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SASHIMI

Japanese dish
wih fresh raw fish,
seafood, sliced in small pieces

FUTOMAKI

©

Large roll of sushi - wrapped in
nori rice stuffed with seafood,
fish and vegetables

Raw fish fillet /sashimi/ omelette
or vegetables,
on a rice

TEMPURA

_—

v

Vegetables and seafood
in 3 very light
and crunchy breading,
prepared by Japanese technique

7]

Roll sushi, rolled from outside
to inside, contrary to the usual
norm for rolling

Japanese traditional spaghetti
of wheat, rice or buckwheat

IfLIiHRI

Y

Pocket of fried tofu,
stuffed with rice, vegetables
or seafood

Translated from japanese “warship” -
small cups of rice and nori, filled
with caviar, crab, meat or fish

6Y0zA

(g

Vegetables, meat or fish,
wrapped and steamed
in wheat dumplings

HOSOMAKI

©

A small roll of sushi -
wrapped in nori rice stuffed
with seafoad, fish or vegetables

CHIRASHI SUS

O

—

Scattered sushi in a bowl.
Japanese version of the
modern dish “poke bowl"

TEMAKI

@

Temaki roll means *hand roll sushi”
in Japanese because it's made of
a rolled cone of seaweed,
wrapped around rice and fillings

A VERY SMALL JAPANESE - ENGLISH - BULGARIAN DICTIONARY

€bi - shrimp - ckapuaa
Gari - pickled ginger - M3pUHOB3H CYWU AHUHAMUDUN
Hana - flower - usete
Harv - spring - nponet
Hikari - light - ceetnuHa
Hoshi - star - 38e343
Hotto - hot - nioTo
Ika - cuttlefish - cenus
Iro - color - ugat
Hagayaki - shine - bnacbk
Hin - gold - 31310
Maki - roll - pynue
Me - eye - 0Ko

Midori - green - 3eneH
Nattsv - nuts - agku
Nettai - tropical - TponuyeH
Ninikv - garlic - YecbH
Nitsuke - boiled - BapeH
Oishi - delicious - BKYCHO
Sakana - fish - puba
Sake - salmon - cbomra
Sarada - salad - canata
Sakuranbo - sour cherry - 8uWHa
Seikatsu - life - #usoT
Sentaku - selection - cenexuus
Shinsen - fresh - ceex

Sofuto - soft - mex
Suzuki - sea bass - n3Bpak
Taiyo - sun - cAbHUe
Takara - treasure - CbKpoBUWIE
Tako - octopus - okTonOAg
Tamago - omelette - omnet
Tora - tiger - Turbp
Toreso - take it - 83emu o
Tsuki - moon - nyHa
Unagi - eel - 3MUOpK3
Yama - mountain - NN8HUH3
VYasai - vegetable - 3eneHYyk
Yuki - snow - cHar



CREATIVE SUSHI SET (>

Dji Uramaki 5pcs /120 g
(baked spicy salmon with spicy cashew cheese, cucumber, arugula and sesame) *®
Kiiro Uramaki 8pcs /240 g
(delicate tuna fillet with asparagus, aruguls, backed spicy cashew cheese) *®

Teka Sushi 6pcs /120 g
(tuna fillet with wasabi and nori, wrapped up in a crispy tempura) “**

Hotto Uramaki 8 pcs/ 240 g
(prawns with spicy cashew cheese, cucumber and sesame) 281

VeganHikari Uramaki 4ocs /120 g
(cashew chees with mango, arugula, cucumber and black sesame) &"

Shin Uramaki Sushi bpcs /140 g
(spicy tuna with avocado, mango, baked sesame and spicy mayonnaise) &3

Sendo Uramaki 8 pcs/ 240 g
(38 hours dry aged salmon with juzu zest, combinated with daikon and wasabi caviar) *
Katsuabushi Uramaki 8pcs /240 g
(Tuna with mango, spicy mayonnaise and katsuobushi) **"

