


Miso Shiru 85 K¢

Tradi¢ni japonska polévka ze sojovych bobd, tofu, mofskych fas,
hub shitaké a zelené cibulky.

Traditional Japanese Soup consists of Soybean, Tofu, Seaweed,
Shitake Mushrooms and Green Onions.

Spicy Miso 115 K¢

Paliva miso polévka s lososem, tofu, mofskou fasou wakame,
zelenou cibulkou, chili olej.
Seasonal miso with Salmon, Tofu, Wakame, Green onion, Chili oil.

Shoyu Ramen 225 K¢
Spicy Ramen (Special Chili Oil sauce) 255 K¢

Japonska nudlova polévka s kufecim vyvarem, psenicniminudlemi
ramen, marinovanym vejcem, zelenou cibulkou, japonskym
shinbo, houby Shitake a veprfovym Chasu.

Rich Japanese noodle soup with chicken broth served with ramen
noodles, Shitake mushrooms and enoki mushrooms, marinated
egg and green onions with Pork Chasu.

Tonkotsu Ramen 285 K¢
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ponskd nudlova polévka s kufecim a vepfovym vyvarente¥ % ,,
pSenicnimi  nudlemi ramen, marinovanym vejcem, zelenou
cibulkou, japonskym shinbo, houby Shitake a vepfovym Chasu.
Rich Japanese noodle soup with chicken and  Pork “broth
served with ramen noodles, shinbo mushrooms and Shitake
mushrooms, marinated egg and green onions with Pork Chasul.




Edamame 160g 95 K¢

Osolené japonské sojové boby.
Salted Soybeans.

Spicy Edamame 160g 115 K¢

Osolené japonské sojové boby v palivé omacce.
Salted Soybeans in spicy sauce.

Sake Avocado Salad 280g 265 K¢

Cerstvy zeleninovy saldt s lososem, avokadem a japonskym
sojovym dresinkem.

Fresh vegetable salad with Salmon, avocado and Japanese soya
dressing.

Chukka Salad 70g 115 K¢

Klasicky marinovany salat z mofskych fas.
Classic marinated salads from seaweed.

Ebi tempura 4 ks 225 K¢

Smazené krevety v tempure.
Fried shrimps in tempura.

Chicken karaage 100g 165 K¢

Smazena kufeci stehna marinovana v zazvorové sojové omacce.
Podavana s japonskou majonézou.

Fried chicken thighs marinated in ginger soya sauce. Served with
Japanese mayoneza.




1. Yaki Cheese Gyoza 4ks / 4pcs 165 K¢
Napafované tasticky plnéné vepfovym masem, prelité roztavenym
syrem a cerstou pazitkou.

Steamed dumplings stuffed with pork meat, covered with melted
cheese and fresh chives.

2. Har Gow 5ks / 5pcs 155 K¢

Napafované knedlicky s krevetami a sojovou omackou.
Steamed dumplings with shrimps and soy sauce.
3. XiaoLongBao 3ks / 3pcs 155 K¢

Napafované knedlicky plnéné vepfovym masem se sojovou omackou.
Steamed dumplings stuffed with pork and soy sauce.

4. Crispy Wonton 5ks / 5pcs 165 K¢

Smazené kiupavé tasticky s vepfovym masem a krevetami.
Fried crispy dumplings with pork and shrimps.
5. Xiao Mai 5ks / 5pcs 165 K¢

Napafované tasticky plnéné vepfovym masem a krevetami.
Steamed dumplings stuffed with pork and shrimps.

6. Yasai Dumplings 3ks / 3pcs 155 K¢

Napafované zeleninové knedlicky.
Steamed vegetarian dumplings.




Buta No Kakuni 1ks / 1pcs 95 K¢

Pomalu duseny vepiovy blcek bao buns se saldtem.
Slow-roasted pork belly bao with salad.

Tori Bao Bun 1ks / 1pcs 95 K¢

Bao buns se smazenym kufecim masem v tempure a se saldtem.
Chicken fried tempura bao bun with salad.

Yasai Bao Bun 1ks / 1pcs 95 K¢

Zeleninovy japonsky knedlicek se salatem, avokadem, uzenym
tofu s teriyaki omackou.

Vegetarian Bao Bun with salad, avocado, smoked tofu with
teriyaky sauce.




1.

Okonomiyaki 1ks / 1pcs 285 K¢

Japonska placka na teppanyaki ze sépie, slanina a zeleninova
smeés, podava se s okonomi omackou, japonskou mayonézou
a bonitem.

