ELOETELEK

EDAMAME

Forrazott sz6jabab maldon soval ¢s friss citrommal

2890,-

SPICY EDAMAME
Forrazott szojabab maldon soval, szecsuani borssal
és chili pelyhekkel keverve, friss citrommal

3290,

CSIRKES-ZOLDSEGES GYOZA
5 db zdldségekkel &s csirkevel toltott, piritott, autentikus japan tésztabatyu

3690,-

SAJTOS-ZOLDSEGES
TAVASZI TEKERCS

Hazi készitésy, sajtos-zoldseges tavaszi tekercs ades chill szosszal

3590,-

ROCK SHRIMP
Silt, tempurazott rakfalatkak fokhagymas, csipds majonézbe forgatva,
friss, vegyes salatan télalva

4990,

RAK TEMPURABAN

Sult, tempurazott rak fuszeres majonézzel talalva

5990,-

EDESBURGONYA PALCIKAK
Tempuraben silt édesburgonys hasabok teriyaki szosszal

2990,-
PIKANS CSIRKEFALATOK 3990,-
Ropogés bundaban siilt fiiszeres csirkemell falatok hazi bazsalikomos majonézzel

JAPANIKA CSIRKESZARNYAK 3590,-

Edes chili szoszban marinalt csirkeszarnyak, ropogosra sutve, friss salatan talalva

SALATAK

THAI MANGO SALATA
Friss mangd, uborka, avekads, répa, mungébabesira, chilis-limeos szosszal

5490,

JAPANIKA GARDEN SALATA
Salata mix, koktélparadicsom, sérgarépa, uborka, zoldhagyma,
Jegesapretek valaszthatd ontettel es feltettel

3990,-

Valaszthatt cntetek: wasabi-citrus dresszing | garden salata dntet
Valaszthats feltét:

csirkenyars +1590,- | garnélardk nyars + 2590,-

LAP GAI SALATA

Kedvenc thai salatank, melynek alapjaul a friss menta es a koriander szolgal,

emire chilis marhaszeleteket helyezink. Lilshagymaval, uborkaval, zellerel,
ponzu sz6sszal és friss limelével szervirozzuk.

4590,-

2590,

Elérhetd vegetarianus opcio

-
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LEVESEK

THAI KUKORICALEVES
Kokusztejes, vros currys, pikans kukoricaleves pattogatott kukoricaval

2990,-
Valaszthato foltot:
csirke + 1550,

MISO

Tradicionalis japan leves tofuval, wakame algaval &s friss zoldhagymaval

2790,-

RAMEN LEVES
Hagyomanyos dzsia foéte! leves ramen tésztaval,
tojassal és friss zoldhagymaval

3590,-

Valaszthato foltet:
csirke + 159C,- | garnélarak + 2590,-

TOM KHA LEVES CSESZEBEN
Autentikus thai leves csip8s-savanykas izjegyekkel, thai fiiszerekkel,

2990,-
kokusztejjel, gombaval, mungdbabesiraval, kaffir lime levellel, citromnaddal

és vilaszthato feltétrel
Vilaszthato foltet:

csirkemell +1590,- | garnélarak + 2590,-

JAPANIKA SPECIALITASOK

TEMPURABAN SULT TONHAL STEAK
Tempuraban sult 120 grammos tonhal saku grillezstt zoldségagyon

1990,-

TORIKATCHU

Pankémorzsiban siilt esickemell filé, parolt rizzsel friss z6ldsalataval

5990,

KOKUSZOS CSIRKEMELL
Csirkemell steak thai fuszerekkel, kokuszmartassal,
grillezett zoldsegekkel es gozolt rizzsel

5990,-

YAKITORI SATE

Valaszthatd marinalt csirkemell, tigrisrak, vagy vegyes nyarsak,
mogyorovajas, kokusztejes voros curry szosszel, friss snidlinggel,
parclt rizzsel s vegyes salataval

6590,-

GRILLEZETT LAZAC STEAK
180 grammos norvég lazac steak grillezett 26ldségigyon

10990,

AZSIAIl WOK KULONLEGESSEGEK

JAPANIKA UDONKA

Udon tészte kaposztaval, répéval, gombaval, mungobab

4990,-

csiraval, friss snidlinggel, korianderrel, fiszeres, fokhagymas szosszal

esirke +1590,- | lazac + 2550,- | rak + 2590,-  tofu +1490,- | marha + 2590 .-

KASHEW CHICKEN
Ropogds bundaban siilt, flszeres csirkemell falatok édes sz6szban

6490, -
kesudiovel és roppands zB!dségekkeL gezat rizzsel talalva

PAD KA PAO

Balszinesikok fliszeres szosszal, bazsalikommal, mentaval,
fokhagymaval és gyombérrel Gsszepiritva, stilt rizzsel

és tikortojassal rétegezve

6490,-

JAPANIKA PAD THAI
Tradicionalis thal rizsteszta étel tojassal, répaval es snidlinggel,
mungobab csiraval, mogyoroval és korianderrel talalva

csirke +1590,-  lazac + 2550,- | rak + 2590,- | tofu +1490,-

4790,-

marha + 2590 -

UDON MACAU 4590,
Z5ld curry, kokusztej es zoldfuszerek kembinacioja, brokkolival, Gjhagymaval,

mogyoroval, gombaval és zoldpeprikaval. Valaszthato rizzsel vagy udon tésztaval

esirke +1590,-  lazac + 250,- | rak + 2590,- | tofu +1490,- | marha + 2590.-

CHIKIN PAI

Ropogds bundaban siilt flszeres csirkemell falatok
chilis-fokhagymzés szoszbe forgatott, grillezett shiitake gombavel,
pak choi-jal, ujhagymaval

4990,

WOK FRIED RICE
Tradicionalis zoldséges siilt rizs piritott fckhagymaval és tojéssal stitve

csirke +1590,- lazac + 2550, | rak + 2590,-  tofu +1490,- | marha + 2590,-

3990,-

POKE BOWLOK

JAPANIKA POKE BOWL
Sushi rizs, retek mix, mangd, sargarépa,

3590,-

mungobabcsira, kigyouborka, avokado, jegsalsta

Vilaszthats feltét: lazac + 2590,- | rak +2590,-

tonhal + 2190,- | grillezett csirkemell csikok + 1590,- | tofu + 1490, -

Valaszthato ontetek: ponzu  bazsalikomos majonéz | garden salata ontet
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SUSHI - JAPANIKA
CLASSICS

Kedvenc 8 darabos, kiforditott
futomaki tekercseink

SUNSET 4590,-
Lazac tempura, avokado, uborka, snidling,
édesburgonya borités teriyaki szosszal,
szezammag szorassal

