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169 Lazac szendvics 2200
lazac, avokado, uborka
Salmon sandwich
Salmon, avocado, cucumber

=X&a=RE (=& - B8X] - F5)

170 Samuréi szendvics 2200
lazac, voros tonhal, avokado,
rak kaviar, majonéz
Samurai sandwich
Salmon, tuna, avocado,
Shrimp caviar, mayonnaise
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171 Tonhal sashimi 4 db/ pcs 2200

Tuna
Eokieg:}

172 Lazac sashimi 4 db/ pcs 2000
Salmon
=X&

173 Piros kagyl6 12 db/pcs 3500
Sashimi - Red scallop
$8R -0

MK SASHIMI
%—--i MIX SASHIMI Ei—cji

174 Vegyes tal 9 db 4950
Mix sashimi 9 pcs
FREx
3 lazac, 3 tonhal, 3 hamachi, lazac kaviar
3 salmon, 3 tuna, 3 hamachi, salmon caviar

175 Vegyes tal 9 db 3900
Mix sashimi 9 pcs
FRER
3 lazac, 3 vordstonhal, 2 édes rak, 1 tengeri stllé
3 salmon, 3 red tuna, 2 sweet shrimp, 1 sea bass

176 Vegyes tal 15 db 5900
Mix sashimi 15 pcs
FRER
3 tigris rak, 3 angolna, 3 tonhal, 3 lazac,
3 hamachi, mix rak kaviar
3 tiger shrimp, 3 eel, 3 tuna, 3 salmon,
3 hamachi, mix shrimp caviar

177 Vegyes tal 7 db 3200
FRER
Mix sashimi 7 pcs
2 vorostonhal, 3 lazac, 2 tengeri stlld
2 red tuna, 3 salmon, 2 sea bass




SPECIAL GUNRKAN
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2DB - 2PCS
UBORKAVAL - WITH CUCUMBER

178 Tonhal 1800 182 Narancssarga rak kaviar 1990
Tuna Orange shrimp caviar
o e8] Bife &
179 Lazac kaviar 2800 183 Fliszeres lazac 1990
Salmon caviar Spicy salmon
X887 A= e
180 Angolna 1900
Eel
g6
181 Tengeri alga 1500
Sea weed
"

ALGA LAPPAL

622 Lazac kaviar - salmon caviar 2800

623 Lazac - salmon 1800
624 Tonhal - tuna 1800
625 Fszeres lazac - spicy salmon 1990
626 Tengeri alga - seaweed 1500
627 Rak kaviar - shrimp caviar 1990
628 Edes kukorica majonézzel 1500

sweet corn with mayonese

N

TEMARI
7%_--42 FEET 37-737

1DB - 1PCS

185 Tonhal, avokadé 1450
Tuna, avocado
i - 155

186 Tonhal, tigris rak, 1450
lazac, avokado
Tuna, tiger shrimp, salmon, avocado

R8BI - =X& - FmR

187 Lazac, avokadé 1450
Salmon, avocado
=& - 125

188 Angolna 1300
Eel

Be
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189 Surimi

Surimi

190 Hamachi
Hamachi
EH]

191 Fistolt tintahal
Smoked cuttlefish
ESAH

192 Tigris rak
Tiger shrimp
PR iF

193 Sepia tintahal
Sepia cuttlefish
EhEa

194 Omlet

U
REE

195 Tengeri siillé
Sea bass
e

196 Makréla

Mackerel
=]

=

L
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2200

1400

1400

1400

1400

900

1190

200 Angolna 1600
1400 Eel

e

201 Grillezett libamdj 1990
Grilled goose liver

¥ 35 BT

202 Vo6rsds tonhal 1400
Red tuna
dEieE

203 Lazac 1300
Salmon
=X&a

204 Piros fésilikagyloé 1150
Red scallop
A=A

197 Tigris rak, avokadé 1800
Tiger shrimp, avocado
RYF ~ FHR

198 Polip 1500
Octupus
=§::]

199 Avokado 1200
Avocado

oo S5E|
LEES
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205 SAPPORO 8 db/pcs
1 lazac (salmon)
1 tintahal (squid)
1 vords tonhal (red tuna)
1 togris rak (tiger shrimp)
1 édes rak (sweet shrimp)
1 tengeri siillé (sea bass)
1 omlet
1 angolna (eel)

