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CHOYA SPRITZ @

l APEROL SPRITZ
Aperal, Prasecco, woda pasowana  Chapa, Prosecen, limonka
Aperol, Prosecon. sparkfing ater hog, Praspeon, b

st e s
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. perfoct as an aperillf
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JIN NO CHERI

Mus wiknicscy, gin, syrop s, limonka
ey v with gin, s syrup, lime

NAPOTE SEZONOWE
SEASONAL DRINKS

REMONEDO
1 Klasyerna, oreeiuvajpca lemanioda @
\ Refreshiing, clssic lreonade

SAKURA ICE TEA
Mmaiana sielona herbala 5 siénfom
Groon i e with cherrics

AISUKOHI
Mrodon ke £ syropem karmelowym { mskiem
Toved coffee with cnrmmel syrup and milk
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SUSHI

TALERZYK ZOLTY / YELLOW PLATE

TALERZYK ZIELONY / GREEN PLATE

TALERZYK NIEBIESKI [ 51

TALERZYK SZARY [ GREY PI

TALERZYK CZERWONY [ RED PL/

LATE

TALERZYK BIALY/ wH

NN T IRININ
0000000

TALERZYK ZLOTY [/ GOLD PLATE

L

WYBOR RYB I OWOCOW MORZA
- SELECTION OF FISH AND SEAFOOD
Pstrog, Ryba Maflana, Dorada, Sandecr, Losed, Olkod morski, Miccanik, Holibur, Rekin
Trowt, Futterfisk, Sea bream, Zander, Salmorn, Soa bacs, Swordfish, alibut, Shark

Turicagk, (hminrnica, Kalfmar, Krewetka, fosod alaskaskekd, Wegors Unags, Seriola, Motie fw. Jakwba
Tung, Octopus, Sguid, Presen, Alaskan sofmor, [nagd Ed, Velloutes, Soallp

Hera, Krab Softchell

Row, Sftshell Crad
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VEGETARIAN OPTTONS
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SUSHI

RODZATE SVUSHI
TYPES OF SUSHI

NIGIRI

 forma susi, ryub i i
Basic form o sazehi,fiok anl sexyood on the rie bull

HOSOMAKI

FUTOMAKIT
Grube rotki 2 kilkowsa sklodrnikami
Thick smaki rolls with several ingredients

. URAMAKI / CALIFORNIA MAKI
“Dewricone” maki z rdem na sswngtrs i alpg morsky w frodikuy
-wmnuw.mmmﬁ*mmﬂu«ﬁnﬁt_/

GUNKANMAKI

ke

Tk beredet ioith

DATEMAKI

Maki sasdffane w omiber 2 jaf prospédecrych
4 Mubd worpped fn quail g omedelte
=gy

. TEMAKI




| TEMPURA MAKT it

i (SMAZONE W CALOSCI W TEMPURZE)

| Tatar x lososia, smaione w panko / salmon tartare, fried in panko
Wegorz unagi, smaione w tempurze / unagi eel, fried in tempura

| Losod, smaone / salmon, fried in almond crist

Krewetka, smafone w sesamie / prawn, fried in sesame erust

——— - - i,
NIGIRT % l FUTOMAKT
2 8ZT. b oozt
Losod / salmon Eosod / salmon 3z
Turiczyk / tuna Tuticzyk / tuna i

Dorada / sea bream

23

E

= Duie krewetki w tempurze / tempura prawns 458
(Ornlet tamago / tamago omelette 19

2z

¥

=

Krewetki smaione na magle, crosnku § sambalu /S

Halibut / halibut gritled prawms with garlic and sembal souce

Seriola / yellowtail Grillowany wegorz / grilled Unagi eel b
Losof aloskariski / Alagkon satmon Shwieie warsywa i sparag w panka/ o
Wegorz unagi / Uinagi eel ¥ Jfresh vegetables and panko asparagus

= = | Ryba maglana w kokosie / -

Iartterfish fried in coconut crist A\

:);?Mﬁ” Kalmar w panko / panko squid L 4
mmmm;mrm with avocado on top T |
L y £ ith funa on top L3
Krewetka w / prawn fried in almand E
Kalmar w panke / panko squid =
Okerl w panks / panko sea bass R
Swiede warzywa oblotone awokado / fresh vegetables with m,wlfooﬂmp =
meamm:bmﬂfkmpcm h 8
Krewetka P o i i eel o top 4§
Krewetka w panko obloiona opalanym lesosiem / panko prawn with gritled salmaon o top - 4§
Tusczyk oblodony ikng tabbike / nma with Flying fish roe on top (i3




pepred o to ohsbagy - propgotigerny dia Ciebse sushi’

diklocluie sk jak fubis.

