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ENGAWA

BARBECUE & SUSHI

Nachazejici se v centru Prahy, na Petrském namésti 5, Engawa BBQ

& Sushi nabizi japonskou a fusion kuchyn vcetné Sushi, Yakiniku

BBQ, Shabu-Shabu, Sukiyaki atd. Nas $éf vybira pouze nejcerstvejsi

ryby, nejzdravéjsi jidlo. Muzete také ocekavat velky vybeér

japonskych saké, kvalitniho vina a dalSich alkoholickych néapojt.
Vitejte v Engawa BBQ & Sushi a uzijte si s nami!

Located in the center of Prague, Petrske namesti 5, Engawa BBQ &
Sushi offers an extensive menu including Sushi, Yakiniku BBQ,
Shabu-shabu, Sukiyaki etc. Our chief selects only the freshest fish,
healthiest food and super valuable lunch for you. You can also expect
here a great selection of Japanese sake, fine wine and other alcoholic
beverages. Welcome to Engawa and enjoy with us!
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fresh or grill on BBQ / cerstvé nebo grilované

4 ks 288 K¢ 9 ks 620 K¢

6 ks 420 K¢ 12 ks 820 K¢

If you enjoy our meal, we will be happy, when you
share your enjoyment with others

(©) engawafoodpraha

#engawapraha  Zengawasushibar
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Misoshiru Sake
Losos, morské rasy, cibule

95 K¢

Tom Kha

Thajska krevetova polévka
s galangalem. koriandrem.
kokosovim mlékem

95 K¢

Tom Yum Goong
Thajska sladkokysela

polévka s krevetami

a limetkovou slavou, koriandr

95 K¢

polivky /seup

Misoshiru Sake
Salmon, seaweed. onion

95 K¢

Tom Kha

Thai shrimp soup
with galangal, coriander
and coconut milk

95 K¢

Tom Yum Goong

Thai sweet and sour
soup with shrimps
and lime juice, coriander

95 K¢

Misoshiru
Polévka ze sojovych bobu
s tofu a rasou wakame

75 K¢

Kimchi
Korejska pikantni polévka

95 K¢

Dumpling Soup

Tasticky plnéné masem
v kurecim vivaru, rasa nor
a houbyv shitake

05 K¢

predkiuny [stale

Hotate no karashi

Musle sv. Jakuba

189K¢

Black tiger krevety

Black tiger krevely
v tempurovém testicku, 3ks

189K¢

Agedashi tofu
Kirupavé tofu se zazvorem
a jarni cibulkou v dashi oméicce

165 K¢

Avocado ebi
Avokido, krevely,
japonska majonéza,
kaviar z Iétajicich ryb

175 K¢C

Goma wakame
Morskeé rasy, sezam

165 K¢ 165 K¢

Goma wakame

Seaweed, sesame

Hotate no Karashi
Scalops in a Japanese
mustard marinade

189K¢

Black tiger prawns
Black tiger prawns
in tempura, 3pcs

189K¢

Agedashi tofu

Crunchy tofu with ginger and
spring onion in dashi sause

165 K¢

Avocado ebi

Avocado. prawns.

Japanese mayonnaise,

caviar from [lying fish

175 K€

Jarni zavitky
PInéné veprovym masen

165 K¢

Ebi tempura roll

Krevety, Japonska majonéza,
okurky

189K¢

Gvoza

Japonska laslicka

plnéna veprovym masem
s krupavou zeleninou. sks

165 K¢

Avocado salmon

Avokido, losos,
japonska majonéza

175 K¢

Kimchi

Cinské zeli, redkev,
mrkev, cesnek. cibule,
jablko, paliva omacka

Misoshiru
Soy bean soup with tofu
and wakame algae

75 Ke

Kimchi

Korean spicy soup

95 K¢

Dumpling Soup

Dumplings filled with meal
in chicken broth, seaweed
and shitake mushrooms

95 K¢

Ebi tempura roll

Prawns, Japanese mayonaise,
cucumbers

189K¢

Gyoza

Japanese dumplings
filled with pork meat
and crunchy vegetables. 5pes

165 K¢

Avocado salmon

Avocado, salmon,
Japanese mayonnaise

175 KC

Kimchi

Chinese cabbage, radish.
carrol, garlic. onion.
apple, spicy sauce

115 K¢ 115 K¢
Spring rolls  Edamame Edamame

Filled with pork meat

165 K¢

ENGAWA

Sojové boby

Green soybeans

125 K¢ 125 K¢
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e judla [ main dishes

Buta no kaku ni
Varena veprova zebra

v sojovém mléku

na japonsky zpusob 150g

205 K¢

Kamo no tomato ni

Francouzska kachni prsa
s japonskou tomatovou
omackou 1402

205 K¢

Buta no kaku ni

Cooked pork ribs
in Japanese
soya milk 1508

205 K¢

Kamo no tomato ni

French duck breast
with Japanese tomato
SAUCE 140Z

205 K¢

Suteki
Steak z vysokého
rosténce 18og

495 K¢

Suzuki umamiyaki

Morsky vik marinovany
viase kombu
s wasabi salsou 300g

395 K¢

Suteki

Ribloin Steak
1808

v

495 Kc

Suzuki umamiyaki
Seabass marinated

in seaweed kombu
wilh wasabi salsa 300g

395 K¢

Teriyaki suteki burger
Burger steak s tofu. mleté hovezi maso,

Engawa suteki Japan

Steak Wagyu jakost A3
7 vysokého roslénce 180g

2.999 K¢

Hon maguro suteki
Steak z tuniaka 130g

399K ¢

houby shitake
a terivaki omacka

205 K¢

Engawa suteki Japan

Wagyu Steak
Qualily A3 180g

2.999 K¢

Hon maguro suteki
Tuna steak 1508

399K¢

Teriyaki suteki burger

Burger steak with tofu. beef mashed meat.