206 KYO 10 db/pcs
2 lazac (salmon)
2 omlet
1 vorostonhal (red tuna)
1 tengeri sillé (sea bass)
1 makréla (mackerel)
1 tintahal (squid)
1 édes rak (sweet shrimp)
1 polip (octopus)

207 GINZA 6 db/pcs
2 vorostonhal (red tuna)
2 lazac (salmon)
1 makréla (mackerel)
1 tigris rak (tiger shrimp)

208 TOWA 12 db/pcs
2 tigris rak (tiger shrimp)
2 voros tonhal (red tuna)
2 lazac (salmon)
2 angolna (eel)
1 makréla (macrela)
2 hokkigai
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Angolna - Eel - €& 3990
Avokado - avocado, uborka - cucumber,
wakame salad, szezdmmag - sesam
seed, sushi rizs - rice

$HMR, &R, LA, Zhk, FEK

Sashimi lazac Salmon 3990
Avokado - avocado, lazac kaviar
salmon caviar, sushi rice-rizs
Hilm=X&a4%ahk

$HR = XasaTE, FaKR

Teriyaki Csirke Chicken 2990
Sargarépa-carrot, uborka-cucumber,
Edamame bab-bean, sushi rizs-rice
FRIEA RS

HE N BR, BhE, FaK

Tempura rak Shirmp 3500
Sargarépa-carrot, uborka-cucumber,
wakame salad, retek-radish,

surimi, sushi rizs-rice

R3S 4F

tHE N, SR, BHE0H, 2N, F3K



213 Majas krém, uborka 1600
zo6ldhagyma
Liver cream, cucumber green onion

i E - ELE

214 Rak tempura 1800
Shrimp tempura
IFX9Z

215 zoéldséges 1300
Vegetables

S
i

216 Lazac, avokadé 1800
Salmon, avocado

=X& - 53

217 Japan tok 1300
Japanese pumpkin
= NE=)

218 Omlet 1300
s ERE

219 Avokadé 1400
Avocado

H4HR

220 Uborka 1300
Cucumber
=)

221 Tigris rak 1900
Tiger shrimp
EAF

222 Japan jégcsapretek 1300
Japanese radish

BHAZ

223 Lazac, uborka 1800
Salmon, cucumber
=& &I

224 Surimi 1600
Surimi
&




225 Lazac 1650
Salmon
=X&

227 Tonhal 1900
Tuna

TiRE

228 Fistolt lazac, uborka 1850
Smoked salmon, cucumber

ME=XE &5

229 zo6ld rakkaviar 1800
Green shrimp caviar
Bif&af&E

230 Narancssarga rakkaviar 1800
Orange shrimp caviar
Bifaf&E

231 Piros rakkaviar 1800
Red shrimp caviar
qufeaf&

232 Sarga rakkaviar _ 1800
Yellow shrimp caviar
- EBIfeFH

233 Libamaj, uborka 2500
Goose liver, cucumber

A - EIR

. 234 Lazac, sajtkrém 1850
g Salmon, cheese cream

=& - IESH

235 Mango 1500
Mango

oz

236 Uborka 1500

4 Wa'kar-n'e salata, szezdmmag
Cucumber, wakame salad, sesame
o HII - BEWRHL - Zhi

- 367 Tempura lazac, Unagi szész 1800
Salmon tempura unagi sauce GEW)
=X&axX\[s




Bl MARI

237 Sake 3400
Lazac, tonhal, avokadé, sajt krém,
rak kaviar, majonéz
Salmon, tuna, avocado, cheese cream,
shrimp caviar, mayonnaise
Bl (=XE - eftE - FHR
TLPh - ifefE - SER)

238 Samurai 3300
Tonhal, avokado, uborka, sajt krém,
unagi szész, szezammag
Tuna, avocado, cucumber, cheese
cream, unagi sauce, sesame
HLt (268 - FHR - &I
TIYrA - B8 E - Zi)

239 Eel Roll 3800
Angolna, uborka, rak kaviar,omlett,
avokado, unagi szész
eel, cucumber, shrimp caviar, omlett,
avocado, unagi sauce
igeE (86 BN &8 T7E - FIES
R - IBEH)

