MENU

SAKAKA

WE KINDLY INFORM YOU THAT WE ARE ADDING 10% SERVICE CHARGE TO OUR BILLS

PLEASE INFORM THE RESTAURANT STAFF-ABOUT YOUR ALLERGIES OR CHECK DETAILED LIST OF ALLERGENS IN RESTAURANT



COLD TAPAS

SALMON TARTAR
Leek, sesame, zuke
55 PLN

SIRLOIN CARPACCIO
Beef, leek, kizami wasabi
65 PLN

TUNA TARTAR
Leek, spring onion, zuke
65 PLN

HEIFER CARPACCIO

Heifer entercote, Rayu oil, karashi/miso
sauce, garlic chips, zuke, kizami wasabi

HAMACHI TARTAR 85 PLN

Yuzu caramel, Sansyo
pepper, zuke, lime zest,
shiso in tempura

85 PLN

URUSUZUKURI SEA BASS
Lime zest, Yuzu Kosho, micro leaves, salt
65 PLN

WE KINDLY INFORM YOU THAT WE ARE ADDING 10% SERVICE CHARGE TO OUR BILLS

SALMON CARPACCIO

Roasted salmon, sesame, zuke, salt, pepper oil, pepper,
nasturcium oil

55 PLN

HAMACHI CARPACCIO

Lime zest, Yuzu Kosho, lime juice,
kumquat, salt

85 PLN

TROUT CARPACCIO

Trout, trout ikura, Nashi pear, Tiger blod orange,
corriander oil, zuke

55 PLN
OCTOPUS CARPACCIO
Kaiso algae, lime jelly, Rayu oil
75 PLN

TIRADITO MAHI MAHI
Tiradio dressing, orange oil, orange zest
65 PLN

TUNA PONZU

Tuna, ponzu sauce, spring onion,
kizami wasabi , zuke

65 PLN

WE KINDLY INFORM YOU THAT WE ARE ADDING 10% SERVICE CHARGE TO OUR BILLS



COLD TAPAS

EXOTIC FISHES CEVICHE

Parrot fish, Red snapper, Mahi
Mahi, orange oil, zuke, kizami
wasabi

85 PLN

TACOS
Octopus / Spicy shrimp / Salmon tartare
30 PLN 30 PLN 25 PLN

SEA BREAM CEVICHE

Sea bream, lime, cucumber,
corriander, fruits, mango puree

65 PLN

HAMACHI CEVICHE

Hamachi, Sudachi, Sansyo
pepper, kizami wasabi

85 PLN

ANTONIUS SIBERIAN CAVIAR 30G

Siberian sturgeon caviar,
" ~“wheat blinds

300 PLN

ST. JACQUES SCALLOPS 3 PCS

lpcs. In Tiradito sauce,
Tpcs. In corriander sauce,
1pcs. In Yuzu sauce

110 PLN



SIDE DISHES

WAKAME
Sea algae, cucumber
20 PLN

GOMA WAKAME
Wakame algae, sesame sauce
20 PLN

GREEN GEM SALAD SMALL/BIG
Rome lettuce, sesame dressing
15/25 PLN

JAPANESE PICKLES

Marinated
vegetables, Kaiso
algae, yuzu jelly
25 PLN

RICE
15 PLN

SHITAKE
MUSHROOMS

15 PLN

KIMCHI SALAD SMALL/BIG

Chinese cabbage, carrot,
daikon, spring onion

15/25 PLN

GRILLED EDAMAME

Grilled edamame beans

21 PLN

SEA SALT EDAMAME

Edamame beans
with Maldon sea salt

21 PLN

SPICY EDAMAME
Spicy edamame beans
21 PLN

BIG CHIRASHI

Salmon, tuna, sea bream, shitake,
kizami wasabi, nori, avocado,
benishoga, sesame, spring onion, rice,
soya sauce

120 PLN

SMALL CHIRASHI

Salmon, trout, avocado, benishoga,
edamame beans, spring onion, young
sugar peas, trout ikura, rice, soya
sauce

