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SAMDS

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

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



GRILLED EDAMAME
Grilled soy beans
18 PLN

EDAMAME WITH SEA SALT

Soy beans,
Maldon sea salt

18 PLN

SPICY EDAMAME
Spicy soy beans
18 PLN

TACOS JAPANESE TAPAS

Chef's Daily Choice
octopus / spicy shrimp / salmon tartare

20 PLN 20 PLN 20 PLN

GYOZA

Beef, kimchi,
chilli sauce

29 PLN

GRILLED CORN

GYOZA

- japanese
dumplings
Chicken,
sesame sauce

29 PLN

- japanese dumplings

Grilled corn, soy sauce, GYOZA - japanese vegetarian GYOZA - japanese dumplings
herb butter & miso dumplings Shrimp, ginger, chilli, lime sauce
18 PLN Corriander, sesame sauce : 29 PLN

29 PLN



o

SEA BASS
SASHIMI

Sea bass, mizuna,
yuzu dressing, Truffle
dressing, tosazu jelly

52 PLN

TUNA TARTARE

Leeks, wasabi,
spring onion, zuke

45 PLN

SALMON TARTARE

Leeks, sesame seeds,
zuke

35 PLN

JAPANESE TAPAS

SALMON CARPACCIO

Grilled salmon, sesame seeds, zuke,
mizuna, salt, pepperoni sauce,
pepper, rocket oil

PONZU TUNA 36 PLN

Tuna, ponzu sauce, spring onion,
wasabi, zuke

54 PLN

MISO SOUP
Wakame, tofu, spring onion
15 PLN

HEIFER BEEF CARPACCIO SEA BREAM CEVICHE GREEN GEM SALAD
Heifer beef: ginge.r, leeks, Sashimi style sea bream, lime dressing, - SMALL SERVING
wasabi dressing cucumber, cilantro, mizuna, seasonal fruit, Romaine lettuce, sesame dressing
52 PLN mango puree 10 PLN
44 PLN "
TUNA CARPACCIO KIMCHI SOUP KIMCHI - SMALL SERVING
Tuna, ponzu sauce, spring onion, Kimchi, bacon, tofu, chilli Korean cabbage, carrot, daikon, spring onion
wasabi, tosazu jelly 24 PLN 10 PLN

52 PLN



JAPANESE TAPAS

KARAAGE

Baby calamari,
chilli, mizuna,
lime
41 PLN

UDON sOUP

Beef broth, gyutataki, udon pasta,
pak choy, shitake mushrooms

38 PLN

7

SHRIMP
OR CALAMARI
TEMPURA

55 PLN

GRILLED
AVOCADO

18 PLN VEGETABLE TEMPURA

Mixed vegetables with tomato
and celery sauce

28 PLN

SPICY MISO SOUP JAPANESE FISH BROTH
Wakame, tofu, toban-jian, White fish, chinese cabbage,
zucchini, spring onion carrot, shichimi

16 PLN 20 PLN

SPECIALS

GRILLED OCTOPUS

Grilled octopus, sesame sauce, togarashi, goma wakame salad
rice, Kimchi salad, cucumber in vinegar,
Wasabi sweet sauce

85 PLN

GRILLED HEIFER BEEF
Heifer beef, kizami wasabi,
ginger, salt marinated in black garlic
rice, Kimchi salad, cucumber in vinegar,
Wasabi sweet sauce

85 PLN



SALMON SAIKYO MIsSO

Grilled salmon, orange miso sauce
rice, gome wakame, shitake, Wasabi sweet sauce

65 PLN

GRILLED SEA BREAM OR SEA BASS

Lime, Maldon sea salt, yuzu jelly
rice, gome wakame, shitake, Wasabi sweet sauce

65 PLN

YAKITORI SOFT SHELL CRAB
Avocado, mizuna,

sesame, chilli
38 PLN

PANCO CRUSTED CHICKEN
rice, Kimchi salad, cucumber in vinegar,
Wasabi sweet sauce

55 PLN




SASHIMI

TUNA SASHIMI SEA BREAM SASHIMI HAMACHI SASHIMI
45 PLN 39 PLN 45 PLN

KING SASHIMI

RAMEN BY SAKANA Salmon, grilled salmon, tuna, sea bass, sea bream, hamachi,
49 PLN mackerel, scallops
195 PLN

MACKEREL SASHIMI SALMON SASHIMI SEA BASS SASHIMI
29 PLN 33 PLN 39 PLN

s
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HAMACHI CARPACCIO MACKEREL TATAKI OCTOPUS CARPACCIO
Shiso dressing, wasabi Wasabi, spring onion, tosazu jelly, Tosazu jelly,
49 PLN garlic, ponzu, zuke ponzu, sesame seeds SASHIMI 3x3 MIX SASHIMI 3x3 MIX
35 PLN 49 PLN Tuna, hamachi, sea bass Salmon,sea bass, mackerel
79 PLN 59 PLN

PRICE FOR 5 PCS.