240 Futomaki 2990
Surimi, rak kaviar, avokado,
uborka, sargarépa, retek
Surimi, shrimp caviar, avocado,
cucumber, carott, radish
_EBE- Te8T7E - FHhR
BN -PFEH-FH)

241 Sumo 2850
Mangé, uborka, avokado,
sajtkrém, retek csira
Mango, cucumber, avocado,
cheese cream, sprouts

R (TR - BN - B85 PEDH - )

242 Sakura 2600
Surimi, avokado, sargarépa, majonéz
Surimi, avocado, carott, Mayonese
Bt (B - 48R - B2 b - EEE)

243 Suzi 3200
Tigris rak, avokadé, szezammag,
japan tok, sarga répa, pikans szész
Tiger shrimp, avocado, sesame,
pumpkin, carrot, chili sauce
HF EER - FHER - Z B
HAE N BREIRE)

244 Tokyo 3200
Tigris rdk, surimi, uborka, avokadé
Tiger shrimp, surimi, cucumlber, avocado
KRR (B - GFE - &1 £HR)
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BIG MAHI

Kaviar mix 2990
Lazac, surimi, avokado

Salmon, surimi, avocado

BTFEERES (=X& B - £3)

Rainbow 3200

Tonhal, lazac, tigris rak, tengeri stll6,
surimi, uborka, avokadé

Tuna, salmon, tiger shrimp, sea bass,
surimi, cucumber, avocado

Il (£f0& - =& - B - fFré

B &N 4HR)

Tekka

Avokado, tonhal, rakkaviar, retek,
uborka, szezdmmag

Avocado, tuna, shrimp caviar,
radish, cucumber, sesame

PRER (623 . eh0E BT &

£ &N Z)

Kalifornia 2950
Rakkaviar, surimi, avokado, retek, uborka
Shrimp caviar, surimi, avocado,

radish, cucumber

3200

MAEEIIN (fee7& - & - FHR
2N &)
Unagi 3850

Angolna, rak kaviar, krémsajt, majonéz,
teriyaki, metélé hagyma, szaritott tonhal
Eel, shrimp caviar, cheese cream, mayonese,
teriyaki, green onion, dried tuna

€6 (186 - fféa & - =LA

EEE

REE & £1EET)

250 sakana
Hamachi, tonhal, lazac, avokadé,uborka,
avokadé, surimi, rak, tamago, sajt szész
Hamachi, tuna, salmon, avocado, cucumber
Surimi, shrimp, tamago, cheese sauce
IRE (hEE - 06 - =X& - £HhR
BINEE - 1F - KU - 28

3600

368 Shira =9 3500
Lazac,avokadé, surimi
Salmon, avocado, surimi
=Xt - 2F . A

369 Kami =W 3500
Tonhal, avokadd, surimi, uborka
Tuna, avocado, surimi, cucumber
B8 -FHR B =N

251 Special 3500

Tempuraban siilt lazac, avokado, uborka,
surimi, jégcsap retek, ték, unagi szész
Tempura fried salmon, avocado, cucumber,
surimi, radish, pumpkin, unagi sauce
BRll (RAB =&  4HR BN

G- b MmN 288

252 Dragon 2990
Rak tempura, majonéz, surimi, tigris rak
Shrimp tempura, mayonnaise
Surimi, tiger shrimp
X (TFRE2 - EEE - G - £

=HEEBE

253 Sake guru 4800
Lazac, libamaj, angolna, rak kaviar, lazac
Kaviar, avokado, metelé hagyma, teriyaki
Salmon, goose liver, eel, shrimp caviar,
Salmon caviar, avocado, green
onion, teriyaki
BEBAN (=& - 18 - 86 - ifaFE
=NB8FE - -4HHAR B B

254 Tempurazott rak
Rak, avokadé, majonéz
Shrimp tempura, avocado Mayonese
HREL - HHREES

2950



—

MARI SET
E i

=

—

255 OSAKA 16 db/pcs 3200

4 lazac, 4 tonhal, 4 avokadé, 4 omlet

4 salmon, 4 tuna, 4 avocado, 4 omelet

A REEE - ARETRE A RFAR - 4 RAUES
256 NAGOYA (vegan) 16 db/pcs 2950
4 uborka, 4 avokadé, 4 japantok, 4 retek
4 cucumber, 4 avocado, 4 pumkin, 4 radish
ANEN-AMFHAR -4 MET 4102 b
257 NANAO 16 db/pcs
Big Maki: 8 Sake
Maki: 4 tonhal, 4 uragi, 4 tuna, 4 eel
TARK I 8REEE
EFRA4BIEL4EKAIN L2