Nettai Maki 4pcs /140 g
(crispy prawns with mango, covered with light baked salman) 2 **

Kagayaki Maki 8 pcs /260 g
(crab meat with prawns tempura and Sriracha sauce, covered with tuna, sea bass and avocado)
Nattsu Uramaki 4pcs /140 g
(prawns tempura with cashew cheese, apple and sesame, covered with avocado) "% "
Yuki Maki 8pcs /250 g
(baked spicy salmon with pickled daikon and yukari, wrapped in rice nori) “"
Butterfly Futomaki 6 pcs /200 g
(crispy prawns with avocado, lollo rosso and masago, wrapped in soya nori) *%* 53
Spider Futomaki 5 pcs /250 g
(crispy soft shell crab with avocado, sesame, light mayonnaise and lollo rossa) +2 %81
Sushi on fire 8pcs /210 g
(crispy prawns in combination with asparagus, coated with sea bass) "% 61

Me Futomaki 6pcs/180 g
(delicate tuna fillet with asparagus and fresh lettuce, wrapped up in 3 crispy crust) ***
Takara Uramaki Set 8pcs /240 g

(prawns tempura, spicy tuna and creamy cheese, covered with salmon and avocado) 2%

N201v/572 €
17201v/ 819 €
1430 v/ 131 €
1540 1v/ 1871 €
6.80 v/ 348 €
8201v/414 €
1510 v/ 172 €
1490 v/ 162 €
890 Iv/455 €
1690 v/ 864 €
9.80 Iv/500 €
1530 Iv /182 €
1530 Iv /182 €
1990 v /1017 €
1820 1v /930 €
1590 Iv/ 813 €
1890 Iv /966 €



SASHIMI

Tpes/90g
Juzu Sake Sashimi (38 hours dry aged salmon with juzu zest) * 1420 v/ 726 €
Tamago Sashimi - Japanese omelette made from pastured eggs **® 7001v/ 358 €
Sake Sashimi - Salmon* 1470 v /750 €
Suzuki Sashimi - Sea Bass 1590 Iv/ 813 €
Maguro Sashimi - Tuna * 1390 Iv/ 710 €
Tako Sashimi - Octopus " 1420 Iv /726 €
Kabayaki Sashimi - €el ! 1690 Iv / 864 €
Sashimi Mix 10 pcs - salmon, tuna, sea bass, squid, eel *"*® 1890 Iv/ 966 €
NIGIRI SUSHIi
2pcs/10g
Sake Tataki Nigiri (lightly baked salmon) *°" 530 1v /270 €
Juzu Nigiri b401Iv/ 216 €
(38 hours dry aged salmon with juzu zest) *
Tamago MNigiri (japanese omelette) *'° 340 v/ 174 €
Nigiri with avocado, sesame and Japanese mayonnaise *&" 360Iv/184 €
Ebi Nigiri (shrimps) L4 1v /225 €
Suzuki Nigiri (sea bass)* 4801v/ 245 €
Sake Nigiri (salmon) * 510 v/ 260 €
Norway Nigiri (salmon and avocado) * 5301 /270 €
Maguro Nigiri (tuna) * 510 Iv/ 260 €
Tako Nigiri (octopus) * 530 1Iv/ 270 €

Kabayki Nigiri (eel) "*® 6401Iv/ 321 €



NIGIRI SUSHI SET CIJ

10 pcs / 350 g
Nigiri Sushi - 5 pcs /180 g (salmon, tuna, octopus, shrimp, Japanese omelette) ™31 1090 Iv / 557 €
Sakana Nigiri Set (shrimps, tuna and eel) %*"& 1 2180 Iv /1115 €
Sofuto Nigiri Set (sea bass, octopus and salmon) ' 2240 Iv /1145 €
Dento Nigiri Set (salmon, tuna and avocado) 2320 lv/ 186 €
A