SALMON - AYOCADO 4990 -

Belul avokads, kivul lazac

PHILADELPHIA 5390.-
Fistolt lazac, avokado, uborka, krémsaft,
kivil szezéammag

SMOKEY 6690,
Lazacropogds, snidling, uborka,

J2pan tojaslepany, shiitake gomba,

fustolt lazac boritas

SPECIAL VEGGIE 4390,-
Edesburgonya tempura, snidling,
japan tojaslepény, japan tok, sparga,

avokado boritas

WALL STREET 6350,-
Fustslt lazac, nyers lazac, krémsajt,
avokado, uborka, bazszlikomos

tempura morzsa, bazsalikomos

mdjanéue| talalva

SPICY TUNA 5590,-
Flszeres tonhal, krémsajt, uborka,

avokado boritas, bazsalikomos

majonézzel talalve

SPICY SALMON 5290 -
Flszeres lazac, avokads, uborka,

jégsaldta, desburgonya

morzsa boritassal

SALMON CHEESE 5290,-
Melegen talalt, tempuraban silt tekercs
nyers lazaceal, olvadt mozzarellaval,

avokadoval es snidlinggel
(MELEGEN TALALVA)
JAPANKO 5390,-

Kiforditott, panke morzséban sult
tekercs lazac tempuraval, avokadoval és
édesburgonya tempuraval és teriyaki szosszal

(MELEGEN TALALVA)

SUSHI - NEW WAVE

CHIZU CHIKI (4 db) 3890.,-
Tempurazott csirke, avokadad, répa,

grillezett mozzarellival, stlt hagymaval,
Gjhagymaval boritva, teriyaki szosszal télalva

BUSHI-
KOMBINACIOK

ALAP

KOMBINACIO 10990,-
6 db lazacos-avokadss maki,

4 db fliszeres tonhalas-uborkas
kiforditott futomaki,

SALMON TRUFFLE NIGIRI (2 db) 3590,-
Kézzel formalt rizsparnak flambirozott
lazaccal, majonéaze! s szarvasgombaval

GREEN DRAGON (4 db) 3590 - 1 db avekadés rA\Igln.
Repa, uborka, Gjhagyma, tempuraban sitve, 1 db tigrisrak nigiri
wakame salataval, szezammag s26rassal

DELUXE

KING ROLL (4 dk) 4890,-
Vorbstonhal, rak tempura, avokads, uborka,

KOMBINACIO 49990,

répa, nyers lazac boritas, fiszeres es barsalikomnos Lazac sashimi, tonhal sashimi,

majonez, masago és tempura morzsa tigrisrak sashimi, tamago

TROPICAL TUNA (6 db) 4665,- sashimi, 2 db e tuna,

Pankomorzsaban stlt roll avokadoval,
répaval, flszeres tonhallal é&s mangoval

2 db nigiri salmon truffle,

2 db nigiri tirgisrak, 8 db Wall
Street, 8 db Sunset, 4 db King
Roll, 4 db Green Dragon, 6db

Fuszeres tonhallzl és uborkaval

DIAMOND TRUFFLE (4 db) 6990,-
Uborka, répa, lszacropogos, rak tempura,
lazac boritas és szarvasgomba

YOROKOBI ROLL (4 db) 4290.- toltott kiforditott futomeki,

Rak tempura, uborka, snidling, sargarépa,
varostonhal boritas majonezzel
es Wakame salataval

2 db gunkan shiitake gombaval,
8 db Salmon-Avocado

NIGIRI
KOMBINACIO 13490.-

L azac, tigrisrak, tonhal,

QUEEN ROLL (4 db) 4390.-
Vérostonhal, japan tojaslepény, avokado,

uborka, nyers |azac boritas krémsajttal

és Wakamne salataval AR ¥ X i
avokado, tojaslepeny nigirik,
SUKI ROLL (4 db) 4290,-
Rak tempura, sargarépa, snidling, uborka,
flambirczott lazac beritassal, masagoval

és mangés majonézzel

gunkan flszeres tonhallal,
gunkan shiitake gombéval.

gunkan wakame salataval

YUME ROLL (4 db) 4390,
R3k tempura, uborka, flambirozott lazac

boritas tofuval, chili szalakkal teriyaki

es mangos majonezzel

JAPANIKA

KOMBINACIO 21990,-
8 db Wall Street,

4 db King Roll,

8 db Spicy Tuna,

2 db nigiri lazac,

2 db nigiri avokadd

MIDORI ROLL (4 db) 4390,-
Japaén tojaslepény, avakads, uborka,

sparga, edesburonya boritas kremsajttal

és wakame salatéval

SUSHI - NIGIRI

2 db kézzel formalt rizstégle

LAZAC 3590,
FUSTOLT LAZAC ELCTo
TONHAL 3590,
TIGRISRAK 3990,-
TOJASLEPENY 2590,-
AVOKADO 2590,

SUSHI - GUNKAN

2 db csonak formajd rizstegla algalapba

vagy uborkaba csomagolva

FUSZERES LAZAC 3990;-
FUSZERES TONHAL 3990,-
MASAGO 2590,
SHIITAKE GOMBA 2590,-
WAKAME 2590,-

SUSHI - SASHIMI

LAZAC - 60g 3990,-
TONHAL - 60¢ 3990,
TIGRISRAK - 60g 3990,-

SASHIMI YALOGATAS  15990,-
Nyers lazac, vorostonhal, japan
tojéslpény, masago és tigrisrak sashimi

A TE SUSHID

Valogasd oszze kedvenc osszetevdidet, mi pedig elkeszitjuk az altalad megalmodott sushit

Z@LD ESF’GE_S MAKI 2550, FUTOMAKI 3290,-/4490,- PANKO MORZSABAN 5390,-
valaszthatd 1261dség, vagy | gytimolcs 4/8 darabos, vilaszthato 1 hal SULT FUTOMAKI
K_I_FORQiTOTT 2790,- &s 2 zoldseg, vagy 3 zoldség 8 darabos, valaszthata | hal és 2 zoldség,
ZOLDSEGES MAKI vagy 3 zoldség, pankomorzsaban sutve
valaszthato 2 zoldseg, vagy gyumolcs KIEORDITOTT 3490.- / 5390.-
HALAS MAKI 3390, FUTOMAKI SANDWICH SUSHI 4590, -
valeszthaté 1 hal 4/8 darabos, vilaszthaté 1 hal vélaszthatd | hal és 2 zdldség,
KIFORDITOTT HALAS MAKI 3700, & 220ldség, vagy 3 z0ldség vagy 3 zoldség
valaszthaté 1 hal és 1 zoldség

190,- S, 4990,
MAKI TEMPURA as0,- FUTOMAK'I TEMPPRA N 5 ?O, .ANDWIFH SU‘SHI T“EM!’URA 990
valzszthatd 1 hal és 1 z6ldsag, 8 darabos, valaszthato 1 hal és 2 zoldseg, vilaszthato | hal és 2 zoldség,
vagy 2 zo'ldség, tempuréban sutve vagy 3 zbldség, tempurzban sutve vagy 3 zéldség tempuraban siitve

VALASZTHATO HALAK:
nyers lazac | lazacteperto | flszeres lazac | lazac tempura | rak tempura | tonhal | filiszeres tonhal | grillezett lazac | csirke tempura

VALASZTHATO ZOLDSEGEK, GYUMOLCSOK:
sparga | répa | uborka | metélShagyma | édesburgonya tempura | shitake gomba | japan tok | djhagyma | tojaslepény | tofu = mango

HAL BEVONAT KIFORDITOTT SUSHIHOZ:
fustslt lazac +1490,- | nyers lazac + 1490,- | tonhal + 1490,- | masago +1490,-

