





SOUPS .

Korean soup with duck

and dumplings gyoza 27.00
vegetables, kRimchi, wakame goma, sesame oil, tamarynd
paste, sesame

2 Miso shiru 20.00
tofu cheese, omelette, shiitake mushrooms, wakame, sesame

# 3 Miso shiru vegan 19.00

tofu cheese, shiitake mushrooms, mung bean sprouts,
wakame, sesame

4 Miso shiru salmon 31.00

salmon, noodles, shiitake mushrooms, chives,
wakame, sesame

@ 5 Beef ramen 500 g 32.00
shiitake mushrooms, noodles, lettuce, leek, mung bean
sprouts, chili pepper, chives, sesame kimchi, narutomar,
tamago omelette

SUSHI BOWL

6 with salmon 804 /2004 49.00

avocado, wakame goma, edamame beans, rice, sesame o,
Soy sauce, ponzu souce, sesame, chives, lime

® 7 with tempeh 1004 /2004 35.00
avocado, wakame goma, edamame beans, rice, sesame oll,
SOy sauce, ponzu souce, sesame, chives, lime, teriyaki sauce

= 8 with prawns in tempura 4 pcs /200 g 52,00

avocado, wakame goma, edamame beans, rice, sesame oil,
soy sauce, ponzu souce, sesame, chives, lime

SASHIMI «. /w0,

tamago omelette, lime, lettuce

with salmon 39.00
o with tuna 41.00

o ©

Kl SET OFFER FOR CHILDREN

@ n chicken tenderloin 2 pcs, rice, cucumber, sesame  27.00

Dishes with seafood include 23%VAT. The menu card is valid from 12.03.2025

The images of the items on the menu card are for illustrative purposes.
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TARTARE 0. /70,

Salmon tartare 53.00
wakame goma, nori in tempura,
edamame beans, chili threads, leek,
soy sauce, sriracha sauce, lime, sesame

Tuna tartare 54.00

wakame goma, nori in tempura, edamame beans,
leek, soy sauce, sriracha sauce, lime, sesame

Salmon with lime
and avocado tartare 54.00

wakame goma, noriin tempura, edamame beans,
leek, soy sauce, sriracha sauce, chili threads,

sesame
APPETIZERS

Edamame pods 150 g 18.00
sea salt

Kimchi 150 ¢ 21.00

spicy Korean salad of pickles vegetables and sesame

Fried dumplings ¢ pcs:

with duck wakame goma, tonkatsu sauce 28.00
with chicken sweet chili sauce 26.00
with vegetables tonkatsu sauce 24.00
with prawns sweet chili sauce 31.00
Spring rolls 8 pcs. 19.00
sweet chili sauce

Crunchy snack mix 18 pcs. 43.00

spring rolls 6 pcs, fried dumplings: with duck 3 pcs,
with chicken 3 pcs, with vegetables 6 pcs, sweet chili sauce,
fonkatsu sauce

Crunchy snack mix with prawns 12 pcs. 59.00
prawns in tempura 3 pcs, fried twistos with prawns 3 pcs,
prawns with panko 3 pcs, fried dumplings with prawns 3 pcs,
sweet chili sauce

Prawns in tempura 6 pcs. 41.00
sweet chili sauce
Fried spring rolls with prawns 6 pcs. 38.00

sweel chili sauce



26 KOKU 1 24 pcs. 58.00
hosomaki with baked salmon
teriyaki, hosomaki

with cucumber,

hosomaki with surimi

% 27 KOKU 2 20 pes. 97.00
futomaki with baked salmon teriyaki and
prawns in tempura, uramaki with prawns
and avocado, hosomaki with prawns

@ 28 KOKU 3 20 pcs. 75.00
futomaki with flame-seared cheddar
and chicken, uramaki with
chicken and creamy salad
with Rimchi, hosomaki
with daikon radish

29 KOKU 4 20 pcs. 84.00
futomaki in tempura with salmon
and avocado, futomakiin tempura
with baked salmon teriyaki
and mango, hosomaki in tempura
with surimi

30 KOKU 5 26 pcs. 116.00
futomaki in tempura with tuna and avocado,
uramaki with baked salmon teriyaki,
uramaki with redfish in tempura
and crispy surimi chips, hosomaki
with avocado

31 KOKU 6 20 pes. 95.00
futomaki Mariana, uramaki with tuna,  §
hosomaki withy salmon

Tempura + 2 pln
Dishes with seafood' include 23%VAT. The menu card is valid from 12.03.2025
The images of the items on the menu card are for illustrative purposes. A detailed procluc’r card is available at the service.