shitake mushrooms
and teriyaki sauce

205 K¢

Engawa suteki
Steak Wagyu style
z vysokého rosténce 18og

1.999 K¢

Salmon suteki
Steak z lososa 1508

Natural/Terriaki souce

200 K¢

ENGAWA

Engawa suteki
Wagvu style Steak
1808

1.999 K¢

Salmon suteki
Salmon steak 1508

Naturalni/Terriaki omacka

200 K¢
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Ramen Shio
tonkotsu

Chashu, vejce, jarni cibulka,
spenat, enoki, ¢cesnek, shoyu,

cesnekovy olej. sezamova rasa.

w

285 K¢

Seafood Udon

Lechee palivé nudle s mudlemi,
kalamary, krevetami,
koriandrem, zampiony, ¢ervenou
cibulkou a s6jovymi klicky

289 K¢

Ramen Shio
tonkotsu

Chashu, eggs, spring onion,
vog. enoki, garlic, shoy,
garlic oil, sesame seaweed

285 K¢

Seafood Udon

Lightly spicy noodles with
mussels, calamari, shrimp,
coriander, mushrooms, red onion
and soy sprouts

289 K¢

Yaki Niku Don

Grilované hovézi chuck roll
s miskou ryze, vajicko, nakladana
zelenina, miso shiru polévka

499 K¢

s Japonskvm hoveézim masem Wagyu

1799 K¢

-
%

es & ‘te

Ramen miso

Chashu, kukurice, vejce, sojové
klicky. jarni cibulka, nakladany
bambus. sezamova rasa

285 K¢

Thai Fried Rice
Thajska prazena ryze s veprovou

krkovici a zeleninou

289 K¢

Yaki Niku Don

Grilled beef chuck roll with
bowl of rice, egg, pickles,
bowl of shiru soup

499 K¢

wilh Japanese Wagyvu beel

1799 K¢

Ramen miso

Chashu, corn. eggs. soy
sprouts, spring onion. pickled
hamboo, sesame seaweed

285 K¢

Thai Fried Rice
Thai roasted rice with pork
neck and vegetables

289 K¢

prilehy / side dishes

Satoimo
fritovana bram-

hora
75 K¢

Satoimo Gohan Gohan Yaki yasai Yaki yasai
Fried potalo Ryze Rice Grilovana zelenina Grilled vegetables
5 K¢ 75 K¢ 75 Ké 119 K¢ 119 K¢
Tsukemono Tsukemono
Nakladana zelenina (redkev, okurka, éesnek) Pickled vegetables (radish, cucumber, garlic)
79 K¢ 79 K¢
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ENGAWA DOPORUCUJE
RECCOMENDATIONS

Panto sake

4ks losos sashimi, kaviar,
cibule, paliva japonska
majonéza, chips

250 K¢

Dragon special

Kreveta v lempurovém Lésticku,
japonska majonéza.okurka,
BBQ 1hor, losos, unagi omacka

Panto sake

4pcs Salmon sashimi. caviar,
onion. spicy japanese
mayonnaise, chips

250 K¢

Dragon special

Shrimps in tempura. japanese
mayonnaise, cucumber,
BBQ eel, salmon, unagi sauce

Ebi Engawa

4ks pecené krevety
s muslemi v omacce

580 K¢

Unagi don
BBQ tihor sashimi,
sushi ryze

Ebi Engawa

4pces roasted schrimps
with scallops in sauce

580 K¢

Unagi don

BBQ eel sashimi,
sushi rice

395 K¢ 395 K¢
240,- / 4pcs 240,- / 4pcs
460,- / 8pcs 460,- / 8pcs
Japanese Wagyu Roll Japanese Wagyu Roll Engawa fusion roll Engawa fusion roll

Sushi roll s japonskym
hovézim masem

899,- / 8pcs

Sushi roll with
Japanese Wagyu Beef

899,- / 8pcs

Sefkuchatova sushi rolka

dle denni nabidky

420,- / 8pcs

If you enjoy our meal, we will be happy, when you
share your enjoyment with others

Op0]
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ENGAWA

Daily offer sushi roll
by our sushi chief

420,- / 8pcs

BARBECUE & SUSHI



Hotate Ebi

musle sv. Jakuba kreveta

scalops shrimp
100 K¢ 80 K¢

Inari Maguro
smazené tofu tunak
fried tofu funa
70 K¢ 90 K¢

Avokado [kura
avokado kaviar z lososa
avocado salmon caviar

65 K¢ 180 K¢

Sake Toro Aburi

grilované bricho
7 lososa a jarni cibulkou
grilled salmon belly
with spring onion

95 K¢

Unagi Tako Maguro Tataki
tthor chobotice Lundk v zazvorové marinadé
eel octopus funa in ginger marinade
120 K¢ 80 K¢ 125 KC

Sake Suzuki Maguro tartar
losos morsky vik tatarak z tunika

salmon european seabass funa tartare

80 K¢ 00 K¢ 100 K¢

o R'% ¥
x‘ &

Tamago Sake tartar Tobiko
vajecna omeleta tatarak z lososa kavidr z létajicich rvb
omelette salmon tartare caviar from [lying fish
80 K¢ 100 K¢ 120 K¢