INARI SUSHI =D
2pcs/90g
Inari EDi 190 v/ 404 €
(fried tofu pocket stuffed with rice, prawns, sesame and spicy mayonnaise) *% 3
Inari Yuki 6.80 Iv/ 348 €
(fried tofu pocket stuffed with rice, baked spicy salmon, cucumber and sesame) &%
VeganInari Shiitake 5.90Iv / 3.00 €
(fried tofu pocket stuffed with rice, sesame and shiitake mushrooms) &'
VegenInari Wakeme 630 Iv/322 €
(fried tofu pocket stuffed with rice, sesame and seaweeds) &'

Hosomaki sushi_©)

6pcs/120 g
VegenKappa Hosomaki (cucumber] 40 Iv /276 €
Tamago Hosomaki (Japanese omelette made from pastured eggs) > h80 v/ 296 €
Vegan California Hosomaki (avocado) 590 Iv/3500€
Sae Hosomaki (asparagus with creamy cheese and sesame) " 630 1lv/ 322 €
Sake Hosomaki (salmon) * 960 Iv/490 €
Kasai Hosomaki (tuna and mango) * 890 v/ 455 €
Kabayaki Hosomaki (eel and cucumbers) ! 920 1Iv/ 470 €
Maguro Hosomaki (tuna) * 890 v/ 455 €
Tsuki Hosomaki 8 pcs /100 g 1580 v/ 808 €

(combination of tender tuna and salmon sashimi with avocado, all wrapped up in nori) *



nosomak! sushi ser @

9pcs/180 g

Kappa & California Sae (asparagus, creamy cheese, sesame, cucumber and avocado) " 880 v/ 450 €

Kabayaki Tamago & California (avocado, japanese omelette, eel and cucumber) 851 1040 v/ 532 €

Sake & Kappa Maguro (tuna, salmon and cucumber) * 190 1v/6.08 €
FUTOMAKI SUSHI @

2pcs/60g

Sarada Futomaki b pcs /150 g 1090 Iv /557 €

(sundried tomatoes with spicy cashew chees, cucumber and arugula) ®

Kin Futomaki b pcs /150 g 1230 v/ 629 €

(Baked spicy salmon with avocado, arugula and piquant mayonnaise) 3

Tamago Futomaki (vegetarian roll with Japanese omelette made from pastured eggs, shiitake mushroom) **® 310 Iv /158 €

Midori Futomaki (avocado, pepper, cucumber, lettuce, fresh onion, light mayonnaise) * 310 1v/158 €
Norway Futomaki (salmon with avocado, fresh onion and light mayonnaise) ** 490 v /250 €
California Futomaki (crab meat with avocado, cucumber, lettuce and light mayonnaise) *° 490 1Iv/250 €
Seikatsu futomaki (salmon with avocado, creamy cheese and cucumber) *’ 470 1v /240 €
Philadelphia Futomaki (tuna with creamy cheese, togarashi and cucumber) *’ 410 1v/240 €
Maguro Futomaki (tuna with mango, arugula and creamy cheese) * 480 1Iv/245€

FUTOMAKI SUSHI SET @

10 pcs / 300 g

Tamago & Midori 1540 v/ 685 €
(Japanese omelette, vegetables, shiitake mushroom, avocado and light mayonnaise) * 6

Philadelphia & California (crab meat, vegetables and tuna) 2“1 2280 v/ 165 €
Norway & Maguro (salmon, avocado, tuna and vegetables) * ' 2360 v /1207 €
Futomaki Set 15 pcs / 450 g 21201v /1390 €

(combination of Seikatsu, California and Midori Futomaki) %347



URAMAKI SUSHI SET

Ebi Uramaki 4pcs/120 g 690 Iv/ 353 €
(Japanese omelette, cucumber and kimchee sauce, covered with shrimps and avocada) * "

Yama Uramaki 4pcs/120 g 1801v/ 399 €
(smoked salmon with creamy cheese, sesame, covered with avocado) * "

