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APPETIZERS

Wakame goma salad (seaweed salad) - 140 g...........ccccoceeeenennn.... 16
Spicy salmon tartare - 100 g D s 33
Spicy tuna tartare =100 g 2 ......coooeieiie e 46
Edamame pods withseasalt =160 g.........cccooeiiiiiiiiiiiiiiiiieie e, 19
Spring rolls with chicken =2 pCS.....ccoiiiii e, 22
Spring rolls with vegetable — 2 pcs\ﬂ .......................................... 18
Spring rolls with Shrimp =2 PCS...... ..ot 24
Shrimp tempura with sweet chili sauce —6 pcs.......cccevvviiiiiinii. 39
Soy & ginger glazed kakuni pork belly withrice............................. 45
Sashimi selection (salmon, tuna, seabass) -160g........................ 89
SOUPS

Spicy Tom Yum soup with shrimps — 350 ml I 29
Misoshiru soup with salmon, tofu,

seaweed & spring onioN =350 Ml..........ccovviiiiiiiiiieiiec e 24
Spicy Taiwanese udon noodle soup with beef A4S .o 49
RAMENS

SHOYU - Clear soy sauce-based broth with seasoned rib-eye, egg,
corn, red onion, chives, chicken Oil..........cccccooiii i 57
MISO - Creamy broth based on miso paste with a nutty note,

kakuni pork belly, egg, shiitake mushrooms, pak choi, nori, chive oil... 49
TANTANMEN - Rich broth made with tahini paste and roasted nuts,
spicy soboro minced meat, egg, red onion, pak choi, chilioil ............. 47

HOT DISHES

Pad Thai with chicken =400 g......cccoiiiiiiii e 44
Pad Thai with shrimps — 400 G.....oviviiiiiiiiiiieieiieier e naaaas 49
Udon noodles with chicken & vegetables —400g..............cccoeueene. 44
Salmon tempura with vegetable side salad -6 pcs......................... 42
Udon noodles with shimeji & shiitake mushrooms M. 39
DESSERTS

MOCHI = B PCS. et 31
Fried ice cream with raspberry sauce.........cccocoovviiiiiiiiiiiiiiiiiinnnn, 36
SESAME ICE CIBAMN....uiuinine ittt et e ettt et eeenen 18
KIDS’ MENU

Sweet-glazed grilled salmon with rice and side salad...................... 41

Crispy panko chicken breast with sweet potato fries and side salad.. 39
Sweet potato frieS =180 g .uvuvuiiieiiiii i 19



. SUSHI AVAY G

HOSOMAKI / MINIURAMAKI -6pcs

N0 3= Lo [0 TP 18
=T o] oY/ T 18
Pickled radish (daikon) .............cooiiiiiiii 18
@0 To7 01401 o 1= P 18
SaAlMON. ..t 27
TuN@ & SPNG OMION. - o e 36
SEADASS. . o 29
Spicy tunatartare...........cooiiiii i 36
Spicy salmon tartare. ..........coooo i 27
ShriMP tEMPUIA. ... e 36
Sweetgrilled salmon...........ooiiiiiiii 27
Crab StICK. ..o e 20
Shiitake MUShroOM.... ... 22
PanKO aSParaguUs. ......uueeieiniiii ittt 24
Bluefin tuna & shiso leaf..........c.ooooiiii i 36
Butterfish paste. ..o 29
Boiled Shrimp.... ..o 33

NIGIRI -2 pcs

AVOKAO. .. o e 14
SaIMION. 1ttt 18
L0 L = PP 32
Shiitake MUShIroOM. ... ..o e 18
S DS . ittt 24
Crab SHCK. .. 16
Tamago (Japanese omelette) ... 14
Salmon, €€l & aVOCATO. .. .cuiieiii it s 32
Bluefin tuna ... 30

GUNKAN -2pcs

Spicy tuna tartare D e 34
Bluefintunatartare ... 32
Spicy SaAlMON tartare B...........oooveeeee i 24



. SUSHI AVAY G

FUTOMAKI / URAMAKI -6 pcs

Vegetarian rolV........ooo e, 29
Salmon, Philadelphia cream cheese & avocado............................. 39
SaAIMON TAMArE ... ..o, 39
L0 L - PP 52
BlUuefin tuna. .. ..o 51
SPICY tUNATANAre ) ... 52
Boiled Shrimp. ... ..o 42
ShrimpP tE€MPUIa. ... e 46
SQUIA TEBMPUIA .. 46
UNAGi CELL. .o it 49
SEADASS. ..o 49
Butterfish paste.........cooiiiii 39
Panko S€a DasS........iviviiiii i 52
Seared tunaintogarashi.................. . 52
Sweet grilled salmon..........oiiii 39
Spicy grilled salmoN...........ouiiii e 39
SalmON tEMPUIA......oi et eaeaas 43
Crab SHICK. ..t 33
Crab stick tempura...........oooiiiii 37