. GUNKANMAKT
4l 2szT:

Rrodkiew oshinko / oshinks radish

HosoMAKT || DO WYBORU WNORI LUB W OGORKU
I (5 || Tatar 2 lososta / selmon bertare 2
Lasod { salmon @@a@ 23 || Tatarz tufiesyka / salmon tartare -
Tuthezyk / tuna (<] % | Ikralososia / salmon roe v
Dorada / sea bream 2 | [kratobbike z ryby latajgesf / flying fish roe 4%
A i s | Solatka z krewetek / prawn salad o
| Gomawakame / wakame seaweed L
Omlet tamage / tamago omelette " et
Awokado / avocado sy || Kimohi/ kimchi "
"
et & I cvukanmaks w Tuaerace
% T

Tykwa kanpye / kanpyo

H aszr
J Tatar z lososta / salmon tartare 2
Tatar & turtcryka / tune tartare E 3

Tkra lososia / salmon roe b
L

EBI AMONDO -

DRAGON ROLL -

KAKIAGE & TATAR -

SPECIAL CRAB -

SWEET DATE -

HOSOTEN -

ewe i bloione lososi iem § awokado 8 sat./
ummaklpmuulﬂ\'m‘ o dith safeon, fuma arnd. i oo fop 8 pos
puanko obk L LI
uramaki panko prawn with unagi eel on fop 8 pes
wramaki warzyea w b lish tuiberyka & s2t. /

wramuki femapura vegetables with safmon or tina tarfare on top 8 pes
Jutomaki krab w tempurse, tuficryk, fkra tobbiko 6 st /
fistomaki tempura softshell, funa and flying fish rov 6 pes
dawmtfwiwu.mwngoswf

b sl 1 Iychee with
hmﬂlwmmm!m!msm £
hmmhﬁmdm fempura nuthmhm fartare an rqp&pu
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EDOMAE 9SZT.
Kompoaycia Sushi Mastera® @

Bushi Magter composition®

HASHIMORI 4058ZT.
! Kompoxycio Sushi Mastera®

[ Sushi Master composition®

*Zdjgcie przedstawia propoazyele podania, zestaw mage siy rdinit od tego na zdjgeiv.
T vt shics o serving siggestior; the acial st sy afiffer feaim he ore pictired,

HASHIMORT
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Hosorma z opfrkiem szt o ﬂh e e
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i guokado gt 0 REumrmmpimeemimar ©
;' Futomak s warayuami v tempurse dest. @z, Feppermall il armnen Gt e
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Futamaki s culiniq s pamka Sest. = s paroplen i pnde g (<]

v PRZYSTAWKI
MISOSHIRU E“',! %} DAMAME mh HARU]‘WAK! @

Tradyeying nupa joparisks = MIMM YASAI TEMPURA S Chrupiqee spring rolls
tagu [ glonami wakame # solg morsky o
- } '
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MAIN COURSES

A = g

—ffl |
. KINOKO RAMEN @ VEGE UDON
SN Frovway; matoren rar 2 Pareany makaren udon smabony &

warsywam sezonowymi A ri
. warzywami ores arsesskam
imtensywngm bulionie greybouwym remmym| 12 scsie misoyaki

DESER
DESSERT @ %
:'{Mocm PASSION FRUIT

| Wegsiatic tody mochi
| o smaky munge-marabuia ger. I
oy e t




SATHIMI

NESITORS

MALE SASHIMI / SMALL SASHIMI

seden gatunek ruby 3 kel
e ke of fish 3 peces

SREDNIE SASHIMI / MEDIUM SASHIMI

Tray gatunki rpb o kawathic
Thrve different ki of fish 0 pieces

';' DUZE SASHIMI / BIG SASHIMI

Pigd gatwmkise ryb 15 bawafkiw
Five different kinuds of fiskh 15 ploces

NEGITORO SALMON

Tatar = fsosia 2 fagfem proepidrezym
| Sabmors atar with quail mg
#

NEGITORO
Tatar  tusicryb # fajem praspidresym
Thots et with gl egy
=
NEGITORO HAMACHI
Titar £ serioli £ jujers: procpiteesym
effostail tatar with gued egg
NEGITORO SOCKEYE
Tatar 2 desosin alaskaiisklego o jojem preepédronm
Akaxlear st i with qual eg

