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MISO SHIRU
Polévka ze sojovych bobu
Soy bean soup

WAKAME SOUP
Polévka z morskych fas
Seaweed soup

POLEVKY
Soups (0.2 1)

48,- K¢

45,- K¢
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PREDKRMY
Starters

HOUSE SALAD
Cerstvy zeleninovy saldt s domacim japonskym dresinkem
Fresh vegateble salad with homemade japanese style soy dressing

SAKE SALAD
Cerstvy zeleninovy saldt se syrovym lososem a lososovym kavidrem
Fresh vegetable salad with raw salmon and salmon roe

MAGURO SALAD
Cerstvy zeleninovy saldt se syrovym tundkem
Fresh vegetable salad with raw tuna

SUNOMONO

Varené morské plody v sladko-kyselém dresinku s fedkvi, morskyma
fasama a okurkou

Radish, seaweed and cucumber salad with the boiled seafood in sweet
vinigar dressing

KIMCHI
Tradi¢ni korejské palivé zeli — domacf
Traditional korean spicy cabbage — homemade

EDAMAME
Varené sojové boby
Boiled soy beans

YAKI GYOZA
Smazené tasticky plnéné veprovym masem a zeleninou
Fried dumplings filled with pork and vegetables

HIYAYAKO

Cerstvé tofu s jarnf cibulkou, lehce posypané bonito vlo¢kami

a poddvané s jemnou sojovou omackou

Fresh tofu with spring onion in the light soy sauce topped with dried
bonito flakes

KARAAGE CHICKEN
Smazené kousky kurete nakladané v zdzvorovo-sojové marinade
Deep fried chicken marinated in ginger-soy sauce

HANABI

83,- K&/100 g

158,- K&/60 g

178,- K&/60 g

97,- K&/100 g

70,- K&/120 g

85,- K&/140 g

95,- K&/4ks/pcs

89,- K&/100 g

135,- K&/150 g



AGEDASHI TOFU
Smazené tofu s jarni cibulkou a lehkou sojovou oméackou
Deep fried tofu with green onion in dashi-soy sauce

EBI TEMPURA
Smazené tygii krevety v tempura tésti¢ku se sladkou sojovou omackou
Deep fried shrimps in a light tempura batter with sweet soy sauce

EBI SUMAI
Japonské tasticky na pare plnéné krevetami
Steamed shrimp-filled japanese pot-stickers

EBI HARUMAKI
Smazené rolky plnéné krevetami
Deep fried rolls filled with shimp

105,- K&/150 g

165,- K¢/4ks/pcs

163,- K¢/4ks/pcs

127,- K¢/4ks/pcs
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FUSION ROLLS
SUShi rolky mix 250g/8ks/8pcs

MERMAID ROLL

Smazena kreveta v tésticku, avokado, krabi krém, okurka a teriyaki
omdcka s tempura sypanim

Fried shrimp in batter, avocado, cucumber, snow crab and teriyaki
sauce with tempura sprinkles

CALI ROLL

Japonskd vaje¢nad omeleta, avokddo, okurka, krabi krém a kaviar

z létajici ryby

Japanese omelette, avocado, cucumber, snow crab and flying fish roe

SEOUL TO SOUL ROLL

Smazend rolka s tuidkem, okurka, krabf krém, kavidr z létajici ryby
a teriyaki omdacka s tempura sypanim

Deep fried roll with tuna, cucumber, snow crab, flying fish roe and
teriyaki sauce with tempura sprinkles

MARDI GRASS ROLL

Smazeny losos v tésticku, avokado, okurka, krabi krém, pomeranc,
kavidr z létajici ryby a teriyaki omacka s tempura sypanim

Fried salmon in batter, avocado, cucumber, snow crab, orange, flying
fish roe and teriyaki sauce with tempura sprinkles

VOLCANO ROLL

Losos, okurka, avokddo, krabf krém a kavidr z létajici ryby s pdlivou
omackou

Salmon, avocado, cucumber, snow crab and flying fish roe with spicy
sauce

KAMIKAZE ROLL
Palivy tunak, kavidr z létajici ryby, avokado, okurka a krabf krém
Spicy tuna, flying fish roe, avocado, cucumber and snow crab