3990

258 GEISHA 16 db/pcs 3600

4 lazac, 4 tonhal, 4 uborka, 4 angolna

4 salmon, 4 tuna, 4 cucumber, 4 eel

AREEE C ARTIRE C 4REN - 4KEEE
259

NUKATA 20 db/pcs 3990

4 omlet, 4 retek, 4 lazac, 4 avokadé, 4 rak
4 omlet, 4 radish, 4 salmon,
4 avocado, 4 shrimp

ADPRIES 4102 D 48B4 PNSH

EN

262

260 FUKUOKA 20 db/pcs
4 surimi, 4 avokado,
4 z6ldség, 4 tonhal, 4 lazac

4200

4 surimi, 4 avocado,
4 vegetables, 4 tuna, 4 salmon
4BEFE -AFHR - 4BEX -4E0E - 4=XE

SENDAI 28 db/pcs 5200
4 tonhal, 4 lazac, 4 avokadéd, 4 retek,
4 surimi, 4 omlet, 4 méjas krém

4 tuna, 4 salmon, 4 avocado, 4 radish,
4 omlet, 4 liver cream

4EHIBE AR =XE  APRFHR - ARE N
4 RRIES - 4 RIFYHA

MORIOKA 32 db/pcs 5500
4 surimi, 4 tonhal (tuna), 4 lazac (salmon)
4 avokado (avocado), 4 omlet,

4 z6ldség (vegetable), 4 lazac- uborka
(salmon-cucumber), 4 retek (radish)
LB 45108 - 488

ANEEFRL . ADRIES -
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263 IRUMA 36 db/pcs 6200
Big Maki: 8 samurai,
Maki: 4 lazac-avokdado (salom-avocado),
4 avokado (avocado), 4 retek (radish),
4 surimi, 4 omlet, 4 uborka (cucumber),
4 rak (shrimp)

264 CAVIAR 32db/pcs 5500
Mix rakkiviar

Mix shrimp caviar

265 KUCHIO 24db/pcs 5800
Big maki: 8 lazac steak
Maki: 4 zéld (green)
4 sarga (yellow)

4 narancssarga (orange)

4 piros (red) rak kaviar (shrimp caviar)

266 TAKAMARI 32 db/pcs 6800
Bigmaki: 8 Sake

Maki: 4 mangd (mango)

4 tonhal (tuna)

4 uborka (cucumber)

s

4 avokado (avocado)
4 rak tempura (shrimp tempura)
4 angolna (eel)

267 SHIRAKAMI 36 db/pcs 6800
Bigmaki: 4 Sake, 4 Samurai
Maki: 4 lazac(salmon)
Avokado (avocado)
4 mangd (mango)
4 uborka (cucumber)
4 avokado (avacado)
4 omlet, 4 surimi
4 tigris rak (tiger shrimp)




MARI - NIGIRI MIR SET

268 TOYOHARA 18 db/pcs (vegan) 3900
Big maki: Sumi
Maki: 4 avokadé (avocado)
Nigiri: 2 omlett (omlet) 2 retek (radish),
2 avokado (avocado)

269 CLASSIC 12 db/pcs 3800
Maki: 8 lazac (salmon)
Nigiri: 2 lazac (salmon), 2 tonhal (tuna)

270 AIKAWA 17 db/pcs 4800
Big Maki: 4 rainbow
Maki: 4 lazac-avokadé (salmon-avocado),
4 rak (shrimp)
Nigiri: 2 lazac (salmon), 1 tintahal (squid),
1 tonhal (tuna), 1 rak (shrimp)

271 INBA 19 db/pcs 4990
Big Maki: 4 california
Maki: 4 surimi, 4 tonhal (tuna),

4 z6ldség (vegetable)
Nigiri: 1 lazac (salmon),

1rék (shrimp), 1 omlett (omlet) 272 HOKODATE 24 db/pcs 5990

Big Maki: 4 omlet, 4 uborka (cucumber)

4 avokado (avocado), 4 retek (radish)
Nigiri: 2 avokadoé (avocado), 2 lazac
(salmon), 2 rak (shrimp), 2 tonhal (tuna)

