asian fusion

: . _ToTo MENU BUDEME MIT K-
" DISPOZCI POUZE PO DOBU’ Tﬁl
MEsIcU A RAD BYCH OBDRZEL VASI
St ZPETNOU VAZBU, -2
' DOUFKME ZE BUDETE § NASIMI

-+ POKRMY SPOKOJEN{
WE HOPE YOU WILL BE- SATISFIED el
e ', . WITH OUR DISHES i :




JAPANESE FOOD

Moiské fasy platky k sushi rjie a ryby dle
viastniho vybéru, sezam.

OKURKA - CUCUCUMBER 79.-
AVOKADO - AVOCADO 89.-
MANGO - MANGO 89.-
KREVETY - SHRIMP 99.-
LOSOS - SALMON 109.- _. A Ll e B Y i,
TUNAK - TUNA 9. PN Thaw RV g it
UHOR - EEL 120 Moiskeé fasy platky, sushi'Tyze a ryhy dle
viastniho uﬂpéru. okurky a sezam,
avokido
" ZELENINA - VEGETABLE 169.-
KRABI - CRAB 179.-
LOSOS - SALMON , 189.-
TUNAK - TUNA Lt S99 -
UHOR - EEL 209.-
| KREVETY - SHRIIVP 189.-

" Mnrsné fasy plélkv susnl riza a rynv nla vlaslnihﬁinnru
unalliuana V mouce tempura a okurky, avokddo ,sezam, mainnéza 3
='ter|mu omacka :

. ZELENINA - VEGETABLE 179.-

KRABI - CRAB 189.- '

LOSOS - SALMON 209.- : -
TUNAK - TUNA 219 - e/ S

UHOR - EEL 229.- ol j

KREVETY - SHRIMP 199.- K SRR L i g

-~
&

I'dln‘r'"skﬂé ‘r;asy: p"l'i‘l'ftv'.ﬂﬂ\l's:ni riié a' tfny nl__e_
viastniho vibéru,okurky, avoka.dil/._ sezam

ZELENINA - VEGETABLE _A79.-
KRABI - CRAB /89,

oS lon” - g

UHOR - EEL 20%-

KREVETY - SHRIMP 229.-

N . v ' 4

SMAZENE KREVETY - 209.-

FRIED SHRIMP 229.-

P




Susht

SAKE ROLL ol9;-

Krabi tyéinky, okurka, avokado, sir
VnéjSi vrstva: mango, losos a mango dressing.

o *SAMURA|** 330 -

Smaiené Krevety tempura
VnéjSi: tuiidak, losos, avokado a pikantni majonéza
Ta{am/z

T _ | . 169.-
RiZie na sushi, avokado, losos, tuiiak,
wakame a dressing. 189 .-

Losos - Salmon
Tunak - Tuna

Sagimi 34

Losos - Salmon
Tundk - Tuna

/V@r?‘r’?/w
Losos - Salmon
Tunak - Tuna

Bhof - Eel
Avokado - avocado




MANGO 289 -

syr, mango ,okurka
VnéisSi ( losos, mango.dressing )

ROSE 299 -

Krabi, avokaddo, okurka ‘
Undisi (losos flam, majonéza, "
teriyaki,suché cibule) ;

cARAMEL 309.-
Tempura krevety Smaiené, avokido, okurka

Vnéjsi ( caramel , teriyaki omaéka )

P
s

j U :
by ) GEEN* 309.-}&5%
e P g EE Tempura krevety $maiené, avokado,okurka
~4 ™ T Unéisi (avokado , dressing, topiko)

TUNAROLL 329.-

Losos, avokddo, okurka
Vnéjsi ( tuidk , topiko)

DRAGON 339 -

Tempura krevely SmaZené, avokado, okurka | g
Vnéisi ( @ho, wakame, teriyaki ) /,/ d

Y
'
LOSOS 319!“ -
| Losos, avokado, sjr vd
v Vnéisi ( 1osos, topiko) = .
#}zﬁ;« £ llustraéni fotografie.

.
J’ -
/



S1- 28ks | 449.-

Maki avokado 8Kks, maki okurka 8ks, Smaiené futo losos
6ks, SmaZené futo tundk 6Ks.

