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TOP SELLERS | NEJPRODAVANEJSI

Wagyu don

grilované Wagyu na dfevéném uhli, vejce namékko, wasabi, ryze

charcoal-grilled Wagyu, soft boiled egg, wasabi, rice
1599 K¢

Yakiniku don
grilované hovézi na direvéném uhli, vejce namékko, wasabi, ryze

charcoal-grilled beef, soft boiled egg, wasabi, rice

599 K<
POLEVKY | SOUPS
Miso Shiru ¥ 79 K&
tofu
Sake no Miso Shiru 129 K¢
losos | salmon
Yamagata 199 K¢

hovézi s mletym Wagyu | beef with minced Wagyu

>

SdNOS | AMAITOd



PREDKRMY | STARTERS
Studené predkrmy | Cold Appetizers

Gyu Sarada 249 K¢
roastbeef na japonsky zpUsob se zeleninou, krémovym syrem a wasabi

omackou | Japanese style roastbeef with vegetable, cream cheese

and wasabi sauce

Wakame Sarada v 189 K¢
zeleninovy salat s morskymi rasami | vegetable salad with seaweed

Goma Wakame Vv 129 K¢
mofrské fasy se sezamovym dresinkem | seaweed with sesame dressing

Edamame v 129 K&
varené sojové boby | boiled soy beans

Kimuchi v 119 K¢
domaci fermentované palivé zeli | homemade fermented spicy cabbage

Tsukemono v 99 K¢
domaci fermentovana zelenina | homemade fermented vegetables



Teplé predkrmy | Hot Appetizers

Samurai Age
Engawa smazené jarni zavitky | Engawa fried spring rolls

Agedashi Tofu ¥
smazené tofu na japonsky zpusob | Japanese style fried tofu

Tori Karaage
smazené kuteci na japonsky zpusob | Japanese style fried chicken

Kaku Ni
vareny veprovy bucek, vejce namékko | boiled pork belly and a
marinated soft-boiled egg

Gyoza V
tasticky pInéné veprovym &i zeleninou 6 ks | pork or vegetable
dumplings 6 pcs

Ebi Engawa
grilované krevety se susenymi Svestkami 4 ks | grilled prawns
with dried plums 4 pcs

Nori Cheese
2x morska fasa se syrem | 2 pcs seaweed with cheese

149 KZ

159 K¢

199 K¢

249 K¢

189 K¢

399 K&

179 K&

~
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TEMPURA SET

# 1 699 K¢
Ebi, Sake, Shiromi, Kinoko

#2wv

zelenina | vegetables 299 K¢
SUMI YAKI

Grilované steaky | Grilled steaks

Sakana
rybi steak dle denni nabidky 150 g | fish steak upon daily offer 150 g

Wagyu suteki
japonské hovézi Wagyu 150 g | Japanese Wagyu beef 150 g

Ramu
jehnéci 150 g | lamb 150 g

PRILOHY | SIDE DISHES

Gohan 79 K&
ryze | rice
Udon 139 K¢

udon nudle | udon noodles

Yaki yasai 149 K¢
mix grilované zeleniny | mixed grilled vegetables

499 K<

2 999 K¢

499 K<



HOKKAIDO Gingisukan - Charcoal Grill

Jehnééi na grilu | Lamb on grill

Gingisukan - Jehnédi na grilu
Gingisukan ¥>F X2 je japonsky grilovany skopovy pokrm pfipravovany
na kovovém grilu s drevévym uhlim. Pokrm je obzvlasté oblibeny na severnim

ostrové Hokkaido. Nabizime v setu i denni mix zeleniny.

&

Gingisukan ¥ >~ F X 77  is a Japanese grilled mutton dish
prepared on a metal skillet with charcoal.
The dish is especially popular on the northern island of Hokkaido.
We also offer a daily mix of vegetables
in the set.

Degustaéni menu pro 1 osobu | Degustation menu for 1

1399 K¢
Degustaéni menu pro 2 osoby | Degustation menu for 2

2699 K¢

3 druhy jehnéciho masa | 3 kind of lamb
Mix denni zeleniny | Mixed daily vegetable

Omaécky | Sauces: Gingisukan, sesame

ONLY BY RESERVATION

~
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§ YAKINIKU

Yakiniku je v Japonsku velmi oblibeny zpisob stolovani.

Vytvaii krdsnou atmosféru a je v souladu se zdravym Zivotnim stylem.
Kazdy host si sestavi menu podle svych predstav, které pak kuchar
pripravuje pfimo na stole na grilu s dfevénym uhlim.

&

Yakiniku is popular in Japanese dining, not only because it creates

a pleasant atmosphere, but it is also very healthy. Every customer
has the opportunity to make their own menu, which is then directly

prepared on a grill with Binchotan charcoal on the table.