80 PLN

GO GREEN SALAD

Rome lettuce, chicory,
tofu, sesame dressing

40 PLN
+ chicken 20 PLN



HOT TAPAS

GYOZA GYOZA
- japanese dumplings - japanese dumplings
Chicken, sesame sauce Beef, chilli sauce
GRILLED AVOCADO 32 PLN 25 PLN
25 PLN
KARAAGE
Baby calamari,
chilli, baby
spinach, lime
57 PLN
GRILLED CORN
Grilled corn, soya sauce, herbs/miso butter
22 PLN
GYOZA - japanese dumplings
Shrimp, chilli, lime, ginger sauce
39 PLN
GYOZA - japanese dumplings GYOZA - japanese dumplings
: : Vege
VEGETABLE TEMPURA 7PCS. SHRIMPS OR SQUIDS IN TEMPURA 5PCS . Bl aenpsiraauce :
Corriander sauce
40 PLN 65 PLN LA

32 PLN
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SPICY MISO SOUP
Wakame, tofu, toban-jian,
zuchini, spring onion
1 : 22 PLN



MAIN COURSES

QUAIL 2PCsS.
25 PLN

LAMB 1PCS.
35 PLN
GRILLED SEA BREAM
Lime, Maldon sea salt, lime jelly
75 PLN
CRILLED HEIF &R SAIKYO MISO SALMON
Beef, kizami wasabi, ginger, salt 3 2
Grilled salmon, orange miso sauce
125 PLN 75 PLN MAHI MAHI
CHICKEN IN PANKO Young-ginger shoots, citrus juice,
55 PLN Maldon sea salt
95 PLN
CHOOSE 3 SIDE DISHES TO YOUR MAIN COURSE CHOOSE 3 SIDE DISHES TO YOUR MAIN COURSE

Goma wakame, kimchi, japanese pickles, wakame, shitake, rice Goma wakame, kimchi, japanese pickles, wakame, shitake, rice



SASHIMI

GRILLED OCTOPUS
Grilled octopus, sesame sauce,
togarashi, goma wakame

125 PLN

4X2 CHEF'S CHOICE
100 PLN

4X2 YOUR OWN CHOICE
120 PLN
Salmon, sea bass, sea bream, trout,

scallops, tuna, mahi mahi, parrot fish,
red snapper, hamachi

LOBSTER
Grilled panko, butter, aioli sauce
250 PLN

SASHIMI KING

Salmon, smoked salmon, tuna, sea bass,
CHOOSE 3 SIDE DISHES TO YOUR MAIN COURSE sea bream, exotic fishes, St. Jacques scallops

Goma wakame, kimchi, japanese pickles, wakame, shitake, rice 245 PLN
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SASHIMI NIGIRI

SASHIMI SALMON SASHIMI SEA BREAM TAMAGO AVOCADO TROUT SALMON
45 PLN 50 PLN 8 PLN 9 PLN 12 PLN 16 PLN
SASHIMI SEA BASS SASHIMI TUNA SASHIMI RED SNAPPER SEA BASS SEA BREAM SHRIMP EEL
50 PLN 60 PLN 60 PLN 16 PLN 16 PLN 16 PLN 16 PLN
SASHIMI PARROT FISH SASHIMI HAMACHI TUNA HAMACHI ST.JACQUES SCALLOP OCTOPUS
60 PLN 70 PLN 18 PLN 18 PLN 18 PLN 18 PLN