Ebi Aburi Sake Aburi
kreveta s kavidrem grilovany losos se zelenym
a japonskou majonézou ¢ajem a morskou soli
shrimp with caviar grilled salmon with
and Japanese mayonnaise green tea and sea salt
95 K¢ 80 K¢
ENGAWA
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SUAL. 3ks 60g

to nejlepsi z ryb a morskych plodi | the best of fish and seafood
Maguro Sake Tai
tunak losos red snapper
funa salmon european seabass
180 K¢ 140 K¢ 160 K¢
Unagi EDbi Tako Hotate
tthor Kreveta chobotnice musle sv. Jakuba
eel shrimp octopus scalops
200 K¢ 180 K¢ 160 K¢ 200 K¢
Ika Sake Toro
sepie losos toro
sepia salmon toro
160 K¢ 180 K¢

plnéné kornouty z morské rasy nori | cornels with nori seaweed
Surimi Ebi ten
krab kreveta, salat, okurka

crab

105 K¢

California

losos, avokado,
japonska majonéza
salmon, avocado,
japanese mayonnaise

175 K¢

shrimp. salad. cucumber

135 K¢

Unagi

tihor
eel

180 K¢

ENGAWA
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nwraki sushi 0 ks

Sake Kappa Surimi
losos okurka krah
salmon cucumber crab
145 K¢ 80 K¢ 145 K¢
Tako Tamago Unagi Teka
chobotnice vajeéna omelela tthor tundak
octopus omelette eel tuna
145 K¢ 110 Ké 170 K¢ 145 K¢

sume vl Sks

Hotate Tempura

scallops in tempered
butter. salt

240,- / 8pcs

Avocado Tuna

funa. avocado

Hotate Tempura

lastury v temperovanéim
testicku. sul

240,- / 8pcs

Avocado Tuna
tunak. avokado

Avocado Salmon
salmon. avocado

5250,- / 8pcs

Fried Salmon

salmon tempura. avocado.

tohiko
260,- / 8pcs 260,- / 8pcs 280,- / 8pcs
Fried Tuna Spicy | Fried Tuna Spicy Ebi Ten

tuna tempura, avocado,
chilli sauce

290,- / 8pcs

tuna tempura, avokado.
chilli omacka

290,- / 8pcs

fried prawn, salad,
cucumber sweet sauce

310,-/ 8pcs

ENGAWA

s

Avocado

avokado
avocado

110 K¢

Ebi

kreveta
prawn

145 K¢

Avocado Salmon

losos, avokido

250,- / 8pcs

Fried Salmon

lososova tempura. avokado.
tobiko

280,- / 8pcs

Ebi Ten

simazena kreveta, salat,
okurka sladka omacka

310,- / 8pcs

BARBECUE & SUSHI



cumch-oll 5-10ks

Sake

salmon, avocado, cucumber

140,- / 5pcs
280,- / 10pcs

Sake Spicy

salmon, chilli sauce,
avocado

160,- / 5pcs
300,- / 10pcs

Kani

surimi, avocado, shrimp

160,- / 5pcs
300,- / 10pcs

Engawa Special
surimi, shrimp, salmon,
avocado

237,- | 5pcs
395,- / 10pcs

Sake

losos, avokado. okurka

140,- / 5pcs
280,- / 10pcs

Sake Spicy

losos, chilli omacka,
avokado

160,- / 5pcs
300,- / 10pcs

Kani

surimi, avokado. krevety

160,- / 5pcs
300,- / 10pcs

Engawa Special
surimi, kreveta, losos,
avokado

237,- | 5pcs
395,- / 10pcs

Maguro

tuna, avocado, cucumber

150,- / 5pcs
280,-/ 10pcs

Maguro Spicy

tuna, chilli sauce, avocado

160,- / 5pcs
300,- / 10pcs

Sake Unagi

salmon, smoked saltwater eel,
avocado

170,- / 5pcs

320,- / 10pcs

Philadelphia

surimi, avocado,
cream cheese

165,- / 5pcs
290,- / 10pcs

ENGAWA

l

Maguro

tundk, avokado, okurka

150,- / 5pcs
280,- / 10pcs

Maguro Spicy

tunak, chilli omacka, avokado

160,- / 5pcs
300,- / 10pcs

Sake Unagi
losos, uzeny tihor,

avokado

170,- / 5pcs
320,- / 10pcs

Philadelphia
surimi. avokado,
_etanovy syr
165,- / 5pcs
290,- / 10pcs

BARBECUE & SUSHI



Green Caterpillar Roll

avocado, roasted saltwater eel,
cucumber

294,- [ 4pcs
490,- / 8pcs

Unagi Special Roll
smoked saltwater eel, tamago,
avocado. cucumber

290,- / 4pcs
480,- / 8pcs

Fuji Roll
rolled slices of raw salmon and
tuna, shrimp, avocado
237-,- / 4pcs
395,- / 8pcs

Green Caterpillar Roll
avokado, peceny thor,

okurka

294,- [ 4pcs

490,- / 8pcs

Unagi Special Roll

uzeny uhor. tamago,
avokado, okurka

290,- / 4pcs
480,- / 8pcs

Fuji Roll

plitky syrového lososa a tun:ka,

krevety, avokado
237-,- [ 4pcs
395,- / 8pcs

Sunset Boulevard Roll

fried prawn. bean ponds,
fempura

237,- [ 4pcs
395,- / 8pcs

Dragon Special Roll
smoked saltwater eel, salmon,
fried prawn, cucumber

240,- / 4pcs

460,- / 8pcs

Tiger Roll
salmon, fried prawn,
cucumber, salad

237,- [4pcs
395,- / 8pcs

If you enjoy our meal, we will be happy, when you
share your enjoyment with others
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ol wmside oul 4-8ks

