


Huaupu Nigir: Xocomaku Hosomaki
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Huzupu crapuga 50 2 r,i H;z-ap“& poMac 70 2 4 Xocomaku cbomza u abokago 115 2 Xocomaku kpacmabuya 115 2
Shrimp Nigiri 50 gv wr SalmoMri 70 g 4 Salmon and Avocado Hosomaki 115 g Cucumber Hosomaki 115 ¢

Xocomaku kpacmabuya u Xocomaru abokago 110 2

Punagenpus 120 2 Avocado Hosomaki 110 g
Philadelphia and cucumber

Hosomaki 120 g

Huzupu mon 70 2

Tuna Nig!:ri 70 g 4

Huzupu cdke opo 80 2 uzuplimeco om RSICKCl pax 80 2 Xocomeed Xotowerd yaxa.me 105 2
Sake Tor"o“Nigiri 80 g Alaskan crabimeat Nigiri 80 g-‘“ cbomza u kpacmabuua 115 2 Wakame Hosomaki 105 g
S : ;

& g Salmon and cucumber Hosomaki 115 g

Cawumu Sashimi

dﬁ | 1299 ‘
. Cawumu mon 80 2 ' c

H
Yy 999
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awum ) wuhu‘chmeé 80;2_" R — Xocomaku mon 115 2 Xocomaru Punageadust u abokago 125 2
Tuna Sashimi 80 g Salmon Sashimi 80 g Tuna Hosomaki 115 ¢ Philadelphia and Avocado

Hosomaki 125 ¢

BCrUKM NOCoYeHn LieHN B MEHIOTO Ca B Obarapcku ieBa.
All prices in the menu are in BGN.
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Miami style

WS ey -’* ’-fepBeH bpcmon 750‘2_1_ ":h i i
3MuopKa, FBOKGOO, Kpacmasuyu, CKapuaa memMnypa, OpaKoH ¢ coci

{’& ;:‘ i Red Dragon ‘750 \

' eel, avocado, cucumbers, prawn tempura, dragon sauce
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CbOMea CHe)KeH Pakx, GBOKGaO ANOHCKA MaUOHe3G, mo6uko t
‘Summer 'Rol/ 1509 5

]
salmon, snow crab, avocado, Japanese mayonnaise, tobiko \] -

Kcmw:ﬁopr:un Xenu ,boz\ 120 = '

é CbOMea, cKkapuou, asoKaao Kpacmaeuuu

alifornia Happy 2ﬁoll 120 g

salmon, shrimp, avocado, cucumber J ﬁ
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%1/ l,{ Baroque 750 gf
‘f splcysalmon Philadelphia, tempura unagi sauce
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Salmon ﬁoll salmon cz‘)war 730 g
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F-nuKaHmeH mMOoH, cnaticu me/vmypa Lupupaqa qunu, 6uenyr<‘"mo6u1<o

ﬂﬁﬁ' ﬂ"’ Hof%’&nf 90 g i i

- splcy tuna spicy tempura shrlracha chlll chives, toblko 5 W
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cbomea, (Dunaaendmﬂ a8oKaodo, NUKAHMHaA me/vmypa UKypa coc y
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oy Cr:spy Salmon HEII 125'g j
-1 salmon,Philadelphia, avocado, splcy tempura, lkura sauce




California

Kaaugoprusi
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California Red Prawn Tempura and Avocado 110 g D nam#‘e q 2'5 ‘1B : &
splcy tuna Splcysesame oil, chives, :a%cado Ponzu Sauce ' TR ',_'._':_I
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KcmugEoPHuﬂ cnoméa u aBoxago 85 z

California Salmon and Avocado 85 g 1
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snow crab avocado, cucumber, toblko -Japanese mayonnalse
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CKapuau aso:(aao Kpacmasuyu
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= prawns, avocado, clicumbers 1
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¥ # Norwegian Forest 100 5’1
9 9. 3
I'J: . smoked salmon, Philadelphia, avocado \# "

Philadelphia
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almon, snow grab meatfa\_/ocado, Philadelphia
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tuna, Phlladelph/a, Cucumbers "H' j
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~ "smoked salmon Philadelphia, cucumbers
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. Phlladelphla Spicy Kani 115 g TR ?
(snow crab, spicy tempura, Phlladelphla wakame, shriracha satce Ei i v 4
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avocado
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xpynKaao nusne, Qunadengus, Kpacmaauuu

Phl{adelphla Crispy Chicken 100 g'

crispy chicken, Philadelphia, Cucumbers




Pymomaku F utomaki
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Futomaki lka 170 g King Roll 170 g

black rice, calamari tempura, chives, tobiko king prawn tempura, asparagus, Philadelphia
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" CHeXeH pak, asokado, Ous Jiyk, MobUKo xatieep, ANOHCKA MatioHe3d, VIKypa coc NUKAHMHA CbOMed, CyWweHU aomamu Xpynkasa nUKaHmHa memnypa ous N1yK, MapUHosaHu Jlomu '-lyLUKU YHaeu coc, I70H3y coc
Snow crab Futomaki 200 g Spicy Salmon Tempura 160 g
snow crab, avocado, chives, tobiko, Japanese mayonnaise, Ikura sauce spicy salmon, sun-dried tomatoes, spicy crispy tempura, chives, pickled chillies, Unagi sauce, Ponzu sauce

\F m " J&« "hu ; _. .omcmu n%meki -.‘ 170 = .