ZOLDSEG BEVONAT KIFORDITOTT SUSHIHOZ:
édesburgonya + 690 - | tojaslepény + 690 - | avokads + 6S0,-

EXTRA HAL: - 1490.- | EXTRA ZOLDSEG: + 750.-
SPECIAL EXTRA: avokado + 690,- | mozzarella sajt / krémsajt + 690,- | fustolt lazac / tonhal + 1490, -

1
T 1951 Budepeot, Seant labdn bir 11,/ Arsik forintbos GrlandSek, u scino vigs 15% surviatiel ber tabmes. 0 & Jupurike Hungary Yendigléds K11, ¢ Ocletveesti: Samogyi Kings ¢ Alaginee 51 & ushiBe0 Gldikasi! ¢ Telelonsedon. =34 +-613-1508/ Ny bes: MY 11.30-24.00 / 1 Eure = 350 HUF




JAPANKA

SUSHI BAR

STARTERS

EDAMAME
Steamed soybeans with maldon salt and lemon wedge

SPICY EDAMAME
Steamed soybeans with maldon salt, Sichuan pepper,
chili flakes and lemon wedge

CHICKEN - YEGGIE GYOZA

2890,-

3290,-

3690,-

5 pes of chicken and vegetables stuffed authentic Japanese pan-fried dumplings

SPRING ROLLS 3590,-
Homemade spring rolls with cheese and vegetables,

served with sweet chili sauce

ROCK SHRIMP 4990,-
Fried prawn tempura with spicy garlic mayonnaise, served on mixed salad

SHRIMP TEMPURA 5990,-
Fried shrimp tempura with spicy mayo

BATATA CRUNCHY 2990,-
Fried sweet potato slices with teriyaki sauce

SPICY CHICKEN BITES 3990,-
Crispy coated, deep fried spicy chicken breast with homemade basil mayo
JAPANIKA CHICKEN WINGS 3590,-
Sweet chili marinated, crispy chicken wings, served on mixed salad

THAI MANGO SALAD 5490,-
Fresh mango, cucumber, avocado, carrots,

mung bean sprouts with chili-lime sauce

JAPANIKA GARDEN SALAD 3990,-
Mix salad, cherry tomato, carrots, cucumber, spring onion,

raddish with opcional toppings

Sauces: wasabi-lemon | garden salad sauce

Toppings:

chicken skewers + 1590 - | shrimp skewers + 2590 -

LAP GAI SALAD 4590,-
Mixed salad with mint, coriander, cucumber, red onion, fresh celery

with rosted beef marinated in ponzu sauce and Fresh|y squeezed |imejuice,

with a touch of chili

Vegan option available 2590,-
THAI CORN SOUP 2990,-
Thai corn soup with curry, coconut milk

and red curry, served with popcorn

chicken + 1590 -

MISO 2790,-
Traditional Japanese soup with dashi stock, tofu,

wakame seaweed and green onion

RAMEN 3590,-
Traditional main dish soup with ramen noodle, eggs, green onios

Toppings:

chicken breast + 1590, - shrimps +2590,-

TOM KHA 2990,-

Authentic Thai coconut soup with spicy-sour taste notes, Thai spices,
fresh vegetables and opcional toppings

Toppings:
chicken breast + 1590,- | shrimps + 2590,-

JAPANIKA SPECIALITIES

TEMPURA FIRED TUNA STEAK
120 grams of Tuna saku fried in tempura, served with grilled vegetables

1990,-

TORIKATCHU

Panko fried chicken breast with steamed rice and garden salad

5990,-

COCO CHICKEN STEAK

Chicken breast steak with Thai coconut cream sauce,

5990,-
grilled vegetables and steamed rice

YAKITORI SATE

Marinated chicken breast or shrimps skewers

6590,-

with peanut butter-coconut milk, red curry sauce,

fresh chives, steamed rice and mixed salad

GRILLED SALMON STEAK
180 grams of Norvegian salmon steak with grilled vegetables

10990, -

ASIAN WOK SPECIALITIES

JAPANIKA UDONKA
Udon noodles with cabbage, carrots, mushroom, mung bean,

4990,-

chives in spicy sauce with garlic

chicken +1590,- | salmon + 2590,- | shrimp + 2590,- | tofu + 1490,- | beef + 2590,-

CASHEW CHICKEN

Chrispy coated chicken breast in sweet sauce with cashew

6490,-
and vegetables, served with steamed rice

PAD KA PAO

Beef fillet stripes with spicy sauce, basil, mint and garlic,

6490,-
layered on fried rice with sunny side up on the top

JAPANIKA PAD THAI
Traditional Thai rice noodles with egg, cabbage, carrots,
mung bean, green onion, peanuts, cilantro

chicken +1590,- | salmon + 2590,- | shrimp + 2590, | tofu +1490,- | beef + 2590,-

4790,-

UDON MAKAOU 4590,-
Combination of green curry, coconut milk, herbs with broccoli, spring onion,

peanuts, mushrooms and green paprika. Served with rice or udon noodle

chicken +1590,- | salmon + 2590,- | shrimp + 2590, | tofu + 1490, - | beef + 2590,
CHIKIN PAI 4990,-
Chrispy coated, deep fried spicy chicken breast, with grilled shiitake,

pak choi, green onion, mixed in garlic-chili sauce

WOK FRIED RICE 3990,-

Traditional fried rice with vegetables, garlic and eggs

chicken +1590,- | salmon + 2590,- | shrimp + 2590,- | tofu +1490,- | beef + 2590,

POKE BOWLS

JAPANIKA POKE BOWL

Sushi rice, mixed raddish, mango, carrots, mung bean sprouts,

3590,-

cucumber, avocado, iceberg lettuce
Topping: salmon + 2590,- | shrimps + 2590,- | tuna + 2190,-
grilled chicken breast strips + 1590, | tofu +1490,-

Sauces: ponzu | basil mayo | garden salad sauce
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SUSHI - JAPANIKA
CLASSICS

Our favourite 8 pcs I/O futomaki rolls

SUNSET 4590,-
Salmon tempura, avocado, cucumber and
chives topped with sweet potato served
with teriyaki and sesame sprinkle

SALMON - AYOCADO
Avokado inside, topped with salmon

4990,-

PHILADELPHIA 5390,-
Smoked salmon, avocado, cucumber,
cream cheese, topped with sesame seed

SMOKEY 6690,-
Crispy salmon skin, chives, cucumber,
tamago and shiitake topped

with smoked salmon

SPECIAL VEGGIE 4390,-
Sweet potato tempura, chives, tamago,
kanpyo and asparagus topped with avocado

WALL STREET
Smoked salmon, raw salmon,
cream cheese, avocado, cucumber,

6350,-

topped with basil tempura with basil mayo

SPICY TUNA 5590,-
Spicy tuna, cream cheese and cucumber
topped with avocado, served with basil mayo

SPICY SALMON

SPICY salmon, avocado, cucumber

5290,-
and lettuce topped with sweet potato flex

SALMON CHEESE
Raw salmon, mozzarella,
avocado and chives fried in tempura

(SERVED WARM)