Japanese teppanyaki pancake with squid, bacon and vegetable
mix, served with okonomi sauce, japan mayoneza and bonito.

Tako Yaki 6ks / 6pcs 265 K¢

Tradi¢ni japonské street food kulicky plnéné s chobotnici, zelim,
jarni cibulkou, podavané s majonézou, tako yaki omackou
a tunadkovymi viockami.

Traditional Japan streed food balls filled with octopus, cabbage,
spring onion, served with mayo, tako yaki sauce and'tuna flakes,




1. Yaki Tori 220g 1ks/3ks - 1pcs/3pcs 95 K¢ / 265 K¢

Kufeci stehna na grilu, se zelenou cibulkou a yakitori omackou.
Grilled chicken thighs with green onion and yakitori sauce.

2. Yaki Gyu 2509 1ks/3ks - pcs/3pcs 135 K¢ / 385 K¢*

USA hovezi steak s miso bylinkovym maslem.
USA grilled beef steak with miso herb butter.

3. YakiSake 220¢g 1ks/3ks - Ipcs/3pcs 125 K¢ / 355 K¢*

Grilovany filet z lososa v teriyaky omacce.
Grilled Salmon with salmon filet served with teryaki sauce.

4. YakiYasai200g 1ks/3ks - pcs/3pcs 125 K¢ / 355 K¢*

Vegetarianské Spizy se zelenym chfestem, japonskou okrou, houbou
shitake, jarni cibulkou a cherry rajcaty.

Vegetarian' skewers -with green asparagus, japanese okra, shitake
mushrooms, spring onion and cherry tomatoes.

Yaki Joo Ebi 180g 1ks - 1pcs 245 Kc¢*

Kralovské krevety na grilu se syrem a Cerstvou pazitkou.
King shrimps grilled with cheese and fresh chives.

Hotate Bacon 200g 1ks/3ks - 1pcs/3pcs 165 K¢ / 475 K¢

Cerstvé musle svatého Jakuba se slaninou s miso bylinkovym méslem.
Scallops bacon with miso herb butter.

7. - Chiizu Maki Kushi 200g 1ks/3ks - 1pcs/3pcs 95 K¢ / 265 K¢

L, Ve slaniné zabaleny, grilovany syr emmental.
%" Emmental cheese wrapped in bacon.

. Unagi Kushi 220g 1ks/3ks - 1pcs/3pes 165 KE / 475 K&

Tradi¢ni Uhot na grilu s teriyaki omackou.
Traditional bbq eel served with teriyaki sauce

* Menu + RyzZe + domaci salat 49 K¢ | Menu + Rise + house salad 49 K¢




Sumi Garden Raisubaga

Ochutnejte Raisubaga - tradi¢ni chut v netradi¢nim provedent.

Mezi prvnimi v CR vam s potésenim predstavujeme velmi oblibené
burgery, které jiz nasly oblibu v zapadni Evropé. Tyto zdravé japonské
burgery vam viele doporucuje nas séfkuchar Sumi Garden.

Taste Raisubaga

- traditional dish in an
unconventional execution.
We are among the first

in the Czech Republic

to introduce these
popular burgers. They are
already well known in West
Europe. Healthy burgers
highly recommended by
our Sumi Garden chef.

DOPORUCENO
séfkucharem

RECOMMENDED
by chef

BER

gau‘dan .
e 45/




Sake Raisubaga 450 K¢

Ryzovy burger s lososem, tygfi krevetou, smetanovym syrem,
Cerstvym avokadem, kremovym krabem, s teplym sezamovym
dresingem, teriyaki omackou, s ryzovou plackou a kaviarem
+ nori chipsy.

Rice burger with salmon, king shrimp, creamy cheese, fresh
avocado, creamy crab with warm sesame dressing, teriyaki sauce,
rice with caviar on the top + nori chips.

Crunch Raisubaga 490 K¢

Kfupavy ryzovy burger plnény krevetami v tempure, smetano-
vym syrem, Cerstvym avokadem, marinovanou morskou fasou,
krémovym krabem, pfelité teplou sojovou majonézou, ostrym
dresingem s ryzovou plackou v kfupavém nori + nori chipsy.
Crispy rice~burger with tempura, shrimps, creamy cheese, fresh
avocado, marinated seaweed, creamy crab, with warm soya
mayoneze, hot dressing, with rice with crispy nori on top + nori
chips.