Degustacni menu za osobu | Degustation menu per 1

1599 K¢

Degustacni menu pro 2 osoby | Degustation menu per 2

2999 K¢

smazeny predkrm | fried appetizer - agemono
polévka | soup - miso shiru
nakladana zelenina | pickled vegetables - tsukemono
4 druhy masa: jehnéci, hovézi, veprové, kureci | 4 kinds of meat: lamb, beef, pork, chicken
hovézi jazyk | beef tongue
krevety nebo losos | shrimp or salmon
denni mix zelenina na gril | daily mixed vegetables for grill
denni mix sushi | daily mixed sushi

omacky | sauces: BBQ, ponzu

denni dezert | daily dessert &




Degustacni Wagyu menu za osobu | Degustation Wagyu menu per 1
3999 K<
smazeny predkrm | fried appetizer - agemono
polévka | soup - miso shiru
nakladana zelenina | pickled vegetables - tsukemono
2 rizné Wagyu cut | 2 different cuttings of Wagyu

hovézi jazyk | beef tongue

krevety nebo losos | shrimp or salmon

denni mix zelenina na gril | daily mixed vegetables for grill
denni mix sushi | daily mixed sushi
omacky | sauces: BBQ, ponzu, wasabi

denni dezert | daily dessert

MIINDIVA



S

MASO ke grilovani | MEAT for grill

Gyu Tan 239 K&
tendi platky hovéziho jazyka 80 g | thin slices of beef tongue 80 g

Atsugiri Gyu Tan 269 K<
silngjsi platky hovéziho jazyka 80 g | thick slices of beef tongue 80 g

Geta Karubi 399 K¢
hovézi finger platky 100 g | beef finger cut 100 g

Jou Buta Bara 199 K¢
veprovy bok 100 g | pork belly 100 g

Karubi 399 K&
hovézi platky 100 g | slices of beef 100 g

Kakugiri Karubi 399 K¢
prime hovézi 100 g | prime beef 100 g

Toku Jou 379 K&
prime hovézi platky 100 g | prime slices of beef 100 g

Ramu 379 K¢
jehnéci 100 g | lamb 100 g

Momo Niku 199 K&
kufeci stehna bez kosti 100 g | boneless chicken legs 100 g

Wagyu 2999 K¢
japonské hovézi Wagyu 150 g | Japanese beef Wagyu 150 g




i

RYBY A MORSKE PLODY ke grilovani | FISH AND SEAFOOD for grill

Ebi 169 K<
kreveta 1 ks | shrimp 1 pc

Maguro 299 K¢
tundk 80 g | tuna 80 g

Sake 239 K¢
losos 80 g | salmon 80 g

Shiromi 239 K¢

bila ryba 80 g | white fish 80 g

JAPONSKE OMACKY | JAPANESE SAUCE

» dOO4V3S 8 HSId | A9l « LVAIN | OSVIN

55 K¢

BBQ | BBQ

chilli | chilli

-

japonska wasabi majonéza | Japanese wasabi mayonnaise

JYINO DISNOLVT

~ -

japonské majonéza | Japanese mayonnaise
ponzu oroshi - shoyu s citrusem a strouhanou fedkvi | shoyu with citrus and grated radish

saikyo miso dare - sladké miso | sweet miso

30NVS 3SANVAVr | A1



SHABU-SHABU (Classic | Tounyu)

Klasicke Shabu-shabu je tradi¢ni japonsky zpusob stolovani. Kazdy host vklada urcité mnozstvi
masa a zeleniny do vrouciho vyvaru. Shabu je idealni zplUsob stolovani s prateli a rodinou,
protoze vytvari pfijemnou atmosféru.

Jednou z hlavnich ingredienci pro Tounyu Pot je Cerstvé vyrobené séjové mléko,
které se pouziva jako zaklad dashi vyvaru. Chut je krémova a jemna.

&

Classic Shabu-shabu is a traditional Japanese way of dining. Each guest puts a lot of meat and

vegetables into the cooking broth. Shabu is an ideal way to dine with friends and family
as it creates a pleasant atmosphere.
One of the key ingredients for Tounyu Pot is fresh made soy milk, which is used as the base

of the dashi broth. The taste is creamy and mild.

Set menu pro 2 osoby Set menu for 2
Vybér Selection
hoveézi, jehnéci, zeleninovy 240 g beef, lamb, vegetable 240 g
1999 K< 1999 K¢
japonské hovézi Wagyu 240 g Japanese beef Wagyu 240 g

3999 K& 3999 K¢



SUKIYAKI

Sukiyaki je typ stolovani, pfi kterém se pripravuje maso a zelenina pfimo v hrnci.
Rozdil oproti Shabu je v tom, ze Sukiyaki je sladsi.
Tenké platky masa se pfipravi na oleji a v omacce na bazi sojové
omacky a cukru. Tofu, shiitake houby a zelenina se pridavaji az na konec,
protoze jejich pfiprava je velmi rychla. Jednotliva sousta

se poté namadi do vajeéné omacky.