CALIFORNIA MAKI -4pcs

Kizumaki with salmon & Philadelphia cream cheese...................... 33
Rainbow roll with salmon, boiled shrimp & pickled radish

(daikon) dreSSING.......oveie e 39
Tuna & Jalapenio teMPUIa 2 ..........c..oee oo 43
Salmon tartare & vegetables F.............ooiieeoeeeeeeeeeeeeee e 34
Salmon, crab stick tempura & sweet chilisauce............................ 36
Mango, salmon & wakame goma salad.................ccooveviiiiiiiinennnen. 4
AVOCadO & SAIMON.......uititi e 39
Red Dragon roll with salmon...........ccoiiiii e 38
Dragon roll with eel & shrimp tempura................coooiiiiiiiinieenne. 46

Dragon roll with salmon & shrimp tempura....................oooviiiinnn. 42



‘ SUSHI AVAY G

SPECIAL ROLLS

California maki with salmon, shrimp tempura & chili dressing,

sweet pPotato CriSPS — 8 PCS.. . uiuitiiiiieee e 64
Rainbow maki with salmon tartare, shrimp tempura,

papaya & SPICY SAUCE = 8 PCS  ....oeee oo 69
Roll in tamago omelette with salmon, shrimp tempura

& Crab Salad — B PCS.. . vttt 53
Caterpillar roll with salmon, avocado & unagi eel -4 pcs................. 52
Green Dragon roll with avocado, shrimp tempura

& seared IeEK — 8 PCS.....u vt 59
Roll in tamago omelette with salmon tartare

& Shrimp tEMPUIra — B PCS.. ..t e e eaeee e 52
Futomaki with almond-crusted shrimp & mango -6 pcs.........c......... 49
Sashimi roll with bluefin tuna wrapped in cucumber sheet — 6 pcs..... 64

Sashimi maki with panko shrimp, tuna, nikiri & kizami wasabi — 8 pcs.. 72
Tempura Futomaki with shrimp tempura (each piece

in tempurabatter) =8 PCS........c.iviiiiii i 57
Dragon roll with unagi eel, shrimp tempura

& mango-chili dressing — 8 PCS..ucueuiee i 69

VEGETARIAN ROLLS ¥/

Sashimi maki with vegetables & jalapeno tempura — 8 pch .......... 39
Sashimi maki with vegetables, panko asparagus, mango sauce

& roasted flaked almonds —8 PCS.......ccviviiiiiiiiiii i 42
Rainbow roll with avocado & fried tofu—-4 pcs.........ccooevviiiinnns 38
Futomaki in cucumber sheet with shiitake mushrooms, vegetables

& SeSaAME AreSSING = B PCS. .. vuviinieeiieie ettt et ae e e eaeeeens 39

SASHIMI MAKI -8pcs

Vegetarian roll RZ........oooiieeeee e, 36
Salmon & vegetable. ... 54
TUNA & VEGETADIE. .. ottt 62
Panko sea bass with kizami mayo & pickled onion.......................... 61
Panko shrimp with kizami mayo & pickled onion............................. 61
ShrimMP tEMPUIA. .. ..o e e eae e 59
SOUIT tEMPUIA. ...ttt et e e e e et aeaans 59
Seared tunain togarashi.................oooiii i 62
Umami roll with salmon tartare, shrimp tempura, sweet sauce,

green tabasco & sesame SEEdS........cveveiiiiiiiiiii e 61
Unagi eel tempura with blueberries.....................coii . 56
Chili garlic buttered shrimp............cccooiviiiii e 64
Sweet grilled salmon...........ocooiiiiii s 54

Spicy grilled salmon...........cooiiii 54



@ PAPAYA SETS

PAPAYA 1-14pcs

Philadelphia roll (salmon, Philadelphia cream cheese,
avocado) - 6 pcs

Hosomaki with cucumber - 6 pcs

Salmon Nigiri - 2 pcs

PAPAYA 2 -26 pcs

Sashimi roll with spicy grilled salmon - 8 pcs J
Miniuramaki with tuna & spring onion - 6 pcs
Miniuramaki with shrimp tempura - 6 pcs
Futomaki with spicy salmon tartare - 6 pcs