Maki avocado 8pcs, maki cucucumber 8pcs, Fried salmon
6pcs, Sm tuna 6pcs.

$2 - 26ks 629.-
Maki avakado 8ks, SmaZené Futo losos 6ks, Futo krevety e
6ks, sasimi losos 3ks, sasimi tunak 3ks o g

Maki avacado 8pcs, Fried Futo salmon BIIGS FIII(I shrimps

6pcs, sasimi salmon 3pcs, SaSIllll.lllllil 3[”.}5?
7

S3 - 44ks (849.-" /

Mill(i losos BKUHKI tunak 8ks, Futo losos BI(‘S Flllll EL
3I§.( lll'ﬂlllilk’l I 03 8ks, Uramaki tunak Bksg,&’

Maki salmon gpcs, Maki tuna 8pcs, HIIII 8/|IIIIIII 6pcs, Futo
: un’a 6pcs, Uramaki salmon 8ks, Uramaki tuna Bks

J S

llustraéni fotog reffie.




sS4 - 42ks | 1019.-

Maki losos 8ks, Maki tunak 8ks, Rose Bks, mango 8ks,
caramel 8ks, nigiri uhol 2Kks,

Maki salmon 8pcs, Maki tuna 8pcs, Rose 8pcs, mango 8pes,
caramel 8pcs, Nigiri eel 2pcs

S5 " 54'(5 ) e ]249_

Maki avakado 8ks, Maki okurka 8ks, SmaZené Futo tunak
6ks, Smaiené Losos 6ks, Dragon 8ks, mango 8ks, Uramaki
krevety 8ks, Nigiri losos 2ks,

Maki avacado 8pcs, Maki cucumber 8pcs, Fried Futo tuna .~
6pcs, fried Salmon 6pcs, Dragon 8 pcs, mango, Bpcs,
Uramaki shrimps 8pcs, Nigiri salm'qn 2pes

S6 - 62ks S 1759.-
Maki losos 8ks, Maki tunak 8ks, Dragon 8ks, narameljaks
luna roll 8ks, mango aks sa_slml losos 3ks, sasimi‘funak
3ks ). o }
Mal(salmnn 8|ll:£ Maki tuna, ﬁpcs nragnyiﬁ’éﬁ caramel
Bpes. tuna roll 8pcs, mango 8pes, sasimi salmon 3pes,
(sasimi tuna 3pcs '

o

b
ol g s .
" Nlustraéni fotografie.
/




o

FPote bow

. Tento osvézujici poke bowl kombinuje jemnou chuf lososa s kfupavosti edamame a svézesti okurek. Zazvor
pfidava pikantni nddech, zatimco sladké mango a krémové avokédo harmonizuji véechny chuté. Wakame
saldt doddva morskou esenci a sezam prindéi jemnou ofigkovou chuf, kterou podtrhuje lahodny dressing. Sushi
ryze tvori zaklad tohoto pokrmu, ktery je nejen chutny, ale i vizualné ldkavy.

P1 - Losos, Bilﬂl‘llﬂlll&, zazvoer, okurky, mango, avokddo,

wakame salat, sushi rijZe, sezam a dressing
P1 - Salmon, edamame, ginger, cucumbers, mango, avocado, wakame

salad, sushi rice, sesame and dressing F o
P2-Tuiidk, edamame, zazvor, okurky, mango, avokado, wa_kam&nfa{ sushi
rjie, sezam a dressing '

|

P2 - Tuna, edamame, ginger, cucumbers, mange, avocado, wakame salad,
sushi rice, sesame and uressj,piﬁ N

P3- Kufeci , edamame, zdZvor, okurky, mango, avokédo, w%zme salat,

sushi riZe, sezam a dresslng

P3 - Chicken, e amamy “ginger, cucumbers, mango,/avocado, wakame
/salan swshliﬂjce sesame and dressing ‘5{'3”

|

llustraéni fotografie.

