BE  SUSHI I SASHIMI
OO  SUSHI & SASHIMI

SUSHI

TALERZYK ZOLTY / YELLOW PLATE

Maki i nigiri wegetariariskie lub omlet
Vegetarian sushi, tamago
Vegetarian sushi or omeletle
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TALERZYK ZIELONY / GREEN PLATE

Pstrag, ryba maslana
Masu, thodar
Trout, butterfish

Sea bream, zander, salmon or sea bass
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TALERZYK SZARY / GREY PLATE

Miecznik, halibut lub rekin
Mekarikr, hirame, same
Swordfish, halibut or shark

Dorada, sandacz, tosos lub okont morski @
Tald, zanda, sake. suwzuki

——— —

TALERZYK CZERWONY / RED PLATE q
Tuniceyk, oémiornica, kalmar, krewetka lub losoé alaskanski @
Magniro, tako, ka, ebi, sockeie

;r Tuna, octopus, squid, prawn or Alaskan salmon I
- s : - - e

TALERZYK BIALY/ WHITE PLATE

Wegorz unagi, seriola, malze $w. Jakuba, ikra, krab
Unagt, hamachs, hotategat, ikura, soft shell crab
Unagi eel, yellowtail, scallop, roe, soft shell crab  —
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TALERZYK ZLOTY / GOLD PLATE

Specjalnoéci Sushi Mastera na zamdwienie
Individual order, ask Sushi Master for his specialities
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SUSHI

RODZATE SVUSHI
TYPES OF SUSHI

NIGIRI - ' ,.--ﬁ

Podstawowa forma sushi, ryby i owoce morza ulozone na kulee ryzu
Basic form of sushi, fish and seafood on the rice ball

HOSOMAKI o

Cienkie rolki sushi zawijane w alge morskq nori z jednym skladnikiem
Thin sushi rolls wrapped in nori seaweed with ene ingredient
g

FUTOMAKI : 6

Grube rolki z kilkoma skladnikami
Thick maki rolls with several ingredients

dany

URAMAKI / CALIFORNIA MAKI

“Odwrécone” maki z ryzem na zewnqgtrz i algg morskq w Srodku

“Reversed” maki with rice outside and nori seaweed irrsid;/
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GUNKANMAKI | — RS
wgy gt
Kuleezka ryiu owinieta algg morskg w formie koszyczka  réimymi skladnikami :
I Rice ball wrapped in nori in a form of basket with various ingredients

.
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DATEMAKI A J w
: Maki zawijane w omlet z jaj preepidrezych )
& _.' Maki wrapped in quail egg omelette e
TEMAKI

- Maki nwinigte w alge morskq w formie roika z roinymi skladnikami
Maki wrapped in nori in a form of cone with various ingredients
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SUSHI

FUTOMAKT
6 SZT.
Losos / salmon
Tunczyk / tuna
Losos alaskarniski / Alaskan salmon ¥)
Dorada / sea bream 28
Okont morski / sea bass 28 Losos / salmon 2
Halibut / halibut & Tuicuk/ b - | |
Dwie krewetki w tempurze / tempura prawns S8, | quﬂdﬂf Seq drean 2%
Tatar z lososia / salmon tartare 35 ﬂm!-et tamagj:- /llamagoomesetle™ gz
Tatar z tuniczyka / tuna tartare ¥) I Hﬂ!fbut /halibut / er
Grillowany wegorz / grilled Unagi eel ¥) Sertola/ yeﬂ-:irwt‘m:' *
Sliese Darsie fieeh vegetables 2) Losos$ alaskariski / Hfﬂ?kﬂﬂ salmon o)
Warzywa w tempurze / tempura vegetables ;q.\ Wegorziunagy, Unag: gel L
Grillowane tofu / grilled tofu 2%

— F : EE———

VRAMAKI

4'SZT.
Ltosos oblozony awokado / salmon with avocado on top 33
f.0s0$ oblozony turiceykiem / salmon with tuna on top o]
Krewetka w tempurze / tempura prawn ¥ v
Kalmar w panko / panko squid 3%
Swieze warzywa oblozone awokado / fresh vegetables with avocado on top rd g
Grillowane tofu / grilled tofu FA g
Warzywa w tempurze obloZone tatarem z lososia / tempura vegetables with salmon tartare on topS3»
Kimchi w tempurze oblozone tatarem z tuiiczyka / tempera kimchi with tuna tartare on top ¥l
Krewetka w tempurze oblozona grillowanym wegorzem /tempura prawn with grilled Unagi eel on top ' “

Krewetka w panko oblozona opalanym lososiem / panko prawn with grilled salmonontop .
Turiczyk oblozony lososiem alaskariskim / tuna with Alaskan salmon on top )
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Jedli cheesz zambwié talerzyk, ktdrego nie ma pontiej -
popros o te obstuge - preygotujemy dla Ciebie sushi
dokfadnie tak jak lubisz.