Unagi Raisubaga 545 K¢

Ryzovy burger s Uhofem, smetanovym syrem, Cerstvym avoka-
dem, krémovym krabem, cerstvou okurkou, pfelité ohfatou unagi
omackou a ryzovou plackou se sezamem + nori chipsy.

Rice burger with eel, creamy.cheese, fresh avocado, creamy crab,
frésh- cucumber, warm unagi sauce, with rice sprinkled with
sesame + nori chips.




S/M Garden 8ks / 8pcs 365 K¢

Rolka s kremovym krabem, avokddem, marinovanym osinko, uzenym uhorem,
zabalena s lososem, grilovano se snow sauce, teriyaky omackou, cerstvou
pazitkou a kaviarem z létajici ryby.

Roll with cream crab, avocado, marinated asparagus, smoked eel, wrapped
with salmon, grilled with snow sauce, tuna sauce, fresh chives and flying fish
caviar.

Spicy Snow 8ks / 8pcs 315 K¢
Rolka s krémovym krabem, s avokadem, okurkou, spicy lososem, tygfi
krevetou, grilovano se snéhovou a teriyaky omackou a kavidrem z |étajici ryby.

Cream crab roll, with avocado, cucumber, spicy salmon, shrimp tiger,
warmed with snow and teriyaky sauce and fish roe:

Fantasy Roll 8ks / 8pcs 325 K¢

Rolka s krémovym krabem, avokadem, okurkou, kofenénym tunakem,
TnT omackou, ohfata s palivym dresingem s kavidarem a €erstvou pazitkou.
Roll with cream crab, avocado, cucumber, spicy tuna, TnT sauce and
warmed with fuel dressing with caviar and fresh chives.

Tempura Roll - Hamanishi 8ks / 8pcs 309Keé 71

a krémovym syrem, zabalend v kfupavé tempufe a poddvana __ .
s teriyaky omackou. % 7\
Fried roll with avocado, red radish, smoked cucumber, tiger prawns ) & ‘
and cream cheese, wrapped.in crispy tempura and served with-tuna sef

Tempura Roll - Geisha 8ks / 8pcs 309 K¢

Smazena rolka s kofenénym lososem, avokadem, okurkou, zlutou fedkvi,
zabalend v kiupavé tempure a podavana se snéhovou, teriyaky omackou a
kaviarem z létajici ryby.

Fried rolls with spicy salmon, avocado, cucumber, yellow radish, wrapped

in crispy tempura and served with snow, teriyaky sauce and flying fish caviar.




1. MAKI set 12ks / 12pcs 265 K¢

Losos, tunak, avokado, okurka
Salmon, tuna, avocado, cucumber.

2. OSAMA set 32ks / 32pcs 1300 K¢
4 x Dragon 4 x Philadelphia 4 x Pink Alaska
6 x Spicy Tuna 6 x Avocado Maki 2 x Nigiri Losos
2 x Nigiri Ebi 2 x Nigiri Ika 2 x Nigiri Suzuki

3. RECOMMEND set 20ks / 20pcs 495 K¢

4 x Philadelphia 4 x Mamamia 6 x Uramaki Unagi
6 x Maki okurka (Maki Cucumber)

4. JOO set 33ks / 33pcs 1 500 K¢

2 x Nigiri losos (Salmon) 2 x Nigiri Ika 2 x Nigiri Hamachi

2 x Nigiri tunak (Tuna) 2 x Nigiri Ebi 6 x Ura Maki Philly

2 x Nigiri Avocado, 1 x Gunkan Karai Maguro, Karai Sake, Chukka
4 x Sashimi Losos, Sashimi Tuna, Sashimi Hotate

CHIKARA set 11ks / 11pcs 475 K¢
1 x Nigiri losos (Salmon) 1 x Nigiri tunak (Tuna) 1 x Nigiri lka
1 x Nigiri Suzuki 1 x Nigiri Unagi 6 x Ura Maki Philly




SAKE MAKI

Rolky s jemnym lososem a ryzi.
Salmon sushi rolls.

MAGURO MAKI

Jemné rolky s tunakem.
Tuna sushi rolls.

HAMACHI MAKI

Maki se Zlutoploutvou rybou a Cerstvou pazitkou.

Yellowtail with fresh chives.

EBI MAKI

Maki s krevetou.
Boiled shrimp maki.

TAKO MAKI

Rolky s chobotnici a ryzi.
Octopus sushi rolls.

KAPPA MAKI

Okurkové maki se sezamem.