273 NEMURO 24 db 4990
Maki: 4 rak (shrimp), 4 lazac (salmon),
4 tonhal (tuna), 4 surimi
Nigiri: 2 omlet, 2 avokadé (avocado)
2 retek (radish), 2 uborka (cucumber)

274 HOIKADO 19 db/pcs 4800
Big Maki: 2 california
Maki: 4 lazac (salom), 4 surimi,
4 avkavo (avocado)
Nigiri: 1 lazac (salmon),
1 rak (shrimp), 1 tonhal (tuna)

275 TAIRA 21 db/pcs 5990
Big Maki: 2 sake, 2 sumo
Maki: 4 lazac (salmon),
4 uborka (cucumber)
Nigiri: 1 édes rak (sweet crab), 1 omlet,
1 makréla (mackerel),

1 surimi, 1 polip (octopus)
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MARI - NIGIRI MIR SET

PREMIUM 20 db/pcs
Maki: 8 avokadé (avocado)
Big Maki: 8 california
Nigiri: 2 lazac (salmon), 2 tonhal (tuna)

6200

OKINAWA 28 db/pcs 5500
Maki: 8 omlet (omlkiotoet), 8 surimi,

8 avokadé (acocado)

Nigiri: 2 tonhal (tuna), 2 unagi

ASUWA 24 db/pcs

Big Maki: 4 california, 4 sake
Maki: 4 lazac (salmon), 4 tonhal (tuna)
Nigiri: 3 lazac (salmon),

2 édes rak (sweet shrimp),

1 polip (octopus), 1 omlet

1 tintahal (squid)

7500

OKITAMA 24 db/pcs

Big Maki: 4 sumo, 4 futo

Maki: 4 tonhal (tuna),

4 z6ldség (vegetable)

Nigiri: 3 lazac (salmon), 2 omlet,
1 édes rak (sweet shrimp),

1 polip (octopus)

1 tintahal (squid)

7500

KUMAGAYA 44 db/pcs 13500

Big Maki: 8 suzi, 4 sake, 4 sumo, 8 futo,
8 kaviar mix (caviar mix)

Maki: 4 lazac (salmon)

Nigiri: 1 lazac (salmon), 1 tonhal (tuna),
1 tintahal (squid), 1 angolna (eel)
Sashimi: 2 lazac (salmon), 2 tonhal (tuna)

281

282

339

HAMAMATSU 34 db/pcs 15900
Big Maki: 8 california,

2 mix kaviar (caviar), 2 sumo

Nigiri: 3 tintahal (squid),

2 omlet, 3 polip (octopus),

3 tonhal (tuna), 4 lazac (salmon)

3 tigris rak (tiger crab),
3 unagi angolna (eel)
FUJI 46 db/pcs 15900
Big Maki: 8 special,

8 mix kaviar (caviar), 8 eel roll

Maki: 8 avokado (avocado)

Nigiri: 2 angolna (eel), 2 tonhal (tuna),

2 tigris rak (tiger crab), 2 lazac (salmon)
Sashimi: 3 tonhal (tuna), 3 lazac (salmon)

SAMURAI KAZUKO 57 db/pcs 23500
Maki: 8 lazac/ salmon- avokadé/ avocado
Big maki: 8 KAMI, 8 Shira, 8 Samurai, 8 Sake
Sashimi: 4 lazac/ salmon, 4 tonhal/ tuna
Nigiri: 3 tigris rak/ tiger shrimp,

3 lazac/ salmon, 3 tonhal/ tuna




MARI-NIGIRI-SASHIMI MIK SET

%__E BENTO
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NIHARI 23 db/pcs 5500
Big Maki: 4 futo

Maki: 4 lazac (salmon), 4 uborka (cucumber)
Nigiri: 1 makréla (mackerel), 1 édes rak
(sweet crab), 1 omlet, 1 surimi,

1 polip (octopus) Sashimi: 3 lazac

(salmon), 3 tonhal (tuna)

CHIKUMA 13 db/pcs 4500
Maki: 4 lazac (salmon)

Nigiri: 1 lazac (salmon), 1 tonhal (tuna),

1 tintahal (squid)

Sashimi: 3 lazac (salmon), 3 tonhal (tuna)

