem shiso / yellowtail with shiso leaf ¥2

Losos alaskariski z grillowanym szparagiem / Alaskan salmon with grilled asparagus %2
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HASHIMORI

i Most sushi - 40 kawatkéw sushi
Sushi bridge with 40 pieces of sushi

EDOMAE 9SZT. IS | o)

Sushi Master composition.

EPOMAE SHIMOGO 18SZT.

Jfutomaki krewetki, cala rolka w tempurze 6szt.
£ i

gunkanmaki 7 tatarem z lososia 251t

SHIMOGO
Jfutomaki in tempura with shrimps 6pcs T

‘uramaki tempura prawn with grilled salmon on top 4pcs
gunkanmaki with salmon tartare 2pes
‘uramaki with tempura squid and flying fish roe 6pcs

BANDAI 20SZT. @

Jfutomaki dorada 6szt.
uramaki opalany miecznik 4szt. !
= inariage tatar z lososia 4szt. ASAKAWA 20SZT.
A nigiri loso$ 3szt.
nigiri tuficzyk 3szt. futomaki krewetki w tempurize Gsat.
futomaki losos grillowany Gsat-
uramaki rekin w panko 4szt.

futomaki sea bream 6pcs

-amaki grilled swordfish 4pes uramaki warzywa w tempurze oblozone opalanym lososiem 4szf
nariage salmon tartare 4pcs

igiri salmon 3pes 3
Tioiri g P Jfutomaki tempura prawns 6pes

“futomak grilled salmon 6pcs
‘uramaki shark in panko 4pes
T tempura with grilled salmon on top 4pes
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KATSURAO 28SZT.
futomaki pikantny siekany tuiczyk st
futomaki okor morski Gst.
freshmakilosos i szparag w panko Gszt.
nigiri loso$ 2s.

nigiri seriola 2s7t.

hosomaki losos Gsat.

Jfutomaki spiey tuna Gpes

Jutomaki sea’bass Gpes

freshmaki salmon and asparagus in panko Gpes
on 2pes

nigiriyellowtail 2pes
hosomaki salmon 6pes

NISHIGO 26SZT.

futomak halibut w panko 6szt.
futomaki toso$ 6szt-

== futomaki krewetki w tempurze 6st.

‘uramaki warzywa w tempurze oblozone tatarem z lososia 4szt.
uramaki krewetka w panko oblozona wegorzem 45t

futomaki halibut in panko 6pes

futomaki salmon 6pcs

Jistomak tempura prawns 6pes
‘wramaki tempura vegetables and salmon tartare on top 4pcs
ramaki prawn in panko with unagi eel on 0p 4pes

HIRATA 20SZT.
= i ; TENEI 12SZT. e
£ isat.

futomaki tuiezyk 6s2t: futomaki tuna 6pes Jutomaki kalmar w panko Gszt,
i futomaki halibut w tempurze 6szt.

d in panko 6pcs
‘futomaki tempura halibut 6pes

YABUKI 18521 @

Sfutomki wici i :
‘hosomaki ogérek 6szt. hosomaki cucumber Gpes

inariage goma wakame 2s1t. inariage gomawakame2pes

YABVKI



SASHIMI

NEGITORO

| MALE SASHIMI / SMALL SASHIMI
Jeden gatunek ryby 3 kawalki
One kind of fish 3 picces

SREDNIE SASHIMI / MEDIUM SASHIMI

| Tray gatunki ryb 9 kawatkéw Q

| Three different kinds of fish 9 picces ~

& }

F DUZE SASHIMI / BIG SASHIMI @
Pigé gatunkéw ryb 15 kawatkéw

Five different kinds of fish 15 pieces

TATAR NEGITORO

\‘ NEGITORO SALMON

|\ Tutarstosoia s ajom propitrezym @
| Satmon tatar with quail gy

| )
NEGITORO

Tatar z twitczyka 2 jajem praepidrczym
Tuna tatar with quail egg

Tatar 7 serioli z jajem praepidrezym
Yellowtail tatar with quail egg

NEGITORO SOCKEYE

NEGITORO HAMACHI @
1

Alaskan salmon tatar with quail egg
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misosuiry Y
Tradyeyjna zupa japoriska
Traditional Japanese soup

SAKE NO MISOSHIRU

Tradycyjna zupa japoriska z pieczonym lososiem @
Traditional Japanese soup with roasted salmon <