Vegan Uramaki with avocado and sesame " 8 pcs /220 g 890 v/ 455 €
Bo Uramaki 8 pcs /220 g 1490 v/ 7162 €
(salmon, cucumber, creamy cheese and black sesame, wrapped in soya nori) "™

Kooia Sushi 8 pcs /220 g 1460 Iv/ 746 €
(smoked salmon with mango, arugula, avocado and wrapped in rice nori) *

California Uramaki 8 pcs /220 g 1420 lv /726 €
(crab meat with cucumber, light mayonnaise and masago roe) =

Norway Roll 8 pcs /220 g 1450 Iv /141 €
(salmon with avacado, fresh onion, light mayonnaise and sesame) "

Toresu Uramaki 8 pcs /220 g 1490 Iv/ 762 €
(prawns tempura combined with asparagus, sesame and light mayonnaise) %"

Dragon 8 pcs /220 g 1590 Iv/ 813 €
(eel, cucumber, avocado, unagi sauce) -

Rainbow Uramaki 8pcs /250 g 1610 Iv /825 €
(salmon, tuna, avocado and sea bass) *"

Spicy Tuna Uramaki 8pcs/ 250 g 1490 Iv/ 762 €
(spicy tuna masago roe, avocado and lettuce) *!

Iro Uramaki Set 12 pcs /330 g 1910 v/ 977 €

(combination of Norway Roll, Avocado and sesame, Spicy tuna) “>"



GUNKAN MAKI

1pc/35¢g
Gunkan Maki with spicy tuna *" 220lv/112 €
Gunkan Maki with salmon fish roe * 590 Iv/ 300 €
Gunkan Nashi (piece of sushi rice wrapped with fresh salmon and salmon fish roe on top) * 490 1Iv/250 €

CHIRASHI SUSHI &
300 g
Sake Chirashi Sushi *" 1690 Iv / 864 €
(salmon with avocado, aruguls, wakame, sesame and nori)

SET MenU

Juniko Sushi Set%**"3 12 pcs / 310 g 1820 Iv/9.30 €

Ebi Nigiri (shrimps) 2 pcs

Sake Hosomaki (salmon) 6 pcs

Maguro Futomaki (tuna with mango, arugula and creamy cheese) 2 pcs

Midori Futomaki (avocado, pepper, cucumber, lettuce, fresh onion, light mayonnaise) 2 pcs

Oishi Sushi Set #2531 9 pcs /250 g 1470 v/ 752 €
California Hosomaki (avocado) 3 pcs

Sake Nigiri (salmon) 2 pcs

Ebi Uramaki 4 pcs

(Japanese omelette, cucumber and Kimchee sauce, covered with shrimps and avocado)

Big Maki meny 36781 26 pcs /670 g 39.80 Iv /2035 €
Uramaki, Hosomaki and Futomaki Sushi
(salmon, tuna, vegetables, omelette, avocado)

Sushi meny #3678 32 pcs /900 g 4920 1v/ 2515 €
Nigiri, Uramaki, Hosomaki and Futomaki Sushi
(salmon, vegetables, omelette, octopus, fish roe, avocado, tuna)

Sentaku Set Meny 2436781 1500 g 69.70 Iv/ 3564 €
combination of goma wakame salad, soy beans,

spring rolls with spinach, cashew chees and walnuts, and 32 pcs. Uramaki, Nigiri and Futomaki Sushi

(salmon, tuna, sea bass, crabs meat, eel, vegetables, omelette, avocado)



SALADS di_

New! Vegan Midori Sarada 180 g
(cucumber with edamame and fresh mint) "5

VeganRetasu Goma Sarada 180 g
(fresh zucchini with salad mix, backed peanuts and sesame dressing) > "'
Kenko Sarada 200 g

(38 hours dry aged salmon with juzu zest in combination with mango, cucumber, carrot and cashew dressing) *®