Sunset Boulevard Roll

smazena kreveta, fazole.
tempura

237,- | 4pcs
395-,- / 8pcs

Dragon Special Roll
uzeny thor, losos.
smazena kreveta, okurka
240,- / 4pcs

460,- / 8pcs

Tiger Roll

losos, smazena kreveta,
okurka, salat

237-,- [ 4pcs

395,- / 8pcs

BARBECUE & SUSHI



talifornia Roll

salmon, cream sheese,
avocado, tobiko

340,- / 8pcs

Hawai Roll

tuna. cream cheese,
avocado, tobiko

360,- / 8pcs

Crispy Ebi Roll

fried prawn, avocado,
cucuml)er. roas l'.C(l sesaie

340,- / 8pcs

California Roll

losos, smetanovy syr,
avokado, tobiko

340,- / 8pcs

Hawai Roll
tunak, smetanovy svr,
avokado, tobiko

360,- / 8pcs

Crispy Ebi Roll

smazené krevetv, avokado,
okurka, peceny sezam

340- / 8pcs

Green Roll

cucumber, avocacdo,
roasted sesame

240,- / 8pcs

Alaska Roll

surimi, cream cheese,
avocado. tobiko

310,- / 8pcs

Unagi Roll

smoked salt water eel. cucumber,
roasted sesame

380,- / 8pcs

Sake Kawa Roll

baked salmon skin, cucumber,
mayvonese, l‘OZlSTCd sesame

310,- / 8pcs

Green Roll

okurka, avokado,
peceny sezam

240,- / 8pcs

ENGAWA

Alaska Roll

surimi, smetanovy syr.
avokido, tobiko

310-,- / 8pcs

Unagi Roll

uzeny slany vodni tihof, okurka,
peceny sezam

980,- / 8pcs

Sake Kawa Roll

pecend lososova kuze, okurka,
majonéza, peceny sezai

310,- / 8pcs

BARBECUE & SUSHI



695 K¢

Sashimi

B isetispecial
ke P ~ Ebi 3x. Sake 3x.
- Hotate 3x. Maguro 3x.
Tai 3x, Unagi 3x

890 K¢

Y Makuno uchi bento A
;- b- '.‘L 7! iy vwbér sushi — 6x sashimi.
v ' - 4X nigiri, 6x maki. 3ks gvoza

2l gy B _ 695 K&

Makuno uchi bento B
Vyber mgm ikura, magaro tatani, sake toro,

california special 4ks
W Sy

1.100 K¢

~ Bento Vega
t}r@ﬁ@&u avokido, shitake,

arni zavitky bez masa,
i amkadm 0 4ks

a0 K¢

~ Poke California

unagl black tlger krevety, sashimi sake, maguro |

Poke Vegetarian

595 K¢

Sashimi

set special
Ebi 3x. Sake 3x.
Hotate 3x, Maguro 3x,
Tai 3x. Unagi 3x

890 K¢

Makuno uchi bento A

selection of sushi- 6x sashimi,
4X nigiri, 6x maki, 3x gyoza

695 K¢

. ka;a magam tatani, sake toro,
shlmps. sashimi sake. maguro

1100 KE

Bento Vega

selection of nigiri - inari, tmamago avocado shltake.
agatashi tofu, spring rolls without meat.
avocadoi-o 4x

799 K¢




Engawa Surprise

pro 3 az 5 osob

2 ks i-o roll: alaska, hawai
crunch roll: engawa special roll
sumo maki: ebiten roll

3 ks maki: sake. teka., kapa
Nigiri sushi — 16 ks

Suzuki. Sake, Maguro. Ebi
Sashimi sushi - 12 ks

Suzuki. Sake. Maguro

2995 K¢

Engawa Surprise XL

pro 6 az 8 osob

3ks special i-o roll: sunset, unagi, tiger
2ks cruch roll: philadelphia, maguro spicy
2ks sumo maki: hotate, ebiten

4ks maki: sake, teka, avocado, kapa

16Kks nigiri: sake. maguro. tai. ebi

sashimi: suzuki. sake, maguro,

ebi. unagi

6 995 K¢

Bridge 1

Nigiri (sake. suzuki, unagi, maguro),
maki (ebi, avocado, sake), shhrimps i-o,
volcano special. sake crunch ell,
cucumber

1599 K¢

Bridge 2

Nigiri (sake. unagi, suzuki). maki (tuna,
losos). ehi i-o, hotalegai special, spicy
luna crunch

1599 K¢

Engawa Surprise

3 — 5 people

2x i-o0 roll: alaska, hawai
crunch roll: engawa special roll
sumo maki: ebiten roll

3x maki: sake. teka. kapa

Nigiri sushi — 16 pes

Suzuki. Sake. Maguro, Ebi
Sashimi sushi - 12 pes

Suzuki, Sake, Maguro

2995 K¢

Engawa Surprise XL

6 - 8 people

3x special i-o roll: sunset, unagi, tiger

2x cruch roll: philadelphia, maguro spicy
2x sumo maki: hotate, ebiten

4x maki; sake. teka. avocado. kapa

16X nigiri: sake, maguro, tai, ebi

sashimi: suzuki. sake. maguro.

ebi, unagi

6 995 K¢

Bridge 1

Nigiri (sake. suzuki, unagi. maguro),
maki (ebi, avocado, sake), shhrimps i-o.
volcano special, sake crunch ell,
cucumber

1599 K¢

Bridge 2

Nigiri (sake, unagi, suzuki), maki (luna,
losos). ebi i-o, holalegai special, spicy
tuna crunch

1599 K¢

ENGAWA
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Nigiri sushi

Sake. Tako, Maguro, Ikura, Eb1, Un:

Nigiri sushi.- :
d, Sake. Maguro. Eb

Nigiri sushi - 12 ks
Tako, Unagi, Maguro, Ebi, Ikura, Suzuki
sushi — o ks

400 K¢



comto susfu meenw

Sushi menu §

Nigiri: sake, maguro, tai.
unagi, ikura

Special i-o 2 ks:

unagi, tiger

Sashimi sushi - 9 ks
Maguro. Suzuki. Sake

2.790 K¢

Sushi menu 6

3 ks i-o roll: california. hawai,
crispy ebi

3 ks maki: sake, kapa. tekka
crunch roll: sake spicy

16 ks nigiri: sake,

unagi, maguro, tobiko

20x sashimi: ebi, tai, sake, maguro

3.990 K¢

Sushi menu 5

Nigiri: sake. maguro, tai,
unagi, ikura

Special i-o0 2x:

unagi. tiger

Sashimi sushi - 9 pes
Maguro, Suzuki. Sake

2.790 K¢

Sushi menu 6

3X i-o roll: ealifornia, hawai,
crispy ebi

3x maki: sake, kapa, tekka

crunch roll: sake spicy

10X nigiri: sake.

unagi, maguro, tobiko

20x sashimi: ebi. tai, sake, maguro

3.990 K¢

ENGAWA
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Yuzu cheesecake Ice cream Taro cake
Malcha or black sesame

169 K¢ 125 Ke 120 K¢

If you enjoy our meal, we will be happy, when you
share your enjoyment with others

engawafoodpraha
#engawapraha  #engawasushibar
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Dessert of the day

125 K¢
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YAKITORI

Yakitori je japonsky druh kufeciho masa, moiskych plodi nebo jiného masa. Jeho piiprava zahrnuje
Spejlovani masa s kushi, typ Spizu obvykle vyrobeny z oceli, bambusu nebo podobnych materialt.
Poté jsou grilovany nad ohném na uhli. Béhem vafeni nebo po ném je maso obvykle ochuceno
omackou nebo soli na tary. Termin se nékdy pouziva neformalné pro kushiyaki (grilovana a $pejle)
obeone.. ALLEEL © ¢
. i ;j r f.'i"‘il"j«"“;

Yakitori is a Japanese type of skewered chicken, sgafb,ﬁ.é};ﬂ”éfﬂﬁ'i er meats. Its preparation involves

-

skewering the meat with kushi, a type of skewer typ'iq:aﬂ"y made of steel, bamboo, or similar materials.

Afterwards, they are grilled over a charcoal fire. During or after cooking, the meat is typically

seasoned with tare sauce or salt.The term is sometimes used informally for kushiyaki (grilled and
skewered foods) in general.

)3'-_1




i

MASO / MEAT

Chicken

Kureci
59 K¢

Set se smisenym masem

Veprove ‘ Pork

59 K¢ 59 K¢

Set with mixed meat

12 ks 12 PCS
699 K¢ 699 K¢
MORSKE PLODY / SEAFOOD
Krevety Shrimps Morskeé plody Seafood
69 K¢ 609 K¢ 69 K¢ 69 K¢

Set se smisenymi plody more
12 ks

799 K¢

Set with mixed seafood
12 pcs
799 K¢




YAKINIKU

Jedny prameny tvrdi, Ze ptivod tohoto pokrmu pochézi z Koreje, jiné zase mluvi o povéale¢ném Japonsku.

Pravé v Japonsku se stal tento zptisob stolovani velmi oblibenym, a to nejen proto, ze vytvafi krasnou

atmosféru, ale je také velmi zdravy. Kazdy host restaurace si sam sestavi menu ze surovin, které se nasledné

pripravuji na grilu s kokosovym uhlim primo na stole. Hotové maso, ryby, zelenina a dalsi vybrané prisady se
namaci do nékolika druhti omacek, ¢imz vznika originalni kombinace chuti a vini.

It claims that the origin of this dish comes originally from Korea, while others speak of the post-wariapan. This

type of dining has already become very popular in Japan, not only because it creates a pleasant atmosphere but

it is also very healthy. Every customer has the opportunity to make their own menu consisting of raw materials,

which are then prepared on the pressed coconut, charcoals grill located directly on the table. To create a perfect

delicate combination of flavors and aromas, well-cooked meat, fish, vegetables and other selected ingredients
are soaked in several types of sauces at the end.

SHABU-SHABU

Shabu-shabu je tradi¢ni japonské jidlo, jehoZ nazev byl vytvoren podle zvuku, které pii jeho ptipravé vznikaji.

Piivod tohoto lahodného pokrmu je v Mongolsku. Traduje se, Ze tuto pfipravu jidla vymyslel pro své bojovniky

sam Dzingischan. Kazdy do vrouci vody pridal sviij pfidél masa a zeleniny. Tuto mySlenku spole¢ného vareni

pak piijali i v Japonsku. Pokrm se pfipravuje v nadobé s vroucim vyvarem a moiskou fasou. Do tohoto zakladu

se postupné ptidavaji tenké platky masa a zeleniny. K uvafenému masu se nasledné serviruje fada omacek
a nudle. Shabu-shabu je idealni zptusob stolovani s prateli, protoze vytvari pfijemnou atmosféru.

Shabu-shabu is a traditional Japanese food, which was named after its sound when creating during the boiling
stage. The origin of this delicious meal is in Mongolia. It is said that the famous Genghis Khan himself
invented this dish for his fighters during war time. It is said that Genghis Khan himself invented preparation of
his fighters during war time. Everyone added their rations of meat and vegetables into the boiling water in a
big pot. Interestingly, Japanese also adopted this idea of common Cooking. The dish is prepared in a pot of hot,
boiling water and seaweed. Thin slices of meat and fresh vegetables are gradually added to the pot base. A
number of sauces and rice are served to cook the meat. Shabu-shabu is the ideal way to dine with your friends
and family as it creates a very pleasant atmosphere.

