
MENU

Please inform the restaurant staff about your allergies or check the detailed list of allergens in our menu!

We kindly inform that moving with the times and following european standards, we’re adding  
10% waiter service fee to six persons or larger tables



TACOS
Chef ’s Daily Choice 

octopus /  spicy shrimp / salmon tar tare
 18 PLN 18 PLN 16 PLN

EDAMAME WITH SEA SALT
Soy beans , 

Maldon sea salt
14 PLN 

SPICY EDAMAME
Spicy soy beans 

14 PLN

GRILLED CORN
Gril led corn , soy sauce,  

herb butter & miso 
14 PLN

GRILLED EDAMAME
Gril led soy beans 

14 PLN



GYOZA 
– japanese  
dumplings  

Chicken,  
sesame sauce 

24 PLN

GYOZA 
– japanese dumplings 

Beef,  kimchi,  
chil l i  sauce

24 PLN

JAPANESE TAPAS

GYOZ A – japanese vegetarian 
dumplings

 Corriander,  sesame sauce 
24 PLN

GYOZ A – japanese dumplings 
Shrimp, ginger,  chil l i ,  l ime sauce  

26 PLN



SEA BASS 
SASHIMI
Sea bass ,  mizuna,  
yuzu dressing, Truf f le 
dressing, tosazu jel ly
4 8 PLN