5290,-

JAPANKO 5390,-
Panko fried inside out roll with salmon
tempura, sweet potato tempura and

avocado, served hot with teriyaki sauce

(SERVED WARM)

SUSHI-NIGIRI

Handmade rice pillows with optional
fish or vegetable topping (2 pcs)

SALMON 3590,-
SMOOKED SALMON 3590;-
TUNA 3590,
SHRIMP 3990,-
TAMAGO 2590,
AVOCADO 2590,

SUSHI-GUNKAN

Handmade rice cubes with seaweed
or cucumbe cover (2 pcs)

SPICY SALMON 3990,-
SPICY TUNA 3990,-
MASAGO 2590,-
SHIITAKE MUSHROOMS  2590,-
WAKAME 2590,-

SUSHI-SASHIMI

SALMON - 60g 3990,-
TUNA - 60g 3990,-
SHRIMP - 60g 3990,
SASHIMI SELECTION 15990,-

Salmon, tuna, tamago, masago
and shrimp sashimi

SUSHI - NEW WAVE

CHIZU CHIKI (4 pes)

Chicken tempura, avocado, carrots,
grilled mozzarella, crispy onion flakes,
green onion, teriyaki sauce

SALMON TRUFFLE NIGIRI (2 pes)
Handmade rice pillows topped

with flambed salmon garnished

with mayo and truffle

GREEN DRAGON (4 pcs)

Carrots, cucumber, green onion,

fried in tempura, served with wakame sa
and sesame topping

KING ROLL (4 pes)

TROPICAL TUNA (6 pes)
served witsh spicy tuna and mango

DIAMOND TRUFFLE (4 pcs)

Cucumber, carrots, crispy salmon,

mayo and truffle

YOROKOBI ROLL (4 pes)

Shrimp tempura, cucumber, chives,
and wakame salad

QUEEN ROLL (4 pcs)

Red tuna, tamago, avocado, cucumber,
raw salmon topping with creamcheese
and wakame salad

SUKI ROLL (4 pes)

Shrimp tempura, carrots, chives,
cucmber, flambeed salmon topping
with masago and mango mayo

YUME ROLL (4 pes)

Shrimp tempura, cucumber, flambeed
salmon topping with tofu, chili flakes,
teriyaki sauce and mango mayo

MIDORI ROLL (4 pcs)

Tamago, avocado, cucumber, asparagus,
sweet potato topping with cream cheese
and wakame salad

Tuna, shrimp tempura, avocado, cucumber,
carrots, with raw salmon topping, spicy mayo,
basil mayo, masago and tempura crumbs

Avocado, carrots, fried in panko crumbs,

shrimp tempura, with flambed salmon topping,

carrots, red tuna topping with mayonnaise

3890,-

3590,-

3590,-

lad

4890,-

4665,-

6990,-

4290,-

4390,-

4290;-

4390;-

4390,-

SUSHI -
COMBINATION

Different style and size of sushi

selection from the best ones

BASIC

COMBINATION 10990,-
6 pcs salmon-avocado maki,

4 pes spicy tuna - cucumber [/O
futomaki, 1 pes avocado nigiri,

1 pes shrimp nigiri

DELUXE

COMBINATION 49990,-
Salmon sashimi, tuna sashimi,
shrimp sashimi, 2 pcs nigiri Tuna,
2 pes nigiri Salmon Truffle,

2 pes nigiri shrimps,

8 pes Wall Street,

8 pes Sunset, 4 pes King Roll,

4 pes Green Dragon, 6 pcs
Spicy Tuna - cucumber /O
maki, 2 pes gunkan shiitake,

8 db Salmon-Avocado

NIGIRI

COMBINATION 13490,
Salmon, shrimp, tuna, avocado,
tamago nigiris, gunkan spicy
tuna, gunkan shiitake mushroom,

gunkan wakame

JAPANIKA
COMBINATIONs
8 pes Wall Street,

21990,-

4 pes King Roll,
8 pes Spicy Tuna,
2 pes salmon nigiri,

2 pes avocado nigiri

SUSHI - BUILD YOUR OWN

Choose your favourite ingredients and we will make your best sushi

VEGGIE MAKI 2590,-
optional 1 vegetable or fruit

1/0 YEGGIE MAKI 2790,-
optional 2 vegetables or fruit

FISH MAKI 3390,-
optional 1 fish

170 FISH MAKI 3790,-
optional 1 fish and 1 vegetable

MAKI TEMPURA 3590,-

optiona| 1fish and 2 vegetables
or 3 vegetables, fried in tempura

FUTOMAKI 3290,- / 4490,-
4/8 pcs optional 1 fish and
2 vegetables or 3 vegetables

1/0 FUTOMAKI 3490,- / 5390,-
4/8 pes optional 1 fish and
2 vegetables or 3 vegetables

FUTOMAKI TEMPURA 5190,-
8 pes optional 1 fish and 2 vegetables

or 3 vegetables fried in tempura

OPTIONAL FISH:

TEMPURA FRIED PANKO 5390,-
panko fried I/O roll, choice of 1 fish
and 2 vegetables or 3 vegetables

SANDWICH SUSHI
optional 1 fish and 2 vegetables

4590,
or 3 vegetables
SANDWICH SUSHITEMPURA 4990,-

optional 1 fish and 2 vegetables

or 3 vegetables fried in tempura

raw salmon | salmon skin | spicy salmon | salmon tempura | shrimp tempura | tuna | spicy tuna | baked salmon | chicken tempura

OPTIONAL YEGETABLE, FRUIT:

asparagus | cucumber | carrots | chives | sweet potato tempura | shiitake mushrooms | kanpyo | spring onion | tamago | tofu | mango

FISH TOPPING FOR I/O SUSHI:

smoked salmon +1490,- | raw salmon +1490,- | tuna +1490,- | avocado + 1490,-

VYEGETABLE TOPPING FOR I/O SUSHI:

sweet potato + 690,- | tamago + 690,- | avocado + 690,-

EXTRA FISH: +1490.- | EXTRA VEGETABLES: + 750.-

SPECIAL EXTRA: avocado + 690,- | mozzarella / cream cheese + 690,- | smoked salmon / tuna + 1490, -

Address: 1051 Budapest, Szent Istvén square 11. / Our prices are given in HUF, the bill contains 15% service fee ¢ Japanika Hungary Vendéglatd Kft. / Manager: Somogyi Kinga / Plaasa ask your waiter about the allergens. / Phone number: + 36-1-613-1508 / Open: M-S 11:30-24:00 / 1 Euro = 350 HUF




DESSZERTEK <o DESSERTS

EDES TAVASZI TEKERCS
SWEET SPRING ROLL

Edes tavaszi tekercs fehércsokoladéval, oszibarackkal

Sweet spring roll made with white chocolate and peach

3990,-

JAPANIKA PISZTACIAS SAJTTORTAJA
JAPANIKA’S PISTACHIO CHEESECAKE

Zabkeksz, fehér csokis krémsajt, fehércsokolade, pisztacias ganache

Oatmeal, white chocolate creamcheese, pistachio ganache

3990,-

MINDENMENTES MALNAS CSOKOLADE MOUSSE
RASPBERRY CHOCOLATE MOUSSE
Etcsokolade krém, étcsokoladé mousse, mandulas piskota, malna
GLUTEN, CUKOR ES LAKTOZMENTES
Dark chocolate cream, dark chocolate mousse, almond sponge cake, raspberry
GLUTEN, SUGAR AND LACTOSE FREE

