NIGIRI

1PC
Maguro /tuna/ 199 K¢
Tataki /seared tuna or salmon/ 189 K¢
Unagi /grilled eel/ 189 K¢
Shake /salmon/ 189 K¢
Hamachi /yellowtail/ 199 K¢
NIGIRI CREATION 2 PCS
Shake /salmon/ 375 K¢
smoked, avocado tatar
Wagyu /beef/ 539 K¢
truffle caviar
Foie Gras 400 K¢

truffle caviar, unagi sauce

NIGIRI PLATES

Tuna, Salmon, White Fish, Tataki, Aburi 10 pcs / 1008 K¢
8 pcs / 815 Ké
8 pcs / 998 Ké
8 pcs / 920 Ké

Salmon
Tuna

Salmon, Tuna

BUDDHA-BAR SELECTION

2350 K¢

FOR 2 PERSONS 30 PCS

Sashimi /tuna, salmon, white fish/

Sushi /tuna, salmon, white fish, yellowtail/
Maki /creation, Hoso Maki/

COLD STARTERS

Salmon and Tuna Tartare *

rice chips, wasabi and pickled dressing
ginger, avocado purée

Buddha-Bar Chicken Salad '
grilled chicken, Chinese cabbage,

402 K¢

coriander, Buddha-Bar dressing
Thai Mango Salad g ’

red peppers, carrots, coriander, mint,

397 K¢

Thai sweet-sour dressing, peanuts

Beef Tartare with Smoked Chilli and ginger
truffle mayonnaise, homemade brioche,
grated black truffle

Caviar /served with homemade blinis/

595 K¢

10 ¢ / 1008 Ké&
10 ¢ / 1314 K¢
10 g / 3044 Ké

Siberian
Oscietra Royal
Beluga

WARM STARTERS

Edamame ’ % 163 K¢
steamed young soy beans, salt

Truffle Edamame * , =¥Q 193 K¢
cooked soy beans seasoned with truffle salt

Spicy Edamame @ o 183 K¢
wok-roasted young soy beans, homemade chilli sauce

Spring Rolls ’ 370 K¢
vegetable mix, passion fruit sauce

Duck Gyoza Dumplings * 590 Ké

foie gras, orange-honey ponzu sauce, chives
Fried Shrimps in Panko Breadcrumbs 3f¢ &, 490 K¢

yuzu mayonnaise, friese salad, tomato vinaigrette

SASHIMI CREATIONS

Salmon Tataki Sashimi 600 K¢
miso-yuzu sauce, ponzu,

avocado tatar, mango

Tuna Tataki Sashimi * 740 K¢
nashi pear, ponzu reduction,

wasabi, tobandjan sauce

Scallops sashimi * 730 K¢
mango salsa, kizami wasabi, ponzu,

spring onion

SASH I MI 3 pcs 5 pcs
Maguro /tuna/ 356 K¢ 540 K¢
Shake /salmon/ 285 K¢ 428 K¢
Tataki /seared salmon or tuna/ 285 K¢ 428 K¢
Unagi /grilled freshwater eel/ 285 K¢ 428 K¢
Shiromi /white fish/ 285 K¢ 428 K¢

SASHIMI PLATES

Maguro /tuna/
Shake /salmon/
Shiromi /white fish/

Tataki /seared salmon or tuna/

10 pcs / 886 K¢

Thai Tom Yum Soup “&_ 367 K¢
shrimp, pak choi, shitake

MAIN COURSE

Grilled Chicken Supréme 3fs @#® 750 Ké

wild broccoli, sesame dressing, miso chicken
reduction, coriander oil, plum gel

Wok Fried Beef with Black Pepper Sauce ’ 880 K¢
fried Thai basil, pak choi,
peppers, cashew nuts
Poached Tiger Shrimps 880 K¢
with Curry Bisque Sauce =¥Q \’\,
pak choi, herbs oil, steamed rice

Black Cod with Miso-Yuzu Sauce
edamame, eggplant caviar

Peking Duck

Mandarin pancakes, cucumber,

1050 K¢
860 K¢

hoisin sauce, red currant, pear

Beef Wagyu Rib-Eye Steak *

miso glazed purple carrots, yuzu teryiaki sauce
Baked Salmon Marinated in Soy Sauce * 800 K¢

dashi butter sauce, roasted zucchini,

2590 K¢

tamarind, coriander oil
Beef Tenderloin with Black Garlic Sauce * 1390 Ké
kizami wasabi potato purée, shitake, truffle salt

VEGETARIAN #

Thai Red Curry with Vegetable y\
Veggie Wok with Smoked Tofu * '

625 K¢
520 K¢

MAKI CREATIONS

4 pcs 8 pcs
Pink Lobster tower &, g#® 479 K& 906 K¢
cucumber, avocado, arugula,
lobster tartare, quinoa, sesame sauce
Nashi Foie Gras * 390 K¢ 720 K¢
nashi pear, tuna, avocado, unagi sauce
Unagi dragon 380 K¢ 710 K¢
avocado, asparagus, Philadelphia cheese,
cucumber, eel, unagi sauce, sesame
Red Fire Dragon 397 K¢ 712 K¢
shrimp in tempura, avocado,
tuna tartare, spicy mayonnaise
Philadelphia 376 K¢ 693 K¢
salmon, gravlax, Philadelphia cheese,
avocado, unagi sauce
Salmon Avocado 346 K¢ 600 K¢
spicy salmon tartare
Vege Tower 3k 00 320 K& 590 K&
avocado, cucumber, avocado tartare,
smoked tempeh, black sesame
MAKI SUSHI 3 pcs 6 pcs
Avocado 183 K¢ 326 K¢
Salmon 245 K¢ 458 K¢
Tuna 275 Ké¢ 479 K¢
Cucumber 183 K¢ 326 K¢
Unagi 245 K¢ 458 K¢
Hamachi 275 K¢ 479 Ké

NEW STYLE HOSO MAKI srcs

Double salmon 510 K¢
salmon, salmon tartare, teriyaki, fried tempura

Avocado tower , ' 390 Ke¢
avocado, avocado tartare, sesame sauce, cashew

Spicy tuna & 590 K¢
cucumber, tuna tartare, spicy mayonnaise,

rice caviar

Hamachi y\ 610 K¢

truffle unagi sauce, potato chips

SELECTION OF NEW STYLE
HOSO MAKI

FOR TWO PERSONS 32 PCS 2050 K¢

BUDDHA-BAR NOODLES
Udon Noodles with Beef 710 K¢
spicy teriyaki sauce with yuzu, asparagus,
spring onions, wild broccoli, spring peas
Udon Noodles with Chicken

spicy teriyaki sauce with yuzu, asparagus,

570 K¢

spring onions, wild broccoli, spring peas
Udon Noodles with Vegetables ,

spicy teriyaki sauce with yuzu, asparagus,

499 K¢

spring onions, wild broccoli, spring peas

SIDE DISH AND SAUCES

Steamed Rice 130 Ke¢
Kimchi Fried Rice 183 K¢
Homemade Chilli Sauce y\ 68 K¢
Spicy Mayonnaise y\ ’ 68 K¢

* - Autumn/Winter, , - Vegetarian, 3{ - Gluten-free, y\_ - Hot/Spicy, ' - Contains Nuts

Information on allergens provided at customer's request. All prices are in Czech Korunas and include VAT.

For the groups of 9 and more people will be charged the 10% of service charge to the final bill.