VeganHorenso no Goma-ae (spinach with sesame dressing) 4" 120 g

W Goma wakame sea weed " 120 g

Tako no Sumono 200 g

(octopus, wakame sea weed, cucumber and vinegar dressing) *"

Haru Sarada 230 g

(fresh green salad assorted with prawns, cherry tomato, avocado and wafu dressing) "2
Shinsen Sarada 240 g

(lightly baked tuna fish, combined with arugula, lollo rosso, avocado, orange and soy beans) *°
Maguro Tartar 160 g

(chopped tuna in dressing with avocado and arugula) *"

SOUPS

1020 Iv /520 €
1420 Iv /726 €
1580 Iv/ 8.08 €
96018 /490 €
960 Iv/490 €
1570 Iv/ 805 €
16.50 Iv / 844 €
1670 Iv / 854 €

1890 Iv/ 966 €

-

250 ml

Miso classic (tofu, shiitake mushroom, spring onion and wakame)'*°
Sea miso (octopus, prawn, squid, shiitake mushroom and spinach) 448

690 v/ 353 €
890 Iv/ 455 €



SPRING RICE ROLLS ON STEAM

bpes/ 2109

Vegan Spring Rolls with arugula, spicy cashew cheese, mango, avocado and cashew &6 1560 1v/798 €
Spring Rolls with prawns, soba noodle, mango, avocado and spicy Japanese mayonnaise 2381 1760 lv / 9.00 €
Vegan Spring Rolls with spinach, cashew cheese, avocado and walnut 87 1520 v/ 771 €
Spring Rolls with salmon, avocado and vegetables 5™ 1690 Iv / 864 €
Spring Rolls with smoked salman, creamy cheese, rice, avocado and vegetables *! 571 1580 v/ 808 €

STARTERS e

New! Black Bao Bun with beef meat from “Omaia” farm, pickled daikon radish and
spicy Japanese mayonnaise "% " 120 g 1590 v/ 813 €
Black Bao Bun with teriyaki prawns,

spn:g cashew cheese, goma wakame and arugula %881 120 g 1160 Iv/593 €
Edamame (soy beans with salt) ® 120 g 580 1v/296 €
V%mEdamame Hotto (soy beans with sweet chilli)® 120 g 6201v/ 317 €
/\?Mﬁgoza Sake 200 g 16.80 Iv / 860 €
(dumplings with salmon, tofu and ginger) **&"
Gyoza Yasai 200 g 1590 Iv/ 813 €
(dumplings with shiitake mushroom and vegetables) "™
Gyoza Beefu 200 g 1810 v/ 925 €
(dumplings with ecologically pure beef meat from “Omaia” farm and vegetables)*®™*
Gyoza Mix (beef and vegetables) > 5" 200 g 1760 Iv/9.00 €
Gyoza Tori 200 g 1760 Iv/ 900 €
(dumplings with ecologically pure chicken meat from “Sunny Farm" farm)' 6"
Ika Yaki 250 g 2490 1v /1213 €
(fresh finned squid on pane with lemongrass, spring onion, sesame oil, chilli and garlic) " @?/
TEMPURA

New! Tuna, asparagus, celery and ginger tempura ***® 180 g 1870 Iv / 956 €
Duck tempura with lemon 8 150 g 1620 v/ 828 €
VWTempura vegetables '+® 180 g 1540 1lv /787 €
Tempura prawns "%%8 160 g 19.80 Iv /1012 €
Soft shell crab tempura *2364 1pc 19.80 Iv /1012 €
Tempura mix (prawns and vegetables) *2 5 180 g 1840 v/ 940 €



/
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nooptes \.L/
Shiro Harusame 400 g 2380 1v /1217 €
(Glass noodles with prawns, asparagus, avocado and wakame in hot soup) "% 81
Spicy miso ramen with shiitake mushrooms, tofu and egg'*® 450 g 1780 1v/910 €
Yakiudon 350 g 2170 v /1110 €
(udon noodles with ecologically pure chicken meat from "Sunny Farm” farm shiitake mushroom, onion and katsuobushi) ** 8"
Ramen with tender beef 450 g 2690 v/ 13.75 €
(noodles with pure beef meat from “Omaia” farm shiitake mushroom, and egg in hot soup) **