SUNSHINE ROLL
Losos, okurka, avokddo, krabi krém, jemnd cibulka a jable¢ni omécka
Salmon, cucumber, avocado, snow crab, mild onion and apple sauce

RUBY ROLL
Tundk, mdslova ryba, avokado, okurka, krabi krém a jarnf cibulka
Tuna, butterfish, avocado, cucumber, snow crab and spring onion

HANABI

245,- K&

238,- K&

282,- K&

272,- K&

252,- K&

279,- K&

262,- K&

297,- K&



RAINBOW ROLL

Bbq dhot, tygif kreveta, tundk, losos, maslova ryba, dorada, avokddo,
okurka a krabi krém

Bbq eel, ebi, tuna, salmon, butterfsh, red snapper, avocado, cucumber
and snow crab

DRAGON ROLL
Bbqg morsky dhot, avokddo, okurka, krabf krém a teriyaki omdcka
Bbq eel, avocado, cucumber, snow crab and teriyaki sauce

GOJIRA ROLL

SmaZena kreveta v tésticku, pdlivy tundk, Philadelphia syr, avokddo,
okurka, krabi krém a teriyaki omdcka s tempura sypanim

Fried shrimp in batter, spicy tuna, Philadelphia cheese, avocado,
cucumber, snow crab and teriyaki sauce with tempura sprinkles

FRENCH KISS ROLL

Smazend kreveta v tésticku, losos, tundk, Philadelphia syr, kavidr

z létajici ryby, avokado, okurka, krabf krém a teriyaki omdcka se
snéhovou omackou

Fried shrimp in batter, salmon, tuna, Philadelphia cheese, flying fish
roe, avocado, cucumber and snow crab with teriyaki and snow sauce

DYNAMITE ROLL

SmaZzena kreveta v tésticku, avokado, okurka, krabi krém, paliva
omacka a tempura sypani

Fried shrimp in batter, avocado, cucumber, snow crab, spicy sauce
and tempura sprinkles

SURF AND TURF ROLL

Marinované hovézi (bulgogi), krabi krém, okurka, japonska omeleta
a ¢erny sezam

Marinated beef (bulgogi), snow crab, cucumber, japanese omelette
and black sesame seed

292,- K&

328,- K&

335,- K¢

345,- K¢

257,- K¢&

248,- K&
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NIGIRI SUSHI

RyZe 20g, ryba 10g
Rice 20g, fish 10g

SAKE
Losos
Salmon

70,- K&

SAKE TORO
BFisni ¢ast lososa
Salmon belly

75,- K&

MAGURO
Tundk
Tuna

75,- K&

SUZUKI
Mofsky vik
Seabass

75,- K&

TAI
Dorada
Red snapper

65,- K¢

IBODAI
Maslovad ryba
Butterfish

65,- K¢

AMAEBI
Sladkovodnf kreveta
Sweet water shrimp

70,- K&

EBI
Kreveta
Shrimp

60,- K¢

IKA
Sépie
Squid

60,- K¢

TAKO
Chobotnice
Octopus

65,- K¢
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HOKKIGAI
Musle
Mussels surf clam

70,- K&

HOTATE
Hrebenatka (musle sv. Jakuba)
Scallop

70,- K&

SABA
Makrela
Mackerel

70,- K¢

UNAGI
Bbq dhor
Bbq eel

TOBIKKO 85,- K¢
Kavidr z létajici ryby
Flying fish roe

80,- K¢

IKURA
Lososovy kavidr
Salmon roe

90,- K¢

SHIITAKE
Houba
Mushroom

60,- K¢

INARI
Smazené tofu
Deep fried tofu

55,- K¢

AVOCADO
Avokado
Avocado

60,- K¢

TAMAGO
Japonska omeleta
Japanese omelette

55,- K¢
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SAKE
Losos
Salmon

SAKE TORO
BFi$ni ¢ast lososa
Salmon belly

MAGURO
Tundk
Tuna

SUZUKI
Morsky vk
Seabass

TAI
Dorada
Red snapper

IBODAI
Méslova ryba
Butterfish

SABA
Makrela
Mackerel

HOTATE
Hrebenatka (musle sv. Jakuba)
Scallop

AMAEBI
Sladkovodnf kreveta
Sweet water shrimp

TAKO
Chobotnice
Octopus
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SASHIMI

