


STARTERS

EDAMAME &
young soybeans in the pod

HARO MAKI (&pcs.) Y
deep fried vegetable rolls

VEGETABLE TEMPURA VY

SEAFOOD TEMPURA

19 zt

28 zt

32 zt

41 zt

GYOZA (6pcs.)
japanese style dumplings:

- with vegetables V'
- with chicken / pork (mix)

- with shrimp

SALMON TARTARE

TUNA TARTARE 55

"/ VEGETARIAN DISH (J VEGAN DISH

)
2 GLUTEN FREE J SPICY DISH

26+
314
33 ¢
48

52 zt



SALADS

sWAKAME J ........................... 22
salad with wakame seaweed and cucumber

KIMCHIN 7 .......................... 23
spicy sour cabbage with chilli

* PICKLED SALMON ................... 28 #
served on spinach with sesame

VEGETARIAN DISH V
vEeaN pisH
GLUTEN FREE 32

SPICY DISH &




SOUPS

*MISOSHIRU ........................... 18 #
traditional Japanese soup with tofu cheese

*FISHSOUP 5........................... 25
spicy soup with pieces of salmon

mild broth with udon noodles,
king shrimp, crab stick and salmon

*TOMYUM 5........................... 29
thai soup with coconut milk
and shrimps

VEGETARIAN DISH V
veGaN pisH Y
GLUTEN FREE 32

SPICY DISH @




SOUPS

*YASAIGYOZA /....................... 31
spicy broth served with vegetable
dumplings, noodles and vegetables

*TORIGYOZA #........................ 32
spicy broth served with
dumplings with chicken,
noodles and vegetables

- sirloin
- fish and seafood in tempura

- spicy chicken »




NIGIRI (2pcs.)

OMELETTE V 18 SALMON 26 %
AVOCADO J 18 SMOKED SALMON 27 %
OCTOPUS 19 BAKED SALMON 27 %
MACKEREL 21% TUNA 27%
SQUID 22 KING SHRIMP 28 #
BUTTERFISH 23 % GRILLED EEL 28
HALIBUT 257 MARINATED SIRLOIN 29 %
PIKEPERCH 25% SCALLOPS 29 #
PERCH 26 %

()
"/ VEGETARIAN DISH () VEGAN DISH $2 GLUTEN FREE P SPICY DISH



H OSOMAKI (6pcs.)

OMELETTE V 21# «HALIBUT 26 7
CUCUMBER ¥ 21# +SALMON 27 %
RADISH 21# < SMOKED SALMON 287
GOURD ¥ 21# < BAKED SALMON 28
AVOCADO ¥ 21# «PERCH 28 #
CRAB STICK 21# «TUNA 28 #
PIKEPERCH 26# +KING SHRIMP 29 #
BUTTERFISH 26

VEGETARIAN DISH

VEGAN DISH

GLUTEN FREE

.- & Q<

SPICY DISH



FUTOMAKI (6pcs) ... 382

maki with lettuce, Philadelphia cream
cheese, one choice of fish

FUTOMAKI

GRILLED FISH (6pcs.) 43 %
maki with lettuce, Philadelphia cream
cheese, one choice of grilled fish

salmon halibut
smoked salmon butterfish
tuna king shrimp
perch crab stick
pikeperch

avocado cucumber

dourd radish

VEGETARIAN VYV

URAMAKI (8pcs.)
FUTOMAKI (6pcs.)

URAMAKI (&pcs.)
wrapped in tamago omelette

YASAI TEN MAKI (6pcs.)
with vegetables in tempura,
Philadelphia cream cheese
served in soybean sheet

AVOCADO ROLL (&pcs.)
uramaki with cucumber, gourd
Philadelphia cream cheese
and avocado on top

29 zt
29 zt

33 zt

34"

43+



FUTOMAKI spPECIAL (6pcs.)