€ 32 KOKU 7 20 pcs. 82.00
futomaki with spicy redfish in tempura
and tempura crisps, uramaki with spicy

salmon, hosomaki with tempura crisps

33 KOKU 8 20 pcs. 97.00
futomaki with baked salmon teriyaki, uramaki in
tempura crisps with baked salmon teriyaki,
hosomaki with baked salmon teriyaki

» 34 KOKU 9 28 pcs. 124.00
futomaki with prawns in tempura,
uramaki with prawns in tempura,
hosomaki with prawns,
hosomaki with prawns in tempura

@ 35 KOKU 10 20 pcs. 78.00
futomaki korean pulled pork, uramaki
with beef in tempura,
hosomarki with cucumber

36 KOKU 11 28 pcs. 88.00
futomaki with tempura crisps and torched salmon,
uramaki with redfish in tempura
and crispy surimi chips, hosomaki
with cucumber, hosomaki with tempura crisps

# 37 KOKU 12 20 pcs. 76.00
futomaki with kimchi in tempura,
uramaki yasai with vegetables
in tempura, hosomaki
with tamago omelette

S13S IHSNS



2 38 Sushi bo
futomaki
baked salme
uramaki with
in tempura an
with prawns, ho
hosomaki with ter

Sushi boat mix 2 42 pcs. @ 166.00
futomarki with salmon, uramaki with tuna, futomaki wit!
salmon, tuna and avocado, hosomaki with surimi,
hosomaki with salmon, hosomaki with tempura crisps

specio/ offer

FAMILY
SUNDAY

167.00

i, futomaki with
uramaki with
hips,
jth tempura

plies to sushi bridges, sushi boats and sushi & cru'n"c'h-se.t__\y_ifho
valid from 12.03.2025

trative purposes. A detailed product card is available at the servicet :



41 Sushi Bridge mix 1 48 pcs. @
futomaki with tuna in tempura and avoca
with tempura crisps and torched salmon, ura
redfish in tempura and crispy surimi chips, uramaki in
tempura crisps and baked salmon teriyaki, hosomaki

. with salmon, hosomaki with cucumber, hosomaki with

tempura crisps

42 Sushi bridge mix 2 54 pcs. @ 239.00
futomaki with spicy tuna tartare and avocado,
futomaki Mariana, futomaki with tempura crisps
and torched salmon, uramaki in tempura crisps
and baked salmon teriyaki, uramaki with redfish in
tempura and crispy surimi chips, hosomaki with
salmon, hosomaki with baked salmon teriyaki,
hosomaki with tempura crisps

+1 00 vones

—

-

S13S S35

43 Party Bridge 100 pcs. @ 474.00
futomaki: salmon, tuna and avocado 12 pcs, tuna

in tempura and avocado 12 pcs, baked salmon

teriyaki 12 pcs, spicy redfish in tempura and tempura
crisps 12 pcs, tempura crisps and torched salmon 12 pcs,
uramaki: redfish in tempura and crispy surimi chips 12 pcs,
baked salmon teriyaki 12 pcs,

hosomaki: salmon 8 pcs, surimi 8 pcs.
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*Offer applies\to Meat Sushi
The menu card\is valid from 12.03.2025
The images of the items on the menu card are for illustrati

Futomaki with chicken

and flame-seared cheddar s pcs. 31.00
chicken tenderloin, tempura crisps, lettuce,

creamy cheese, sriracha sauce, kimchi sesame

Futomaki korean pulled pork ¢ pcs. 33.00
cucumber, lettuce, roasted onion, creamy cheese,
teriyaki sauce, sesame

Uramaki with chicken and kimchi

creamy salad 6 pcs. 31.00
chicken tenderloin, cucumber, daikon radish, Rimchi

in tempura, creamy cheese, Rimchi, sesame

Uramaki with beef in tempura s pcs 34.00
cucumber, creamy cheese, lettuce, sesame

Crispy uramaki with chicken

and flame-seared cheddar s pcs. 38.00
chicken tenderloin, cucumber, roasted onion,

creamy cheese, chives, kimchi sesame, chili threads

Uramaki korean pulled beef s pc:. 49.00
cucumber, creamy cheese, sesame,
shiitake mushrooms, avocado, chives, chilli

Sushi bowl
with crispy chicken 90 4 /2004 42,00
chicken tenderloin, avocado, wakame goma, edamame _
beans, rice, sesame oil, soy sauce, ponzu sauce,
sesame, chives, lime
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BURGER

Korean pulled pork burger 41.00
lettuce, cucumber, roasted onion, rice, panko, teriyaki sauce

Salmon burger 43.00
lettuce, rice, cucumber, daikon radish, lime salad with surimi,
roasted onion, panko, mayonnaise, teriyaki sauce