PAPAYA 3 -32pcs

Hosomaki with tuna tartare — 6 pcs

Futomaki with squid tempura — 6 pcs
Futomaki with spicy salmon tartare — 6 pcs
Kizumaki with salmon & cream cheese - 4 pcs
Futomaki with sweet-grilled salmon - 6 pcs

California roll with tuna & jalapefio tempura - 4 pcs 4

PAPAYA 4 -44pcs

Uramaki with shrimp tempura - 6 pcs

Futomaki with spicy grilled salmon - 6 pcs 4
Uramaki with butterfish paste — 6 pcs

Futomaki with seared tuna in togarashi — 6 pcs
Hosomaki with cucumber — 6 pcs

Hosomaki with avocado - 6 pcs

Rainbow roll with salmon, boiled shrimp & pickled
radish (daikon) dressing — 4 pcs

Dragon roll with unagi eel & shrimp tempura - 4 pcs

PAPAYA GRILL -32pcs

Sashimi roll sweet-grilled salmon - 8 pcs
Miniuramaki with butterfish paste — 6 pcs
Futomaki with boiled shrimp — 6 pcs
Miniuramaki with crab stick — 6 pcs

Futomaki with spicy grilled salmon - 6 pcs 4

JAVAC fatd

75

165

236

297

186



@ PAPAYA SETS

PAPAYA TEMPURA - 34 pcs

Sashimi roll with squid tempura — 8 pcs

Uramaki with crab stick tempura — 6 pcs

Futomaki with vegetables in tempura coating — 6 pcs
Futomak salmon tartare in tempura coating — 6 pcs
Futomaki with shrimp tempura, each piece in tempura
coating, sweet chili sauce — 6 pcs

PAPAYA VEGETARIAN - 32pcs ¥/

Nigiri with avocado - 2 pcs

Miniuramaki with cucumber — 6 pcs

Sashimi roll with vegetables & jalapefio tempura - 8 pcs 4
Sashimi maki with vegetables, panko asparagus,

mango sauce & almond flakes — 8 pcs

Nigiri with shiitake mushroom - 2 pcs

Miniuramaki with kanpyo — 6 pcs

PAPAYA SPECIAL - 32pcs

California maki with salmon, shrimp tempura & chili dressing,
sweet potato crisps - 4 pcs

Rainbow roll with salmon tartare, shrimp tempura,

papaya & spicy sauce - 4 pcs

Caterpillar roll (salmon, unagi eel, avocado) — 4 pcs

Sashimi roll with panko shrimp, tuna, nikiri,

kizami wasabi - 8 pcs

Sashimi roll with bluefin tuna in cucumber sheet — 6 pcs

Roll in tamago omelette with salmon, shrimp

tempura & crab salad - 6 pcs

SAUCES

Sweet kabayaki
Spicy mayo
Kizami mayo
Ponzu

Sweet chilli

JAVAC fatd

229

149

327




o BEVERAGES /vsrv

COLD

Coca-Cola/ Coca-ColaZero =250 Ml......ccceoviviiiniiiiiiiieeieeeens 9
SpPrite — 250 Ml ..o 9
Fanta — 250 Ml ..o 9
Water — sparkling / still - 330 ml.........coooiiii i 8
Cappy juice — apple / orange / multivitamin - 250 ml....................... 9
SOTI lemon grass with mint / jasmine / black tea

withlemon =500 ml...... ... 15
Aloe vera drink —200 ml /500 ml /1500 Ml.............ceveneneee. 9/15/25
HOT

TEAS

Green tea - classic sencha / with Japanese cherry blossom /
with roasted rice / jasmine

24
White tea - lychee peach / peach jasmine
Black tea — mango peach / Earl Grey bergamot
Yuzu tea (hot citrus infusion with honey)...........ccocoviiiiiiiiiiinnnn, 26
COFFEES
] 0] =< TS 9
1Y 0] (=X 1T J0 (0] o] o o N 11
2N =T [ T 11
(@71 o] o[ [ T JE P 16
= (Y 17
ALCOHOLIC DRINKS
Nippon Chu-hipeach / YUzU 4%. .........coonmeeeee e 22
BEER
KITN Q%0 // 50 e eeieeee ettt et ettt e e et et e e et e e s e e naeenenns 18
SAPPOIO 5Y0 et 18
COrONA 4,5% . el 18
EXTRAS
Pickled ginger 140 g - 9 Omelette - 4
Wasabi - 4 Honey - 5
Kizami wasabi - 12 Yuzu marmalade - 5
Roll additionally in tempura - 4 Yuzu juice - 6

Soy sheet - 4

Prices valid from ......cccooeeereneee. L (o