3ks/pcs, 1ks/pc = 10g

130,- K¢&

135,- K&

145,- K&

130,- K¢&

120,- K¢&

125,- K&

130,- K¢&

120,- K¢&

125,- K&

120,- K¢&



IKA 110,- K&
Sépie
Squid

HOKKIGAI 130,- K¢

Musle
Musseles surf clam '

N
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HOSO MAKI

Sushi rolky 6ks/pcs 150g

SAKE MAKI 90,- K¢
Lososové maki
Salmon maki

MAGURO MAKI 105,- K¢
Tundkové maki

Tuna maki

SPICY MAGURO MAKI 115,- K¢

Palivé tunakové maki
Spicy tuna maki
IBODAI MAKI 80,- K¢

Maéslova ryba maki
Butterfish maki

UNAGI MAKI 135,- K¢
Bbq dhot maki

Bbq eel maki

SABA MAKI 90,- K¢

Maki s makrelou
Mackerel maki

EBI MAKI 110,- K¢
Maki s krevetou

Shrimp maki

EBI TEN MAKI 130,- K¢

Maki se smazenou krevetou
Deep fried shimp maki

KAPPA MAKI 60,- K¢
Okurkové maki
Cucumber maki

OSHINKO MAKI 70,- K¢

NaloZend bila fedkev maki
Yellow radish maki
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SHIITAKE MAKI
Maki s houbou shitake
Mushroom maki

TAMAGO MAKI
Japonska omeleta maki
Japanese omelette maki

AVOCADO MAKI
Avokadové maki
Avocado maki

PHILLY MAKI
Maki s lososem, avokddem a syrem Philadelphia
Maki with salmon, avocado and Philadelphia cheese

85,- K¢

80,- K¢

75,- K&

140,- K¢&
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TEMAKI

1ks/pcs = 150g

SAKE TEMAKI 90,- K¢
Kornout s ryzi, okurkou, avokddem a lososem
Seaweed cone with rice, cucumber, avocado and salmon

MAGURO TEMAKI 110,- K¢
Kornout s ryzi, okurkou, avokddem a tundkem
Seaweed cone with rice, cucumber, avocado and tuna

SPICY MAGURO TEMAKI 135,- K¢
Kornout s ryzi, okurkou, avokdadem a s pdlivym turidkem
Seaweed cone with rice, cucumber, avocado and spicy tuna

TOBIKKO TEMAKI 125,- K¢
Kornout s ryzi, okurkou, avokddem a kavidrem z létajici ryby
Seaweed cone with rice, cucumber, avocado and flying fish roe

EBI TEN TEMAKI 110,- K¢
Kornout s ryzi, okurkou, avokddem a smazenou krevetou v tésticku
Seaweed cone with rice, cucumber, avocado and fried shrimp in batter

TAMAGO TEMAKI 80,- K¢
Kornout s ryzi, okurkou, avokddem a japonskou omeletou
Seaweed cone with rice, cucumber, avocado and japanese omelette

UNAGI TEMAKI 125,- K¢
Kornout s ryzi, okurkou, avokddem a bbq tihofem
Seaweed cone with rice, cucumber, avocado and bbq eel

IKURA TEMAKI 135,- K¢
Kornout s ryzi, okurkou, avokddem a kavidrem z lososa
Seaweed cone with rice, cucumber, avocado and salmon roe
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CHIRACHI

Miska sushi ryZe prekladana platkami syrové ryby 100g
Bowl of sushi rice topped with the slices of raw fish 100g

TEKKA DON
Miska sushi ryze prekladand platkami syrového tundka
Bowl of sushi rice topped with the slices of raw tuna

SAKE OYAKO DON
Miska sushi ryze prekladana pldatkami syrového lososa a s lososovym kavidrem
Bowl of sushi rice topped with the slices of raw salmon and salmon roe

CHIRACHI
Miska sushi ryze prekladana platkami syrové ryby (7 druht ryb)
Bowl of sushi rice topped with 7 kinds of raw fish

NAVIC/EXTRA

RyZe Rhee Chun Rice
Nudle udon/Noodles udon
Zéazvor/Ginger
Wasabi/Wasabi
Omacka/Sauce