SUKIYAKI

Jedno z nejznaméjsich japonskych jidel ma slozené jméno ze slov ,suki" (lopatka) a ,,yaky" (grilovani).
Ptiprava jidla se rozdéluje do dvou stylii - Kanto a Kansai. Prvni varianta znamena zahtivani omacky warishita
(smés saké, sojové omacky, cukru, mirin a dashi) a nasledné ptidani tenkych platki masa, zeleniny, vajec a
ryze s ¢ernym sezamovym seminkem. Druhy zputsob pfipravy na to jde obracené - nejprve se v hrnci
piipravuje maso a az posléze se pfida omacka se zeleninou a dal§imi ptisadami.
Sukiyaki je povazovano za sladsi. Shabu-shabu je pikantnéjsi. Maso pro piipravu Shabu-shabu je krajeno
na vice tenké platky, které se vkladaji do vrouciho vyvaru, zatimco u Sukiyaki se pridavaji omacky k jiz
varenému masu.

This is one of the most famous Japanese dishes, it has a composite name of words ,,suki" (paddle) and ,,yaky"
(barbecue). its food preparation divides into two styles - Kanto and Kansai. The first option is to warm up the
warishita sauce (mixture of sake, soya sauce, sugar, mirin and dashi) and then add thin slices of meat,
vegetables, eggs, and rice with black sesame seeds into the pot. The second way to do it goes to the contrary
- first, the meat is placed in the pot and afterwards the vegetable with sauce and other ingredients are added.
Sukiyaki is considered sweeter, Sha-bu-shabu is more savory. Shabu-shabu meat is even more thinly sliced
and the individual slices of meat are cooked by dipping into simmering liquid at the table, while Sukiyaki is
cooked in a more casserole style.
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DEGUSTACNI MENU
PRO 1 OSOBU

1.099K¢

DEGUSTACNI MENU
PRO 2 OSOBY

2.999 K¢

DEGUSTACNI MENU
PRO 4 OSOBY

5.999K¢

yakiniku

DEGUSTATION MENU
FOR 1 PERSON

1.099K¢

DEGUSTATION MENU
FOR 2 PEOPLE

2.999 K¢

DEGUSTATION MENU
FOR 4 PEOPLE

5.999 K¢

Predkrm - Agedashi tofu

Polévka - Miso Shiru

Nakladana zelenina Tsukemono
Maso (4 druhy - chuck flap, ribeye,
AUS wagyu vybérové zebra, kachni prsa)
Mix zeleniny dle denni nabidky
Vnitrnosti (hovézi jazyk)

Starter - Agedashi tofu

Soup - Miso Shiru

Pickled vegetables Tsukemono
Meal (4 types - chuck flap, ribeye.
AUS wagyu short ribs, duck breast)
Mix of daily offer vegetables
Offals (beef tongue)

Musle sv. Jakuba na masle Scallop
Tygri krevela Tiger shrimp
Sushi Sushi
Omacka bbq, ponzu, limetkova BBQ sauce, Ponzu sauce. Lime sauce
Dezert Dessert
ENGAWA
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VYBERTE INGREDIENCE A SESTAVTE SI VLASTNI YAKINIKU MENU
CHOOSE INGRIDIENTS AND MAKE YOUR OWN YAKINIKU MENU

yakiniku

RYBY A MORSKE PLODY / FISH AND SEAFOOD

Hotate

Musle sv. Jakuba na masle
a cesneku 4o0g

185 K¢

Ebi
Tyeri krevety 120g

245 K¢

Suzuki
Morsky vik 8og

155 K¢

Gyu Tan

Hovézi jazyk s cibulkou
a peprem 80g

195 K¢

Geta karubi

Australsky Wagyu
veprové zebra 80g

330 K¢

Hotate

St. Jacob's mussels
on butler and garlic 40g

Tako

Chobotnice 8og

189 K¢
185 K¢

Ebi lka
Tiger shrimp 120g Sepie 8og
245 K¢ 135 K¢
Suzuki Salmon

Seabass 8og Losos marinovany

v Yuzu S8og

189 K¢

155 K¢

MASO / MEAT

Gyu Tan Atsugiri gyu tan

Beef tongue with onion
and pepper 8og

Tlusté plitky hoveziho
jazyka 708

Geta karubi
Australian Wagyu

Jou buta bara

Prorostly veprovy buicek 12zog

rib finger 80g 185 K&
330 K¢

ENGAWA

Tako
Octopus Sog

189 K¢

lka
Sepia 8og

135 K¢

Salmon

Salmon marinated
in Yuzu 8og

189 K¢

Atsugiri gyu tan
Thick slices of bovine
tongue 708

185 K¢

Jou buta bara

Pork belly 1208

185 K¢

BARBECUE & SUSHI



VYBERTE INGREDIENCE A SESTAVTE SI VLASTNI YAKINIKU MENU
CHOOSE INGRIDIENTS AND MAKE YOUR OWN YAKINIKU MENU

Karubi

Prorostlé hovezi zebra
bez kosti 1008

330 K¢

Rib eye
Argenlinsky steak 8og

200 K¢

Japan Wagyu
Original steak 180g

2.000 K¢

Variace 3 druhu hovéziho
(rib eye - AUS, chuck flap - USA,
Wagyu A3 zebra - AUS) 1502

Karubi Kakugiri karubi
Beef ribs Australsky Wagyu veprové
without bone 100g Zebra bez kosti primo cut 100g
330 K¢ 330 K¢
Rib eye Chuck flap