For any other sushi composiltion, please request

it with your Sushi Master, we would be delighted to
prepare sushi exactly as you like it.

HOSOMAKI OGUNKANMAKT

6 SZT. o SZT.

DO WYBORU W NORI LUB W OGORKU

Loso$ / salmon 24 Tatar z lososia / salmon tartare 24

Turiczyk / tuna 438y  Tatar z turiczyka / tuna tartare =

Dorada / sea bream 2%  Jkralososia / salmon roe H

Grillowany wegorz unagi / grilled unagieel ¥ = [Ikra tobbiko z ryby latajqcej / flying fishroe ¥

Omlet tamago / tamago omelette ? Salatka z krewetek / prawn salad 33

Awokado / avocado 1  Goma wakame / wakame seaweed 1?

Ogorek / cucumber )3 l Kimchi / kimchi i

Rzodkiew oshinko / oshinko radish >

e h. OVNKANMAKI W INARTAGE

2 SZT..

i ' Tatar z lososia / salmon tartare 2¥

- .. Tatar z tuniczyka / tuna tartare &Fﬂﬁ'\
rameven Maks Hoor QLSRRI T LS
(SMAZONE W CALOSCI W TEMPURZE) LT Bl
Tatar z lososia, smazone w panko / salmon tartare, fried in panko ¥ 4 |
Wegorz unagi, smazone w tempurze / unagi eel, fried in tempura ¥ %
ELosos, smazone w migdalach / salmon, fried in almond crust ¥)
Krewetka, smazone w sezamie / prawn, fried in sesame crust ) : _ /,
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FRESHMAKI e
FSZTEE (@
DO WYBORU W OGORKU LUB W NORI '
Dorada lub okon z liSciem shiso / sea bream or sea bass with shiso leaf e 4 -
Losos z Swiezymi warzywami / salmon with fresh vegetables a5 4 H

b q)

Turiczyk i szparag-w panko / tuna and panko asparagus
Seriola z li§ciem shiso / yellowtail with shiso leaf 1]
Loso$ alaskanski z grillowanym szparagiem / Alaskan salmon with grilled asparagus ¥
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FUNAMORI

EodE sushi - 80 kawalkdw sushi

Sushi boat with 8o pieces of sushi




HASHIMORI

Most sushi = 40 kawaltkdw sushi
Sushi bridge with 40 pieces of sushi

EDOMAE 9SZT.

Kompozycja Sushi Mastera.

Sushi Master composition.

EPOMAE SHIMOGO 18SZT.

futomaki krewetki, cala rolka w tempurze 6szL. :
uramaki krewetka w tempurze oblozone opalanym lososiem 4szt.

gunkanmaki z tatarem 2 lososia 2szt.

futomaki in tempura with shrimps 6pcs
uramaki tempura prawn with grilled salmo
gunkanmaki with salmon tartare 2pes

aki with tempura squid and flying fish roe 6pcs

n on top 4pcs

uram
BANDAI 20SZT. @ -.
futormaki dorada 6szt.
uramaki opalany miecznik 4szt. k
inariage tatar z lososia 4szt. ASAKAWA 2 o0SZT.
nigiri losos 3szt. _ . .
i tur wetki w tempurze 65zt
nigiri turiczyk 3szt. futoma in. kre ] D i .
futomaki losoé grillowany 6szL. r
uramaki rekin w panko 4szt. I '.'
28 . . . i
N e ki warzywa w tempurze oblozone opalanym tososiem 4
N uramaki grilled swordfish 4pes uramda Y
B inariage salmon tartare 4pes
f o nigiri salmon 3pcs futomaki tempura prawns oD
yilgat (g 3pcs futomaki grilled sal m-in Gpes
' . o " v :. I::' -5
s with grilled salmon on top 4pcs

— = yramaki vegetables in tempura
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s 9  KATSURAO 28SZT.
PO Jutomaki pikaniny sickany tunczyk 6szt.
Jutomaki okon morski 6szt.
Jreshmaki losog | szparag w panko 6szl.
: nigiri losos 2szt.
| nigiri seriola 2szl.
hosomaki losos 6szt.