Krabice velkd/Big box
Krabice mald/Small box

440,- K¢

470,- K¢

540,- K¢

40,- K&
80,- K¢
20,- K¢&
15,- K&
20,- K¢&
15,- K&
10,- K¢&
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HANABI SETS
Sety

SloZent setti je dle vybéru kuchare/Chef’s selection

SUSHI SET 475,- K&
10 x nigiri sushi

SUSHI SET SPECIAL 470,- K¢
8 x nigiri sushi
6 x hoso maki

SUSHI SET DELUXE 720,- K¢
12 x nigiri sushi
12 x hoso maki

SASHIMI SET 460,- K¢
12 x sashimi

SASHIMI SUSHI SET 570,- K¢
6 x sashimi

6 X nigiri sushi
6 x hoso maki

SASHIMI SUSHI SET SPECIAL 860,- K¢
9 x sashimi

9 X nigiri sushi

12 x hoso maki

VEGETARIAN SUSHI SET 390,- K¢
12 x hoso maki
4 x nigiri sushi

SALMON LOVER'’S SET 440,- K¢
3 x sake sashimi

4 x sake nigiri

6 x sake maki

HANABI



ALA CARTE

UDON

Polévka s nudlemi udon a kuretem, jarnf cibulkou a morskyma rasama
Udon noodle soup with chicken, topped with spring onion and
seaweed

BULGOGI

Tenké platky hovéziho masa, marinované ve sladké sojové omacce,
pfipravované na teppan-grilu se zeleninou a podavané s ryzf

Thin slices of the prime beef, marinated in a sweet soy sauce,
teppan-grilled with vegetables and served with the rice

SAKE TERIYAKI

Steak z Cerstvého lososa pripravovany na teppan-grilu s domdcf
teriyaki omackou a poddvany s ryzi

Choice cut salmon teppan-fried with the house teriyaki sauce and
served with the rice

TORI TERIYAKI

Kureci kousky se zeleninou pfipravované na teppan-grilu s domdcf
teriyaki omackou a poddvané s ryzi

Teppan-fried chicken with vegetables and the house teriyaki sauce
served with the rice

KAMO TERIYAKI

Kachnf prsi¢ka pripravované na teppan-grilu s domdci teriyaki
omackou a jarni cibulkou, poddvané s ryzf

Teppan-fried duck breast with the house teriyaki sauce, topped with
the spring onion and served with the rice

UNADON
Bbq dhof podavany s ryzi a miso polévkou
Bbq eel on the rice served with miso soup

252,- K&/200 g

285,- K&/200 g

295,- K&/200 g

265,- K&/200 g

355,-/200 g

350,- K&/160 g
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SHABU SHABU

Shabu shabu je tradi¢nf japonsky pokrm, ktery ptvodné pochdzi z mongolského zplisobu
piipravy jidla v jedné nddobé. Ten vznikl pravdépobodné ve 13. stoleti, kdyz se DZingischan
snazil v dobé vojnového obdobi najit efektivni zplisob pro stravovani svych bojovnikd. Vojaci
se shromazdili kolem veliké nddoby s vrouci vodou, kam postupné vkladali svaj pridél jidla,
masa nebo zeleniny. To, Ze se maso krdjelo (dodnes se tak pripravuje) na tenké platky, mélo
taky svuj tcel, a to ten, Ze se maso rychleji uvarilo a tak bylo mozné usetfit na palivu. Tato
myslenka spole¢ného vareni sa pravdépodobné postupné dostala az do Japonska, kde nasla
svoje uplatnéni.

Jidlo se pfipravuje tak, Ze se do nddoby s vroucim vyvarem (dashi) a s morskou fasou (kombu)
postupné vklddaji tenké platky masa a zelenina, keré se obcas zamichaji. Zvuky masa
splouchajicitho do vyvaru jsou zdkladem ndzvu shabu shabu, které se prekladad i jako
,spluch-spluch”.

K uvafenému masu a zeleniné se serviruji omacky ponzu a goma.