3990,

CHOCO HEAVEN

Préemium francia csokoladéetorta tejszinhabbal es friss eperrel

Premium french chocolate cake with whipped cream and strawberry

3990,-

MANGO STICKY RICE

Kokuszos ragacsos rizs mangopurevel és friss eperrel

Coconut sticky rice with mango puree and fresh strawberry

2990, -

JAPANIKA TUROGOMBOCA
JAPANIKA’'S COTTAGE CHEESE DUMPLINGS

Pankomorzsaban sult tﬂrégombéc edes tejFéllel es japan cseresznyemartassal

Cottage cheese dumplings baked in panko crumbs served with Japanese cherry chutney

3990,-



KAVEK & TEAK &0 COFFEE & TEA

KAVE / COFFEE IZESITETT LATTEK 1890;-
FLAVORED LATTES

RISTRETTO 990,- ‘

ESPRESSO 990, KORUSZ
COCONUT

ESPRESSO MACHIATO 1090,

DOPPIO 1490,- MAKADAMDIO

CAPPUCCINO 1290,- MACADAMIA

CAFE LATTE 1490, ,

CORTADO 1390,- YANILIA
VANILLA

AMERICANO 1290,

MELANGE 1690,- KARAMELL

FLAT WHITE 1490,- CARAMEL

IRISH COFFEE 3990,- )
CUKORMENTES MOGYORO

PINK ESPRESSO TONIC 2990,-

SUGAR FREE HAZELNUT
*italainkat novényi tejjel is elkészitjik (600 Ft)

*milk alternatives are available (600 HUF)

TEA 1690,-
MACHA LATTE 1790’_ DILMAH EXCEPTIONAL SELECTION
MACHA VANILIA 1990;- GENTLE MINTY GREEN TEA
MACHA STRAWBERRY 1990,-
ICE MACHA LATTE 1790,- FRAGRANT JASMINE GREEN TEA
ICE MACHA VANILIA 1990,-
CEYLON GREEN TEA
ICE MACHA STRAWBERRY 1990,-
*matcha italaink zabtejbol késziilnek LIVELY LIME AND ORANGE FUSION

*the matcha drinks are made from oat milk

PURE CHAMOMILE FLOWERS

ELEGANT EARL GREY

ACA| BERRY, POMEGRANATE AND VANILLA

ELDERFLOWER AND APPLE INFUSION

NATURAL INFUSION OF BLUEBERRY

2
BLOOD ORANGE AND EUCALYPTUS _Jé

>
BERRY SENSATION Z
CEYLON SPICE CHAI ~

>
FRESH MINT | SUSHIBAR |

Cim: 1051 Budapest, Szent Istvan tér 11./ Araink forintban értendéek, a szamla végosszege
""A P"" 15% szervizdijat tartalmaz. / Uzemeltetd: Japanika Hungary Vendéglats Kft.
““BI(AVEEST Uzletvezetd: Somogyi Kinga / Allergénekrdl érdeklédjon felszolgaloinknal! / Telefonszam: +36-1-613-1508
scbiidisas Nyitva: H-V 11:30-24:00 /1 Euro = 350 HUF
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0% BENTO, 100% YOU!

ALLITSD OSSZE SAJAT BENTO BOXODAT!

Valogass kedvedre a menun szerepld finomsagok kozul, es alkosd meg a tokeletes izkombinaciot!

ELOETELEK

EDAMAME
Forrazott szjabab maldon séval

és friss citrommal

SAJTOS-ZOLDSEGES
TAVASZI TEKERCS
Hazi készités(, sajtos-zoldséges

tavaszi tekercs edes chili szosszal

CSIRKES- ZOLDSEGES
GYOZA

3 db zéldségekkel és csirkével
toltott, piritott, autentikus
japan tésztabatyu

PIKANS CSIRKEFALATOK
Ropogbs bundaban siilt
flszeres csirkemell falatok hazi

bazsalikomos majonézzel

2

SUSHI VAGY LEVES

MISO
Tradicionalis japan leves
tofuval, wakame algaval és friss

z6ldhagymaval

SUSHIK

SUNSET4 db

Lazac tempura, avokado,
uborka, snidling, édesburgonya
boritas teriyaki szosszal,
szezammag szorassal

SPECIAL VEGGIE 4 db
Edesburgonya tempura,
snldlmg Japan tojaslepény, japan
tok, sparga, avokadé boritas

PHILADELPHIA 4 db
Fustolt lazac, avokado, uborka,
krémsajt, kivil szezammag

WALL STREET 4 db

Fustolt lazac, nyers lazac,
krémsajt, avokado, uborka,
bazsalikomos tempura morzsa,
bazsalikomos majonézzel talalva

3

WOK ETELEK

JAPANIKA UDONKA

Udon tészta kaposztaval,
répaval, gombaval, mungébab
csiraval, friss snidlinggel,
korianderrel, fiszeres,
fokhagymas szosszal

JAPANIKA PAD THAI
Tradicionalis thai rizstészta étel
tojassal, répaval és snidlinggel,
mungébab csiraval, mogyoroval
és korianderrel talalva

WOK FRIED RICE
Tradicionalis zoldsege

stlt rizs piritott Fokﬁagymaval
és tojassal siitve

UDON MACAU

Zsld curry, kokusztej és

zoldflszerek kombinacioja,

brokkolival, Gjhag méva|J,
ogyordval, gombaval és

zo| paprikaval. Valaszthato

rizzsel vagy udon tésztaval

csirke + 890,- / lazac +1290,-
rak +1290,- / tofu + 790,-
marha + 1290, -

NIGIRI (2DB)
VAGY DESSZERT

NIGIRI

LAZAC NIGIRI
FUSTOLT LAZAC NIGIRI
TONHAL NIGIRI
TIGRISRAK NIGIRI
TOJASLEPENY NIGIRI

AVOKADO NIGIRI

DESSZERT

JAPANIKA TUROGOMBOC
Panké morzsaban sult
turogomboc Japan
cseresznyes SZOSSZB'

E_DES TAVASZI TEKERCS
Edes tavaszi tekercs fehér
csokoladéval, oszibarackkal

Cim: 1051 Budapest, Szent Istvan tér 11. / Araink forintban ertendoek a szamla vegosszege 15% szervizdijat tartalmaz. Uzemeltets: Japanika Hungary Vendéglaté Kft.
am: +36-1-613-1508 / Nyitva: H-V 12:00-24:00 / 1 Euro = 350 HUF

Uzletvezets: Somogyi Kinga / Allergénekré! érdeklddjon f
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0% BENTO, 100% YOU!

CREATE YOUR OWN BENTO BOX!

Pick your favorites from the menu and build the perfect flavor combo just for you!