TUNA TARTARE
Leeks ,  wasabi , 

spring onion, zuke 
45 PLN

SALMON TARTARE 
Leeks ,  sesame seeds ,  
zuke 
35 PLN

PONZU TUNA
Tuna, ponzu sauce, spring onion, 

wasabi ,  zuke 
4 4 PLN

HEIFER BEEF CARPACCIO
Heifer beef,  ginger,  leeks , 

wasabi dressing
4 4 PLN

TUNA CARPACCIO
Tuna, ponzu sauce, spring onion,  

wasabi ,  tosazu jel ly
42 PLN



JAPANESE TAPAS

KIMCHI SOUP
Kimchi ,  bacon, tofu ,  chil l i

22 PLN

SALMON CARPACCIO
Gril led salmon, sesame seeds ,  zuke,  

mizuna, salt ,  pepperoni sauce,  
pepper,  rocket oi l 

32 PLN

SEA BREAM CEVICHE
Sashimi s ty le sea bream, l ime dressing, 

cucumber,  ci lantro,  mizuna, seasonal f ruit , 
mango puree 

42 PLN

KIMCHI – SMALL SERVING
Korean cabbage, carrot ,  daikon, spring onion

10 PLN

GREEN GEM SAL AD 
– SMALL SERVING

Romaine lettuce, sesame dressing
10 PLN

MISO  SOUP
Wakame, tofu ,  spring onion 

14 PLN



K AR A AGE
Baby calamari ,  chil l i , 

mizuna, l ime 
34 PLN

GRILLED 
AVOCADO

14 PLN

GRILLED HEIFER BEEF
Heifer beef,  k izami wasabi , 

ginger,  salt marinated in black garl ic 
6 4 PLN

SHRIMP 
OR CAL AMARI 

TEMPUR A   
49 PLN

GRILLED OCTOPUS
Gril led octopus , sesame sauce, togarashi ,  goma wakame salad 

59 PLN

UDON SOUP
Beef broth , gyutataki ,  udon pasta , 

pak choy, shitake mushrooms 
35 PLN

20
min



JAPANESE TAPAS

SALMON SAIK YO MISO
Gril led salmon, orange miso sauce 

39 PLN

GRILLED SEA BREAM OR SEA BASS
Lime, Maldon sea salt ,  yuzu jel ly 

39 PLN

JAPANESE FISH BROTH
White f ish ,  chinese cabbage, 

carrot ,  shichimi 
17 PLN

VEGETABLE TEMPUR A
Mixed vegetables with tomato  

and celer y sauce
28 PLN

SPICY MISO SOUP
Wakame, tofu ,  toban-j ian , 

zucchini ,  spring onion
14 PLN

YAKITORI SOFT SHELL CR AB 
Avocado, mizuna,  

sesame, chil l i  
26 PLN



KUSHIK ATSU
Eggplant 10 PLN
Zucchini 10 PLN

Bacon 14 PLN
Free run chicken 14 PLN

Shrimp 15 PLN
Salmon 15 PLN
Squid 15 PLN
Duck 16 PLN

Free run pork selection 16 PLN
Free run beef selection 18 PLN

Octopus 21 PLN
Scallop 21 PLN



KUSHIK ATSU

KUSHIK ATSU BOX 
Octopus 

Shrimp Black T iger 
Duck 

Selected free range beef
Crispy bacon

Squid
Scallops 

Carrot ,  eggplant ,  zucchini
Basket recommended for 2 people

Sakana recipe sauce

105 PLN

O UR ME AT PR O D U C T S CO ME FR O M ECO LO GI C A L S O UR CE S .  WE CH O O S E T HE SUPPLIER S 
A ND CHECK T HE FA R M S O UR S ELV E S .  WE O NLY WO R K WI T H CER T IFIED M A NUFAC T UR ER S O R 

FA R MER S FR O M P O L A ND WH O D ELI V ER T HE PR O D U C T D IR EC T LY TO O UR R E S TAUR A N T.

SPICY EDAMAME
Spicy soy beans 

14 PLN

JAPANESE PICKLES
Pickled veggies  

with kaiso and yuzu 
14 PLN



TUNA SASHIMI
39 PLN

MACKEREL SASHIMI
29 PLN

HAMACHI CARPACCIO
Shiso dressing, wasabi 

49 PLN

SEA BREAM SASHIMI
39 PLN

SALMON SASHIMI
33 PLN

MACKEREL TATAKI
Wasabi ,  spring onion, tosazu jel ly, 

garl ic ,  ponzu, zuke
35 PLN

HAMACHI SASHIMI
45 PLN

SEA BASS SASHIMI
39 PLN

OCTOPUS CARPACCIO
Tosazu jel ly, 

ponzu, sesame seeds
49 PLN

PRICE FOR 5 PCS .



R AMEN
Beef-poultr y-pork broth , noodle ,  chashu, ni tamago, 

Saik yo miso meat ,  shimey mushrooms , red onion, 
mizuna, nori ,  spring onion, sesame

45 PLN

SASHIMI

SASHIMI 3x3 MIX
Salmon, sea bass ,  mackerel 

59 PLN

SASHIMI 3x3 MIX
Tuna, hamachi ,  sea bass

79 PLN

KING SASHIMI 
Salmon, gri l led salmon, tuna, sea bass ,  sea bream, hamachi , 

mackerel ,  scal lops
175 PLN



TAMAGO
6 PLN

SHRIMP 
14 PLN

TROUT 
9 PLN

MACKEREL
9 PLN

EEL
14 PLN

TUNA
15 PLN

AVOCADO
7 PLN

PRICE FOR 1 PIECE

SCALLOP
18 PLN

HAMACHI
16 PLN

SEA BASS / SEA BREAM
14 PLN

SALMON 
14 PLN

MARLIN / SWORD FISH
15 PLN



NIGIRI

OCTOPUS
18 PLN

GUNK AN IKUR A 
20 PLN

GUNK AN  
SALMON TARTARE 

14 PLN

NIGIRI SPECIAL
4x nigiri  (2 x salmon, 1x tuna, 1x shrimp),  4x salmon avocado uramaki ,  

1x gunkan maki salmon tar tare 
89 PLN

EDAMAME 
WITH SEA SALT

Soy beans , 
Maldon sea salt

14 PLN 

OMAK ASE NIGIRI  
CHEF ’S DAILY CHOICE 

12 x nigiri 
149 PLN



SHITAKE  
MUSHROOMS
10 PLN

JAPANESE 
PICKLES

Pickled veggies  
with kaiso 

and yuzu 
14 PLN

BOWL OF RICE
7 PLN

KIMCHI
Korean cabbage,  
carrot ,  daikon,  
spring onion
17 PLN

CHEF ’S CHIR ASHI
Salmon, tuna, sea bream, shitake maushrooms , 

k izami ,  nori ,  avocado, benishoga, sesame seeds , 
 spring onion, micro mizuna, r ice ,  soy sauce

 65 PLN



SALADS  
AND SIDE DISHES

WAK AME
Seaweed, cucumber,  
tosazu dressing 
16 PLN

CHIR ASHI SMALL SERVING 
Salmon, trout ,  avocado, benishoga, 
edamame, spring onion, young green 
peas ,  ikura ,  r ice ,  sesame dressing,  
soy sauce 
52 PLN

GO GREEN SAL AD
Romaine lettuce,  
chicor y,  tofu ,  
sesame dressing  
29 PLN

UDON SOUP 
Beef broth , gyutataki ,  
udon pasta ,  pak choy,  

shitake mushrooms 
35 PLN



More than tuna

Love, fun, work, passion,
experience, kindness, dedication, 

smile, balance, harmony, friendship, 
taste, tradition, respect,  

Sushi Sakana



Tsukiji fish  market  in Tokyo, Japan



SALMON TARTARE MAKI 
 – 3 PCS .