Cucumber maki with sesame seeds.

OSINKO MAKI

Maki s marinovanou redkvi.
Pickled radish maki.

AVOKADO MAKI

Jemné maki s avokadem a ryzi.
Avocado maki.

UNAGI MAKI

Tradicni maki s uzenym uhorem.
Traditional BBQ eel sushi.

115 K¢é

125 K¢

155 K¢

115 K¢é




PHILLY MAKI

Maki s lososem, avokadem a krémovym syrem.
Maki with salmon, avokado and cream cheese.

SPICY MAGURO

Maki tunak s avokadem v palivé omacce.
Maki tuna with avocado in spicy sauce.

SPICY SAKE

Maki losos s palivou oméackou.
Maki with spicy salmon.

UNAGI MAKI

Maki s grilovanym uhofem a okurkou.
Barbeque eel maki with cucumber.

155 K¢

165 K¢

155 K¢

195 K¢




SAKE

Losos
Salmon

MAGURO
Tunak
Tuna

SUZUKI

Morsky vik
Sea bass

HAMACHI

Zlutoploutvé ryba
Yellowtail

TAKO

Chobotnice
Octopus

IKA
Sépie
Squid

HOKIGAI

Musle
Mussels surt clam

HOTATE

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

1ks/2 ks - 1pcs/2pcs

Musle svatého Jakuba

Scallops

75 K¢ / 135 K¢
85 K¢/ 155 K¢
85 K¢/ 155 K¢
95 K¢ / 175 K¢
85 Kc¢ /155 K¢
70 Ké / 125 K¢é
125 K¢ / 235

A
P

95 K¢ /175 K¢




10.

11.

EBI 1ks/2 ks - 1pcs/2pcs
Vafena kreveta

Boild shrimp

UNAGI 1ks/2 ks - 1pcs/2pcs

Grilovany uhoft
BBQ eel

Avokado 1ks/2 ks - 1pcs/2pcs
Avocado

KARAI MAGURO

Palivy tunak s jarni cibulkou.
Seared spicy tuna with spring onion.

KARAI SAKE

Palivy losos s jarni cibulkou.
Seared spicy salmon with spring onion.

KARAI UNAGI
Palivy Uhot.
Spicy eel.

75 K¢ / 135 K¢

95 K¢ / 185 K¢

65 K¢/ 115 K¢

99 K¢

95 K¢

125 K¢




10.

SAKE 4ks / 4pcs
Losos / Salmon

MAGURO 4ks / 4pcs
Tunak / Tuna
SUZUKI 4ks / 4 pcs

Morsky vik / Sea bass

HAMACHI 4ks /[ 4pcs
Zlutoploutva ryba / Yellowtail fish

TAKO 4ks /[ 4pcs
Chobotnice / Octopus

IKA 4ks / 4pcs
Sépie / Squid
HOKIGAI 4ks / 4pcs

Musle / Mussels surt clam

HOTATE 4ks / 4pcs
Musle svatého Jakuba / Scallops

EBI 4ks / 4pcs
Varena kreveta / Boild shrimp

UNAGI 4ks / 4pcs
Grilovany uhof / BBQ eel

155 K¢

175 K¢

175 K¢

195 K¢

175 K¢




1. PINKALASKA 8ks / 8pcs 245 K¢

Rolky s jemnym lososem, krémovym syrem, avokadem a kaviarem.
Sushi rolls with Salmon slice, avocado,cream cheese covered with tobiko.

2. MAMMA MIA 8ks / 8pcs 245 K¢

Rolky s kfupavymi krevetami, Cerstvou okurkou, avokadem, zabalené se
sezamem, pazitkou a podavané s TNT omackoul.

Sush roll with crispy shrimp, Avocado, cucumber covered with sesame
and chives and TNT sauce.

3. KAMI 8ks / 8pcs 295 K¢

Rolka plnéna s erstvou okurkou, krémovym krabem a tunakem, seza-
mem, zabalend s avokddem.  Sushi roll filled with fresh cucumber,
creamy crab and tuna with avocado and sesame.

4. PHILADELPHILA 8ks / 8pcs 255 K¢

Rolky se smetanovym syrem a zabalené s jemnym lososem.
Sushi rolls with cream cheese covered with salmon.

5. CALIFORNIA 8ks / 8pcs 295 K¢

Rolky s lososem, tunakem, Cerstvou okurkou, avokadem, zabalené se
sezamem a podavana s teriyaki omackou.