STARTERS

EDAMAME
Steamed soybeans with maldon

salt and lemon wedge

SPRING ROLLS
Homemade spring rolls with
cheese and vegetables,

served with sweet chili sauce

CHICKEN - VEGGIE GYOZA
3 pes of chicken and vegetables
stuffed authentic Japanese pan-

fried dumplings

SPICY CHICKEN BITES
Crispy coated, deep fried spicy
chicken breast with homemade

LN EIV

SUSHI OR SOUP

MISO

Traditional Japanese soup

with dashi stock, tofu, wakame
seaweed and green onion

SUSHI

SUNSET 4 psc

Salmon tempura, avocado,
cucumber and chives topped
with sweet potato served
with teriyaki

and sesame sprinkle

SPECIAL VEGGIE 4 pcs
Sweet potato tempura, chives,
tamago, kanpyo and asparagus
topped with avocado

PHILADELPHIA 4 pcs

Smoked salmon, avocado,
cucumber, cream cheese,
topped with sesame seed

WALL STREET 4 pcs
Smoked salmon, raw salmon,
cream cheese, avocado,
cucumber, topped with basil
tempura with basil mayo

3

WOK SPECIALITIES

JAPANIKA UDONKA

Udon noodles with cabbage,
carrots, mushroom, mung bean,
chives in spicy sauce with garlic

JAPANIKA PAD THAI
Traditional Thai rice noodles
with egg, cabbage, carrots,
mung bean, green onion,
peanuts, cilantro

WOK FRIED RICE
Traditional fried rice with
vegetables, garlic and eggs

UDON MACAU

Combination of green curry,
coconut milk, herbs with
broccoli, spring onion,
peanuts, mushrooms and green
paprika. Served with rice or
udon noodle

chicken+ 890,- /salmon+1290,-
shrimp + 1290,- / tofu + 790,-
beef +1290,-

o

NIGIRI (2PCS)
OR DESSERT

NIGIRI

SALMON NIGIRI
SMOKED SALMON NIGIRI
TUNA NIGIRI

SHRIMP NIGIRI

TAMAGO NIGIRI

AVOCADO NIGIRI

DESSERT

JAPANIKA COTTAGE
CHEESE DUMPLINGS
Cottage cheese dumplings
baked in panko crumbs served
with Japanese cherry chutney

SWEET SPRING ROLLS
White chocolate spring rolls
with peach

Address: 1051 Budapest, Szent Istvan square 11. / Our prices are given in HUF, the bill contains 15% service fee / Japanika Hungary Vendéglato Kift.
Manager: Somogyi Kinga / Please ask your waiter about the allergens. / Phone number: +36-1-613-1508 / Open: M-S 12:00-24:00/ 1 Euro = 350 HUF




VOROSBOROK | RED WINES

Bodri Szekszéardi Malbec

Tlizké Merlot

Ipacs-Szabé Villanyi Inni jo

Terrecarsiche Classici Primitivo IGT Puglia

045L 0,75L

1850 Ft 8590 Ft

2150 Ft 9900 Ft

3290 Ft 15990 Ft

3190 Ft 15590 Ft

Q7

DESSZERTBOROK | DESSERT WINES

Serpens Tokaji Sweet

HABZO BOROK | BUBBLES

015L 05L

3750 Ft 11590 Ft

Torley Hungdria Grande Cuvée

Furlan Frizzante Prosecco

Ferrari Maximum Brut Trento DOC

Bollinger Special Cuvée Brut

Mionetto 0.0% alkoholmentes / alcohol free

015L 0,75L

2990 Ft 12990 Ft

3350 Ft 13990 Ft

39900 Ft

59900 Ft

2990 Ft 12990 Ft




FEHERBOROK | WHITE WINES

‘ 0,15L

0,75 L

Dubicz Matrai Prémium Irsai Olivér 1650 Ft 7990 Ft
Tlzkd Pannon Griiner Veltliner 2150 Ft 9990 Ft
Bardos Matrai Sauvignon Blanc 1790 Ft 8590 Ft
Patzay Rizling 2150 Ft 9990 Ft
Takler Szekszardi Kirdlylednyka 1790 Ft 8590 Ft
Simonsig Chenin Blanc 2290 Ft 10990 Ft
Le Chablisienne Petit Chablis 7550 Ft 34990 Ft
Yealands Estate Yealands Reserve Sauvignon Blanc 6350 Ft 29900 Ft
ROZE BOROK | ROSE WINES

0,15L 0,75 L
Patzay Prémium Pinot Noir Rosé 2790 Ft 13490 Ft
M.Chapoutier Orsuro Rose, Cotes de Provance 4790 Ft 22990 Ft
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——  CHEF AJANLAT | CHEF’S OFFER"—

SUSHI BAR

MANGOLEVES
MANGO SOUP

Hideg, kokusztejes mangdleves kesudiéval és friss mangékockakkal talalva
Chilled mango soup with coconut milk, cashew nuts and fresh mango cubes

JAPANIKA BAO

KOSTOLD MEG AZSIA BURGERET!
TRY THE BURGER OF ASIA!

Gozolt bao cipo, panké morzsaban siilt csirkemell csikokkal, jégsalata,
csipSs majonéz, japan retek, mogyordval és korianderrel meghintve
Panko fried chicken breast strips with ice lettuce, spicy mayo, oshinko,

peanuts and cilantro in bao bun

GRILLEZETT TENGERI SULLOFILE
GRILLED SEA BASS

Grillezett sullcfilé friss kevert salataval, a Japanika kedvenc
ontetével és sult citrommal talalva
Grilled sea bass with fresh salad, our favourite dressing,

served with grilled lemon

PAD KI MAO

Rizstészta kockak bélszinnel, gombaval, brokkolival,
bazsalikommal és chilivel wokban elkészitve
Chopped beef with rice noodle, mushroom, broccoli,
basil and chili in wok

VOLCANO ROLL

4 db-os kiforditott futomaki krémsajttal, rak surimivel, avokadoval

és panké morzsaban forgatott rak tempuraval, masago és szezammag boritassal
4 pieces of inside out roll with cream cheese, crab surimi, avocado

and panko fried shrimp tempura, topped with masago and sesame seeds

CRUNCHY ROLL

4 db-os kiforditott futomaki japan tojaslepénnyel, lazactepertdvel

és japan tokkel, piritott hagyma és bonito pehely boritassal, curry szésszal talalva
4 pieces of inside out roll with tamago, crispy salmon skin and kanpyo,

topped with crispy onion and bonito flakes, served with curry sauce

CHOCO HEAVEN
Prémium francia csokoladétorta
tejszinhabbal és friss eperrel
Premium french chocolate cake

with whipped cream and strawberry

FRUIT SUSHI

KIMONDTA, HOGY A SUSHI CSAK NYERS HALES RIZS?
KEDVENC EDES, GYUMOLCSOS DESSZERT ROLLUNK EGYBOL RABUL EJT!

WHO SAID, THAT THE SUSHI 1S ONLY RAW FISH AND RICE?

YOU WILL BE OBSESSED WITH OUR SWEET AND FRUITY DESSERT ROLL!
4 db-os futomaki szdjalapba tekerve, kokusztejes sushi rizzsel, banannal és kivivel,
csokoladé ontet, eper és kokuszreszelék boritassal

4 pieces of futomaki roll in soy paper, sushi rice with coconut milk, banana, kiwi,
topped with fresh strawberry, coconut sprinkle and chocolate sauce

MANGO STICKY RICE

Kokuszos ragacsos rizs mangopurével és friss eperrel
Coconut sticky rice with mango puree and fresh strawberry

Cim: 1051 Budapest, Szent Istvan tér 11. / Araink forintban értenddek, a szamla végosszege 15% szervizdijat tartalmaz. Uzemelteté: Japanika Hungary Vendégléto Kft.