&

Sukiyaki is also a type of dining in which meat and vegetables are prepared in a hot pot.

The difference from Shabu is that Sukiyaki is more sweet.
Thin slices of meat are cooked in oil and a special sauce,
which is based on soy sauce and sugar. Tofu, shiitake mushrooms and vegetables
are added and get are ready very quickly.
The other ingredients are dipped into an egg sauce.

Set menu pro 2 osoby | Set menu for 2 people

Vybér
hovézi, jehnéci, zeleninovy 240 g | beef, lamb, vegetarian 240 g

1999 K&

Selection

japonské hovézi Wagyu 240 g | japanese Wagyubeef 240 g
3999 K<

DIVADINS * N8VHS-NAVHS



NIGIRI 1 pc

Unagi Ghor | eel

Gyu hovézi | beef

Sake toro aburi grilovana brisni ¢ast lososa | grilled salmon belly

Sake aburi grilovany losos | grilled salmon
Maguro tunak | tuna

Sake losos | salmon

Ebi kreveta | shrimp

Ebi Aburi grilovana kreveta | grilled shrimp
Shiromi bila ryba | white fish

Ikura Gunkan kaviar z lososa | salmon caviar
Inari ¥ smazené tofu | fried tofu

Avocado V Avokado | Avocado

Shiitake GunkanV | Shiitake Gunkan

OkraV dle nabidky sezénni | Okra ( by season )

Tamago WV japonska rolovana omeleta | Japanese rolled omelet

149 K¢
149 K¢
129 K¢
119 K¢
149 K¢
119 K¢
119 K¢
129 K<
119 K¢
139 K¢
99 K¢
99 K¢
89 K¢
99 K¢
99 K¢



SASHIMI 3 pc

Unagi

uhor | eel

Maguro

tunak | tuna

Sake

losos | salmon

Shiromi

bila ryba | white fish

Sake Toro

brisni ¢ast lososa | salmon belly

Ebi

krevety | shrimps

Sashimi Set

3 platky 3 raznych ryb dle denni nabidky
| 3 slices of 3 different fish upon daily offer
Sashimi Set Premium

5 rdznych ryb dle denni nabiky

| 5 different fish upon daily offer

HOSO MAKI 6 pcs

Maguro tunak | tuna

Sake losos | salmon

Grilled Sake grilovany losos | grilled salmon
Ebi kreveta | shrimp

Unagi Uhof | eel

Kappa V okurka | cucumber

Avocad v avokado | avocado

Okra WV dle nabidky sezénni | Okra

( by season)

299 K¢

299 K¢

159 K&

159 K&

179 K¢

199 K¢

579 K<

999 K¢

179 K¢
159 K&
159 K&
159 K¢
199 K¢
89 K¢
99 K¢
99 K¢

IHSNS



INSIDE-OUT SPECIAL ROLLS 8 pcs

Green caterpillar roll 499 K&
avokado, Uhoft, okurka | avocado, eel, cucumber

Dragon special roll 499 K<
Uhof, losos, smazena kreveta, okurka | eel, salmon, fried prawn, cucumber

Fuji roll 399 K¢
losos, tundk, kreveta, avocado | salmon, tuna, shrimp, avocado

Tonkatsu roll 459 K&
smazené veprové, salat, krémovy syr | fried pork, salad, cream cheese

Yoshino roll 499 K<
hovézi, salat, japonska majonéza, shiitake | beef, salad, Japanese

mayonnaise, shiitake

Engawa special roll 8 pcs
japonské hovézi Wagyu, marinované vejce, ikura, inari, okurka
Japanese beef Wagyu, marinated egg, ikura, inari, cucumber

999 K&



INSIDE - OUT ROLLS 8 pcs

California roll 349 K¢
losos, avokado, tobiko | salmon, avocado, tobiko

Misaki roll 369 K&
tunak, avokado, tobiko | tuna, avocado, tobiko

Unagi roll 379 K&
uhot, okurka, sezam | eel, cucumber, sesame

Green roll v 349 K¢

okurka, avokaddo, sezam | cucumber, avocado, sesame

CRUNCH ROLLS 10 pcs

Sake 359 K¢
grilovany losos, avokado, okurka | grilled salmon, avocado, cucumber

Maguro 399 K¢
tunak, avokado, okurka | tuna, avocado, cucumber

Sake unagi 399 K¢
grilovany losos, Uhof, avokado | grilled salmon, eel, avocado

Philadelphia 359 K¢
grilivany losos, avokado, krémovy syr | grilled salmon, avocado,

cream cheese




SUSHI SETS

Sushi menu 1
nigiri sushi 6 pcs: sake, maguro, shiromi
maki sushi 12 pcs: avocado, yaki sake