PRICE FOR 5 PCS PRICE FOR 1 PCS



NIGIRI

PARROT FISH
18 PLN

RED SNAPPER
18 PLN

GUNKAN SALMON
TARTARE

18 PLN

GUNKAN TROUT
IKURA

27 PLN

MAHI MAHI
18 PLN

OMAKASE NIGIRI - CHEF'S DAILY CHOICE
12 PCS. nigiri
159 PLN

MAKI

MAKI WITH SALMON TARTARE
- 3PCs

38 PLN

HOSOMAKI WITH
VEGETABLES

18 PLN

HOSOMAKI

Salmon / Sea bass / Sea bream / Butter Fish / Trout

25 PLN

Tuna / Hamachi / parrot fish / red snapper /

MAKI WITH SALMON TARTARE
IN TEMPURA - 3PCS

43 PLN

MAKI WITH TUNA TARTARE
-3 PCS

44 PLN

mahi mahi / shrimp in tempura
36 PLN

MAKI WITH TUNA TARTARE
IN TEMPURA - 3 PCS

49 PLN



FUTOMAKI

Salmon, philadelphia, avocado,

vegetables
36 PLN

FUTOMAKI
Vegetarian
31 PLN

FUTOMAKI

Steamed shrimps, mayonnaise,

avocado, vegetables
45 PLN

FUTOMAKI

Squids on garlic butter,

vegetables
51 PLN

FUTOMAKI

Sea bream, philadelphia,

vegetables
38 PLN

FUTOMAKI

Hamachi, philadelphia, lime,

mint, vegetables
51 PLN

FUTOMAKI
Shrimp on garlic butter,
vegetables
51 PLN

FUTOMAKI
Squids in tempura,
mayonnaise, vegetables
49 PLN

FUTOMAKI
Sea bass, philadelphia,
vegetables
38 PLN

FUTOMAKI
Roasted salmon, avocado,
vegetables
36 PLN

FUTOMAKI
Shrimp in tempura,
mayonnaise, vegetables
49 PLN

FUTOMAKI
Baby octopus in panko

on garlic butter, vegetables

51 PLN

FUTOMAKI
Tuna, philadelphia,
vegetables
40 PLN

FUTOMAKI
Marinated fishes with
garlic butter
47 PLN

FUTOMAKI
St.Jacques scallops
in tempura, mayonnaise,
vegetables
51 PLN

FUTOMAKI
Marinated beef,

garlic butter, vegetables

51 PLN

URAMAKI
Salmon, vegetables
36 PLN

URAMAKI GOLD
Salmon inside,
salmon outside,
vegetables
49 PLN

URAMAKI GOLD
Tuna inside, sea bream outside;

vegetables
51 PLN

URAMAKI
Tuna, vegetables
40 PLN

URAMAKI GOLD
Marineted trout inside,
sea bass outside,
vegetables
51 PLN

URAMAKI GOLD
Shrimp in tempura inside,

URAMAKI

Sea Bream, vegetables,

togarashi
38 PLN

URAMAKI GOLD
Salmon inside,
avocado outside,
vegetables
45 PLN

Eel outside, sweet sauce, vegetebles

51 PLN

URAMAKI

Steamed shrimp, vegetables

45 PLN

URAMAKI GOLD
Salmon inside,
tuna outside,

vegetables
51 PLN

URAMAKI GOLD

Tuna inside, mango outside,

vegetables
45 PLN



SAKANA SPECIAL’'S

SAKANA URAMAKI

SPIDER ROLL h‘ISn;oll(e:. salrr?.(znl,(zuchling inhtempurab
ilade ia, shitake, calabash, cucumber,
Soft shell crab, mayonnaise, leek, fukujinzuke, oshinko, P bropwn sugar, chilli, orange peel
cucumber, avocado, tobiko ' -
65 PLN
65 PLN SAKANA MAKI

Shrimp in tempura, cucumber, oshinko,
leek, mayonnaise, royal caviar

65 PLN
SAKANA VEGE URAMAKI
Grilled tofu, jalapeno, philadelphia, shitake,
calabash, cucumber, avocado, shiso leaves
65 PLN
SAKANA MAKI TRUFFLE TUNA
Tuna, asparagus in tempura, mayonnaise, leek, jalapeno, SAKANA SASHIMI MAKI
shitake, cucumber, oshinko, truffle dressing, zuke .
3 types of fishes, vegetables
g 75 PLN
ANAGO DRAGON
Eel, mayonnaise, shitake, calabash, cucumber, oshinko, + MARINATED TRUFFLE 25 PLN SAKANA URAMAKI GYUTATAKI
avocado, Sansyo pepper, sweet sauce, sesame Squids in panko, gyutataki beef, jalapeno, ginger-garlic
65 PLN topping

75 PLN



SAKANA SPECIAL’'S

EXOTIC FISHES ROLL MAHI MAHI ROLL
Sea bass in panko, calabash, cucumber, Asparagus on butter, oshinko, cucumber,
fukujinzuke. Exotic fishes, royal caviar avocado. Smoked Mahi Mahi, lime zest
100 PLN 100 PLN