Uzletvezets: Somogyi Kinga / Allergénekrél érdeklddjon felszolgaldinknal! / Telefonszam: +36-1-613-1508 / Nyitva: H-V 12:00-24:00 / 1 Euro = 350 HUF
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BARTENDER AJANLAT |

VAW

COCONUT
-YUZU
REFRESHER

Yuzu, citrom,
zold tea, kokuszviz

Yuzu, lemon, green tea,
coconut water

COCONUT
-LYCHEE-
CUCUMBER
REFRESHER

Licsi, citrom,
uborka, kokuszviz

Lychee, lemon,
cucumber,

El japanikasushibar

AVOCADO
SMOOTHIE

Avocado, alma

japanikasushibar

BARTENDER OFFER

SMOOTHIE

Alma, afonya,
acai berry, méz

Krémes, egészséges vitaminbomba amivel indithatod a napod!

Avocado, apple

Apple, blueberries,

acai, honey

japanikasushibar

g Azital novényi
tejjel készdil.

EMPA8I-ECSHA K‘élrhetégeg'es
valtozat Aan. b
LATTE Served with v i

alternative milk.
Specialisan Ice version available!
termesztett majd Sk
porra orolt kilonleges ) ,f“
z0ld tealevél, magas N
koffein tartalommal.

coconut water

A creamy, healthy vitamin bomb to start your day!

2990;-

Speciﬁca”{ cultivated
green tea leaves
ground into powder,

high in caffeine.
2990 -

REGGELI ITALAINK 18 ORAIG ELERHETOEK.
THE MORNING DRINKS ARE AVAILABLE UNTIL 6 PM.

FROZEN 4990,-
ABSOLUT

JAPANIKA

Vodka, licsi liquor,

bodza, afonyale

Vodka, lychee liquor,

elderflower, cranberry

STRAWBERRY  2790,-
STANDARD

Vodka, eper, bazsalikom

Vodka, strawberry, basil

FROZEN FRUIT 3990,-
MARGARITA
Passion fruit, vagy eper

Passion fruit or strawberry

FROZEN 3990,-
FRUIT

DAIQUIRI

Passion fruit, vagy eper

Passion fruit or strawberry

APEROLSPRITZ/ 3590,
FROZEN APEROL

Aperol, prosecco, narancs

Aperol, prosecco, orange

Klasszik Aperol Spritz és frozen is elérhetd
akar alkoholmentes valtozatban!

Classic Aperol / Frozen Aperol
- Alcohol free version is available!

REPOSADO 3990
-YUZU SOUR

Tequila, yuzu, citrom, tojasfehérje

- vegan opcio is elérheto

Tequila, yuzu, lemon, egg whites

- vegan option available

PEAR DROP 3590~
Vodka, korte, almalé

Vodka, pear, apple juice

BEETROOT 3990
Vodka, cékla, almalé,

yuzu liquor, kave liquor

Vodka, beetroot, apple juice,

yuzu liquor, coffee liquor

Address: 1051 Budapest, Szent Istvan square 11. / Our prices are given in HUF, the bill contains 15% service fee / Japanika Hungary Vendéglato Kft.
Manager: Somogyi Kinga / Please ask your waiter about the allergens. / Phone number: +36-1-613-1508 / Open: M-S 12:00-24:00 / 1 Euro = 350 HUF



JAPANIKA

SUSHI BAR

KOKTELOK / COCKTAILS

ABSOLUT JAPANIKA

Absolut Blue vodka, Kwai Feh licsilikor,
limelé, bodzaszirup, licsilé, afonyalé
Absolut Blue Vodka, Kwai Feh lychee liqueur,

lime juice, elderflower syrup, lychee juice, cranberry juice

4290;-

ASIAN PORNSTAR 4290,-
Absolut Blue vodka, Kwai Feh licsilikér, maracujapliré,
almalé, limelé, vaniliaszirup, prosecco

Absolut Blue Vodka, Kwai Feh lychee liqueur, passion fruit

pureé, apple juice, lime juice, vanilla syrup, prosecco on the side

NIGAI Al (FANYAR SZERELEM)
Beefeater gin, Choya Yuzu, kaffir lime levél,

4290,-

ananaszlé, citruslée
Beefeater gin, Choya Yuzu, kaffir lime,

pineapple juice, citrus juice

KIMONO

Beefeater gin, erdeigyiiméles piiré, friss szeder,

4590,-

Choya 3 yrs, natural joghurt likér, ananaszlé, vanilia
Beefeater gin, forest fruit pureé, fresh blackberry,
Choya 3 yrs, natural yoghurt liqueur, pineapple juice, vanilla

LYCHEE MARTINI

Absolut Blue vodka, Kwai Feh licsilikor,
licsi pliré, bodzaszirup, citruslé, licsilé
Absolut Blue Vodka, Kwai Feh lychee liqueur,

lychee pureé, elderflower syrup, citrus juice, lychee juice

4290,

ENDLESS LOVE 4190,-
Absolut Blue vodka, Licor 43, hazi superjuice,

eperpliré, joghurt likor, almalé, kokuszszirup

Absolut Blue vodka, Licor 43, homemade superjuice,
strawberry pureé, natural yoghurt liqueur,

applejuice, coconut syrup

ASIAN SUMMER SOUR

Bacardi Spicy rum, maracujapliré, hazi vaniliaszirup,

3990,

hazi superjuice, ananaszIé, csokoladé bitter, csipet s6
Bacardi Spicy rum, passionfruit pureé,
homemade vanilla syrup, homemade superjuice,

pineapple juice, chocolate bitter, pinch of salt

SUMMER DATE

Beefeater gin, hazi superjuice, hazi mentaszirup,

4590,

Italicus Bergamot likér, eperpiiré, friss menta,

barack keserd, rolt szerecsendio, szoda

Beefeater gin, homemade superjuice, homemade mint syrup,
Italicus bergamot liqueur, strawberry pureé, fresh mint,

peach bitter, nutmeg, top of soda

ITALLAP / DRINKS

GIN & TONIC

PINKY GT

Beefeater Pink gin, lime, 2313,

4990,-

Fever Tree mediterran tonic
Beefeater Pink gin, fresh lime, grape,

Fever Tree mediterranean tonic

KI NO GT
Ki No Bi gin, szaritott grapefruit, borokabogys,

5990,-

zold alma, Fever mediterran tonic
Ki No Bi gin, dehydrated grapefruit, juniper berry,
granny smith apple, Fever Tree mediterranean tonic

GEETEA

Ki No Tea gin, malna, kaffir lime leveél,

5790,-

Fever Tree rebarbaras és malnas tonic
Ki No Tea gin, raspberry, kaffir lime leaf,

