JAPANIKA

SUSHI BAR

STARTERS

EDAMAME

Steamed soybeans with maldon salt and lemon wedge

SPICY EDAMAME
Steamed soybeans with maldon sa\t, Sichuan pepper,
chili flakes and lemon wedge

CHICKEN - VEGGIE GYOZA

3690,

5 pes of chicken and vegetables stuffed authentic Japanese pan-fried dumplings

SPRING ROLLS
Homemade Spring rO“S With ChE‘ESE aﬂd VEEEtEb‘ES,
served with sweet chili sauce

ROCK SHRIMP
Fried prawn tempura with spicy garlic mayonnaise, served on mixed salad

SHRIMP TEMPURA
Fried shrimp tempura with spicy mayo

BATATA CRUNCHY

Fried sweet potato slices with teriyaki sauce

SPICY CHICKEN BITES
Cr(spy coated, deep fried spicy chicken breast with homemade basil mayo

JAPANIKA CHICKEN WINGS
Sweet chili marinated, crispy chicken wings, served on mixed salad

SALADS

THAI MANGO SALAD
Fresh mango, cucumber, avecado, carrots,
mung bean sprouts with chili-lime sauce

JAPANIKA GARDEN SALAD
Mix salad, cherry tomate, carrots, cucumber, spring onion,
raddish with opcional toppings

Sauces: wasabi-lemon | garden salad sauce

TOPFngSI

chicken skewers + 1590, - | shrimp skewers + 2590,-

LAP GAI SALAD

Mixed salad with mint, coriander, cucumber, red onion, fresh celery

with rosted beef marinated in ponzu sauce and 'FresHy squeezed |imejuice,
with a touch of chili

Vegan option available

3590,-

SOUPS

THAI CORN SOUP
Thai corn soup with curry, coconut milk
and red curry, served with popcern

chicken +1590,-

MISO
Traditional Japanese soup with dashi stock, tofu,
Wakame SEEWEEd and green Dniﬂn

RAMEN
Traditional main dish soup with ramen noodle, eggs, green onies

Toppings:
chicken breast + 1590,- | shrimps + 2590,
TOM KHA

Authentic Thai coconut soup with spicy-sour taste notes, Thai spices,
fresh vegetaHes and opciana| toppings

Toppings:
chicken breast +1590,- | shrimps +2590,-
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JAPANIKA SPECIALITIES

TEMPURA FIRED TUNA STEAK
120 grams of Tuna saku fried in tempura, served with gri”ed vegetab|es

TORIKATCHU

Panko fried chicken breast with steamed rice and garden salad

COCO CHICKEN STEAK
Chicken breast steak with Thai coconut cream sauce,
grilled vegetables and steamed rice

YAKITORI SATE
Marinated chicken breast or shrimps skewers
with peanut butter-coconut mi”«., red curry sauce,

fresh Chiv’es‘ steamed rice and mixed salad

GRILLED SALMON STEAK

180 grams of Norvegian salmon steak with grilled vegetables

ASIAN WOK SPECIALITIES

JAPANIKA UDONKA
Udon noodles with cabbage, carrots, mushroom, mung bean,

chives in spicy sauce with gar|ic

chicken +1590,- | salmon + 2590 - | shrimp + 2590,-  tofu +1490,- | beef + 2590,

CASHEW CHICKEN

Chrispy coated chicken breast in sweet sauce with cashew

6490, -
and vegetables, served with steamed rice

PAD KA PAO
Beef fillet stripes with spicy sauce, basil, mint and garlic,

layered on fried rice with sunny side up on the top

JAPANIKA PAD THAI
Traditional Thai rice noodles with egg, cabbage, carrots,

mung bean, green onion, peanuts, cilantro

chicken +1590,- | salmeon + 2590,- | shrimp +2590,- | tofu +1490,- | beef + 2590,

UDON MAKAOU
Combination of green curry, coconut milk, herbs with broccoli, spring onion,

4590,-

peanuts, mushreoms and green Paprika. Served with rice or uden noodle

chicken +1590;- | salmon + 2590 - | shrimp + 2590,- | tofu + 1490,- | beef + 2590,-

CHIKIN PAI
Chrispy coated, deep fried spicy chicken breast, with griHed shiitake,