Chicken burger 41.00
chicken tenderloin, lettuce, cucumber, rice, wakrame goma, teriyaki
sauce, panko, chili mayo sauce

VYegan burger 36.00
marinated tempeh, kimchi in tempura, cucumber, lettuce,
vegan mayonnaise, panko, teriyaki sauce

HOTDOG

prawns in tempura 43.00
salad with surimi, rice, edamame beans,masago orange,
kimchi sesame, chili mayo sauce, mayonnaise, cucumber

salmon 43.00
salad with surimi, rice, edamame beans, masago arare,cucumber
chives, mayonnaise, ponzu sauce

chicken 41.00
chicken tenderloin, salad with surimi, rice, edamame beans, chives,
Rrimchi sesame, chili mayo sauce, mayonnaise, cucumber




58 futomaki Mariana

salmon, cucumber, avocado, creamy cheese, lettuce, daikon radish, mayonnaise, sriracha sauce,

torched salmon

2 59 prawns and creamy avocado in tempura
lettuce, cucumber, tamago omelette, creamy cheese, mayonnaise, sriracha sauce, sesame

& 60 spicy redfish in tempura and tempura crisps
avocado, cucumber, lettuce, tabasco, chili mayo sauce, Rimchi sesame

61 tempura crisps with torched salmon
lettuce, crispy surimi chips, creamy cheese, shichimi togarashi, mayonnaise

# 62 fried tofu and teriyaki sauce
gourd, avocado, shiitake mushrooms, lettuce, teriyaki sauce, sesame

9 63 baked salmon teriyaki with prawns in tempura
lettuce, cucumber, creamy cheese, chili mayo sauce, sesame

64 futomaki in tempura with baked salmon teriyaki and mango
gourd, mango sauce, sriracha sauce, sesame, creamy cheese

# 65 futomaki vege
fofu, avocado, tamago omelette, gourd, creamy cheese, cucumber, sesame

# 66 futomaki with kimchi in tempura
marinated tempeh, vegan mayonnaise, sriracha sauce, daikon radish

67 spicy tuna tartare and avocado
leek, sriracha sauce, chives, sesame, soy sauce

.

68 futomaki vegan
gourd, shiitake mushrooms, daikon radish, lettuce, cucumber, sesame

69 futomaki in tempura with salmon and avocado
surimi, cucumber, creamy cheese

70 salmon
avocado, creamy cheese

2 7 prawns in tempura
masago orange, creamy cheese, lettuce, cucumber, daikon radish, surimi

72 tuna tartare
leek, sriracha sauce, sesame, soy sauce

73 baked salmon teriyaki
lettuce, creamy cheese, gourd, sesame

74 tuna in tempura and avocado
cucumber, daikon radish, creamy cheese

75 salmon, tuna and avocado
creamy cheese

Tempura + 2 pln

Allergen information is available on the last page of the menu.
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uramaki Tomka 39.00
baked salmon teriyaki, shiitake mushrooms, chives, creamy cheese, gourd,
torched salmon

spicy salmon 4100
cucumber, avocado, creamy cheese, chili mayo sauce, shichimi togarashi, sriracha sauce, sesame

six prawns in tempura roll wrapped in omelette 46.00
daikon radish, cucumber, creamy cheese

prawns in tempura with crispy surimi chips 39.00
cucumber, lettuce, sriracha sauce, masago orange, creamy cheese, tempura crisps

baked salmon teriyaki in tempura crisps 36.00
cucumber, lettuce, chives, sriracha sauce, sesame, creamy cheese

yasai with vegetables in tempura 29.00
shichimi togarashi, vegan mayonnaise, masago arare

tuna in tempura with avocado and chilli 36.00
chives, creamy cheese, sesame

redfish in tempura with crispy surimi chips 31.00
cucumber, lettuce, masago orange, creamy cheese, tempurd crisps

salmon 37.00
avocado, creamy cheese, sesame

prawns with avocado 39.00
avocado, creamy cheese, masago orange

tuna 36.00
sesame, creamy cheese, lettuce, cucumber

baked salmon teriyaki 37.00
chives, shiitake mushrooms, creamy cheese, lettuce, gourd, sesame, omelette

prawns in tempura 39.00
masago orange, creamy cheese, lettuce, surimi, cucumber, daikon radish, sesame

Dishes with seafood include 23% VAT. The menu card valid from 12.03.2025

The images of the items on the menu card are for illustrative purposes. A detailed producf card is available at the service.



SASHIMI ROLL ...