TAMAGO AVOCADO TROUT MACKEREL
6 PLN 7 PLN 9 PLN 9 PLN

SHRIMP SEA BASS / SEA BREAM SALMON EEL
14 PLN 14 PLN 14 PLN 14 PLN

MARLIN / SWORD FISH TUNA HAMACHI SCALLOP
15 PLN 15 PLN 16 PLN 18 PLN

PRICE FOR 1 PIECE

NIGIRI

GUNKAN IKURA

20 PLN

OCTOPUS
18 PLN

GUNKAN
SALMON TARTARE

14 PLN

OMAKASE NIGIRI
CHEF’S DAILY CHOICE

12x nigiri
149 PLN

EDAMAME
WITH SEA SALT

Soy beans,
Maldon sea salt

18 PLN

NIGIRI SPECIAL

4x nigiri (2x salmon, 1x tuna, 1x shrimp), 4x salmon avocado uramaki,
1x gunkan maki salmon tartare

89 PLN



CHEF’S CHIRASHI

Salmon, tuna, sea bream, shitake maushrooms,
kizami, nori, avocado, benishoga, sesame seeds,
spring onion, micro mizuna, rice, soy sauce

70 PLN

SALADS -
AND SIDE DISHES : A

T

BOWL OF RICE
7 PLN

UDON SOUP

Beef broth, gyutataki,
udon pasta, pak choy,
shitake mushrooms

GO GREEN SALAD

Romaine lettuce,
chicory, tofu,
sesame dressing

32 PLN

38 PLN

SHITAKE

MUSHROOMS

10 PLN
WAKAME
Seaweed, cucumber,
tosazu dressing
16 PLN

KIMCHI
F i

Korean cabbage,
carrot, daikon,
spring onion

17 PLN

JAPANESE
PICKLES

Pickled veggies
with kaiso

CHIRASHI SMALL SERVING

Salmon, trout, avocado, benishoga,
edamame, spring onion, young green

and yuzu peas, ikura, rice, sesame dressing,
16 PLN " /.-’ SOy sauce
e 55 PLN







SALMON TARTARE MAKI
-3 PCSs.

33 PLN

SALMON TARTARE
TEMPURA MAKI
-3 PCSs.

35 PLN

TUNA TARTARE MAKI
- 3 PCS.

35 PLN

CHEF’S DAILY CHOICE
- ATLANTIC OCEAN

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

85 PLN

TUNA TARTARE TEMPURA MAKI
-3 PCS.

39 PLN

MAKI

SPICY MISO sOUP

Wakame, tofu, toban-jian,
zucchini, spring onion

16 PLN

EDAMAME
WITH SEA SALT

Soy beans,
Maldon sea salt

18 PLN

GREEN GEM SALAD
- SMALL SERVING

Romaine lettuce, sesame dressing
10 PLN

CHEF’S DAILY CHOICE - INDIAN OCEAN

4x nigiri, 5x sashimi, 8x maki,
3x vege maki

125 PLN

—




FUTOMAKI FUTOMAKI FUTOMAKI URAMAKI
Salmon, Philadelphia cream Sea bream, Philadelphia Sea bass, Philadelphia cream Sea bream, vegetables,
cheese, avocado, vegetables cream cheese, vegetables cheese, vegetables togarashi
35 PLN 35 PLN 35 PLN 35 PLN

\
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FUTOMAKI FUTOMAKI FUTOMAKI X
Roasted salmon, avocado, Roasted shrimp, mayo, Shrimp tempura, mayo, \\
vegetables avocado, vegetables vegetables \\ %
33 PLN 43 PLN 43 PLN \ z
Ry

FUTOMAKI FUTOMAKI URAMAKI
Tuna, Philadelphia cream Calamari tempurua, mayo, Steamed shrimp,
cheese, vegetables vegetatbles vegetables
36 PLN 43 PLN 43 PLN

URAMAKI URAMAKI URAMAKI GOLD URAMAKI GOLD

Tuna, vegetables Salmon inside & salmon Salmon, avocado,

outside, vegetables vegetables
36 PLN 36 PLN

Salmon, vegetables
35 PLN 36 PLN

MAKI

FUTOMAKI FUTOMAKI
Shrimp, garlic butter, Scallop tempura, mayo,
vegetables vegetables
45 PLN 45 PLN

HOSOMAKI
with vegetables FUTOMAKI FUTOMAKI
J2iBLN Marinated fish, Hamachi, lime, mint, Philadelphia
garlic butter cream cheese, vegetables
39 PLN 39 PLN
HOSOMAKI
Salmon / sea bream / sea bass / butter fish
19 PLN
Tuna / marlin / sword fish / hamachi
33 PLN FUTOMAKI FUTOMAKI
Calamari, garlic butter, Roasted octopus, panko,
vegetables garlic butter, vegetables
43 PLN 43 PLN

FUTOMAKI
Vegetables
29 PLN
URAMAKI GOLD URAMAKI
Tuna, mango Shrimp tempura, eel,
39 PLN sweet sauce, vegetables
PRICE FOR 6 PCS. 45 PLN



MAKI

URAMAKI GOLD

- 6 PCS.