PHILADELPHIA SAKE YAKI L2

maki with baked salmon,
vegetables, Philadelphia cream cheese
and teryaki sauce on top

FUTO TEMPURA L2

maki in tempura batter
with one choice of fish

FUTO TEMPURA GRILLED FISH ... 45%

maki in tempura batter
with one choice of grilled fish

FUTO SAKE PANKO L2

maki with salmon in crunchy batter,
mango and cucumber

VEGETARIAN DISH V
vEGaN p1sH (Y
GLUTEN FREE 32

SPICY DISH &

MAGURO PANKO L4

maki with tuna fried in batter, avocado,
cucumber served in soybean sheet

FUTO CRUNCH TARTARE » 45#
maki with salmon tartare in crunchy batter

FUTO EBI TEN 45%
maki with king shrimp in tempura batter,
vegetables, served in soybean sheet

SPIDERMAKI 487

maki with soft-shell crab
in tempura batter




URAMAKI (spcs) w12 URAMAKI (gpcs) 4y ?

SPECIAL

URAMAKI GRILLED FISH (&pcs.) ... 452

salmon
smoked salmon
king shrimp
crab stick
halibut

URAMAKI SPECIAL
GRILLED FISH (8pcs.) 47%

butterfish

tuna cucumber, avocado,
pikeperch gourd, radish
perch

mayonnaise, teriyaki sauce, sesame,
Philadelphia cream cheese



URAMAKI
EXTRA SPECIAL (epcs)

URAMAKI EBI TEN 5

king shrimp in tempura

batter with spicy dip,
cucumber and sesame on top

434

RAINBOW MAKI

uramaki with salmon,
tuna and butterfish on top

52 zt

CALIFORNIA ROLL

with avocado,
cream cheese and salmon on top

54

TOKYO DRAGON MAKI

with king shrimp in tempura batter,
vegetables and grilled salmon on top
with teriyaki sauce

55 zt

MIYAKO DRAGON MAKI
salmon, vegetables,
wrapped in roasted eel
and teriyaki on top

DRAGON TARTARE »
king shrimp in crunchy tempura
batter and salmon tartare on top

EBI TEN MAGURO »

king shrimp in crunchy batter,
vegetables and tuna on top

CATERPILLAR MAKI
tempura shrimp, cucumber,
Philadelphia cream cheese,
topped with avocado

55 zt

55 zt

55 zt

57 zt



GUNKANMAKI (2pcs) ... 43% OYAKOMAKI (2pcs) ... 45

SALMON TARTARE FLYING FISH ROE TOBIKKO IN TUNA
TUNA TARTARE SALMON ROE IKURA IN TUNA
SALMON TARTARE FLYING FISH ROE TOBIKKO IN SALMON
with quail egg in cucumber SALMON ROE IKURA IN SALMON
TUNA TARTARE

with quail egg in cucumber
SALAD WITH SCALLOPS
SALMON ROE




HANDROLL (1pes). ... 292

SALMON, lettuce
SMOKED SALMON, lettuce
KING SHRIMP, lettuce
CRAB STICK, lettuce
HALIBUT, lettuce
BUTTERFISH, lettuce
TUNA, lettuce
PIKEPERCH, lettuce
PERCH, lettuce

cucumber, avocado,
gourd, radish mayonnaise, teriyaki sauce, sesame,

Philadelphia cream cheese



SASHIMI MAKI (6pecs) SASHIMI :

MAGURO 59# < RONIN (small sashimi) 57%
tuna, halibut, pikeperch, 5 pieces of one fish
cucumber, radish

SAMURAJ (medium sashimi) 99 #
SAKE 59* 3 fish with 5 pieces each
salmon, perch, halibut, gourd, radish