NUKAHMeH pak ¢ meka qepynKa, FInOHCKa MauoHesd, YepHO mo6u1<o, A0N1UE NACLK ¥ r : i MOH C NUKAHMHU noanpasKu cycaM asoKaao
Tarantula 160 g Splcy Tuna Futomaki 1 70
spicy soft-shell crab, Japanese mayonnaise, black tobiko, edible sand tuna With Spicy Herbs, Sesame Seeds, Avocado

"aol7m

Salmon and Avocado Fu 'omakl 170 g

} n pa’ K‘ |c MI eI Ka LlepynKa ANOHCKA Mauo;-fesa, xaueep m06UKo pykona, aualnyk.

Splder 140 g

soft-shell crab, Japanese mayonnaise, tobiko caviar, arugula, chives




Nrodumume HU KomduHayuu

Huzupu komdo 8 8p. 240 =2

Huaupu moH 2 6p., Hueupu cbomea 2 6p., Hueupu 3muopka 2 6p., Hueupu ckapuda 2 6p.

Nigiri Combo 8 pcs. 240 ¢

Tuna Nigiri 2 pcs., Salmon Nigiri 2 pcs., Eel Nigiri 2 pcs., Prawn Nigiri 2 pcs.

CwHcem komdo 16 Sp. 495 2

KanugopHus ped ckapuda memnypa 4 6p., YHepseH opakoH 4 6p., Kpucnu canmoH pon 4 6p., bywudo 4 6p.

Sunset Combo 16 pcs. 475 ¢

California Red Prawn Tempura and Avocado 4 pcs., Red Dragon 4 pcs., Crispy Salmon roll 4 pcs., Bushido 4 pcs.

Nykc komdo 22 8p. 185 2

Camwp pon 4 6p., Kpucnu canmoH pon 4 6p., bapok 4 6p., Dymomaku cHexeH pak 4 6p., Pedo maku 4 6p.

Lux Combo 22 pcs. 785 g

Summer Roll 4 pcs., Crispy Salmon roll 4 pcs., Baroque 4 pcs., Snow crab Futomaki 6 pcs., Redo Maki 4 pcs.,

Hob cmuna cawumu

New style sashimi

HoB (T cawunmMmn cboMra 120 r/g

C mpiogher coc, Ku/IHo8e, OU8 JIyK, Cycam U 103y-yacabu opecuHe

New style salmon sashimi

with truffle sauce, sprouts, chives, sesame and yuzu-wasabi dressing

HoB Twn1 cawummm Tou 120 r/g

C mpfod)en COC, MUPUH, K®Jl1HO8E, ous JIyK U cycam

New style tuna sashimi

with truffle sauce, mirin, sprouts, chives and sesame

HoB (T cawmmm Tpuo 170 /g

71a8paK, MoH, CboMad, MAPUHOBAH heHesl, OUB JIyK, MUKC C8eXU Ca/lamu U t03y-yacabu opecuHe

New style sashimi Trio

sea bass, tuna, salmon, pickled fennel, chives, fresh salad mix and yuzu-wasabi dressing

MpaMopHo TesiRWKo € TprogEsn 100 /g

mesiewiko 60H ¢husie, mpiroghes1 coc C MUPUH, 103y-yacabu OpecuHe, cycam

Truffle marble beef

beef fillet, truffle sauce, mirin, yuzu-wasabi dressing, sesame
Tapmapu u Tamaku

Tartares and Tataki

Coomra TapTap Bbpxy XxpynkaB opWz 120 r/g

¢ xatisep om cbomed, 103y-yacabu opecuHz

Salmon tartare on crispy rice

with salmon caviar, yuzu-wasabi dressing

ToH TapTap Bbpxy xpynkaB opwz 120 r/g

C npecHU mpiogenu, 03y-yacabu opecuHz

Tuna tartare on crispy rice

with fresh truffles, yuzu-wasabi dressing

Tesi€wko TaTakM C NPECEH Tprogen 100 r/g

0aliKoH, Kpacmasuuyu, cycam

Beef tataki with fresh truffles

daikon, cucumbers, sesame

10,99

12,99

14,99

12,99

11,99

13,99

15,99
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