Sea bass, marinated
trout, vegetables

SAKANA MAKI TRUFFLE TUNA - 8 PCS. MISO SOUP 45 PLN
Asparagus in tempura, mayonnaise, leek, jalapeno, shitake, Wakame, tofu, spring onion
cucumber, oshinko, truffle dressing, zuke 15 PLN
55 PLN

SPIDER ROLL - 8 PCS.

Soft shell crab, mayonnaise, leek, fukujinzuke,
oshinko, cucumber, avocado, tobiko

55 PLN

SAKANA MAKI - 8 PCS.
Shrimp in tempura, cucumber, oshinko,

leek, mayonnaise, career caviar /r" MAKI - 6 PCS.

55 PLN Marinated beef,
e garlic butter
B o i 45 PLN
] JAPANESE PICKLES
= Pickled veggies
7 with kaiso and yuzu
Y.
4 16 PLN
._.-'/
ANAGO DRAGON ROLL - 8 PCS.
URAMAKI GOLD SALMON - 6 PCS. Sea eel, mayonnaise, shitake,
Salmon inside & tuna outside, calabash, cucumber, oshinko,
KIMCHI URAMAKI - 6 PCS. vegetables avocado, sancho pepper, E
Korean cabbage, carrot, Tuna inside & sea bream 45 PLN sweet sauce, sesame it =
daikon, spring onion outside, vegetables 55 PLN

17 PLN 45 PLN



\ SAKANA URAMAKI GYUTATAKI - 8 PIECES

‘\ Squid in panko,gyutataki beef, jalapeno,
\ Y grated ginger-garlic topping
\ \ 75 PLN

SAKANA URAMAKI - 8 PIECES

Burned salmon, zucchini in tempura,

e philadelphia cheese, shitake, calabash,
cucumber, brown carmelized sugar,
orange peel

55 PLN

SAKANA
SPECIAL

SAKANA SASHIMI MAKI
3 kinds of fishes, vegetables
75 PLN

SAKANA VEGE URAMAKI - 8 PIECES

Grilled tofu, jalapeno, philadelphia, shitake,
calabash, cucumber, avocado, shiso leaves

55 PLN



TACOS

Chef’'s Daily Choice
octopus / spicy shrimp / salmon tartare

20 PLN 20 PLN 2 ONaLY CHEF’'S CHOICE

MISO SOUP

Wakame, tofu,
spring onion

15 PLN

SPICY MISO sSOUP

Wakame, tofu, toban-jian,
zucchini, spring onion

16 PLN

ROCK AND ROLL NO LIMITS
8x uramaki with squid in tempura, avocado, 8x uramaki with butter fish, i 8x kushikatsu: 2x shrimp, 2x salmon, 2x scallop, 2x vegetables, 8x tuna truffle uramakai,
3x salmon Philadelphia cream cheese avocado futomaki, 3x tuna futomaki, 8x nigiri: 2x roasted salmon, 2x shrimp, 2x avocado with ikura topping, 2x tuna,
3x futomaki baked white fish, 3x roasted eel futomaki, 3x salmon tatare tempura futomaki 3x roasted salmon futomaki, 3x salmon tartare tempura futomaki, 6x cucumber hosomaki,
2x salmon ikura gunkan maki, edamame

175 PLN
299 PLN



MY WAY OMAKASE

12x chef's daily choice nigiri,
6x your choice of vege hosomaki,
edamame

175 PLN

MISO SOUP
Wakame, tofu, spring onion
15 PLN

MAKI LOVERS

8x shrimp tempura avocado uramaki, 8x roasted salmon uramaki,
3x salmon Philadelphia cream cheese avocado futomaki, 3x tuna futomaki,
3x salmon tartare tempura futomaki, 3x roasted sea bass futomaki, 3x eel futomaki

175 PLN

CHEF’'S CHOICE

JAPANESE PICKLES

Pickled veggies
with kaiso and yuzu

16 PLN

VEGE SO WHAT?

6x crispy tofu futomaki, 8x vegetable tempura uramaki,
6x vege futomaki with cucumber outside, 2x avocado nigiri,
2x gunkan maki with goma wakame salad

140 PLN

TRUFFLE SEASON

6x salmon futomaki, 8x tuna truffle uramaki,
3x cucumber hosomaki

80 PLN



KIDS MENU

FISH FINGERS

Roasted salmon, rice,
seasonal fruit

34 PLN

GRILLED SALMON

Grilled salmon, rice,
seasonal fruit

34 PLN

KIDS SUSHI SET

6x roasted salmon maki
2x fruit nigiri

34 PLN

DESSERTS

CHOCOLATE MOUSSE - UME
24 PLN

MATCHA
24 PLN

SELECTION OF ICE CREAM
8 PLN

CHEESECAKE
24 PLN

CITRUS PANNA COTTA
24 PLN