699 K¢

Sushi menu 2
nigiri sushi 8 pcs: sake, maguro, shiromi, beef
maki sushi 12 pcs: avocado or kappa, yaki sake
inside-out rolls 8 pcs: California

1299 K¢

Sushi menu 3
nigiri sushi 8 pcs: sake,maguro, shiromi, beef
maki sushi 12 pcs: avocado, kappa, yaki sake
sashimi 9 pcs: maguro, sake, shiromi

1499 K¢




Sushi menu 4

nigiri sushi 8 pcs: sake, maguro, shiromi, beef
maki sushi 18 pcs: avocado, kappa, yaki sake, negi toro
sashimi 9 pcs: maguro, sake, shiromi
crunch rolls 10 pcs: sake, maguro

1899 K&

Engawa Surprise
nigiri sushi 18 pcs: sake, maguro, shiromi, beef, ebi, unagi
maki sushi 18 pcs: avocado, kappa, yaki sake, negi toro
sashimi 9 pcs: maguro, sake, shiromi
crunch rolls 10 pcs: sake, maguro

inside-out rolls 16 pcs: California, Green roll

2 999 K¢



It

DEZERTY | DESSERTS

Mochi Ice Cream
zmrzlina v ryzovém tésticku | homemade ice cream
in rice dough

Dorayaki
palacinka na japonsky zpUsob | japanese style pancake

Choco Banana Daifuku
banan s cokoladou v ryzovém tésticku | banana with

chocolate in rice dough

Rice ice cream
ryzova zmrzlina | homemade rice ice cream

Dezert dle denni nabidky | Dessert of the day

129 K¢

129 K¢

129 K¢

129 K¢

129 K¢



NEALKO | NON-ALCOHOL

Ramune Japanese Soda 0,21

Ginger Ale 0,251
Tonic 0,251
Sprite 0,331
Fanta 0,331
Coca Cola 0,331
Coca Cola Zero 0,331
Aloe Vera 0,51
Ice Tea Lemon 0,251

DZUS | JUICE 0,251 55 K&
pomeranc | orange
jablko | apple

ananas | pineapple

grapefruit | grapefruit

NAPOJE | DRINKS

99 K¢
55 K¢
55 K¢
55 K¢
55 K&
55 K¢
55 K¢

79 K¢
55 K¢

VODA | WATER

Neperliva | Still 0,251
Perliva | Sparkling 0,251
Neperliva | Still 0,751
Perliva | Sparkling 0,751

CAJ | TEA 89 K¢
jasminovy | jasmine
zeleny | green
zadzvorovy | ginger
genmaicha

matcha

KAVA | COFFEE 55 K¢

Espresso

45 K¢
45 K¢
89 K&
89 K¢&

SHINI¥A | IrOdYN - S1¥3ss3aa | ALy3zaa



ALKOHOL | ALCOHOL

Finlandia 0,041 99 KZ
Bombay Gin 0,041 119 K&
Diplomatico Rum 0,041 129 K¢&
Single Malt Scotch Whisky 0041 189 K¢
Jack Daniels 0,041 119 K&
Baron Hruska 0,041 119 K&
Baileys Irish Cream 0,041 119 K&
The Port Wine 0,051 119 K<

TOCENE PIVO | DRAFT BEER

Czech Local Beer 031 49 K¢

051 59 K¢&

LAHVOVE PIVO | BOTTLED BEER

Japanese Sapporo 0,331 89 K&
Japanese Asahi 0,331 89 K¢
Dark beer 0,331 55 K¢
Non-alcoholic 0,331 55 K¢




JAPONSKY ALKOHOL | JAPANESE ALCOHOL

Sake 011 129 K&
Umeshu Plum 011 139 K¢
Fruit Sake 0,051 149 K<
(yuzu, banan, kiwi) 0,721 1599 K<
Perlivé Sake | Sparkling Sake 031 459 K&
Kubota 0,721 1699 K¢
Sake Dassai 23 071 4999 K¢
Umeshu Choya 17% 071 999 K&
Japanese Whisky Nikka 0041 249 K¢

Japanese Gin Nikka 0,041 249 K<



OMAKASE

"Omakase" je pro kazdého hosta nezapomenutelnym kulinaiskym zazitkem.
Dava prostor kreativité séfkuchare, ktery pro vas pfipravi menu podle vlastniho uvazeni.
Omakase ve volném prekladu znamena "necham to na Vas."

Nechte to na nasem séfkukchari a zazijte japonskou kuchyni jinak.

"Omakase" is the Japanese tradition of letting a chef choose your order.
The word means "l will leave it to you."
It's a fine tradition that gives the chef creative freedom

and the customer a memorable dining experience.

1699 K< /2299 K&

ONLY BY RESERVATION