Argentina steak 8og Americky hovézi hithbet 100g

290 K¢ 200 K¢

Japan Wagyu Kamo
Original steak 180g Kachni prsa 8og

2.000 K¢ 175 KC

495 K¢ 495 K¢

Kakugiri karubi

Australian Wagyu ribs without

bone primo cut100g

330 K¢

Chuck flap
American grain feed 100g

290 K¢

Kamo

Duck breasts 8og

Variation of 3 kinds of beef
(rib eye - AUS, chuck flap - USA,
Wagyu A3 short ribs - AUS) 150¢

VARIACE ZELENINY / VEGETABLES

BBQ
Grilovaci omacka

40 K¢

Ponzu

Japonska zazvorova
/ yuzu omacka

40 K¢

Wasabi majonéza

Japonska paliva
majonéza

40 Ke

mix zeleniny dle denni nabidky

Zelenina Vegetables
mix of daily offer vegetables
140 K¢ 140 K¢

OMACKY / SAUSES

BBO Limetka
Barbecue sauce Limetkova omacka se soli
40 K¢ 40 K¢
Ponzu Sriracha
Japanese ginger Japonska paliva omacka
/ yuzu sauce '
3 40 K¢
40 K¢
Wasabi mayonnaise Japonska

Spicy Japanese Japonska majonéza

mayvonnaise =
3 40 K¢
40 K¢

ENGAWA

Lime

Lime Sauce with Salt

40 K¢

Sriracha
Japanese hot sauce

40 K¢

Japanese
Japanese mayonnaise

40 K¢
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NUTNE REZERVOVAT / NEED TO BE RESERVED

Pro 2 osoby

Vyber masa1 -3

1) Nizky rosténec Argentina nebo Urugay 290g

2) Jehneédi svickova 220g

3) Nizky rosténec Argentina/Urugay, Jehnéci svickovi 200g
shitake houby, chryzanltema, ¢inské zeli,

mrkev, nudle shirataki. tofu, vejce.

sezamova, sukivaki a ponzu omacka

1999 K¢

Pro 2 osoby

Wagyvu 2208,

shitake houby, chryzantema,

cinské zeli, mrkev, nudle shirataki, tofu, vejee,
sezamova, sukivaki a ponzu omacka

sfuabu-shabu

For 2 people

Selection of meal 1- 3

1) Low roasted Argenlina or Urugay 290g

2) Lamb Sirloin 220¢

3) Low roasted Argenlina/Urugay, Lamb Sirloin 290g
shitake mushrooms. chrysanthemum, Chinese cabbage.,
carrots, shirataki noodles. tofu. eggs.

sesaimne, sukivaki and ponzu sauce

1999 K¢

For 2 people

Wagyu 2208,

shitake mushrooms. chrysanthemum,.

Chinese cabbage, carrots, shirataki noodles, tofu, eggs,
sesame, sukivaki and ponzu sauce

3.999 K¢ 3.999 K¢
Ponzu Ponzu Sezam Sesame
Japonska zazvorova / yuz omacka Japanese ginger / yuz sauce  Omacka ze sezamové pasty Sauce of sesame paste m
) 40 K¢ 40 K¢ 40 K¢ 40 K¢ =
‘< Sriracha Sriracha Sukivaki Sukivaki %
E Japonska paliva omacka Japanese hot sauce Tradi¢ni sukivaki omacka Traditional sukivaki sauce | [
O 40 K¢ 40 K¢ 40 K¢ 140 K¢




NUTNE REZERVOVAT / NEED TO BE RESERVED

Pro 2 osoby

Vvbér masa 1 -3

1) Nizky rosténec Argentina nebo Urugay 2008

2) Jehneci svickova 220¢

3) Nizky rosténec Argentina/Urugay. Jehnécéi svickova 290g
shitake houby, chryzantema, ¢inské zeli,

mrkev, nudle shirataki. tofu, vejce,

sezamova, sukivaki a ponzu omacka

1999 K¢

Pro 2 osoby

Wagyu 2208

shitake houby, chryzantema, ¢inské zeli,
mrkev, nudle shirataki, tofu, vejce,
sezamova, sukivaki a ponzu omacka

3.999 K¢

For 2 people

Selection of meal 1- 3

1) Low roasted Argenlina or Urugay 290¢g

2) Lamb Sirloin 220g

3) Low roasted Argentina/Urugay, Lamb Sirloin 290g
shitake mushrooms. chrysanthemum. Chinese cabhage.
carrots, shirataki noodles, tofu, eggs,

sesame, sukivaki and ponzu sauce

1999 K¢

For 2 people

Wagyu 2208

shitake mushrooms, chrysanthemum, Chinese cabhage.
carrots, shirataki noodles, tofu. eggs.

sesame. sukivaki and ponzu sauce

3.999 K¢

~
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Ponzu Ponzu
Japonska zazvorova / vuz omacka Japanese ginger / yuz sauce
40 K¢ 40 K¢
Sriracha Sriracha

Japonska paliva omacka Japanese hot sauce

40 K¢ 40 K¢

Sezam Sesame
Omacka ze sezamové pasty Sauce of sesame paste
40 K¢ 40 K¢
Sukiyaki Sukivaki
Tradiéni sukiyaki omacka Traditional sukivaki sauce
40 K¢ 40 K¢

ASOVS




Napeojovay listek [ Dvink Gist

KAVA / COFFEE

Espresso 55 KC
Ice Coffee 80 K¢
Matcha Latte 99 K¢

CAJ V KONVICCE / TEA JUG

Jasminovy / Jasmin 89 K¢
Genmaicha caj / Genmaicha 89 K¢
Matcha 89 K¢
Zeleny / Green Tea 80 K¢
Zazvorovy / Ginger 89 K¢

OVOCNE STAVY DIETZ/ JUICE 0.2L

Pomeranc / Orange 55 K¢
Grapefruit / Grapefruit 55 KC
Jablko / Apple 55 K¢
Ananas / Pineapple 55 Ké
VODA / WATER

