
Each bite is a little revelation, 
every plate is a new adventure.

Nikkei Cuisine
Japan & Peru

S



APPETIZERS

Sweet potatoes, onion, celery, mandarine

Scallop Ceviche
Cucumber, chilli, sesame, mango

Hamachi Tiradito  520 CZK
Jalapeño, wasabi, pesto, pineapple

Duck Ceviche 410 CZK

Beef Tartare 480 CZK

520 CZK

Pumpkin, sweet potatoes, seabuckthorn
Harumaki 390 CZK

Corn tortilla, avocado, chilli
Tuna Tacos 430 CZK

Share, taste, discover!

SENSA SHARING MENU

For at least 2 people
Last order for the sharing menu is at 8:30 PM

Crispy Rice Selection, Tuna Taco

Harumaki, Kaeru Tempura, Duck Wonton

Pistachio Tiramisu

 2 300 CZK per person

Japanese A5 Wagyu, Grilled Avocado, Jasmine Rice

Nikkei = Sharing

SALADS

Grilled Avocado  380 CZK
Smoked orange ponzu sauce, tomatoes, 
baby spinach

SOUPS

Miso Soup  280 CZK
Edamame, spring onion, wakame, sansho pepper

Main Course

Cold Appetizers

Hot Appetizers

Dessert

SUSHI

Tuna, gochujang, chives
Spicy Tuna Volcano 510 CZK

Edamame

Amuse Bouche

Recommended pairing – Sauvignon Blanc Růženy, Roman Fabig, Moravia

Caviar, ponzu, egg yolk

DUMPLINGS

Garlic & chilli sauce
Chicken Gyoza 270 CZK

Wakame, black vinegar & aji amarillo sauce
Pork and Shrimp Gyoza  290 CZK

Unagi, poultry broth, tsukemono, black truffle
Duck Wonton  410 CZK



SAUCES

Spicy Mayonnaise  80 CZK

SIDE DISHES
Kimchi Fries

Jasmine Rice

160 CZK

 100 CZK
Sweet Potato Fries  160 CZK

Wok Fried Vegetables
Fried Rice  160 CZK

160 CZK

Edamame  170 CZK

MAIN DISHES

Crispy Pork Belly

Grilled Chicken Marinated in Miso
Ginger, sesame oil, lemon dressing

Salmon & Peruvian Rice 540 CZK
Red miso, togarashi, saffron, cumin

 520 CZK
Watermelon, cashews, hoisin sauce, herbs

540 CZK

Yaki Udon
Broccoli, snow peas, pak choi, shiitake, furikake

540 CZK
& shrimp
& tofu

520 CZK
460 CZK

& beef

Lomo de Res
Beef tenderloin, yakiniku sauce, potato

Rice Takikomi Gohan & Shiitake
Japanese-style rice, truffle butter, spring onions

440 CZK

Japanese Wagyu A5
Sirloin steak, bulgogi sauce

2 600 CZK

960 CZK

DESSERTS
Pistachio Tiramisu  280 CZK
Jasmine Mousse  260 CZK

Pear 280 CZK

Ice Cream & Sorbets 90 CZK
Seasonal availability

Yuzu, matcha, miso

Chocolate, green tea, apricot

chef’s choice

Recommended pairing – Fôret Escot, Château Escot, France

Maldon salt, chilli, sesame

Black Garlic Mayonnaise  90 CZK
Bulgogi  60 CZK

Recommended pairing – Sake Miyabi No Tomo Nakadori, ZAKU, Japan

Recommended pairing – Green Tea Long Jing, China



EN

Lunch Menu
Information about allergens is available upon request from our staff.

All listed prices include VAT.

gluten-free

vegetarian

lactose-free
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