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n Sushi Set (alergény: 1, 2, 4, 6) 5 ks 110 g
Losos nigiri 1ks 30g
Avokado nigiri NS 30g
Kreveta maki 3ks 50g

E2 Pad Thai 400 g

RyZové rezance, mungo klicky, mrkva, cuketa, hrasok, ¢inska
kapusta, Cervena cibula, shitake, koriander, limeta, araSidy,
nakladané vajce

* Tofu (alergény: 3, 5, 6)
* Kuracie (alergény: 3, 5, 6)

El Dezert
Podla sezdnnej ponuky 120 g
Bl Kava 7¢g

Espresso, Lungo, Cappuccino, Latte

2 Limonada 500 ml
- ZaloZena vopred na stol

@ 23 € na osobu Ny
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ﬂ Polievka Miso (alergény: 1, 4, 6, 11) 300 ml
Tofu, wakame, edamame

Bl Hlavné jedlo

- Losos (Maslové ponzu, mangold, daikon
redkovka) Batatové hranolky (alergény: 4,6, 7, 11)

250/ 150 g

- Thajské kari (Vegetarianska gyoza, kesu orechy, 300/150g
brokolica, shizo), Jasminova ryZa (alergény: 1, 4, 6, 11)

IEX Dezert
Podla sezénnej ponuky 120 g
BN Kava 7¢g

Espresso, Lungo, Cappuccino, Latte

KBl Limonada 500 ml
- Zalozena vopred na stol

@ 27 € na osobu
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EH Krevety v tempure (lergeny: 1, 2, 3, 10, 11)
Wasabi-furikake, tobiko majonéza, kysla
sezamova uhorka

Bl Hovidzi steak zo svieckovice (lergeny: 1,6, 7)
Séjovo-karamelova omacka, Spargla, cibula amazu
Jazminova ryzZa

EX Dezert

Podla sezénnej ponuky

Bl Kava

Espresso, Lungo, Cappuccino, Latte

Bl Limonada

- ZaloZena vopred na stol

150 g

250 g

150 g

120 g
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