”
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2 2. PAD THAI : RYZOVE NUDLE SE
« Smaiend vejce se zeleninou, jako jsou mrkev, bily celer,
porek a vihonky, dopinénd o smaienou cibulku, arasidy a

\ citron
\ Fried Thai noodles with ugelables and chilli

)

23- e 7 S
Michand skien&nd nudliemi‘se omatkou
Mix stir noodes with soy Sauce —

.+ sKienné nudie se sojové omagky a sezamovy olej se . 0
zeleninou, jako jsou mrkev, bilj celer, pirek a whanky‘” B
dopinéna’ n;w_e\qu cibulku a sezam

« Mix stir noodles with soy sauce and sesame oil,
vegetables, dry onions . sesame

24- JAPONSKE UDON -

L

fried udon nodiles with soy Sauce %
« Smaiend vejce se zeleninou, jako jsou mrkev, bily celer,
porek a vihonky, dopinéna o smaienou cibulkou, Kurkumin.

« Fried noodles ( eggs, vegetahles,curcumin, dry onions ) b

. Restované s cerném pepie
‘Zelen\nhu s ustiicovou a éerném pepie omackou a vice drihu masa s ryii
Fegetanlhﬂ(\n oyester sauce hlack peper and meat and m:e

™

llustracni fotog rafie: %



NUDLE { NOODLES) "
RYZE (RICE)

17 -+ SMAZENE RVZE - FRIED RIGE
c0Z je smazena ryze Cvejce, mrkev,iarni cibule s kukurmin a smaiené cibule )
o Fried rice ( egy ., carrot, spring onions, curcumin, and dry onions )

VD7 @D D D

; 18 - Smaiené riZové nudie- FIRED RICE NOODLES

£l « Smaiend vejce se zeleninou, jako jsou mrkev, bily celer,
parek a vihonky, dopinéna o smaienou cibulkou, Kurkumin.
h..gl"”'h*"\ » frlen rice noodies ( eggs, vegetahies,curcumin, dry onions )

pérek a vihonky, dll]llllﬂl'l mazenou clhlllkllll Kurkumin.
« Fried noodles ( B!BS MQAQ{curcumm dry IIIII#IIS )

b
—_
" \J’
bar?
. +
i P
5 v

\‘\Q- Smaiené sklenéné nudle - Fried stir noodles '
- - Smaiend vejce se zeleninou, jako jsou mrkev, bilj celer, y
N »t Illllill | \'ﬁlllllk]. I:IIIIJIIIBI'III o smaienou cihulkou.

.-.;-,—;- Fried stir noodles ( eggs vegetables, dry onions )

”

2 1- SmaZené tenké placaté nudle

Fried Pho noodles. \ “
« SmaZena IEIBE Se IEIBﬂ\IIlIlI.I, Iakﬂ ISIIII mrkev, |.'|I|Ll I}BTE{——-'

porek a vihonky, dopinénd o smaienou cibulkou, kurkumin.
« Fried noodles ( eggs, vegetables,curcumin, dry onions )




SPECIALNI KARI
SPECIAL CURRY

JAPONSKE UDON KARI - FRIED UDON NOODLES CURRY
« smaiené udon s omdékou Kari a zeleninou s
masem die vybéru, suSené cibule sezam.
o Fried udon noodlie with curry sauce and
vegetables and meal , dry onions and sesame

. YD EBe
W’”"‘T’h U KARI
H

Kfupaveé Kufe-s-.omaékou kari s ryii
_ Fried chicken with kari sauce and rice

G
2 §EEHEIE KARI - RED CURRY A 29 “TLut NARI - YELLOW CURRY

« Toto jidlo je nm:ravnunn se zeleninou « Toto jidle je piipravovane se zeleninou
a kari omatkou ariiznfmi druhy masa, a kari omaékou a riiznmi druhy masa,

~ktereé se vafi s kokosov§m miékem a kieré.se yafi s kokosovim miékem a
smetanou. Poddvi se s r%N\I . sudené smtannuf‘nnh,’n § 1izi , sudend
cibule .';._3'&\_’_!‘ & cibule e . :

- Red curry with vegetables and meal® « YELLOW curry with vegetables and meal | &
cooked with coconut milk and wipping cooked with coconut milk and wipping \
cream, rice and dry onions \ cream, rice and dry onions

A.Riie £ rive
B.Nudle / noddle 39,

C.HranolKy / fried french

llustraéni fotografie.
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~
~

~ " Grill pork with fish sauce and nudiemi.