ASHIGARA 13 db 8500
Big Maki: 4 samurai

Nigiri: 2 édes rak (sweet crab)

Sashimi: 2 lazac-kaviar-lazac
(salmon-caviar-salmon),

2 lazac-kaviar-tonhal (salmon-caviar-tuna),

3 rak-kaviar-lazactekercs
(shrimp-caviar-salmon roll)

ISURUGU 23 db/pcs 5990
Big Maki: 4 tekka

Maki: 4 surimi, 4 lazac-avokado
(salmon-avocado)

Nigiri: 1 lazac (salmon), 1 tintahal (squid),

1 polip (octopus), 1 makréla (mackerel),

1 tonhal (tuna)

Sashimi: 3 lazac (salmon), 3 tonhal (tuna)

SAKAI 8 db/pcs 6500
Big Maki: 4 samurai

Sashimi roll: 2 lazac-kaviar (salmon-caviar)

2 tonhal-kaviar-tonhal (tuna-caviartuna)

KIOTO 16 db/pcs 5200
Maki: 4 lazac (salmon)

Nigiri: 2 lazac (salmon),

2 tigris rak (tiger crab), 2 tonhal (tuna)
Sashimi: 3 lazac (salmon), 3 tonhal (tuna)

BENTO

289

290

VEGAN
Uborka maki, teriyaki szészos selyem tofu,

tengeri alga, tempura zoéldségek, kimchi, sushi rizs
Vegan: cucumber maki, teriyaki silk tofu, sedweed,

tempura vegetables, kimchi, sushi rice

SASHI

Sashimi: 3 lazac, 3 hamachi, 2 tonhal;
lazac-uborka maki; edamame bab,
tempura rak- zoldségek, sushi rizs

Sashi: sashimi : 3 salmon, 3 hamachi, 2 tuna, salmon
cucumber maki edamame beans, tempura shrimp

vegetables, sushi rice

4500

5500
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621 Silt banan kékusz tejjel

Mochi

(matcha, taro burgonya,
vorosbab, fekete szezam) 4 db
Mochi (match, taro, red bean,
black sesame) 4 pcs

Banh mochi (matcha,

khoai mén, dau do, mé den)

g (K3~ F3L - 48 - RZM )

1600

1800
Fried banana with coconut milk
Chuéi chién nudc cét dua

292 Rizsgomboéc palma

1200

cukorlében 3 db
Rice dumlings in palm sugar

Banh trdi tau (sui din)

nE

293

Puding chiamag mangoé

1500

Pudding with chia mango

Pudding chia xoai

CEREFWIFHT

295

296

297

298

Thai mangos, kokusztejes rizs 1990
Thai mango coconut milk rice
Xo6i xoai

ER® AR

Siult bandn csokiontettel 1200
Fried banana with choéclate dressing
Banh chudi chién sét sokola

FEESRERRAIE

Tapioka puding kékusztejjel, 1500
licsi gyiméolccsel

Tapioca pudding with
coconut milk, lychee

Ché tran chau cot dua

(L UB 237 37

Silt mungdébab golyoé 2db 1500
Fried mungo bean ball

Banh ran dau xanh

LRE ZRREK



UO1. Churum churum shochu (Koreai rizspalinka) 0,35l 3300
UO2. Tinro Chamisul Original (Koreai rizspalinka) 0,35l 3300
UO04. lichiko Shochu (Japan Rizspalinka) 4 Cl 1400
UO06. Sapporo (Japan) 0,33l 1600
UO07. Kirin Ichiban (Japan) 0,33l 1600
U08. Saigon (Vietnam) 0,321 1600
U09. Chang (Thai) 0,32] 1600
U10. Ashi (Japan) 0,33l 1600
U11. Ozeki Junmai Sake (Japan Rizsbor) 1400
U12. Ozeki Rai Sake (Japan Rizsbor) 2500
U13. Ozeki Nigori Sake (Japan Rizsbor) 2500
U14. Gekkeikan Sake (Japan Rizsbor) 1650
U15. Hikkan Sake (Japan Rizsbor) 2500
U16. La Tomato (Japan Paradicsomlikér) 2500
U17. Choya Ujicha (Japan Zo6ldtealikér) 2500
U18. Choya Kokuto (Japan Szilvalikér) 2500
U19. Choya Original (Japan Szilvalikér) 1400
U20. Choya Dry (Japan Szaraz Szilvalikér) 1600
U21. Choya Yazu (Japan Citromlikér) 2500
U22. Choya Extra Years (Japan Extra Szilvalikér) 2800

