NIGIRI

1PC
Maguro /tuna/ 185 K¢
Tataki /seared tuna or salmon/ 175 K¢
Unagi /grilled eel/ 175 K¢
Shake /salmon/ 175 K¢
Hamachi /yellowtail/ 185 Ké¢
NIGIRI CREATION 2 PCS
Shake /salmon/ 350 K¢
smoked, avocado tatar
Wagyu /beef/ 530 K¢

truffle caviar

NIGIRI PLATES

Tuna, Salmon, White Fish, Tataki, Aburi 10 pcs / 990 K¢
8 pcs / 790 K¢
8 pcs / 980 K¢
8 pcs / 885 K¢

Salmon
Tuna

Salmon, Tuna

BUDDHA-BAR SELECTION
FOR 2 PERSONS 28 PCS 2290 K¢
Sashimi /tuna, salmon, white fish/

Sushi /tuna, salmon, white fish, yellowtail/

Maki /creation, vege maki/

COLD STARTERS

Japanese Cranas Tartare * y\
jalapefio dressing, avocado, kumato tomatoes,
tapioca chips

Buddha-Bar Chicken Salad '

grilled chicken, Chinese cabbage,

coriander, Buddha-Bar dressing

Thai Mango Salad ' ,

red peppers, carrots, coriander, mint,

540 K¢

395 K¢

390 K¢

Thai sweet-sour dressing, peanuts
Caviar /served with homemade blinis/
Da Vinci

Oscietra Royal

10 g / 990 K¢
10 g / 1290 K¢
10 g / 2990 K¢
6 pcs / 780 K¢

Beluga
Fresh Oysters
Thai vinaigrette

WARM STARTERS

Edamame ’ % 160 K¢
steamed young soy beans, salt

Spicy Edamame ’ y\ 180 K¢
wok-roasted young soy beans,

homemade chilli sauce

Spring Rolls ’ 340 K¢
vegetable mix, passion fruit sauce

Crab Rolls * y\ 440 K¢

black garlic and chilli mayonnaise, pickled radish

Beef Gyoza Dumplings with Foie Gras * 570 K¢
sweet ponzu sauce, spring onion, sakura
Grilled Beef Robata *

teriyaki sauce, parmesan cheese,

truffle mousse, shaved black truffle
Fried Tiger Prawns

frisee salad, yuzu dressing, tempura,
rice flakes, wasabi mayonnaise

580 K¢

3 pcs / 450 K¢

SASHIMI CREATIONS

Salmon Tataki Sashimi 590 Ké
miso-yuzu sauce, ponzu,

guacamole, mango

Tuna Tataki Sashimi * ' 710 K¢
pistachio sauce, ponzu, red currants,

spring onion

SASH I MI 3 pcs 5 pcs
Maguro /tuna/ 340 K¢ 520 K¢
Shake /salmon/ 270 K¢ 410 K¢
Tataki /seared salmon or tuna/ 270 K¢ 410 Ke¢
Unagi /grilled freshwater eel/ 270 K¢ 410 K¢
Shiromi /white fish/ 270 K¢ 410 K¢

SASHIMI PLATES

Maguro /tuna/
Shake /salmon/
Shiromi /white fish/

Tataki /seared salmon or tuna/

10 pcs / 860 K¢

2990 K¢
SOUPS
Thai Tom Yuam Soup & % 360 K¢
shrimp, pak choi, shitake
MAIN COURSE
Grilled Chicken Supréme * 720 K¢

shallot tartlet, shitake,

lemon grass sauce and yuzu kucho
Wok Fried Beef with Black Pepper Sauce ’ 850 K¢
fried Thai basil, pak choi,
peppers, cashew nuts
Poached Tiger Shrimps 810 K¢
with Curry Bisque Sauce =¥! y\_
pak choi, herbs oil, steamed rice

Black Cod with Miso-Yuzu Sauce %
edamame, eggplant caviar

Peking Duck

Mandarin pancakes, cucumber,

980 K¢
795 K¢
hoisin sauce, red currant, pear

Beef Wagyu Rib-Eye Steak *

confitted carrots, yuzu ginger and chilli sauce,

2390 Ke¢

chimichuri sals

Red Snapper *

carrot and ginger reduction, pak choi,

760 K¢

nori seaweed, coriander foam, radish

VEGETARIAN &

Thai Red Curry with Vegetable y\ 610 K¢

MAKI CREATIONS

4 pcs 8 pcs
Pink Lobster 3f 470 K¢ 890 K&
lobster tartare, cucumber, avocado, shrimp
Unagi Roll 3§ 370 K¢ 680 K¢
eel, avocado, unagi mayonnaise,
tobiko, chives
White Lady 370 K¢ 680 K¢
shrimp tempura, white fish,
truffle teriyaki
Red Fire Dragon 3 390 K¢ 700 K¢
shrimp in tempura, avocado,
tuna tartare, spicy mayonnaise
Philadelphia roll 3f¢ 370 K¢ 680 K¢
salmon, gravlax, philadelphia cheese,
avocado, unagi sauce
Beef Roll i 390 K¢ 700 K¢
shrimp in tempura, peppers, avocado,
kizami wasabi, teriyaki sauce
Vege Rolls 3 00 310 K¢ 510 K¢
carrots, avocado, cucumber, shiso,
avocado tartare, nori mayonnaise
MAKI SUSHI 3 pcs 6 pcs
Avocado 180 K¢ 320 Ke¢
Salmon 240 K¢ 450 K¢
Tuna 270 K¢ 470 K¢
Cucumber 180 K¢ 320 K¢
Unagi 240 K¢ 450 K¢
Hamachi 270 K¢ 470 K¢
4 pcs 8 pcs
Salmon Tartar, Avocado 340 K¢ 590 Ké
Spicy Tuna 390 K¢ 640 K¢

MAKI PLATES

Offer of the Day 10 pes / 1090 Ké

BUDDHA-BAR NOODLES
Udon Noodles with Shrimps 660 K¢
apple teriyaki sauce, soybean sprouts,
carrot, peppers, spring onion, fried shallots
Udon Noodles with Chicken

apple teriyaki sauce, soybean sprouts,

560 K¢

carrot, peppers, spring onion, fried shallots
Udon Noodles with Vegetables ,

apple teriyaki sauce, soybean sprouts,

490 K¢

carrot, peppers, spring onion, fried shallots

SIDE DISH AND SAUCES

Steamed Rice 120 Ké
Kimchi Fried Rice 180 K¢
Homemade Chilli Sauce & 60 K¢
Spicy Mayonnaise y\ ' 60 K¢

* - Autumn/Winter, , - Vegetarian, 3{ - Gluten-free, y\_ - Hot/Spicy, ' - Contains Nuts

Information on allergens provided at customer's request. All prices are in Czech Korunas and include VAT.

For the groups of 10 and more people will be charged the 10% of service charge to the final bill.