89 Futomaki sashimi with salmon tartare
and surimi in tempura 48.00
cucumber, omelette, creamy cheese, chives, sesame

90 Futomaki sashimi with salmon and tuna  46.00
omelette, creamy cheese, daikon radish, cucumber,
lettuce, avocado

91 Futomaki sashimi with avocado @

and salmon 52.00
lettuce, creamy cheese, masago orange
N IG I RI 2 pcs.
= 92 wtih prawns 21.00
= o3 with prawns in tempura 23.00
94 with salmon 21.00
o5 with salmon teriyaki 22,00
HOSOMAK' 8 o 96 with tuna 22.00
=< o7 with prawns 24.00
% 98 with prawns in tempura 26.00
99 with salmon 24.00
100 with baked salmon teriyaki 26.00
sesame
® 101 with daikon radish 16.00
® 102 with cucumber 15.00
sesame
103 with tuna 24.00
# 104 with avocado 17.00
sesame
105 with surimi 16.00
#® 106 with mango 19.00
# 107 with tempura crisps 14.00
sriracha sauce
@ 108 with chicken @ 24.00
# 100 with tamago omelette 19.00

Tempura + 2 pln
Allergen information is available on the last page of the menu.



@ 1o Xiao Long Bao
with beef and chilli s pcs. 39.00
ponzu sauce, sesame, chives

# m Vege baozi buns
with fried vegetables s pcs. 34.00
ponzu sauce, sesame, chives

@ n2 Baozi buns with duck
and orange 6 pcs. 36.00
ponzu sauce, sesame, chives

# n3 Crispy baozi buns
with fried vegetables s pcs. 35.00
ponzu sauce

@ 14 Crispy baozi buns with duck
and orange 6 pcs 37.00
ponzu sauce

3 u5 Dim sum dumplings with prawns 6 pcs 39.00
vinegar sauce, sesame oil,
chives, sesame

Sandwich
gua bao

iiredll) SANDWICH

@ e Sandwich gua bao
with korean pulled pork 2 pcs 43.00
cucumber, lettuce, korean BBQ sauce,
creamy cheese, sesame

3 17 Sandwich gua bao
with prawns in tempura 2 pcs. 46.00
sesame sauce, creamy chesse, cucumber, daikon
radish, teriyaki sauce, lettuce, sesame

*Sandwich gua bao with korean pulled pork

& Coca Cola Zero 0,25 L set only 45 PLN. Valid to eat in.

Dishes with seafood include 23%VAT.

The menu card is valid from 12.03.2025

The images of the items on the menu card are for illustrative purposes.
A detailed product card is available at the service.
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futomaki vegan 6 pcs,
sweet chili sauce
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Aloe Vera drink

©2020 The Coca-Cola Company. All rights reserved.

tonic water

Dry tonic, Aegean Tonic

natural mineral still water

natural mineral sparkling water

lemon, peach

juices: orange, apple
black currant,
grapefruit

energy drink

0.25 L - 9.00

025 L - 9.00

025 L - 9.00

025 L - 9.00

025 L - 9.00

02 L -1.00

033 L - 800
0.75 L - 14.00

033 L - 8.00
0.75 L - 14.00

025 L - 9.00

025 L - 9.00

0.25 L - 11.00

025 L - 9.00

TWOJA SIEC SUSHI BARGW

Order online

and get coca-cola 0.85L

FOR FREE

Download the app

D

20

TWOJA SIEC SUSHI BAROW
www.kokusushi.pl



ASK THE STAFF ABOUT ADDITIONAL DESSERTS

#122 Uramaki white crunch 4 pcs. 25.00
crunchy roasted rice in white chocolate, chrunch sesame

#1235 Hosomaki with peanut butter and raspberries 6 pcs. 25.00
crunch sesame

#124 Hosomaki with pistachio nuts cream 26.00
and raspberries 6 pcs.
crunch sesame

We serve tea by the pot, big kettle 800 ml 19.00
Classic green tea sencha

Cherry green tea sencha

Green tea with roasted rice

Sencha green tea with jasmine flower

Red hot orange tea
hibiscus, wild rose, slices of grapefruit and orange, pink pepper

Green mango tea
green tea, orange, pineapple, sunflower flowers, freeze dried strawberries

125 Matcha latte 220 m/ 18.00

126 Cold matcha latte 240 ml 21.00
black elderberry
Kinley espresso tonic * 21.00
Espresso - 8.00
Americano . ’/ 1.00

127 Cappucino 13.00

128 Caffee latte Sl 14.00

129 Caffee latte with syrup 17.00
vanilla, chocolate

130 Flat white 13.00
Extra expresso 3.00

The images of the items on the menu card are for illustrative purposes.
A detailed proo’uc?‘ card is available from the service.