U23.Choya Original Sparkling 0,75l 7400
(Japan Gyongyo6zd Szilvabor)
U24. Choya Original Sparkling 0,21 2400

(Japan Gyongy6zd Szilvabor)

U25. Nikka The Barrel 4 Cl 2900
U26. Matsui 2Cl 1950
U27. Matsui Sherry Cask 2 ClI 1950
U28. Matsui Mizunapa Cask 2 ClI 1950
U29. Matsui Sakura Cask 2 Cl 1950
U30. Fuyu Blended 4 Cl 1200

U31. Eiko 40 % 4cl 1500

U32. Etsu 43 % 4cl 1550
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U33. Jazmin Zdldtea/jasmine Greentea 1200 .

U34. Keleti nyugtaté tea: jujuba, krizatém, rézsa, goji bogyo 1200
Eastern calming tea: jujuba,chrysanthemum, rose, goji berry

U35. Friss Gydmbér-citromf(i/fresh ginger, lemongrass 1200

U36. R6zsa-hibiszkusz-szaritott narancs héj-jasmin bimbé-goji bogyé 1200
Rose-atiso-dried orange peel-jasmine bud-goji berry

U37. 4 Féle virag tea: krizantém, kék borso, rozsa bimbo, jazmin bimbd 1200
4 kinds of flower tea:chrysanthemum, blue pea, rose bud, jasmine Bid

U38. Lotusz zold tea/lotus green tea 1200

U39. Szépséges tea: longan, jujuba, goji bogyo, édes fii 1200
Beauty tea: longan, jujuba, goji berry, sweet grass ‘

U40. Friss narancs-gyombér-fahéj/fresh orange-ginger-cinnamon 1200

U41. Erdei gyimalcs/forest fruit 1200 ‘

TEJES TEA TAPIOKA 500ml 1500
GYONGGYEL - BUBBLE TEA

U42 « Kokusz/ coconut - Eper/ strawberry - Csoko/ chocolate - Mango/ Mangd

» Mézdinnye/ honeymelon - Gérégdinnye/ watermelon - Matcha - Taro
* Vanillia/ Vérdsbab - Red bean - Lychee/ licsi - Mango/ Mangd

U44. Aloe Vera King 0,51 890

Original, Eper - strawberry, Granatalma - Pomegranate,
Gordgdinnye - watermelon, Blueberry - Kék Afonya, Grape - Sz616
Licsi - lychee, Malna - raspberry, Kiwi - Kiwi, Cranberry - Vorés Afonya

ITALOK - DRINK

U45. Espresso Kavé 450 -
U50. Jeges kavé tejjel/ iced coffee with milk 690 -
U51. G7 3in1 kavé/ coffe 390
U52. Kokusztejjel capuccino/ cappuccino with coconut milk 590

U53. Naturagua Szénsavmentes 0,33| 450

-
U54. Naturaqua Szénsavas 0,33l 450 Q
. )

U62. Coca-cola 0,25I 550
U63. Coca-cola Zero 0,25l 550
U64. Kinley Gyémbér 0,25l 550
U65. Kinley Tonic 0,25l 550 |
U66. Fanta Narancs 0,25l 550
U67. Sprite Zero 0,251 550
U68. Flizetea Citrom-citromf 0,25I 550
U69. Flizetea Barack-hibiszkusz 0,25l 550

F

'



U71. Cappy Alma 0,25l
U73. Cappy Narancs 0,25l
U74. Cappy Oszibarack 0,25
BOCK

U76. Portugiser 100ml
U77. Kékfrankos 100ml
U78. Cabernat sauvignon 100ml
U79. Royal cuvée

U80. Cuvée

U81. Rose 100ml
U82. Chardonay 100ml
U83. Olaszrizling 100ml
GERE TAMAS

U84. Potugiser 100ml
U85. Kékfrankos 100ml
U86. Cabernet sauvignon 100ml
U87. Paratlan

U88. Kopar

U89. Harsleveli

U90. Rose 100ml
U91. Olaszrizling 100ml
U92. Bacardi superior 4cl
U93. Captain Morgan 4cl
U94. Don Papa 4cl
U95. Kraken 4cl