4990,-
pak chei, green enion, mixed in garlic-chili sauce

WOK FRIED RICE
Traditional fried rice with vegetab{es, garlic and eggs

3990,-

chicken + 1590, - | salmon + 2590 - | shrimp + 2590 - | tofu + 1490,- | beef + 2590,-

POKE BOWLS

JAPANIKA POKE BOWL
Sushi rice, mixed raddish, mango, carrots, mung bean sprouts,

cucumber, avocado, iceberg lettuce
Topping: salmon + 2590, - | shrimps +2590,- | tuna + 2190,-
grilled chicken breast strips + 1590 - | tofu +1490,-

SEUCESE punzu ‘ basi| mayu | garden sa|ad sauce
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SUSHI - JAPANIKA
CLASSICS

Our favourite 8 pes 1/O futomaki rolls

SUNSET 4590,-
Salmon tempura, avocado, cucumber and
chives taPPed with sweet Potato served

with teriyaki and sesame sprinkle

SALMON - AYOCADO
Avokado inside, topped with salmon

4990,-

PHILADELPHIA 5390,-
Smoked salmmn, EVGCE&D' cucumber,

cream cheese, topped with sesame seed

SMOKEY 6690,-
Crispy salmon skin, chives, cucumber,
tamago and shiitake topped

with smoked salmon

SPECIAL YEGGIE 4390,
Sweet potato tempura, chives, tamago,

kanpyo and asparagus topped with avocado

WALL STREET
Smoked Salmon, raw sa‘rnon,
cream cheese, avocado, cucumber,

6350,-

topped with basil tempura with basil mayo

SPICY TUNA 5590,-
Spicy tuna, cream cheese and cucumber
topped with avocado, served with basil mayo

SPICY SALMON

SPICy sa|mon, avccado, cucumber

5290,-
and |et‘tuce tOPPEd With sweet POtEtO F[EX

SALMON CHEESE
Raw salmon, mozzarella,

5290,-

avocado and chives fried in tempura
(SERVED WARM)

JAPANKO 5390,-
Panko fried inside out roll with salmon
tempura, sweet potato tempura and

avocado, served hot with teriyaki sauce

(SERVED WARM)

SUSHI-NIGIRI

Handmade rice pillows with optional
fish or vegetab\e topping (2 pcs]

SALMON 3590,
SMOOKED SALMON 3590,-
TUNA 3590,
SHRIMP 3990,-
TAMAGO 2590,
AVOCADO 2590,

SUSHI-GUNKAN

Handmade rice cubes with seaweed
or cucumbe cover (2 pes)

SPICY SALMON

SPICY TUNA

MASAGO

SHIITAKE MUSHROOMS
WAKAME

3990,-
3990,-
2590,-
2590,-
2590,-

SUSHI-SASHIMI

SALMON - 60g
TUNA - 60g

SHRIMP - 60g

SASHIMI SELECTION
Salmon, tuna, tarmago, masago
and shrimp sashimi

3990,
3990,
3990,

15990, -

SUSHI - NEW WAVE

CHIZU CHIKI (4 pes)

Chicken tempura, avocado, carrots,
grilled mozzarella, crispy onion flakes,
green onion, teriyaki sauce

SALMON TRUFFLE NIGIRI (2 pes)
Handmade rice pillows topped

with flambed salmon garnished

with mayo and truffle

GREEN DRAGON (4 pcs)
Carrots, cucumber, green onion,
fried in tempura, served with wakame sal

and sesarme tDPPing

KING ROLL (4 pes)

Tuna, shrimp tempura, avocado, cucumb

3590,-

ad

4890,-

er,

carrots, with raw salmon topping, spicy mayo,

basil mayo, masago and tempura crumbs

TROPICAL TUNA (6 pes)
Awvocado, carrots, fried in panke erumbs,
served witsh spfcy tuna and mango

DIAMOND TRUFFLE (4 pes)
Cucumber, carrots, crispy salmon,
shrimp tempura, with flarmbed salmon to
mayo and truffle

YOROKOEI ROLL (4 pes)

Shrimp tempura, cucumber, chives,

4665,-

6990,-
Pping.