OCTOPUS ROLL
Grilled octopus on garlic butter,
RAINBOW ROLL avocado, bubu arare

Shrimps in tempura, oshinko, cucumber, 125 PLN
leek. Tuna, salmon, avocado

100 PLN

LOBSTER ROLL

SASHIMI URAMAKI Grilled lobster on butter, avocado,

Leek in tempura, oshinko, cucumber. grilled garlic panko

Sashimi tuna, salmon, sea bass, hamachi 150 PLN
100 PLN
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CHEF’S CHOICE - INDIAN OCEAN

4pcs. Nigiri, 5pcs. Sashimi,

8pcs. Maki,
CHEF’S CHOICE - ATLANTIC OCEAN 3pcs. Vegetarian Maki
2pcs. Nigiri, 145 PLN

6pcs. Maki,
3pcs. Vegetarian Maki,
Edamame beans

95 PLN

MAKI LOVERS
8pcs. Uramaki with shrimp in tempura,

ROCK AND ROLL 8pcs. Uramaki with baked salmon fish,
8pcs. Uramaki with squid-in tempura, 3pcs. Futomaki tuna,
8pcs. Uramaki with baked butter fish, 3pcs. Futomaki baked butter fish
3pcs. Futomaki tuna, 3pcs. Futomaki salmon,
3pcs. Futomaki baked butter fish, 3pcs. Baked eel,
3pcs. Futomaki salmon, 3pcs. Futomaki salmon tartare in tempura
3pcs. Baked eel, : 195 PLN
3pcs. Futomaki salmon tartare in tempura
195 PLN
TOO HOT

6pcs. Futomaki baked salmon,

TRUFFLE SEASON

6pcs. Futomaki salmon,
8pcs. Uramaki tuna with truffle dressing,
3pcs Hosomaki with cucumber

95 PLN

6pcs. Futomaki baked butter fish,
6pcs. Futomaki sea bass in tempura,
6pcs. Futomaki shrimp in tempura,
6pcs. Futomaki sweet eel

185 PLN



VEGE

VEGE SO WHAT?

6pcs. Futomaki crispy tofu,
8pcs. Uramaki vegetables in tempura,
6pcs. Vegetarian futomaki
wrapped in cucumber,
2pcs. Nigiri avocado,
2pcs. Gunkan with goma wakame salad

169 PLN

VEGE FUSION

6pcs. Futomaki Inari tofu,
6pcs. Futomaki with oyster mushroom
in panko and kimchi salad,
8pcs. Uramaki with vegetables in
tempura and guacamole,
2pcs. Gunkan with edamame

185 PLN

NO LIMITS
10pcs. Gyoza (2pcs. Chicken, 2pcs. Beef, 2pcs. Duck, 2pcs.Vege, 2pcs.Shrimp)
10pcs Nigiri (2pcs. Smoked salmon, 2pcs.shrimp, 2pcs. Avocado with caviar, 2pcs. Tuna, 2pcs. Sea bass)
6pcs. Futomaki baked salmon, 3pcs. Futomaki salmon tartare in tempura,
6pcs. Hosomaki with cucumber, edamame soya beans, 8pcs. Uramaki tuna tuffle

349 PLN



KID’'S MENU DESSERTS

KASUTERA
30 PLN

FISH FINGERS
Baked salmon, fruits, rice
38 PLN

GRILLED SALMON MATCHA
Salmon, fruits, rice 30 PLN
38 PLN
PANDAN CURD
30 PLN
SAKURA
30 PLN
KID’S SUSHI SET
6pcs. Futomaki baked salmon,
2pcs. Nigiri fruits
42 PLN
ICE CREAM’S SORBET’S WE RECOMMEND DESSERT COCKTAILS
Matcha, Pistachio, Lime with mint,
Chocolate, Vanilia Passion fruit KRAKEN ESPRESSO MARTINI CACAO ESPRESSO MARTINI

11 PLN 11 PLN 30 PLN 30 PLN