3 Jutomaki spicy luna Gpes

* futomaki sea bass 6pes
Jreshmaki salmon and asparagus in panko opes : 1/
nigiri salmon 2pes :
nigiri yellowtail 2pes - ! :
hosomaki salmon 6pes ‘i HLLZT I

— = — — _-' — - — -\.\‘_M‘m '_-"’-.i

NISHIGO 26SZT. . @ B s
futomaki halibut w panko 6szt. e 2 G

' futomaki losos 6szt.
3L /z"f_:f_‘ futomaki krewetki w tempurze Gszl.
- g . uramaki warzywa w lempurie oblozon
- uramaki krewetka w panko oblozona wegorzem 4szl.

¢ tatarem z lososia 4szl.

futomaki halibut in parko 6pes
Sfutomaki salmon Gpes
fistomakt tempura praiwns opes

uramalki tempura vegetables and salmon
quon in panko with unagi eel on top 4PCs

tartare on lop Jpcs

uramaki pi

HIRAT 2ol - TENEI 12SZT.

Sfutomaki losos Gszt. futomaki salmon 6pes : :

futomaki turiczyk 6szt. futomaki tuna 6pes . futomaki kafr_nar w panko 6szt.

freshmaki tatar z lososia freshambki salmon tartare futomaki halibut w tempurze 6szL.
| warznwa w tempurze 451 and vegetables in tempura 4pcs futomaki squid in panko 6pes
uramaki Swiese waraju wramaki fresh vegetables and tuna on fop 4pes futomaki tempura halibut 6pes
oblozone turiczykiem 4szt.

futomaki fresh vegetables and zcchini in panko 6pes

hosomaki cucumber Gpcs
uramaki tempura vegetables and avocado on top 4pcs

inariage gomea wakanme 2pes

futomki §wieie warzywa i cukinia w panko 6szt.

hosomaki ogdrek 6szt.
uramaki warzywa w tempurze oblozone awokado 452t

inariage goma wakame 25zt.

1 .
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MALE SASHIMI /f SMALL SASHIMI

Jeden gatunek ryby 3 kawatki
One kind of fish 7 pieces

| SREDNIE SASHIMI / MEDIUM SASHIMI

| Trzy gatunki ryb o kawatkdw @
\ Three different kinds of fish o pieces “
r ' | |
t DUZE SASHIMI / BIG SASHIMI @
| Pigé gatunkéw ryb 15 kawalkéw .

Five different kinds of fish 15 pieces

- ’ - -

/ TATAQ Ao

NEGITORO SALMON

! Tatar z lososia z jajem przepidrezym
Salmon tatar with quail egg

NEGITORO

. Tatar z turiczyka z jajem przepidrezym
. Tuna tatar with qumf gy
= e ki

NEGITGRG HAMAEHI

. Tatar z serioli z jajem przepiorczym
- Yellowtail tatar with quail egg

A
NEGITORO SOCKEYE
Tatar z lososia alaskanskiego 2 jajem praepiorezym @

Alaskan salmon tatar with quail egg
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MISOSHIRU

Tradycyjna zupa japonska
Traditional Japanese soup

SAKE NO MISOSHIRU

Tradycyjna zupa japonska z pieczonym lososiem
Traditional Japanese soup with roasted salmon

SUIMONO

Japonska zupa rybna z owocami morza
Japanese seafood soup

SAKANA NO OSUIMONO

Pikanina zupa z pomidordw na bialym winie z owoecami morza
Spicy seafood tomalo soup with while wine

TAI FUU SUPPU =T

Tradycyina zupa tajska z mlekiem kokosowym, do wyboru:
# kurczakiem lub owocami morza