Bonaqua neperliva / still 0,251 45 K¢
Bonaqua perliva / sparkling 0,25l 45 K¢
Gerolsteiner neperliva / still 0.821 89 K¢

Gerolsteiner perliva / sparkling 0,821 89 K¢

TOCENE PIVO / DRAFT BEER

Czech Local Beer 0.3l 45 Ké

Czech Local Beer 0,51 55 K¢

LAHVOVE PIVO / BOTTLED BEER

ALKOHOLICKE NAPOJE
/ ALCOHOL DRINKS

Martini 0.1l 89 K¢
Bombay Gin 0,04l 8o K¢
Stolichnaya 0,04l 89 K¢
Flor de Cana Extra Dry Rum 0,04l 89 K¢
Ron de Jeremy X.0. 0.041 129 K¢
Chivas Regal 0,04l 119 K¢
Baron Hildprandt Zrala Hruska 0,04l 99 K¢
Baron Hildprandl Slivovice 0,041 99 K¢
Baileys Irish Cream 0,041 129 K¢
The Porl Wine 0,05l 89 K¢
Lychee Liqueur 89 K¢

JAPONSKE ALKOHOLICKE NAPOJE
/ JAPANESE ALCOHOL

RyZové Vino Sake / Rice Wine Sake 0,11 119 K¢

Umeshu Plum / Svestka 0.1l 119 K¢
Yuzu Sake 0,051/ 0,721 119/1599 K¢
Mio Sparkling Sake / Perlivé Sake 0,31 429 K¢
Kubota 0,721 1699 K¢
Soju Korea 0,351 209 K¢
Kuro Kirishima Black Koji 0,91 1800K¢
Sake Dassai 23 0,71 4999 K¢
Umeshu Choya 17% 0,71 1899 K¢
Umeshu Choya Sparkling 5,5% 0,21 249 K¢
Japanese Whisky Nikka 0,041 249 K¢

NEALKOHOLICKE NAPOJE
/ NON-ALCOHOLIC

Japonské pivo Sapporo 0,331 89 K¢

]uponsk.é pivo Asahi 0,331 89 E\E Ramune Japanese Soda 0,21 89 K¢

Lobkowy:z dark beer 0,%31 55 I\(, Calpis 0,21 29 K¢

Lobkowicz non-alcoholic 0,331 55 K¢ Organic Gingerbeer Belvoir Fruit 0,251 78 K¢
Organic Lemonade Belvoir Fruit 0,251 78 K¢
Mystic Mango Thomas Henry 0,21 55 KC
Tonic Water Thomas Henry o0.21 55 K¢
Bitter Lemon Thomas Henry 0,21 55 K¢
Coca Cola bez cukru / no sugar 0,33l 55 KC
Coca Cola 0.331 55 K¢
Aloe Vera Juice 0,25l 55 KC
[ce Tea Lemon 0,25l 55 K¢
Arizona Blueberry 0,51 89 K¢
Arizona Green Tea 0.5l 89 K¢
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wine st

SUMIVA VINA A CHAMPAGNE /
SPARKLING WINE AND CHAMPAGNE

Spain

Cava Brut Nature, Josep Masachs, 590 K¢
Vouvray Brut [l Q

France

Tradition Millésimé, De Chanceny 890 K¢
Champagne Brut Grande Réserve, 1390 K¢é
Domaine Gruet

Italy

Prosecco DOC Treviso Saomi Brut, 950 K¢
La Tordera

BILA VINA / WHITE WINES

Czech Republic - Morava

Green, Arte Vini, Znojmsko 99 K¢ / 490 K¢
Pinot Gris, Arte Vini, Znojemsko 620 K¢
France - Alsace

Pinot Blane, Domaine de la Tour Blanche 650 K¢
France - Bourgogne

Chablis AOC, Domaine Millet 990 K¢
France - Languedoc

Sauvignon - Colombard, IGP Peyrac, 99 K¢ / 490 K¢
Domaine de Bagnoles

Italy

Pinot Grigio DOC, Erste Neue, Alto-Adige 690 K¢
Germany

Riesling, Trocken Johannisberg, Weingut 650 K¢
Trenz, Rheingau

Austria

Griiner Veltliner Ganslgraben, Weingut 500 K¢
Hollerer, Kamptal

Argentina

Torrontes, Bodega Chakana 090 K¢

RUZOVA VINA / ROSE WINES

France - Loire
Rosé d‘Anjou, Cave de Saumur -
polosuché

99 K¢ / 490 Ke

France - Provence

Cotes de Provence, Chateau Montaud 590 K¢

CERVENA VINA / RED WINES

Czech Republic - Morava

Red, Arte Vini, Znojemsko 99 K¢ / 490 K¢

France - Loire
Cabernet Franc, Bourgueil, Domaine
Lorieux

129 K¢ / 620 Ke

France - Bordeaux
Médoc Second Cru Classé, Chateau
Hourbanon, 2010

990 K¢

France - Rhone Valley
Chateauneuf du Pape, Domaine de la
Graveirette [

Italy

1390 K¢

Chianti Classico DOCG, Cepetto, Toscana [l 890 K¢
Brunelo di Montaleino DOCG, Banfi 1590 K¢
Primitivo, PrimoCapo, Salento 1599 K¢
Argentina

Bonarda Reserva, Bodega Chakana, 920 K¢
Mendoza [l

Chile

Carménere Reserva, Vistamar, 690 K¢
Casablanca Valley

If you enjoy our meal, we will be happy, when you
share your enjoyment with others
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engawafoodpraha

#engawapraha

#engawasushibar
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