=

-
@

TATAQ NEGITORO

@




MISOSHIRU q‘

Tradyogina rupa japodeke
Trusditionel Lpanese soup

SAKE NO MISOSHIRU

Tradycging supa faporiska 2 plecranym fosdam @
Trditioncl diypsrsese seugp with rocsted safmaon S

SUIMONO
Japoiiska supa rybne 2 cwveami morza
dapriracae secyfocnd s

SAKANA NO OSUIMONO
Pikanina supa £ pomidordi na bislym winke £ owecami mars
Spicy seqfiod tomato soup sith white wine

TAI FUU SUPPU

Tradycying rupa tajska x mlekicm kobasousym, do wyboru:
& kurezakiem hub owocami mora:
Trcitional Thai s swith cooonuf mitk,
iwith sefection of chicken or seafood

v
v 5Pt Kurezak Duwoce morza
Chicken Seafood




EDAMAME {I)
dapuickn
| Fawmmnrhmuilffwmd!

|
 Goma wakamE ¥
| Sbatha  glonde morakich

Seoweed subad

TEMPURA MIX p i
e 3 i 2
| tradyecyjie hub ra eetro |
ek figer proeres, squid and vegetable fempur
| eraditional or spicy |
EBI TEMPURA
S s~ ]
| eradyeyinie Tub na ostro |
iy blnck Yigror: pressens i fempeerc Banter: ]
| tresditinal or spicy |
vAsAHEMPURA” B clake @ EBI TEMPURA
ss.dmwmu:hwﬂh i ruplacym o
mi ma ol = |
L e
u.—..aimnurmw‘?

= GYOZA
andisln smuione plerocki 2
riepreoswing £ CITUSCIIYIT SOSEM pandtt Tub

2 kaezkq | sosem witniowym £ i :
Japanese dhamplings fThed with pork served  SSSNERE
\with pora sauce o with duck and cherry sauce 1

HARUMAKI ¥ @
Chrupiges spring rofis & warzywamni & pikantnym sosem
cxoankoavo-kolendrowym.

LYAZA Crispy spring rols @ vegetables filing, served with spicy
parlic-coriarder souce. |
w > - e |
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SAKE ABUR[
DOpalany kasod  sa st e
Rt ol it

— mn
MAGURO ABURI
Opatany k2 sal

TAKOYAKI
Japoriski street food: 4 smadiwe kulki = clasta = edmivraleg,
platkams bowitn, seeaypiorkien | spicy maye
dap ool 4 fris s bal
Banir flakes, chives and spley moge

X .

TORI NO KARAAGE

i street food: pani

pierd keurceaka lub fafu ™ & sosem sp

Triditioml Aapanese street food: pan
broast or yof W

DLA DZIECT

BENTO
Panierowany kurczak lub obod morek, besomaki 2 ogdrkiem hub awokado,

iasieke owwoce, chipny krewetkowe
Cripsy chicken or s hass, hasomak cucumber o avocady, fresh fruits, shrimp chips







SURITAKT VESH

KINOKO RAMEN &

o batensywerngen bulionde greybowym
et pramen moelles with seasonal egetables
i fteryse aromathe meshroom bouillan

SHOYU RAMEN

Pusenny makaron remen  wieprsowing
w aramargermym hulionie
Whet resmen moosdios with ok in ansmatic be

KAMO RAMEN 2 =y
Przenmy makaron ramen z sarpongm migsem = koczki
w aromatycznym bulionis, lekke pikantay

Wil ros noodies witk pulload duck

n areastic howion, slighly spicy

BIFU TANTANMEN
Psenny muk i 10 adode-pil ing
Wheat e sl et s sy boef it Sk

ok choyr and afitsuder e in s e b

SEAFOOD UDON
Pracrny mkaron udon smefony 7 oweami

morsa i wrayan

Wheat noodles fried seith seaiood and vegetobles
UDONVEGE |l @
. . -

Wihonit mexiclles frenf s s v egpotuables

SUKIYAKI UDON
5 o . Lol bealiewnl

Wheat noodles seith beef in sweel aromatic bouition

S
TEAFSAL vban




MOCHI ICE CREAM @
Tradycging fapeiski deser, body o ciedcie ryfowgm,

Zapytaf cbalugg o smaki.
Faditional . doe ercam (na rice
Ak oot flavours.

