('3

YUNIKU







Jsme prvni prazskd restaurace, ve které ochutnéte

pravé korejské BBQ v luxusnim prostredi

-— Maso té nejvyssi kvality, které vynikd vyraznym mramorovénim.

|

< Obecné plati, é&im vyssi je mira mramorovani, tim je maso jemnéjsi
AUSTRALIAN
.. WAGYU a $tavnatéjsi. Jednoduse, nezaménitelny gurménsky zézitek.

Oznaéeni ,Prime” je nejvyssi zndmkou amerického
hovéziho masa, které se vyznaduje prvotfidni kvalitou, vétsim
mramorovanim a bohatou chuti. TaktéZ povazovano za zlaty

standard hovéziho masa.

Specidlni lednice , Dry Ager” na zrdni masa. Nase maso
zraje suchym zpUsobem pfi teploté 2 °C. Zrani potrfebuje

také ¢as, a proto zde maso zraje min. po dobu 1 mésice,

DRY AGER
SUPERIOR BEEF ¢im dosdhneme dokonalou chut i aroma.

Pfipravujeme

WAGYU

JAPANESE BEEF



WAKAME SOUP 0.4L

Polévka z motskych fas a hovéziho vyvaru s ryZovym kolackem
Seaweed soup made with beef broth with rice cake

GALBI SOUP 0.4L

Silny hovézi vyvar z wagyu Zeber se sklenénymi nudlemi a houbami
Beef broth made with wagyu beef short ribs with glass noodles and mushrooms

HOUSE SALAD

Cerstvy zeleninovy salat s domécim sojovym dresinkem a kousky avokada
Fresh vegetable salad with homemade soy dressing and avocado

PORK BELLY SALAD
Vepiovy bok podavany s cibuli, pazitkou a ponzu omackou
Pork belly served with onion, chives and ponzu sauce

G - AVOCADO

Zeleninovy salit s grilovanym avokidem, goma omackou a wasabi majonézou
Fresh vegetable salad with grilled avocado, goma sauce and wasabi mayonnaise

WAKAME SALAD

Marinovany salat z mofskych fas se sezamem
Marinated seaweed salad with sesame

KIMCHI
Tradi¢ni korejské palivé zeli
Traditional Korean spicy cabbage

165,-

195, -

218, -

287,-

197,-

155,-

120,-



KIMCHI JEON 3 pcs.

Pikantni palac¢inka na korejsky zpusob s kimchi, podivana se sojovou omackou 215 ,-
Korean-style spicy pancake made of kimchi, served with a soy sauce

WAGYU RIBS TATAKI 80 gr.
Tenké platky wagyu Zeber, zprudka opecené, podivané ve sladko-kyselé Miso omacce 720,-

Thin slices of seared wagyu ribs, served with sweet and sour Miso sauce

CREAMY YAKI SHRIMPS 5 pcs.

Grilované tygii krevety, podavané s hof¢icovo-smetanovou majonézou 415, -
Grilled shrimps served with mustard-cream mayo sauce

YUOKHOE 100 gr.
Korejsky tatarak z wagyu - zadni ¢ast 385,-

Korean tartar made from wagyu topside

BEEF TATAKI 100 gr.

Zprudka opecné tenké plitky hovéziho masa — US loupana plec, s uza-ponzu a lynyzovou omackou 395,-
Seared beef carpaccio made from US oyster blade served with uza-ponzu and truffle oil sauce

JAPCHAE

Smazené korejské sklenéné nudle s vepfovym masem a zeleninou 275: -
Korean stir fried glass noodles with pork and vegetables

EBI TEMPURA 4 pcs.

Smazené tygii krevety v tempura tésticku se sladkou séjovou omackou 225,-
Deep fried shrimps in tempura batter with sweet soy sauce

SOFT-SHELL CRAB TEMPURA

Smazené kousky kraba s mékkou skofipkou v tempura té€sticku podavané se sladkou séjovou omackou 295,-
Deep-fired soft-shell crab in tempura batter served with sweet soy sauce

KARAAGE CHICKEN 215,-

Smazené kousky kurete naklidané v zazvorovo-séjové marinidé
Deep fried chicken marinated in ginger-soy sauce



STEAMED GYOZA 4 pcs.

Tasticky na pafe plnéné vepiovym masem a zeleninou 165,-
Steamed dumplings filled with pork and vegetables

YAKI GYOZA 4 pcs.

Smazené tasticky plnéné vepiovym masem a zeleninou 165,-
Fried dumplings filled with pork and vegetables

WASABI BEEF ROLLS 5 pcs.