SHABU SHABU

Shabu shabu is a Japanese culinary dish which descended from the Mongolian one pot cooking.
This dish may have originated in the 13th century as a way for Genghis Khan to efficiently
feed his soldiers. Mongol troops would have gathered around large pot and cooked together.
Thinly sliced meat was used for its short cooking time, which allowed the Mongolian army to
conserve its limited supply of fuel. This communal cooking idea would eventually come to
Japan.

The dish is prepared by submerging a very thin slice of meat or a piece of vegetable in a pot of
boiling water or dashi (broth) made with kombu (kelp) and swishing it back and forth several
times. The familiar swishing sound is where the dish gets its name. Shabu-shabu roughly
translates to “swish-swish”.

Cooked meat and vegetables are usually dipped in a pozu or goma sauce.

HANABI



SHABU SHABU

Zelenina (vegetables)

Cinske zelf, jarni cibulka, cibule, mrkev, hliva dstfi¢ng, Sitake houby,

enoki houby, tofu, konyak
Chinese cabbage, spring onion, onion, carrot, oyster mushroom,
shiitake mushroom, enoki mushroom, tofu, konyak

Maso (meat)
Rosténec — hovézi maso
Prime beef

Omacka (sauce)
Ponzu (vinegared sauce)
Gomatarae (sezamovad omacka / sesame sauce)

RyZe (rice)
Rhee Chun 1x

Extra (additional menu)

Hovézi maso — rosténec (prime beef)

Veprovy blcek (pork belly)

Udon nudle (udon noodles)

Zelenina mix (vegetable mix)

Omacka (sauce)

RyZe (rice)

Houby mix (assorted mushroom)

Mofské plody mix (seafood mix)

kreveta 3x, sépie 3x, sldvka 3x, $piz s rybimi plackami 2x, konyak
(shrimp 3x, squid 3x, green shell mussel 3x, fish cake skewer 2x,
konyak)

180 g
150 g
100 g
150 g

100 g

460,- K¢

240,- K&
150,- K¢
80,- K¢
130,- K¢
35,- K¢&
40,- K¢
85,- K¢
335,- K¢
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SUKIYAKI

Suki = rydlo / pluh, yaki = smazeny, grilovany
Suki = plow / spade, yaki = fried, grilled

V Japonsku zacali lidé jist hovézi maso jen v neddvné minulosti. V ¢asech dynastie Ero byla
konzumace hovéziho masa tabu, situace se zménila az po nastupu dynastie Meiji. Byl to praveé
cisar dynastie Meiji, ktery v patém roku vladnuti zacal jist hovézi maso, a to na svdatek Nového
roku, coz se ¢asem rozsifilo i mezi ostatnf lidi.

Toto tradi¢ni japonské jidlo md své kofeny v obdobf prvnich farmarskych spolecenstvi. Hladovi
farmdfi se casto vyddvali do nedaleké divociny na lov zvére nebo na rybolov. Po lovu si pfimo
v piirodé rozlozili ohen a na rydle opekli svuj dlovek.

Pozdéji v case k tomuto zplisobu tpravy jidla byla pridavdna rtiznd zelenina a zacalo se vafrit
ve specidlnim vyvaru ze sladké sojové omdcky, kterd udélala jidlo chutnéjsi a vyzivnéjsi.

SUKIYAKI

The Japanese people began to eat beef only in the recent times. It was a taboo in Japan to eat
meat up until the end of Edo era and only after the Meiji restoration that common Japanese
people began to eat the meat, thanks to the Meiji emperor who ate this thing called "beef” on
New Year’s Day in the fifth year of the Meiji era.

This traditional Japanese dish has its roots cultivated along side the early farming society.
Hungry farmers would set out into the nearby wilderness and hunt or fish.

Having done that They would prepared a fire and then with a appropriate sized plow or spade,
They would roast and eat the catch right there in the field.

Eventually an assortment of vegetables was addend and the ingredients cooked in a sweet soy
sauce broth, making this dish both nutritious and filling.