VIETNAMSKA - VIETNAMESE
SPECIALITY

Piiprava tohoto pokrmu zahrnuje
sloity proces vafeni, kierjy trva
minimalné 24 hodin. Abychom co
nejlépe vyuiili hovézi vivar,
piidavaji se do néj specidlni
asijské kofeni, jako jsou anjz,
skofice a kardamom.

11- . 12- .
« PHO nullscl o PHG HOVEZ o PHO TOFU
« Chicken soup "{_J  Beef soup Kufeci vivar s bylinkami, vihonky
Kufeci vivar s bylinkami. vihonky a Hovézi vivar s bylinkami, vjhonky a @ jarni cibulkou, keriandr
ol jarni cibulkou, kKoriandr jarni cibulkou, K
1350 B0 NAM BD.

TRestovans novezi maso se zeleninou . vihonky a,,.”l“
koriadrem s omaékou ‘z\arasidﬁ a suSené cibule -
o wok fried beel wllh--l@g“gs and sauce, ﬁanuts,

o D D

i 15- | 16- :

« BON THIT NUGNG « BUN NGAN NU NG « BON HEM RAN

- Grilované vepfove mase s rybi - Grilovand kachna se s6lovou . gmayené jarni zavitky : '
omagkou a bylinkami, omatkou a bylinkami, goddvané s rybi omatkou,
poddvané s nudlemi poddvana s vihonky a -

bylinkami a nudlemi
 Fried spring rolls with fis

vegetables and rice noodles  * Orill duck with soya sauce :
sauce and rice noodles

with vegetable and noggles




HLAVNI JIDLO - MAIN FOOD

30 - RESTOVANE ZELENINY S RYEI 31- RESTOVANE HOUBAMI S BAMBUSEM $ RYZI
fried vegetable and rice Fried mushrooms with bamboo
« zeleniny se ustiicovou o Bambus s houbami s ustficovou
omaékou a suSené cibule omatkou a suSené cihule

s
3 2 - Kunc-PAD § RYIE _
Aromatickd a chuind omdéka poddavand s
restovanou zeleninou a masem un‘ﬂg vaseho / P
vibéru a suené cibule , aradidy b */ A Yolk
- .__Kung - pao with rice, fried vegetables witl meal r

and dry onions, peanuts

e VEPROVE BGZEK SE-SLADKOUKYSELA Y
omaékou a zeleninou, Koriandr a suSené cibule, nakladané
zeli, poddva s rjii
POrK with sweet and sour saue%--\lenetanles. codlander
with rice 1{&:!{ 3

b ] @

‘3.4 - KRUPAVA KACHA .
"s obalovaném mouku,zeleninou a podani's
vib&r omagek s rifi a suiené cibule - )

: Duck with more sauce
o $ citronovou trivou

S Kung-pao _
Se sladkoukysela e

A.RiZe / rice \
B.Nudle / noodle
\\ C.Hranolky / tried french 39 ’

III‘u§traEn|' fotografie.

\



HLAVNI JIDLO - MAIN FOOD

35- RESTOVANE KURECI MASO S CITRONOVOU

TRAVOU A CHILLI PAPRICKAMI, PODAVANE $
RYZi A SUSENE CIBULE

Fried chicken with lemongrass’s and
chilli with rice . dry onions

YD " D

%6 - RESTOVANE HBH-EZJ,MHSII

) nesnekgwé a ustiicova | M&aékpu a zelelknnu
3\ _podavané s ry¥i, suSené cloule . g
fried beet with garlic, oyster sauce and
vepetables with rice, dry onions |

v @D = D .