SUMO (large sashimi) 134 %
EBI 59* 5 fish with 5 pieces each

king shrimp, pikeperch, perch,
avocado, cucumber

)
"/ VEGETARIAN DISH () VEGAN DISH $2 GLUTEN FREE J SPICY DISH



SUSHI SETS

VEGETARIAN VYV 20pcs/ 762 MIYAKO EXCLUSIVE 34 pcs/ 229 %
- uramaki with cucumber, gourd, - futomaki with tuna in tempura batter
Philadelphia cream cheese - uramaki with vegetables
and avocado on top and salmon tartare on top
- futoma_ki tempL_Jra with vegetables - uramaki with king shrimp
and Philadelphia cream cheese in tempura batter
- hosomaki with gourd - uramaki with salmon
UME 14 pcs/ 78 wrapped in roasted eel
- futomaki with salmon - nigiri with marinated sirloin
- hosomaki with salmon - nigiri with king shrimp
- nigiri omelette
TEMPURA 18 pcs/ 101

- hosomaki tempura with cucumber
- futomaki tempura with salmon
- futomaki tempura with perch

NIGIRI 10 pcs/ 1252
SUGOI 26 pcs/ 134 %
- hosomaki
- futomaki x 2
- uramaki
KAWAII 16 pcs/ 137 %

- uramaki with salmon, avocado
and Philadelphia cream cheese

- nigiri (8 pcs) salmon/ tuna/ butterfish/ sirloin




MAIN COURSES

* NOODLES:
- with vegetables & ...................
-withchicken ..........................

- with seafood ......... ... ... ... .. ... ..

WITH ONE CHOICE OF SAUCE:
- teriyaki
- teppanyaki
- spicy

*SAKE NO TERIYAKI .................. 61#
grilled teriyaki salmon served with ramen
noodles and vegetables

*EBIFURAI #.......................... 95%
6 king shrimps fried in garlic
butter and soba noodles




MAIN COURSES

GUA BAO (2pcs.) 47 % EBI TEMPURA 92#

steam buns with kimchi, 5 king shrimps served with rice
grilled bacon and beef

SOBA MIZU 48 #
delicate soba noodles in a sweet sauce
with chicken breast

VEGETARIAN DISH V
vEGaN pIsH (¥
GLUTEN FREE 32

SPICY DISH &




KIDS MENU

* CENTIPEDE HOSOMAKI - SWEET TERIYAKI PERCH ........... 28 #
colorful centipede-shaped perch grilled in teriyaki sauce with rice
hosomaki in soybean sheet with:

-cucumber V' ... 212 *HELLOKITTY (8pes) ... 35%
pink uramaki with shrimp in tempura
- mango v .............................. 21 zt batter, avocado and Phlladelphla
- chicken in Japanese batter .......... 232  cream cheese
-bakedsalmon ........................ 24 %
*TORIPANKO ......................... 27 %

chicken nuggets in crunchy
batter with rice

VEGETARIAN DISH V
veeaN pisH ¥

GLUTEN FREE 5,2




DESSERTS

GREEN TEA ICE-CREAM

MATCHA CREME BRULEE
velvety dessert Creme Brulee
flavored with Matcha green tea

TIRAMISU BLUE MATCHA
classic tiramisu in a Japanese style

MOCHI
ice-cream in Japanese rice cake

20 zt
26 zt

26 zt

26 zt




COLD BEVERAGES

Aloe Vera drink 0,4/
Kombucha 0,33/
Fresh juice 0,2/

- orange
- grapefruit

- mix

Pepsi/ Pepsi max 0,2/
Lipton ice tea 0,2/

7 up / Mirinda /
Tonic Schweppes 0,2/

16 zt
19 zt
19 zt

13 zt
13 zt

13 zt

Toma Juices 0,2/

- apple
- orange
- black currant

Krystaliczne Zrédto Water 0,3/

Cisowianka Water 0,7/
still / sparkling

Acqua Panna /
S. Pellegrino Water 0,75/

13 zt

1%

151t

19 zt



HOT BEVERAGES

COFFEES
espresso
espresso lungo / macchiato
espresso doppio
americano
cappucino
latte macchiato
flat white
soy milk