4290,-

carrots, red tuna topping with mayonnaise

and wakame salad

QUEEN ROLL (4 pes)

Red tuna, tamago, avacado, cucumber,
raw salmon topping with creamcheese
and wakame salad

SUKI ROLL (4 pes)

Shrimp tempura, carrots, chives,
cucmber, flambeed salmon topping
with masago and mango mayo

YUME ROLL (4 pes)
Shrimp tempura, cucumber, flambeed
salmon topping with tofu, chili flakes,

‘ teriyaki sauce and mango mayo
MIDORI ROLL (4 pes)
Tamagoz avocd d(]] CUCUmbEﬂ ESPEI’EgUS1
sweet potato topping with cream cheese
and WEI(EFTIE Salﬂd

SUSHI -
COMBINATION

Different style and size of sushi

selection from the best ones

BASIC

COMBINATION 10990,-
6 pes salmon-avocado maki,

4 pes spicy tuna - cucumber /O
futemaki, 1 pes avocado nigiri,

1 pes shrimp nigiri

DELUXE

COMBINATION 49990,
Salmon sashimi, tuna sashimi,
shrimp sashimi, 2 pcs nigiri Tuna,
2 pes nigiri Salmon Truffle,

2 pes nigiri shrimps,

8 pes Wall Street,

8 pes Sunset, 4 pes King Rell,

4 pes Green Dragon, 6 pes
Spicy Tuna - cucumber /O
maki, 2 pes gunkan shiitake,

8 db Salmon-Avocade

NIGIRI

COMBINATION 13490,-
Salmon, shrimp, tuna, avocado,
tamago nigiris, gunkan spicy
tuna, gunkan shiitake mushroom,

gunkan wakame

JAPANIKA
COMBINATIONs
8 pes Wall Street,
4 pes Kir‘lg Roll,

8 pes Spicy Tuna,

21990 -

2 pes salmon nigiri,

P pes avocado nigiri

SUSHI - BUILD YOUR OWN

Choose your favourite ingredients and we will make your best sushi

VEGGIE MAKI

UptionaW 1 vegetab\e or fruit

2590,-

I/O VEGGIE MAKI

optiona\ & vegetab\es or fruit

2790,-

FISH MAKI
optional 1 fish

3390,

1/O FISH MAKI
aption;ﬂ 1 fishand 1 vegetab|e

3790,-

MAKI TEMPURA
optional 1fish and 2 vegetables

or3 vegetab|es, fried in tempura

3590,-

raw Sﬂlmon ‘ Sa‘muﬂ Skin ‘ SPiCY Salmnn | Salmu" temPura ‘ ShrimP temPura | tuna | SPiCy tuna
asparagus | cucumber | carrots | chives | sweet potato tempura | shiitake mushrooms | kanpyo | spring anion | tamago | tofu |
smoked salmon +1490,- | raw salmon +1490,- | tuna +1490,-

VEGETABLE TOPPING FOR I/O SUSHI:
sweet potato + 690,- | tamago + 690~

FUTOMAKI

1/O FUTOMAKI
4/8 pes optional 1 fish and

FUTOMAKI TEMPURA
8 pes optiona| 1fishand 2 vegetab\es

3290,- / 4490,

4/8 pes optional 1 fish and
2 vegetables or 3 vegetables

3490,- / 5390,-

2 vegetables or 3 vegetables

5190,

or3 vegetab[es fried in tempura

OPTIONAL FISH:

OPTIONAL VEGETABLE, FRUIT:

FISH TOPPING FOR 1/O SUSHI:

TEMPURA FRIED PANKO 5390,-
panke fried [/Q roll, choice of 1 fish
and 2 vegetables or 3 vegetables

SANDWICH SUSHI
optional 1 fish and 2 vegetables

4590,-
or 3 vegetables
SANDWICH SUSHITEMPURA. 4990 -

optiona| 1 fish and 2 vegetab|es

or 3 vegetables fried in tempura

baked salmon ‘ chicken tempura
mango

avocado + 1490,-

| avocade + 690,-

EXTRA FISH: +1490.- | EXTRA VEGETABLES: + 750.-

SPECIAL EXTRA: avocado + 690,- | mozzarella / cream cheese + 690,- | smoked salmon / tuna + 1490,-

Address: 1051 Budapest, Szent lstuén sguare 11, / Our prices are given in HUF, the bill contains 15% sarvics fes ¢ Japanika Hungary Vandéglats Kit, / Manager: Samogyi Kinga / Plaasa ask your waitsr about s allergens. ¢ Phons number: +36-1-513-1508 / Opan: M-5 11:30-24:00 1 1 Furo = 350 HUF