\\iie I rice

udie / noodie 39,-
: :r:;n\‘ky I lurlleu french

llustraéni fotog ru\fm
S



N a wrobky z nich

publikovany ve smérnici 2000/89 ES, od 13. 12. 2014 smérnici 1169/2011 EU

' OBILOVINY OBSAHUJICI LEPEK

* PSenice, Zito, je¢men, oves, Spalda, kamut nebo jejich hybridni odridy a vyrobky z nich

") KORYSI

./ awyrobky z nich

VEJCE

(4)RYBY i<

'PODZEMNICE OLEJNA (ARASIDY)

__/ avyrobky z ni

- SOJOVE BOBY (SOJA) 0

o/ awrobky z nich

“_/ Mandle, liskové ofechy, vladské ofechy, keSu ofechy, pekanové ofechy, para ofechy,

"7y MLEKO

/ a vyrobky z néj

"2 SKORAPKOVE PLODY

pistacie, makadamie a vyrobky z nich

5) CELER

awrobky z néj

10) HORCICE J

1) SEZAMOVA SEMENA (SEZAM) i

4 awyrobky z nich

19 OXID SIRICITY A SIRICITANY ‘f\lf

.~ vkoncentracich vy3sich nez 10 mg, ml/kg, |, vyjadfeno SO,

13)VLCi BOB (LUPINA) 3%

.~ awrobky z ngj
D ~r F "‘“_-;
1) MEKKYSI ==

ol g vyrobky z nich m

Stahujte zdarma na seznam-: JenuU.C2
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Doweci Gimovéoly 00l - bomemede bemmonade

\)

Li&i - lychee . ° Oy
Pomeran¢ - orange 65 . u&lemonadg/
Mango - mango o= |
Jahoda - strawberry Tah N g8 ‘
Mucenka - passionfruit  g5.- iﬁ |
Bezinka - elderberry 65.- M - ||
Malina - raspberry 65.- k = E
Soole 900l
Pomeranc a meloun - orange and melon 719
Jahoda - strawberry 79
Broskev - peach 19—
DELI soda 19~
Dezerty - Dessert
* 3ks mochi zmrzliny - ice cream 79~
e 2ks matcha zmrzliny - ice cream 89~

3ks smaZenych koblizky s medem a sezamovy -

vietnamese donut with sesame and honey 79.-
e Cokoladova fontdna s citronovou zmrzlinou -
chocolate fondan with lemon icecream Nn9.-




« Coca-Cola 330ml 39
 Goca-Colazero 330mi 39
- Fanta 330mi : - 39
« Neperliva voda 300mi/ water 29
« Perliva voda 300mi/ sparkling water
- Jemné neﬂiva voda :inonﬂl stt snarluilg 29, P
s ﬂﬂllll! ll_.r_ame._zs_l_lm,l i
« Cappy Apple 250mi__
o Kindley tonic 250mi =
» Kindley ginger ale 25llm|
o Kindie pink nerry 250ml 59,
« Diban a vodou citronovou a matolmilr"ff %

pitcher of water 1 litr | OAJ*-- TEA
nspw GAJ V MALEM KONVICE S00ML «w |
- HOTTERINTHE KETTLE | -
“ o Zelenj aj / ureen tea- 69- Brosknw i) nnoml tstu&enil 13-
| ~o Lotus. / lotus leafw = §9.- < Peach tea 200mi cold '
o Lizvorovj lginggr 133 69.- « Broskovy ¢aj s pomerancem a citronovou
« Deli aj / Deli tea - 69-  Iravou (studeny) 19-
' « Peach tea with Orange and lemongrass >

_-v_

. Ilelikm -Delicorle -~ _f"'

llustracni fotografie.



BAR MENU

PIVO - BEERS

* Plzen 330ml 49.-
* Nealkoholické Birell 500ml 39.-
¢ Nealkoholicke Birell Pomelo 500ml 39.-
* Heineken 330ml 49.-
VODKA - 0.04CL '
¢ Finlandia 59.-

e Beluga 79.-
WHISKY - 0.04CL

¢ Jack Daniel 5.

¢ Jack Daniel hony 75.-

¢ Johnny Walker 75.-

¢ Tulamore Dew 65.-

* Jager meisster 65.-
RUM - 0.04CL |

* Legendario 99.-

* Don papa 125.- |

 Diplomatico Reserva exd rzy  135.- 8

COGNAC - 0,04CL
® Hennessy V.S

¢ Remy Martin
=

R
\