Tenké platky hovéziho masa plnéné zeleninou, podivané s wasabi majonézou a teriyaki omackou 270,-
Thin slices of beef filled with vegetables, served with wasabi mayo and teriyaki sauce

EDAMAME

Vatené sojové boby s moiskou soli 145 ;-
Boiled soy beans with sea salt

CREAMY SHRIMPS

Smazené krevety v palivé kokosové omacce 385,-
Deep fried shrimps in spicy coconut milk sauce

LYZE /TICE .uveneenrinrenreresintisseisiessestitetesese bbb b s e e b e s e b s b e b e b e b e b e b s R e e R s e AR e R b e R b e b e b e b e b e b e b e R bbb e R b e R b e b et e 50K¢
EXEIA OMNACKA / EXIVA SAUCE «eueeeeevveeeeeeeeereeeeereesseesssssessssssssssssssssssssssssssssssesssssssssssssssssssssssssssssssssssssssssssssssssnsss 40K¢

krabicka s sebou /7ake QWA DOX ............uuuonininntnnittt s 15, 20K¢



pro min. 2 osoby / min. for 2 people

min. objednavka jsou 4 porce masa (400g) / min. order are 4 portion of meat (400g)
BBQ zahrnuje 4 rizné piilohy a 3 oméacky /BBQ include 4 kind of side dishes and 3 sauce

(100g)

Wagyu zebra / Wagyu ribs

Wagyu husicka / Wagyu chuck tail flap

Marinované hovézi / Marinted beef

Wagyu podpleci/ Wagyu chuck eye roll

Wagyu hrudi / Wagyu brisket
Wagyu zadni / Wagyu topside
Wagyu pupek / Wagyu flank steak

640,-
635,-
385,-
550,-
430,-
370,-
550,-

Wagyu plec loupana/ Wagyu Oyster blade 560,-

Wagyu maminsha /Wagyu tri tip
Wagyu oponka / Wagyu inside skrit
US Prime vysoka rosténa

/ US Prime rib eye steak

Hovézi jazyk 6 ks / Beef tongue 6 pcs.

Uhoi/ Eel
Krevety / Praawns
Chobotnice / Octopus

Pikantni salat z mladé cibuky /
Spicy spring onion salad

Kimchi korejské palivé zeli /
Kimchi-korean spicy cabbage
Cerstvy salit / Fresh vegetable salad
Marinovana zelenina /

Marinated vegetables

Ryze /Rice

570,-
545,-
605,-

275,

(100g)

335,-
345,-
295,-

60,-
120,-

60,-
90,-

50,-

Krk / Neck
Marinovy krk / Marinated neck
Bok / Belly

Marinovany bok pikantni /
Spicy marinated belly

Kachni prsa/Duck breast

(100g)

(100g)

245,-
255,-
240,-
250,-

(100g)
295,-

Marinovany lilek/ Marinated eggplant 90,-
Marinovana cuketa / Marinated zucchini  90,-

Dyné / Pumpkin
Tofu/Tofu
Hliva kralovska / King oysters

Korejska BBQ / Korean BBQ
Ssamjang / Ssamjang
Paliva omacka / Spicy sauce

Citrusova Ponzu / Ponzu citrus

90, -
100, -
140, -

40,-
35,-
40,-
40,-



pro min. 2 osoby /min. for 2 people
Vsechny sety zahrnuji 4 rizné prilohy a 3 omacky /Al sets include 4 kind of side dishes and 3 sauce

(500g)
18x Wagyu hovézi / Wagyu beef 3.450,-

(650g)

10x Wagyu hovézi / Wagyu beef

2x Marinované hovézi / Marinated beef

2x US Prime hovézi / US Prime beef

8x Veptové / Pork

2x Kachni / Duck

3x Moiské plody / Seafood 2.950,-

(600g)

8x Wagyu hovézi/ Wagyu beef

2x Marinované hovézi / Marinated beef

2x US Prime hovézi / US Prime beef

8x Veprové / Pork

2x Kachni / Duck

3x Moiské plody / Seafood 2.570,-

(550g)

4x Wagyu hovézi / Wagyu beef

2x Marinované hovézi / Marinated beef

2x US Prime hovézi / US Prime beef

8x Veprové / Pork

2x Kachni / Duck

4x Chobotnice / Octopus 1.950,-

(550g)

2x Wagyu hovézi/ Wagyu beef

2x Marinované hovézi / Marinated beef

16x Veprové / Pork

2x Krevety / Shrimps 1.750,-



TONKATSU

Smazené vepiové maso s tonkatsu omackou, podavané s ryzi
Deep fried pork cutlet with tonkatsu sauce served with rice