Fever Tree rhubarb and raspberry tonic

SCHWARTZWALD TONIC
Monkey 47 gin, feketeszeder, narancs,

5790,-

szecsuani bors, Fever Tree indian tonic
Monkey 47 gin, blackberry, orange,

sechuan pepper, Fever Tree indian tonic

HENDRICK’S GT

Hendrick’s gin, Fever Tree indian tonic,

4990,

uborka, rozsabors
Hendrick’s gin, Fever Tree indian tonic,
cucumber, pink pepper

SUNTORY GT

Roku Suntory gin, szecsuani bors, perzsarozsa,

5990,-

szaritott citrom, Kinley tonic
Roku Suntory gin, sechuan peppers, persian rose petals,

dehydrated lemon, Kinley tonic

LIMONADEK / LEMONADES

Eper - bazsalikom 1890,
Strawberry - basil

Licsi - kokusz ~ 1890,-

Lychee - coconut

Alma - meggy 1890,
Apple - cherry

Klasszikus 1890,-
Classic

Ananasz - yuzu 1890,
= kardamom
Pineapple - yuzu

- cardamom

Uborka - bodza 1890,-

Cucumber - elderflower

IBA Standard, klasszikus koktélokat kérésre, készlet fliggvényében 6rommel elkészitjik.
IBA Standard classic cocktails are available upon request, based on our current stock.

CUKORMENTESEN ELERHETO VERZIOKERT
ERDEKLODJON A FELSZOLGALOKNAL!

.Cim: 1051 Budapest Szent Istvan tér 11. / Araink forintban értenddek, a szimla végosszege 15% szervizdijat tartalmaz / Uzemeltetd: Japanika Hungary Vendéglato Kit
Uzletvezetd: Somogyi Kinga / Allergénekrol érdeklGdjon al! / Telefonszam: 06-1-613-1508 / Nyitva: H-V 11:30-24:00 / 1 Euro = 350 HUF
Address: 1051 Budapest Szent Istvén tér 11. / Our prices are given in HUF, the bill includes 15% service fee Japanika Hungary Vendéglato Kft.

Manager: Somogyi Kinga / About the allergies please contact your waiter! / Phone number: +36-1-613-1508 / Open: M-S 11:30-24:00/ 1 Euro = 350 HUF




nmmmmm— ITALLAP / DRINKS

JAPANIKA

SUSHI BAR

PALINKAK 0,041 GIN 0,041 WHISKEY 0,041
Arpéd prémium lepotica szilva / plum 4 590,- Malfy Rosa 2790,- Maker’s Mark 3590,-
Arpéd prémium kajszi / appricot 4 990,- Hendiickls 3390,- Jack Daniel’s 1790,-
{\rpfd prAtiivy "fé'na / faSPbe"Y 8990, Monkey 47 3990,- Nikka From The Barrel 6990,-
Arpad prémium birs / quince 5990,- I
o -l Egiae . Beefeat 1790.- Hibiki Harmony 11990,-
Arpad prémium gyombeér parlat / ginger 4 990,- eoreater ’ 4
Arpéd feketecseresznye palinka / black cherry 3 990,- Roku 3190,- Johnnie Walker Black Label 2990,
Jameson Irish 1990,-
Se\ o g Ki No Bi 4990,-
UDITOK / SOFT DRINKS 0,251 Ballantine’s 17 Yrs 7490,-
Ki No Tea 5190,-
Chivas Regal Mizunara 6290,-
Coca cola Gty 890,- Monkey 47 Sloe 4590,- Gentleman Jack 2990,-
Coca cola zero 890, Beefeater Pink 1890,-
Sprite zero 890,- Bombay Sapohi 1890
¢ <
Fanta narancs / orange 890,- ombay Sappmre ? TEQUILA 0,041
Cappy alma / apple 890,- Bombay Premier Cru 3790,-
Cappy narancs / orange 890,- Patron Silver 3990,-
Cappy ananisz / pineapple 890, GYOMORKESERUK Patron Reposado 4790,-
C barack / h 890,-
SRpY:PArack:; peac ? BITTERS 0,041 Olmeca Blanco 1990,-
Fuze tea barack / peach 890,-
Olmeca Gold 2190,-
Fuze tea citrom / lemon 890,-
Kinley tonic 890,- Jagermeister 1490, RUM
; SR : : 3 0,041
Kinley bogyés gytiméles / pink aromathic berry 890, Fernet-branca 1990,-
Kinley gyombér / ginger 890,-
Fever tree indian / indian tonic 1990,- Havanna 3 years 1590,-
Fever tree mediterran / mediterranean tonic 1990,- VODKA 0,041 Havanna 7 years 2790;-
Fever tree bodza / elderflower tonic 1990,-
0 Brugal 1888 4990,-
Fever tree rebarbara és malna / rhubarb & .
raspberry tonic 1990,- Grey Goose Original 2990,- Diplomatico Reserva 3690,-
Fever tree gydmbérssr / ginger beer 1990,- Belvedere 3490,- Havanna Especial Anejo 1690,-
Beluga Noble 3490,- Bacardi 8 2990,-
ASVANYVIZEK / MINERAL WATERS Ciroc 3190,- Bacardi Spicy 1990,-
Absolut Blue ABSOLUT. 1990,-
Aqua Panna 0,5 | 1590,- 2 Z - <
e d _ SAKE & SHOCHU VALOGATAS
San Pellegrino 0,5 | 1590,- Absolut Citron 1990,-
; N AKE HOCHU SELECTION
Natur Aqua Szénsavmentes 0,33 | 890, Absolut Elyx 4590, S &SHOCHUS CTIONS
Natur Aqua Szénsavas 0,33 | 890,-
Soda water 0,11 200,- 0,11 Uveg/ Bottle

LIKOROK / LIQUEURS 0,041
ENERGIAITALOK/ENERGYDRINKS 0,251

Kikusui Dry
Kwai Feh 1790,- . o . _
Red bull 1990,- ) Honjozo Sake 1,8 | (15%) 4190, 75420,
Red bull sugarfree 1990;- Kahlug 1590,-
Martini Rubino 1890,- Ozeki Nigori
SOROK / BEERS Aperol 1490, Sake 0,72 | (14,5%) 6390, 46008;-
Campari 1890,-
DRAFT / CSAPOLT 0,31 0,51 . .
Choya Kokuto 3190,- Gekkeinkan Junmai
Aiabi 1550,- 2550 Cheya Yiizi 2690;- Seka0:721.04,30) @90, 30168y
Dreher Gold 12505 1990,- DeKuyper Triple Sec 1490,-
HB Baza 1250,- 1990,- Hokkan Sakura Daiginjo
Mandarin Napoleon 1890,-
Sake 0,72 1(15,8%) 5390,- 38808,-
BOTTLE / UVEGES Choya 3 years 2690,-
Dreher 24 alkohol / non-alcoholic. 1190 Y il 0,041 Uveg/Bottle
rener alkoholmentes / non-alcoholic y Licor 43 2490’-
Peroni 0,33 | 1850-
Sapporo 0,33 | 3790,- Malibu 1990,- Awamori Syo
Beertailor Cherry Ale 0,33 | 3190,- Lillet Blanc 2390,- Shochu 0,7 | (25%) 6495,-  45465,-

K1 japanikasushibar japanikasushibar © japanikasushibar