BLACK TEA

RED TEAIN ATEAPOT

Tropical Pu-erh
with wild rose

Cranberry Pu-erh
with cranberries

92{
12ﬂ

13ﬂ
12ﬂ

15ﬂ
162

17ﬂ
Ll_z{

142’(

19 zt

19ﬂ

GREEN TEAIN ATEAPOT

Bancha 19
traditional green tea
Sakura 19
with cherry blossom
Jasmine tea 19 #
with jasmine flowers
Sencha Ginseng 19%

with ginseng root

Genmaicha 19 #
with roasted rice

7 Green Treasures 19

mix green and white tea with strawberry,
pineapple and sunflower

Sencha Mangobelle 194
with mango, mirabelle and marigold

WHITE TEA IN ATEAPOT

Pai Mu Tan 19#
traditional white tea

Champagne Bouquet 19%

with black and red curants,
melissa and lemon grass



WHITE WINE (i

Parthenium Grillo 2%
DOC Sicilia PR
125ml 19#
500ml| 712

250ml ... 36%
750ml ... 103 %

Grifone Pinot Grigio 2%
Organic IGT PRY
125ml ... 19 %
500ml ... 71 #

250ml ... 36%
750ml ... 103 %

Conte Di Campiano

Laguna del Conte '%5%
SEMI-DRY

IGT Bianco Terre Siciliane
114 zt

750ml

RED WINE

Nos Racines Merlot 3%

IGP d'Oc PRY
125ml ... 19 # 250ml ... 36%
500ml ... 71 750m/ ... 103 %

Grifone Primitivo 3%
Puglia IGT SEMI-DRY

125ml ... 19 % 250m/ ... 36%
500ml ... 71 750m/ ... 103 %
Gergenti '35%

Terre Siciliane Rosso PRY

125ml ... 19 % 250ml ... 36%
500ml ... 71 750m/ ... 103 #

SPARKLING WINE

S. Giuseppe Prosecco Spum "%

SEMI-DRY

1256ml ... 19 % 750ml ... 103 %



JAPANESE BEER

Kirin 5% 330m/ 19 #
Sapporo 5% 330mi 19 #
Asahi 57 330m/ 19 #
Browar Zamkowy Cieszyn

Pilsner “2 % 330mi/500ml 152/19 #

Browar Zamkowy Cieszyn
Wheat * % 500mi 19

Beer without alcohol

IKI 330mi 19%
with the addition of green tea and ginger

JAPANESE ALCOHOL

Choya plum wine '°%

glass 100ml / carafe 500ml 16 2/73 %

Choya Dry '°%

glass 100ml / bottle 750ml 18#/97 %

Sake 357 100mi

ALCOHOL

ALCOHOL PERCENTAGE (ABV)

Wyborowa (vodka) “°% 40mi
Finlandia Vodka “°% 40mi
Zotadkowa Gorzka 367 40mi
Cherry vodka 3°7 40mi

Martini 57
BIANCO / DRY / ROSSO 100m/

Campari 2% 40m
Jagermeister 357 40m/

Gin Seagram’s “°% 40mi

Jack Daniel’s “°7 40mj

Johnnie Walker Red “°% 40mi
Johnnie Walker Black “°% 40mi
Metaxa ¥*¥*%* 38% 40

Martel “°7 40mi

18 zt

12 zt
-”l_zt
12 zt
124

14 ¢
142
152
16 ¢
20 #
18#
22
19
30¢



MIYAKO
SUSHI

MENU CARD WITH ALLERGENS AND INFORMATION
ABOUT PRODUCTS USED WHEN PREPARING MEALS IS
AVAILABLE AT THE RESTAURANT MANAGER.

WAITING TIME
FOR A DISH IS APPROXIMATELY 15 MINUTES.

HALF OF PORTION - 60% OF REGULAR PRICE

A PACKAGING FEE OF 2 PLN IS ADDED TO ALL TAKEAWAY ORDERS

ALL MENU CARDS,
YOU CAN FIND
ON OUR WEBSITE:

www.miyakosushi.pl