MAIN DISHES _«~

Chicken Teriyaki 300 g 2490 v /12735 €
(ecologically pure chicken meat from "Sunny Farm” farm with asparagus and green apple garnished with arugula) " ®
Pork ribs from "Duroc” breed, cooked in sous-vide 4 hours 5" 250 g 1970 Iv /10.07 €
Niniku Tori 250 g 1890 Iv /966 €
(ecologically pure chicken meat from “Sunny Farm” farm with black garlic sauce)*®
Katsudon 400 g
(deep-fried pork cutlet with egg and rice) "**8 2290 v/ 170 €
Duck Teriyaki with spinach and sesame "®" 300 g 2140 lv /1094 €
Japanese curry prawns with cherry tomato'2*® 350 g 2280 v/ 165 €
Japanese curry with beef 400 g 2680 Iv/1370 €
(pure beef meat from "Omaia’ farm, carrots, peppers, shiitake mushrooms and caramelized onion) *&"
Nitsuke salman 400 g 2680 Iv/1370 €
(stewed in sake and ginger salmon, served with rice) " *®
Unagi Kabayaki 290 g 2180 v /1421 €

(baked eel with Kabayaki sauce and glass noodles)"* 5"



DESSERTS C%

—_—

Savacheri chocolate truffle cake with sour cherry ' 130 g 930 Iv/ 475 €
Green tea chocolate on walnut marzipan with miso 88 10 g 140 v/ 378 €
Cheesecake with lime '"® 140 g 870 Iv/ 445 €
Green tea gelato’ 50 g 290 v/ 148 €
Miso gelato &’ 50 g 290Iv/148 €
Black sesame gelato " 509 290 v /148 €
Vegan Berries sorbet 50 g 290 Iv/148 €
Veymmango sorbet 50 g 2901Iv/148 €
Dessert selection 200 g 1490 Iv/ 762 €

(cheesecake with lime, green tea chocolate and Savacheri chocolate truffle cake) '8

(((
JAPAN GREEN TEA & COFFEE \_J

Homemade ice green tea with lime, fresh mint and honey 220 ml 3901v/199 €
Sen-cha (baked Japanese green tea) 600 ml 680 v/ 348 €
Mat-cha (dried, ground Japanese green tea) 600 ml 690 lv/ 353 €
Espresso coffee Columbus Specialty Coffee 35 ml 3501Iv/179 €
Espresso coffee llly 320v/164 €
SOFT DRINKS
Herbal syrup from elderflower and agave 220 ml 5901v/199 €
Homemade Lemonade with fresh mint 220 ml 410 v/ 210 €
Homemade Lemonade with mango and fresh mint 220 ml 430 v/ 220 €
Cold pressed apple juice 250 ml 4501v/ 230 €
Mineral water Di LURISIA 500 ml 690 Iv/ 353 €
Mineral water Di LURISIA 750 ml 840 Ilv/ 429 €
Mineral sparkling water Di LURISIA 500 ml 690 Iv/ 353 €
Mineral sparkling water Di LURISIA 750 ml 8401Iv/429 €
Sparkling mineral water White Water 750 ml 680 v/ 297 €
Glass of mineral water 250 ml 100 1v/ 051 €
Mineral water 1000 ml 400 v/ 205 €
Sparkling water 250 ml 240 1Iv/125 €
Tomas Henry Tonic 200 ml 510 Iv/ 261 €