ROVID ITALOK SHOOTS
WHISKY

U96. Ballantines
U97. Johnnie Walker
U98. Jack Daniel’s 4cl
U99. Jameson 4cl
U100. Chivas 12 éves / 12 year old 4cl

4cl
4cl

COGNAC
U101. Hennessy VS
U102. Rémy Martin VSOP

KESERU/BITTE
U103. Unicum
U104. Jager

VODKA

U105. Finlandia
U106. Absolut
U107. Royal

U108. Grey Goose
U109. Beluga

4cl - 950
4cl - 950
4cl - 750
4cl - 1750
4cl - 1750

550
550
550

890
950

1100 750ml

950
950
950

990
990
1300

950
950

850
850
1950
1450

11 - 15000
11 - 15000
11 - 11000
11 - 25000
11 - 25000

750ml
750ml

750ml
750ml
750ml
750ml
750ml

750ml
750ml
750ml
750ml

750ml

750ml

750ml

750ml

LIKOR / LIQUEUR
UT10. Baileys

U111. Malibu

U112. Cointreau

UT13. Aperol

GIN

U114. Gordon’s

U115. Bombay Sapphire
U116. Hendrick’s




UT17. Fartés Meggy 4cl 1300

U118. Kajszibarack 4cl 1300

U119. Birsalma 4cl 1300

U120. Irsai Olivér Sz616 4cl 1300

U121. Erlelt Szabolcsi Alma 4cl 1300

U122. Erlelt Szatmari Szilva 4cl 1300

U123. Térley Chardoux Doux (Edes) 0,7 2950

U124. Torley Gala (Szaraz) 0,71 2950

U125. Torley Alkoholmentes 0,71 2950

U126. Martini Asti 0,71 6500

U127. Martini Bianco 850

U128. Martini Dry 850

- U129. Heineken 0,5l 890

\ y L U130. Heineken Alkoholmentes 0,33l 800

| : U131. Edelweiss (Osztrak Buza Sor) 0,51 1200
U132. Dreher Gold 0,5l 850

& U136. Budweiser 0,5l 800
e &= : U138. Mort Subite (Belga Meggy Sér) 0,25l 1050
- -~ y U139. Csapolt Sor (Heineken) 0,25l 850
U140. Csapolt S6r (Heineken) 0,5l 1350

LIMONADE/LEMONADE 0,5L 1150 FT - KANCSO/JUG 2L 3900

U141. Lime U146. Zéldalma/ Green Apple U167. Mangé/ Mango
U142. Eper/ Strawberry U147. Ananasz/ Ananas U168. Barack/ Peach
U143. Malna/ Raspberry U148. Gordgdinnye/ Watermelon U169. Orange/ Narancs
Ul144. Bodza/ Elderberry U149. Marakuja/ Passion Fruit U170. Gydmbér/ Ginger
U145. Levendula/ Levender  U150. Licsi/ lychee U171. Rézsa/ Rose

U172. Blueberry/ Kék Afonya
U173. Pomegranate/ Granatalma

TEA KOKTEL 1450

CHIA MAGGAL/TEA COCTAIL WITH CHIA
U151. Barack/ Peach

U152. Erdei gyiimdlcs /Forest/ Fruit fruit

U153. Eper/ Strawberry

KOKTEL/COCKTAIL

ALKOHOLOS KOKTELOK/COCKTAIL

U154. Aperol Spritz (Aperol, Prosecco, Széda, Narancskarika, Jég)
U156. Mojito (Fehér Rum, Menta, Cukorszirup, Lime, Széda)

U157. Pinacolada (Fehér Rum, Kékuszszirup, Tejszin, Ananaszlé)
U158. Sex On He Beach (Vodka, Cointreau, Narancslé, Afnyalé)

ALKOHOLMENTES KOKTELOK/ALCOHOL FREE COCTAILS
U163. Virgin Mojito (Menta, Lime, Cukorszirup, Széda)

U164. Virgin Mai Tai (Lime, Mandula Szirup, Narancslé, Ananasz)

U165. Sex On He Beach (Osszilé, Narancslé, Afonyalé)

U166. Thai Punch (Narancslé, Ananaszlé, Grenadine Szirup, Citromlé)
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