CHICKEN KATSU

Smazené kuieci maso s hoi¢icovou majonézou, podavané s ryzi
Deep fried breaded chicken with mustard mayo sauce served with rice

JEYUK BOKUM

Vepiova krkovice, marinovana v pikantni omaéce se zeleninou, podavani s ryzi
Spicy marinated pork neck stir fried with vegetables, served with rice

BIBIMBAP

Tradi¢ni korejsky pokrm sestavajici z ryze, zeleniny a vajicka, podavany se séjovou omackou
nebo pikantni chilli omackou

Traditional Korean dish consisting of rice, topped with vegetables and egg, served with soy

or spicy sauce

J - BIBIMBAP

Bibimbap s restovanym vepiovym masem, servirovany v horké kamenné nadobé
Bibimbap with roasted pork, served in a hot stone pot

B - BIBIMBAP

Bibimbap s restovanym hovézim masem, servirovany v horké kamenné nadobé
Bibimbap with roasted beef, served in a hot stone pot

WASABI BEEF STEAK?200g)

Grilovana US Zebra bez kosti s Japonskou wasabi majonézou, teriyaki omackou a kofenim
Tagarashi, podavana s ryzi

Boneless grilled US short ribs with Japanese wasabi mayonnaise, teriyaki sauce and Tagarashi
powder, served with rice

KAMO STEAK(200g)

Grilovana kachni prsa se sladkokyselou omackou, podivana s ryzi
Grilled duck breast with sweet and sour sauce, served with rice

JAPCHAE BAP

Smazené korejské nudle s vepiovym masem a zeleninou, podavané v misce s ryzi
Korean stir fried glass noodles with pork and vegetables and spicy sauce, served in bowl of rice

YUKUHOE BIBIMBAR100g)

Korejsky tatarak (wagyu zadni) s Cerstvou zeleninou a pikantni omackou, podavany v misce s ryzi
Korean tartar (wagyu topside) with fresh vegetables and spicy sauce, served in bowl of rice

UDON SOUP

Polévka s japonskymi nudlemi udon, kufecim masem, jarni cibulkou a moiskymi fasami
Udon noodle soup with chicken, topped with spring onion and seaweed

384,-

365,-

365,-

320,-

340,-

350,-

745,-

495,-

320,-

445,

295,-



KIMCHI COLD NOODLE

Tradi¢ni korejské studené nudle s fedkvovym kimchi, marinovanou fedkvi a okurkou
Traditional korean cold noodle, served with radish kimchi, marinated radish and cucumber

BULGOGI (200g)

Tenké platky hovéziho masa, restované se sklenénymi nudlemi a ryZovym kola¢kem, marinované
ve sladké sojové omacce, podavané s ryzi

Thin slices of prime beef stir-fried with glass noodles and rice cake, marinated in sweet soy sauce,
served with rice

KIMCHI JJIGAE
Piliva polévka s korejskym nakladanym zelim, jarni cibulkou, tofu a vepiovym masem s ryzi
Korean spicy cabbage soup, spring onion, tofu and pork, served with rice

DEONJANG JJIGAE

Korejska polévka ze séjovych bobi s hovézim masem a tofu, podavana s ryzi
Korean soy bean soup with beef and tofu, served with rice

GALBI TANG

Silny hovézi vyvar z wagyu Zeber se sklenénymi nudlemi a houbami, podavany s ryzi
Beef broth made with wagyu beef short ribs, with glass noodles and mushrooms, served with rice

BLACK SESAME CHEESECAKE

Cheesecake ze ¢erného sezamu
Black sezame cheesecake

MATCHA ICE CREAME

Zmrzlina ze zeleného caje
Green tea ice creame

CREME BRULEE

Créme brilée z citronové travy
Lemon grass Créme briilée

MOCHI ICE CREAM 2 pcs.
Japonské zmrzlinové ryzové kolacky
Japanese ice cream rice cakes

360,-

395,-

380,-

380,-

390,-

190,-

110,-

180,-

190,-
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Yuniku Hanabi
Charcoal BBQ Sushi House
Slezska 3, Praha 2 Petrska 11, Praha 1
Pondéli - Nedéle Pondéli - Nedéle
11:30 - 23:00 12:00 - 23:00
rezervace: +420 777 667 083 rezervace: +420 222 324 634
[f] Yuniku Charcoal BBQ [f] Hanabi Sushi House
www.yunikubbgq.cz www.ihanabi.cz