29 PLN

SALMON TARTARE 
TEMPUR A MAKI 

 – 3 PCS .
33 PLN

TUNA TARTARE MAKI 
– 3 PCS .
33 PLN

TUNA TARTARE TEMPUR A MAKI 
– 3 PCS .
39 PLN

CHEF ’S DAILY CHOICE 
– ATL ANTIC OCEAN

2 x nigiri ,  6x maki ,  3x vege maki , 
edamame 

79 PLN 



 MAKI

CHEF ’S DAILY CHOICE  – INDIAN OCEAN
4x nigiri ,  5x sashimi ,  8x maki , 
3x vege maki 
12 5 PLN 

EDAMAME 
WITH SEA SALT
Soy beans , 
Maldon sea salt
14 PLN 

GREEN GEM SAL AD 
– SMALL SERVING

Romaine lettuce, sesame dressing
10 PLN

SPICY MISO SOUP
Wakame, tofu ,  toban-j ian , 

zucchini ,  spring onion
14 PLN



UR AMAKI GOLD
Salmon inside & salmon 

out side, vegetables
33 PLN

UR AMAKI
Sea bream, vegetables ,  

togarashi
33 PLN

UR AMAKI GOLD 
Salmon, avocado,  

vegetables
33 PLN

UR AMAKI
Steamed shrimp,  

vegetables
39 PLN

UR AMAKI 
Salmon, vegetables

29 PLN

UR AMAKI
Tuna, vegetables

33 PLN

FUTOMAKI 
Salmon, Philadelphia  

cream cheese, avocado 
33 PLN

FUTOMAKI 
Roasted salmon, avocado,  

vegetables
29 PLN

FUTOMAKI 
Tuna, Philadelphia cream 

cheese, vegetables
33 PLN

FUTOMAKI 
Marlin or swordfish, Philadelphia  

cream cheese, vegetables
33 PLN

FUTOMAKI 
Roasted shrimp, mayo,  

avocado, vegetables
39 PLN

FUTOMAKI 
Calamari tempurua, mayo,  

vegetatbles
39 PLN

FUTOMAKI 
Sea bream or sea bass, Philadelphia 

cream cheese, vegetables
33 PLN

FUTOMAKI 
Shrimp tempura , mayo,  

vegetables
39 PLN



 MAKI

UR AMAKI 
 Shrimp tempura , eel , 

sweet sauce, vegetables
45 PLN

UR AMAKI GOLD 
Tuna, mango 

39 PLN

FUTOMAKI 
Vegetables
29 PLN

FUTOMAKI 
Shrimp, garl ic butter,  

vegetables 
45 PLN

FUTOMAKI 
Scallop tempura , mayo,  

vegetables
45 PLN

FUTOMAKI 
Marinated f ish ,  

garl ic butter
39 PLN

FUTOMAKI 
Calamari ,  garl ic butter,  

vegetables
39 PLN

FUTOMAKI 
Roasted octopus , panko, 
garl ic butter,  vegetables

39 PLN

FUTOMAKI 
Hamachi ,  l ime, mint ,  Philadelphia 

cream cheese, vegetables
39 PLN

PRICE FOR 6 PCS .

HOSOMAKI
Salmon / sea bream / sea bass /  butter f ish 
19 PLN

Tuna / marl in /  sword f ish /  hamachi 
33 PLN

HOSOMAKI 
with vegetables
12 PLN



KIMCHI
Korean cabbage, carrot , 

daikon, spring onion 
17 PLN

UR AMAKI – 6 PCS .
Tuna inside & sea bream 

out side, vegetables 
45 PLN

MAKI – 6 PCS .
Marinated beef, 

garl ic butter 
45 PLN

SAK ANA MAKI TRUFFLE TUNA – 8 PCS .
A sparagus in tempura , mayonnaise,  leek , jalapeno, shitake, 