100g 37 pin
Coffee
Brasil/India

80% Arabica
20% Robusta
250g 38 pin




STIVIAOON B 3AVNOWNI

Lemonade with lemongrass
and cucumber
lemon juice, mint, cucumber, sparkling water

Lemonade with black elderberry @
and lychee
lime juice, mint, sparkling water, lime

Lemonade with yuzu @
and raspberry

lime juice, rosemary, raspberry
Three Cents dry tonic, lemon

Aperol 0% @ @

aperitif 0%, sparkling wine Prosecco 0%, orange,
sparkling water

Prosecco greentea passionfruit 0%
lime juice, mint, lemon, sparkling wine Prosecco 0%,
Three Cents aegean tonic

Bitter Aperi 0% @ @

orange, mint, Three Cents dry tonic

0.3 L -18.00
1L - 46.00

0.3 L -18.00
1L - 46.00

0.3 L -18.00
1L - 46.00

0.17 L - 29.00

0.19 L - 28.00

0.5 L - 26.00




SYNINA

&

NEW
Umeshu passion fruit 019 L
Umeshu Shiro liqueur, passion fruit, sparkling water, orange,
mint, physalis

il Lychee Gimlet 016 L NEW
Y Tancho sake, lime juice, raspberry
NEW

Matcha Sake Sour 020 L
Sake Tancho, lime juice, eqg white, elderflower,
sparkling water, water, matcha

} Aperol Spritz 015 L
Aperol, sparkling wine Prosecco, sparkling water,
orange, mint

.i.,..

Prosecco ogérkowe 019 L @

sparkling wine Prosecco, lemongrass, lime juice,
Three Cents aegean tonic

Paradise Verde 020 L @

e Vinho Verde wine, passion fruit, yuzu, lime juice,
Three Cents dry tonic, mint, orange

Sake Porn Star 016 L NEW
sake Tancho, passion fruit, lime juice, egg white,
sparkling wine Prosecco, physalis

29.00

27.00

31.00

31.00

32.00

29.00

28.00






Draught beer (ask the staff)

L E c H Lech premium 0.3 L - 14.00

05 L -16.00

Bottled beer

L E c H Lech premium 0.3 L - 14.00

Non - alcoholic beers

L E c H Lech Free 0.33 L - 14.00

™= FREE L(ech Freelime 0.33 L - 14.00

Japanese beers K

Sapporo 033 L -17.00
Asahi 033 L -17.00
Kirin 0% 033 L -17.00
Beer Oishi Biru 0.33 L - 16.00
Oishi Biru elderberry and lychee 0.3 L - 27.00

beer Oishi Biru, lime juice, mint




Prosecco Extra Dry Via Vai

ltaly ' l

elegant bubble, aromas of flowers and golden apple,
lively and soft

Canto Nono Vinho Verde
Portugal -

fresh, tropical and lemony aromas,
with a light floral nuance

Riesling Abtei Himmerod
Niemcy, Mosel Qmp ==

citrus aromas with elements of mineral notes, a balance
of light sweetness covered with natural acidity

Sauvignon Blanc Savee Sea

New Zeland, Malborough @

tropical fruit, aromas of grapefruit, melon and ripe gooseberry,
crisp with a long finish with a pinch of passion fruit

Non - alcoholic white wine
Castell D'or Flama Sparkling 0%

[taly ' l

refreshing, expressive, with a noticeable citrus note

@ Choya sweet @ k&

Sweet and velvety wine with a plum aroma and amber color

Mﬁﬁ;\ Umeshu shiro @ k&

grown on the island of Honshu

Sake Sawanotsuru Tancho Scke ® K

0.5 L - 20.00
0.75 L - 95.00

015 L - 19.00
0.75 L - 90.00

0.5 L - 23.00
0.75 L - 110.00

0.75 L - 120.00

0.15 L - 18.00
0.75 L - 80.00

0.5 L - 18.00

05 L - 60.00

03 L - 69.00

Aromatic traditional Japanese liqueur made from ume apricots

0.1L -14.00

Balanced and smooth, with a slightly herbal taste, a subtle hint of grapefruit,

and an earthy finish

4%\ ]ctpcmese bl’(]ﬂd O)C O/COhOI







Allergens

® sesame ® peanuts
eggs fish

® lupine celery
molluscs ® shellfish
milk ® gluten

® mustard ® soy

® nuts [ ] su\phwes
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& vege ' vegan 3 seafood new

\. meat ‘ spicy points loyality program

hit

Would you like to open -
KOKU SUSHI in your city?

Learn more, contact us:

franczyf.a@kokusushi.pl