Soft drinks 250 ml 3701v/189 €



ALCOHOL DRINKS

TRADITIONAL JAPANESE DRINKS

lichiko Sochu (25% Alc.) 40 ml 790 v/ 404 £
Sake Sho Chuko Bai Classic 80 ml 890 Iv/ 4505 €
Sake Sho Chuko Bai Classic 200 ml 2080 Iv /1063 €
Fuji Single Blended whiskey 40 ml 1850 Iv/945 €
Hibiki Japanese Harmony Whiskey 40 ml 1780 Iv/910 €
Toki Whiskey 40 ml 1080 Iv/552 €
Japanese Craft vodka Haku 40 ml 9.80 Iv /500 €
Roku Gin 40 ml 180 n8 /398 €
BEER

Japanese beer Asahi 330 ml 890 v/ 455 €
Japanese beer Saporo 330 ml 890 Iv /455 €
Shumensko 330 ml 420 1v/ 215 €
Carlsberg draft 330 ml 450 v /2.30 €
Carlsberg draft 500 ml 640 1lv/ 216 €
Carlsberg 330 ml 460 Iv/ 235 €
Carlsberg (non alcoholic) 330 ml 490 Iv /250 €
Budweiser Budvar 330 ml 480 1v/245 €
Erdinger 500 ml 140 1v/ 378 €
Clausthaler (non alcoholic) 330 ml 470 1Iv/ 240 €
Somersby 330 ml 460 Iv /235 €

WHISKEY i
Ballantine's 7 40 ml h201Iv/ 265 €
Jameson 40 ml h201Iv/265€
Jameson Black Barrel 40 ml 810 v/ 44h €
Bushmills 40 ml h201Iv/ 265 €
Johnnie Walker 40 ml h201Iv/ 265 €
J&B The Glenlivet 12 Y0 40 ml 810 Iv/445 €
Chivas Regal 12 Y0 40 ml 810 Iv/ 445 €
Jack Daniels 0ld 7 40 ml 690 Iv/ 353 €
Gentleman Jack 40 ml 810 Iv/ 445 €

Four Roses Single Barrel 40 ml 1201v/ 368 €



VODKA

Absolut 40 ml 4aplv/ 225 €
Absolut Elix 40 ml N40 v/ 583 €
Ostoya 40 ml 4801v/ 245 €
Finlandia 40 ml 3901v/199 €
Finlandia Botanical cucumber and mint 40 ml 3901Iv/199 €
Reyka 40 ml 5201v/265€
RAKIA
Sliven's Pearl 40 ml 3701v/189 €
Burgas 63 Barrel 40 ml 4201v/ 215 €
Burgas 63 Pearl 40 ml h601Iv/286 €
6IN
Gin Beefeater 40 ml 410Iv/ 210 €
Malfy Gin 40 ml 620 lv/ 317 €
OTHER
Havana Club 3 Y0 40 ml 3901Iv/199 €
Bacardi black 40 ml 3901Iv/199 €
Tequila Olmeca 40 ml 4901v/ 250 €
Uzo Mini 40 ml 390 1v/199 €
Pernod 40 ml 490 1v/ 250 €
Ricard 40 ml 490 1Iv/ 250 €
Martini 80 ml haQlv/ 216 €
Campari 80 ml h80 v/ 297 €
Jagermeister 40 ml 460 v/ 235 €
Jagermeister Manifest 40 ml 6.20 lv g’)ﬂ €
ALCOHOL COCKTAILS |
Mohito 200 ml 1290 Iv/ 6.60 €
Vodka Finlandia Botanical cucumber and mint 180 ml 1290 Iv / 6.60 €
Roku Gin and Tonic (Roku craft gin, premium tonic and ginger) 250 ml 1390 v/ 710 €



" ALLERGENS

1. Gluten
2. Shellfish
3. €ggs
4. Fish
0. Peanuts
6. Soy
1. Dairy
8. Nuts
9. Celery
10. Senape
11. Sesame
12.502
13. Lupin

14. Molluscs



THE SUSHI BAR

Sofia, 18 Dekonglu Str.
tel.: 02 /981 8442; 0885 760 176
Facebook.com/The.Sushi.Bar
www.thesushibar.bg