HANABI



SUKIYAKI

Zelenina (vegetables)

Cinske zelf, jarni cibulka, cibule, mrkev, hliva dstfi¢ng, Sitake houby,

enoki houby, tofu, konyak

Chinese cabbage, spring onion, onion, carrot, oyster mushroom,
shiitake mushroom, enoki mushroom, tofu, konyak

Maso (meat)
Rosténec - hovézi maso
Prime beef

Omacka (sauce)
Vajicko
Egg

RyZe (rice)
Rhee Chun 1x

Extra (additional menu)

Hovézi maso — rosténec (prime beef)
Kachnf prsa (duck breast)

Kufeci stehna (chicken leg)

Udon nudle (udon noodles)
Zelenina mix (vegetable mix)
Omacka (sauce)

RyZe (rice)

Vejce (egg)

Houby mix (assorted mushroom)

180 g
200 g
150 g
100 g
150 g

100 g

490,- K¢

240,- K¢
235,- K¢
160,- K¢
80,- K¢
130,- K¢
80,- K¢
40,- K¢
10,- K¢
85,- K¢
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BEVERAGES
Napoje
Soft dinks/Nealko

Mattoni
Aquila

Vittel

Periér

Coca cola
Coca cola light
Fanta

Sprite

Tonic

Ginger Ale
Ice tea peach
Ice tea lemon
Ice tea green
Juice

Aloe Vera

Coffee/Kadva

Espresso
Cappucino
Latté

Tea/ (vZaj

Bancha

Japonsky zeleny caj / Japanese green tea
Genmaicha

Japonsky ryzovy ¢aj / Japanese brown rice tea
Jasmin tea

Jasminovy Caj

Ginger tea

Zazvorovy caj

Ume tea

Svestkovy ¢aj / Plum tea

Yu-za cha

Caj z asijskych horskych citrénti / Mountain lemon tea

HANABI

35,- K&/0,33 |
35,- K&/0,33 |
120,- K&/1 1

100,- K&/0,75 |

39,- K&/0,2 |
39,- K&/0,2 |
39,- K&/0,2 |
39,- K&/0,2 |
39,- K&/0,25 |
39,- K&/0,25 |
45,- K&/0,25 |
45,- K&/0,25 |
45,- K&/0,25 |
45,- K&/0,2 |
50,-K&/0,18 |

40,- K¢
45,- K¢
45,- K¢

70,- K¢&
70,- K¢&
70,- K¢&
70,- K¢&
70,- K¢&

70,- K&



Japanese alcohol / Japonsky alkohol

House saké (hot/teplé) 0.15I

Hakkaisan Saké 0.2l

Kubota Saké 0.21

Scho-chu Kurokirishima / destilat 0.04|
Suntory ,Yamazaki” 12 let / whiskey 0.04l
Umeshu plum wine / $vestkové vino 0.1l

Beer/Pivo

Pilsner Urquell
Pilsner Urquell
Radegast Birell
Asahi

Sapporo

Aperitiv

Campari
Martini Bianco
Martini Dry

Alkohol

Becherovka

Fernet Stock
Slivovice Jelinek
Absolut Vodka
Bacardi Rum
Beefeater Gin

Jack Daniel’s

Paddy Irish whiskey
Rémy Martin V.S5.0O.P.

110,- K&
235,- K&
230,- K¢&
100,- K¢
250,- K&

75,- K&

50,- K&/0,5 |
40,- K¢/0,33 |
40,- K¢/0,33 |
70,- K¢/0,33 1
70,- K&/0,33 1

90,- K&/0.1 1
80,- K¢/0.1 1
80,- K¢/0.1 1

65,- K¢/0,04 |
55,- K¢/0,04 |
65,- K&/0,04 |
80,- K¢/0,04 |
80,- K¢/0,04 |
80,- K¢/0,04 |
90,- K&/0,04 |
60,- K¢/0,04 |

120,- K¢/0,04 1
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DESSERTS
Dezerty

MOCHI 60,- K¢
Japonské ryzové kolacky
Japanese rice cake

MATCHA ICECREAM 70,- K¢
Zmrzlina ze zeleného caje
Green tea icecream

TORAYAKI 130,- K¢
Japonsky piskétovy dortik s adzuki pastou
Japanese sponge cake with adzuki bean paste

MATCHA KASUTERA 150,- K¢
Piskotovy dortik ze zeleného ¢aje servirovany s domacim pudinkem ze

zeleného caje

Greentea sponge cake served with homemade greentea pudding

HANABI
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Petrska 11
110 00 Praha 1
Tel.: +420 222 324 634
Mob.: +420 775 782 111
www.ihanabi.cz