cucumber,  oshinko, truf f le dressing, zuke 
50 PLN

SAK ANA MAKI – 8 PCS .
Shrimp in tempura , cucumber,  oshinko,  

leek , mayonnaise,  career caviar 
50 PLN

MISO  SOUP
Wakame, tofu ,  spring onion 

14 PLN



 MAKI

UR AMAKI GOLD SALMON – 6 PCS .
Salmon inside & tuna out side,  

vegetables 
45 PLN

SPIDER ROLL – 8 PCS .
Sof t shell  crab, mayonnaise,  leek , fukujinzuke,  

oshinko, cucumber,  avocado, tobiko 
50 PLN

UR AMAKI GOLD 
– 6 PCS .
Sea bass ,  marinated 
trout ,  vegetables 
45 PLN

ANAGO DR AGON ROLL – 8 PCS .
Sea eel ,  mayonnaise,  shitake, 
calabash, cucumber,  oshinko, 

avocado, sancho pepper,  
sweet sauce, sesame 

50 PLN

JAPANESE PICKLES
Pickled veggies  

with kaiso and yuzu 
14 PLN



SAK ANA UR AMAKI GYUTATAKI – 8 PIECES
Squid in panko,gyutataki beef,  jalapeno,  

grated ginger- garl ic topping 
75 PLN

SAK ANA UR AMAKI – 8 PIECES
Burned salmon, zucchini in tempura , 
philadelphia cheese, shitake, calabash, 
cucumber,  brown carmelized sugar,  
orange peel
55 PLN



SAK ANA VEGE UR AMAKI – 8 PIECES 
Gril led tofu ,  jalapeno, philadelphia ,  shitake,  
calabash, cucumber,  avocado, shiso leaves 

55 PLN

SAK ANA SASHIMI MAKI  
3 kinds of f ishes ,  vegetables
75 PLN

SAK ANA
SPECIAL



ROCK AND ROLL
8x uramaki with squid in tempura , avocado, 8x uramaki with butter f ish ,  

3x salmon Philadelphia cream cheese avocado futomaki ,  3x tuna futomaki ,  
3x futomaki baked white f ish ,  3x roasted eel futomaki ,  3x salmon tatare tempura futomaki

165 PLN

SPICY MISO SOUP
Wakame, tofu ,  toban-j ian , 

zucchini ,  spring onion
14 PLN

TACOS
Chef ’s Daily Choice 

octopus /  spicy shrimp / salmon tar tare
 18 PLN 18 PLN 16 PLN



NO LIMITS
8x kushikat su: 2 x chicken, 2 x duck , 2 x salmon, 2 x scallop, 8x tuna truf f le uramaki ,  

8x nigiri :  2 x roasted salmon, 2 x shrimp, 2 x avocado with ikura topping, 2 x tuna,  
3x roasted salmon futomaki ,  3x salmon tar tare tempura futomaki ,  6x cucumber hosomaki ,  

2 x salmon ikura gunkan maki ,  edamame 
299 PLN

MISO  SOUP
Wakame, tofu ,  
spring onion 
14 PLN

CHEF’S CHOICE



MY WAY OMAK ASE
12 x chef ’s daily choice nigiri ,  

6x your choice of vege hosomaki ,  
edamame

175 PLN

MAKI LOVERS
8x shrimp tempura avocado uramaki ,  8x roasted salmon uramaki , 

3x salmon Philadelphia cream cheese avocado futomaki ,  3x tuna futomaki , 
3x salmon tar tare tempura futomaki ,  3x roasted sea bass futomaki ,  3x eel futomaki

165 PLN

MISO  SOUP
Wakame, tofu ,  spring onion 

14 PLN



VEGE SO WHAT ?
6x crispy tofu futomaki ,  8x vegetable tempura uramaki ,  

6x vege futomaki with cucumber out side, 2 x avocado nigiri ,  
2 x gunkan maki with goma wakame salad 

120 PLN

TRUFFLE SEASON
6x salmon futomaki ,  8x tuna truf f le uramaki ,  

3x cucumber hosomaki 
75 PLN

JAPANESE PICKLES
Pickled veggies  

with kaiso and yuzu 
14 PLN

CHEF’S CHOICE



KIDS MENU

GRILLED SALMON
Gril led salmon, r ice , 
seasonal f ruit
32 PLN

FISH FINGERS
Roasted salmon, r ice ,  

seasonal f ruit
32 PLN

KIDS SUSHI SET
6x roasted salmon maki  
2 x f ruit nigiri
32 PLN



DESSERTS

MATCHA
24 PLN

YUZU
24 PLN

CHEESECAKE 
24 PLN

CHOCOL ATE FONDANT
30 PLN

SELECTION OF ICE CREAM
8 PLN

20
min



www.sakana.pl