SUIMONO
Japoriska zupa rybna z owocami morza
Japanese seafood soup

SAKANA NO OSUIMONO @

Spicy seafood tomato soup with white wine

TAI FUU SUPPU
Tradyeyjna zupa tajska 7 mlekiem kokosowym, do wyboru:
zkurezakiem lub owocami morza
Traditional Thai soup with coconut milk,
with selection of chicken or seafood

- Kurczak Owoce morza
Chicken Seafood
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KIMCHI EDAMAME
Warsyuwa marynowane na ostro Japoriska fasolka 7 solg morskq
Spicy pickles Edamame bean with scasalt
Soemees

GOMA WAKAME ¥ G

| Salatka z glondw morskich
weed salad

TEMPURA MIX

Krewetki tygrysie, tosos, kalmar i warzywa w chrupiqeym japoriskim ciescie,
| tradycyjnie lub na ostro |

Black tiger prawns, squid and vegetable tempura
| traditional or spicy |

EBI TEMPURA

‘Szeéé krewetek tygrysich w chrupigeym japotiskim ciescie
| tradycyjnie lub na ostro |

Six black tiger prawns in tempura batter

| traditional or spicy |

YASAI TEMPURA V e b =2
Siedem warzyw ¥ chrupigeym jaPO @
dycyjnie {ub na ostro 1 7‘7
.s:;u!;cey;embles in tempura batter

al or spicy 1
| tradition L ovoza
Japoriskie smaione pieroski z
wieprzowing z cytrusowym sosem ponz lub
2 kaczkq i sosem wisniowym
Japanese dumplings filled with pork served
with ponzu sauce or with duck and cherry sauce

HARUMAKI ¥ @

Chrupigce spring rolls z warzywami z pikantnym sosem
czosnkowo-kolendrowym.

Crispy spring rols w vegetables filling, served with spicy
garlic-coriander souce.




TAKO NO ASHI

ill na masle i czosnku z sambalem, piklowana rzepa

Octopus grilled in butter and garlic, pickled turnips

IKA PANKO

Chrupigee krazki kalmarduw, spicy mayo
Crispy calamari, spicy mayo

JALAPENO NO TATAKI

Delikatnie opiekany tuiczyk 7 ostrym sosem jalapeiio
Briefly seared tuna with hot jalapeiio sauce

I - e ———
TORI NO KARAAGE
Tradyeujny j i street food:

piers kurczaka z sosem spicy mayo
Traditional Japanese street food: pansfried
battered chicken breast with spicy mayo sauce

= (
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BENTO

Panierowany kurczak lub okort morski, hosomaki z ogérkiem lub awokado,
Swieie owoce, chipsy krewetkowe
orsea bass, i , fresh fruit hij

BENT6 [ IARNZL
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KINOKO RAMEN
Pszenny makaron ramen 7 warzywami sezonowymi
w intensywnym bulionie grzybowym
Wheat ramen noodles with seasonal vegetables
in intense aromatic mushroom bouillon

SHOYU RAMEN
Pszenny makaron ramen z wieprzowing
w aromatycznym bulionie

Wheat ramen noodles with pork in aromatic bouillon

KAMO RAMEN
Pszenny makaron ramen z szarpanym migsem  kaczki
w aromatycznym bulionie
Wheat ramen noodles with pulled duck
in aromatic bouillon

| KkAMO eamey
BIFU TANTANMEN

Pszenny makaron ramen ze slodko-pikantng wolowing # pieprzem

Wheat ramen noodles with

et and spicy becf with Sichuan pepper,
pak choy and ajitsuke egg in sesame tare bouillon

peREU

SEAFOOD UDON

Pszenny makaron udon smazony z owocami
morzaiwa

mi

Wheat noodles fried with seafood and vegetables
N N

UDON WEGETARIANSKI

Vegetarianudon V U'/Al SEAFe

SUKIYAKI UDON

Pszenny makaron udon z wolowing i bulioni
Wheat noodles with beef in sweet aromatic bouillon




MOCHI ICE CREAM

Tradyeyjny japoriski deser, lody w ciescie ryiowym.
Zapytaj obstuge o smaki.
B 3

ice cream in a i
Ask about lavours.

KOKONATTSU AISU

Lody kokosowe w lupinie kokosa
Coconut ice cream served in a coconut shell

DESER DNIA

DESSERT OF THE DAY

ZAPYTAJ OBSLUGE O DOSTEPNE DESERY
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