SPICES

RESTAURANT
BAR

SUSHI MENU

TEMPURA

Ebi Shrimp 3pcs  ©295e
Kani Soft Shell Crab 1pc 355 ¢
lka Calamari 70g  ¢295¢
Yasai Vegetable mix 150g *185¢

Tempura is served with ginger
daikon oroshi and tempura sauce

SASHIMI / 50g

Sake Salmon ¢135e¢
Maguro Tuna *195¢
Suzuki Sea Bass *145¢
Hotate Scallop <145+

CHIRASHI DON / 200g

Salmon, Tunaq, Sea Bass, Scallop, Shrimp
Tamago, Salmon Caviar, Unagi, Rice
*650°

NIGIRI SUSHI / 1pc

Tamago Egg Omelet *65¢
Sake Salmon 75«
Maguro Tuna *95

Suzuki Sea Bass ¢85+
Hotate Scallop *90¢
Ebi Shrimp *110¢
Ikura Salmon Caviar ¢110¢
Unagi Eel <180°

HOSO MAKI & URAMAKI SUSHI / 1pc

Tekka Maki Tuna ¢195e
Kani Crab Roll 385
California Shrimp Roll ¢295e
Rainbow Roll 495

SAKE

Sho Chiku Bai hot or cold
glass 0.125|
e165¢

All sushi and sashimi are served with
marinated ginger, soy sauce and wasabi
Information on food allergens contained is provided

by serving staff upon customer “s request.
Prices are in CZK and inclusive of all taxes.



SPICES

RESTAURANT
BAR

SUSHI MENU

TEMPURA

Ebi kreveta 3ks ©295e
Kani soft shell krab 1ks €355 o
lka kalamary 70g 295
Yasai zeleninovy mix 150g ¢185¢

Tempuru servirujeme se zdzvorem
daikon oroshi a tempura omd&kou

SASHIMI / 50g

Sake losos ¢135¢
Maguro tuidk *195¢
Suzuki mofsky vik *145¢
Hotate musle sv. Jakuba *145¢

CHIRASHI DON / 200g

losos, tundk, mofsky vlk, musle sv. Jakuba
kreveta, tamago, kavidr z lososa, Gho¥, ryze
*650°

NIGIRI SUSHI / Tks

Tamago vajeéné omeleta *65¢
Sake losos *75¢
Maguro tuiidk *95
Suzuki mofsky vk ¢85«
Hotate musle sv. Jakuba ¢90¢
Ebi kreveta *110¢
lkura kavidr z lososa ¢110¢
Unagi Ghoif *180¢

HOSO MAKI A URAMAKI SUSHI / Tks

Tekka Maki tundk ¢195e
Kani krabi rolka 385¢
California krevetovd rolka ¢295e
Duhovd rolka ¢495e

SAKE

Sho Chiku Bai teplé nebo studené
skleni¢ka 0.125I
e165¢

Sushi a sashimi servirujeme s marinovanym
zdzvorem, sojovou omdaékou a wasabi
Informace o obsaZenych alergenech poskytne

obsluha na vyzadéni zdkaznika.
Ceny jsou v K& a zahrnuji DPH.
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