1,
OCHT rep enn|

KOKONATTSU AISU
Lody kokosowe w lupinie kokosa

ool o crvem served i o cocevnt shell

s oy i to anf

ZAPYTAJ ORSLUGE O DOSTEPNE DESERY
ASK TIE SERVICE ABOUT AVAILABLE DESSERT

SAncpegiones e swarts o _ e




HERBATA / TEA
CZAJINIK oo ml /| TEAFOT

SENCHA - Herbata zielona / Green tea

EARL GREY - Herbata czarna Earl Grey / Earl Grey black tea
SENCHA SAKURA - i winiowa / Ch bear
JASUMINCHA - Herbata jafminowa / Jasming tea
GENMAICHA - Herbala zielona z prasonym ryiem / Roastred rice green tea

<
FFEE
EANA LS 1o MNAPOTE / SOFT PRINKS
[Espresso |
gwjnmsmmm;;:;:cf;ﬂwnm: | Wada Kropla Beskidu - Gasmwana { niegazowana /4
; 15 | Kropln Beskidhe water - Still ad sparkling (30 ml)
i b | Woda San Pellegrino. (50 5
iy - Woda Acqua Panma (750 mi) 2
Jﬁ%“,’f%ﬁmf. 2 Coea Cola, Coca Cola ZERO, Fanta, Sprite, Tonic 4
T | SokCoppy/Fruitjuice (zsomi) M
Napdj aloesowy / Aloe drink (250 mi) s
PIWA / BEER szomi 3 '
Kirin 20
Asahi 28
Sappora 20 WHISKY vam
;fi;mr : Tenjaku 4
ypwiee % Jack Daniel’s Gentelman Jack 28
Piwo bezalkoholowe " SIN 46 m
Roku Gin 2%
wébka / VEDKA 4o m | Tenjaku Gin o
dbiut 2| sAKE
Eiko Japanese 38 Yamada Nishiki Homjozo $¢ (butella 300 mi)

Tancho Yarawaka 2 (korafa 28oml) M (cearka - 60 mi} |
r— B :
1




WINA MUSUJACE / SPARKLING WINE l

CASTELL I'OR CAVA BRUT ROSADO
Hiszpania /

<y “cxaiky ™

BACIO DELLA LUNA EXTRA DRY PROSECCO D.O.C.

Ol ek

Wischy Haly
Defatne wine musajoen o siombouyes bolorse st silon imonki
Diefibatie bbelki 3 seycausalmgm in aveocauym babictem.
belicate spuarkling wine i @ struse cokmar and N of grevs B

Delicate b

stk churly and il enuely fraty
— N — -
LA GIOIOSA, ALCOHOL-FREE VEGAN {@) { ﬁ
Kraj pockodsenia: Wiodhy | Cetssery of erigin laly. =2
Subi v b O]

bl pecich

WINA BIALE / WHITE WINE

DOM SUSHI, TREBBIANO

K ds Whocky i dnaly

inigeym aromacie cptrusde.
ey P e o il P
e

goml  amaml e

CHOYA SILVER PLUM WINE

mmw!mﬂr:’:&ﬂ:w e

et cnd ery aubite il win, nw&m ume fru.

oml sl st

MOONLITE CAMPOMACCIONE, CHARDONNAY, IGT TOSCANA

0
B B e [
| :

AL Y~

AROMO PRIVADA RESERVE, CHARDONNAY |
Kraj pochodnenia: Chile | Country of origin: Chile poml  aoml sedamet |
i bl e

i e el K= ]
dagrasbych; |

W ustuch fwiedie,

L ol g orvbie Nees ghgatte of rpe,sneet s,




RIESLING

Tdealne do lekikie] kuehai axjatyekic] oraz jako aperitif, L
'
1

Perfect for seafood, fish and as ow operitif.

GRUNER VELTLINER, ERNSTHOFER, WACHAU
[Kraj pockedzenia; Austria [ Country ol origin: m:ill |

charakterystycany mula bislego piepeas. 2

MUSCADET DE SEVRE ET MAIN SUR LIE
Francia igi: France

wing sbal  dhugim
e Melan de ri

WINO ROZOWE / ROSE Wfﬂﬂﬁ
A2

ONTARON CLARETE, D.O.CA. RIDJA

amd Blselessreant. fn mouth evisp and fresk.

wmm;mwﬁ

DASHBOSCH MERLOT
Jraj pochodzeaia: RPA/ Cotmtry af arigin: 8P4

el ot flted with,

lavors af ripe dark orchand fruits.

I MURI PRIMITIVO LG.P. PUGLIA
Wmh M!Mmd’m faaly

erarmyf porsecski
fh.hn W ustach akrggie, = idgog wmm

Strong,
Tt monith rownd ctth o sueet fimish.

o 20 ERIWAY