Sushi rolls with salmon, tuna, cucumber, avocado, covered with sesame
served with teryaki sauce.

Py
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_}_‘;ﬁfﬂfl-\GON 8ks / 8pcs 285 K¢
»A"Rolky s krémovym krabem, avokddem, cerstvou okurkou, zabalené
5 Uzenym Uhofem a podavané s teriyaki omackou.
Sushi rolls with cream crab, avocado, cucumber, covered with eel served
with teryaki sauce.

7. KOKORO 8ks / 8pcs 265 K¢
Rolky s avokadem, okurkou, krémovym krabem, zabalené s lososem
a kavidrem.

Sushi rolls with avocado, cucumber, cream crab, covered with salmon
and caviar.




Prilohy / Side Dishes

1. Gohan (ryze) / Gohan Rise 59 K¢

2. Domaci salat / House salad 65 K¢

3. Sushiryze / Sushi Rise 75 K¢

4. Extra marinovany zazvor / Extra marinated ginger 30 K¢

5. Extra wasabi/ Extra Wasabi 30 K¢

6. Extra omacka / Extra Sauce Y 30 K¢
"

Dezeri'y / Desserts

1. Japonskasladké sushirolka 4ks/4pcs S 160KE
Japanese Sweet Sushi Roll ( 44 , g
2. Japonska sladka sushirolka 8ks/8pcs L ;2’40Kc
Japanese Sweet Sushi Roll \\ W /
3. Matcha zmrzlina / Matcha Ice Cream N\ {“ 115 K¢
‘;v -',\"
4. Mochizmrzlina / Mochi Ice Cream - 165K¢
."'\_ - "'f:’(“

e



NEALKO / Drinks (0.33ml):

Coca-Cola 49 K¢
Coca-Cola Zero 49 K¢
Sprite 49 K¢
Fanta 49 K¢
Kinley Ginger Ale 49 K¢
Kinley Tonic 49 K¢
Voda neperliva Romerquelle / Still Water 45 K¢
Voda perliva Romerquelle / Sparkling Water 45 K¢
Tepy caj / Hot Tea:

Jasminovy ¢aj / Jasmine Tea 99 K¢
Jasmine tea with provincie Fujian

Gejsa / Geisha Tea 99 K¢

Smés caje Sencha s jasminovymi kvéty, riZi, lici a grapefruitem

Cerny ¢aj Ceylon / Ceylon black tea 99 K¢

Caj z centrdiniho pohoff Sri Lanky, okres Dimbula

Ovocny ¢aj Cancadet Provence / Carcadet province fruittea 99 K¢
Smeés kvétu ibisku, kousky jablka, sipku, merunék a broskvi

Gen Majsa / Gen Majsa tea 99 K¢

Specialni napoje / Special Drinks:

. Matcha / Macha Tea 129 K¢
;K Ledovy ¢aj z lotosovych kvétd / Lotus Ice Tea 85 K¢
oy 4 Ledovy ¢aj z jasminovych kvétil / Jasmine Ice Tea 85 K¢




ROZLEVANE VINO / WINE BY GLASS

Bila vina / White Wine

Pinot grigio Venezia 12,5 % Vol
Chardonnay Venezia 12,5 % Vol
Trebbiano D'abruzzo 12 % Vol

Razové vino / Rose Wine
Varvo Bardolino

Cervena vina / Red Wine
Nero d’Avola 13 % vol
Merlot Veneto 11,5 % vol
Barbena d’Alba 14,5 % vol

Prosecco
Prosecco Piu Bianco 10,5 % vol
Prosecco brut 11,5 % vol

Japonsky alkohol / Japanese Alcohol
Sake Dry 15 % vol

Sake NISHIKI

Asahi Pivo

Sapporo Pivo

Umeshu Svestkové vino / Plum wine

Kava Miscela D’oro / Coffee Miscela D’oro
Espresso

120 ml
120 ml
330 ml
330 ml
120 ml

1,5 dcl
85 K¢
85 K¢
85 K¢

1,5 dcl
115 K¢

1,5 ddl
85 K¢
85 K¢

139 K¢

1,2 dcl
99 K¢




Sumi Garden

Adresa / Address:
Slavikova 18, 130 00 Praha 3-Zizkov

Oteviraci doba / Opening Hours:
Pondéli - Nedéle / Monday - Sunday 11:30 - 22:00

Telefon / Phone:
+420 222 980 985

Seznam alergenu je k dispozici u obsluhy.
For a list of allergens please ask our waiters.