Traditional Thai soup with coconut milk,
with selection of chicken or seafood

' Kureczak Chwoce morza
Chicken Seafood
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KIMCHI
Warzywa marynowane na ostro
Spicy pickles

r =

 GOMA WAKAME \9
~ Salatka z glonéw morskich

Seaweed salad

)7

Japonska fasolka z solg mt;;";kq
Edamame bean with sea salt
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TEMPURA MIX

Krewetki tygrysie, losoé, kalmar | warzywa w chrupigeym japoriskim ciescie
| tradycyjnie lub na ostro |

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

EBI TEMPURA

Szedé krewetek tygrysich w chrupigeym japoriskim ciescie
| tradycyjnie lub na ostro |

Six black tiger prawns in tempura batter

| traditional or spicy |

TEMPURA V) e
YASAIL o chrupiaeym japofiskim ciescte

Siedem warzy e
| gradycyjnie Jub na ostro | o
Jes in tempurd
Seven vegetab 1
ar icy 1
L GYOZA e
i ~ Japoriskie smazone pierozki z
| wieprzowing z cYIrusowym Sosem ponzu lub el iy
z kaczkq i sosem wisniowym Sty %E’ -
Japanese dumplings filled with pork served R o .

with ponzu sauce or with duck and cherry sauce RN

HARUMAKI ¥

Chrupigee spring rolls z warzywami z pikantnym sosem
czosnkowo-kolendrowym. :
Crispy spring rols w vegetables filling, served with spicy
garlic-coriander souce.
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L b STARTERS

TAKO NO ASHI

Oémiornica grillowana na maéle i czosnku z sambalem, piklowana rzepa

Octopus grilled in butter and garlic, pickled turnips

IKA PANKO

Chrupigee kragzki kalmaréw, spicy mayo
Crispy cq lamari, Spicy mayo

JALAPENO NO TATAKI

Delikatnie opiekany tuiiczyk z ostrym sosem jalapefio
Briefly seared tuna with hot jalapeno sauce

T ——
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TORI NO KARAAGE
Tradycyjny japoriski street food: marynowana pa nierowanda
pieré kurczaka z sosem spicy mayo
Traditional Japanese street food: pan-fried
battered chicken breast with spicy mayo sauce
- S TR
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| BENTO
,] Panierowany kurczak lub okort morski, hosomaki z ogérkiem lub awokado, ‘
'f éwieie owoce, chipsy krewetkowe
x;l . | Cripsy chicken or sea bass, hosomaki cucumber or avocado, fresh fruits, shrimp chips
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KINOKO RAMEN Q’

Pszenny makaron ramen ¥ warzyoami sexonowymi —

f w intensywnym bulionie greybowym
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 L5 e |
Pszenny makaron ramen z szarpanym miesem z kaceki _ :
w aromatycznym bulionie B\ LR o e
Wheat ramen noodles with pulled duck g = g LV

in aromalic boutllon

BIFU TANTANMEN

Pszenny makaron ramen ze sfodko-pikantng wolowing z pieprzem
sycuanskim, pak choyem § jajkiem ajitsuke w bulionie z sezamowym lare
Wheat ramen noodles with sweet and spicy beef with Sichuan pepper,

pak choy and afitsuke eqg in sesame tare bouillon

pr 3
i g SEAFOOD UDON
: Pszenny makaron udon smazony z owoeanti

morza i warzyani
Wheat noodles fried with seafood and vegetables

UDON WEGETARIANSKI
Vegetarian udon \” 92 SEaroep Vbaw

———— T

SUKIYAKI UDON
Pszenny makaron udon z wolowing w sfodkim aromaltycznym bulionie @

Wheat noodles with beef in sweet aromatic bouillon
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_;' MOCHI ICE CREAM
: Tradycyjny japonski deser, lody w ciescie ryzowym.

Zapytaj obstuge o smaki.
Traditional Japanese dessert, ice eream in a rice mochi dough.
Ask about flavours.
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KOKONATTSU AISU
Lody kokosowe w lupinie kokosa
Coconut ice cream served in a coconul shell f
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DESER DNIA

DESSERT OF THE DAY

ZAPYTAJ OBSLUGE O DOSTEPNE DESERY
ASK THE SERVICE ABOUT AVAILABLE DESSERT

T

Wsaayslkie dania mogg zowicraé alergeny pokarmowe lub ich pochodne.
Szczegdlowe informacje zawarte 55 w informatorze znajdujacym sie pray stanowisku kasowym obshugi. I



