


NICE TO

SEE YOUIN
TRAHKO YAKI.

DO YOU KNOW
THAT:

you can ask us for a special, separate vegan menu

if our menu does not include your favorite roll, you can ask the staff for a special sushi
roll - tell us what your favorite ingredients are, if we have them, we can easily make
a roll composed by you

you can ask for sushi without rice and/or nori (algae) - we have many alternatives ;)

if you do not feel confident using chopsticks, you can ask our staff for: help with learning how
to use them, “rookie” chopsticks or additional cutlery

WE INVITE YOU ON A CULINARY
JOURNEY WITH...

T AKQ*
YAK]

sushi bar

the allergen card is available at the counter



cold appetizers

sushi chef’s appetizers

1. EDAMAME 21 PLN 4. MAGURO TATAKI 61 PLN
2. KIMCHI 23 PLN s&emégl?t?ngevl-iﬁ?mango R 7. GYOZA 5 pcs. 25/29 PLN 11. VEGAN TEMPURA 37 PLN
3. GOMA WAKAME 1 PLN fried Japanese dumplings with crispy vegetables
- 5. SALMON TARTARE 52 PLN vegetables or pork 12. TAKOYAKI 6 pcs. 59 PLN
6. TUNA TARTARE 64 PLN 8. HARUMAKI 4 pcs. 28/39 PLN ball-shaped Japanese snack made of
Japanese spring rolls with octopus pieces cooked with a wheat
vegetables or with tiger pawn flour-based batter

. IKA BUTTER YAKI 59 PLN 13. OYSTER MUSHROOM KARAAGE 34 PLN
squid steak fried in butter, garlic batter-fried marinated oyster mushroom
and soy sauce served with lime and spicy mayo

10. EBI TEMPURA 6 pcs. 14. TORI KARAAGE
B crispy tiger prawns batter-fried marinated chicken served
with lime and spicy mayo

15. IKA TEMPURA 8 pcs.
calamari rings in crispy batter




1. MISOSHIRU VEGE
traditional Japanese soup with wakame algae and tofu

2. SAKE NO MISOSHIRU
traditional Japanese soup with salmon and wakame algae

3. TOM YUM VEGE
Thai soup with oyster mushrooms and shiitake mushrooms

4. TOM YUM
Thai seafood soup

5. GYOZA NO UDON
Japanese chicken broth with gyoza dumplings and
udon wheat noodles

19 PLN

24 PLN

31 PLN

33 PLN

35 PLN

rameny

1. YASAI RAMEN 46 PLN
aromatic mushroom broth with seasonal
vegetables and marinated egg

2. CHASHU RAMEN 49 PLN
classic sweet and salty broth with chashu pork
and marinated egg

3. TANTANMEN RAMEN 54 PLN
spicy, thick broth with coconut milk, tahini,
fried beef and marinated egg

4. VEGETARIAN TANTANMEN 52 PLN
spicy broth made of shitake mushroom,
kombu and coconut milk with addition
of marinated tofu, tahini and marinated egg

5. TORI RAMEN 49 PLN
spicy poultry stock with miso, coconut milk
and red curry with addition of juicy chicken
breast and marinated egg

6. KIMCHI RAMEN 49 PLN
spicy kimchi broth with marinated pork
neck fried in panko and pickled egg

EXTRA TOPPINGS: - marinated egg - PLN 4 - spicy minced beef 100g - PLN 18 - spicy marinated fried
- pickled bamboo - PLN 6 - grilled chicken breast 150g - PLN 15 tofu 100g - PLN 12
-corn-PLN 4 - panko pork neck 1509 - PLN 16 - chashi bacon 140g - PLN 16



main courses

1. VEGE UDON
fried wheat udon noodles with vegetables
sauce options: nut sauce, misoyaki or truffle sauce

2. SPICY SEAFO0D UDON
fried wheat udon noodles with seafood

3. PEPPER IKA UDON
fried wheat udon noodles with calamari, prawns and cracked pepper

4. SAKE TERYIAKI
grilled salmon, teriyaki sauce, fresh vegetable salad with ponzu, rice

49 PLN

69 PLN

69 PLN

59 PLN




/
/

SASHIMI

SASHIMI MORIAWASE

FUTOMAKI (8 pcs)/TEMAKI

3 pcs 34 PLN 1. VEGE - 24 PLN 7. GOMA & ZANDA 33 PLN
6 pos 54 PLN fresh vegetables and tempura-fried asparagus pikeperch fried in sesame
9 pcs 84 PLN 2. YASAI TEfMP[LjJRA o 25 PLN 8. TATAR SAKE 36 PLN
tempura-fried vegetables salmon tartare, fresh vegetables
15 pcs 134 PLN
3. TOFU TEN 27 PLN 9. EBI AMONDO 37 PLN
tempura-fried tofu, fresh vegetables shrimp fried in almonds, mango
salmon, Philadelphia cream cheese tempura-fried shrimp, avocado 37 PLN
5. SAKE YAKI 30 PLN 11. MAGURO
1. salmon 25 PLN grilled salmon tuna 41 PLN
2. tuna e 34 PLN 6. IKATEN - 34 PLN 12. UNAGI & TAMAGO
3. tuna bluefin 44 PLN tempura-fried calamari Unagi eel, Japanese omelette, 44 PLN
4. yellowtail 41 PLN kabayaki sauce
5. perch 29 PLN 13. BLUEFIN TUNA 54 PLN
6. tamago 19 PLN
7. butterfish 25 PLN
8. eel 41 PLN

HOSOMAKI| LS FRESHMAKI AT \\

1. KAPPA MAKI cucumber 18 PLN 1. UNAGI ROLL 49 PLN \
2. KANPYO MAKI gourd 18 PLN unagi eel, panko shrimp, fresh vegetables \
3. ABOKADO MAKI avocado 19 PLN 2. SAKE ROLL 49 PLN \‘
4. SAKE MAKI salmon 25 PLN salmon, grilled shrimp, fresh vegetables \
g' -IIE-E:(!I?EANMIQ}A(}I(I ts:Lll1r:iamp gg Et: géaSIgIsBs',A?aLlj(izgrl;aLragus, cucumber 49 PLN
. \
in tempura 4, MAGURO ROLL 49 PLN ‘ 6.

|
7. HAMACHI MAKI  seriola 41 PLN tuna, fresh vegetables, cucumber “




URAMAKI

1. VEGE & AVOCADO
fresh vegetables

2. TOFU TATAKI ROLL
tofu in truffle sauce

3. VEGE ROLL
fresh vegetables, guacamole

4. IBODAI ROLL
butter fish, spicy sriracha sauce

5. TORI PANKO & AVOCADO
crispy coated chicken, wasabi
mayo, kabayaki

6. TAI ROLL
gilthead, spicy mayo sauce

7. RAINBOW
salmon, tuna, shrimp, tobiko caviar,
wasabi mayo

8. ZANDA PANKO
pikeperch in tempura, wasabi sauce,
spicy mayo

9. PONZU SHIBASU
sea bass, ponzu sauce

10. SAKE & AVOCADO
salmon, Philadelphia cream cheese

11. EBI TEN ROLL
two tempura-fried prawns

12. EBI YAKI ROLL
shrimp fried in butter and in hot sauce

(4 /8 pcs)

25/35 PLN
26/37 PLN
26/37 PLN
31/42 PLN

31/42 PLN

34/47 PLN

38/51PLN

33/45 PLN

31/42 PLN
34/47 PLN
36/49 PLN

33/45 PLN

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

. SPICY MAGURO & AVOCADO

chopped tuna, spicy mayo sauce

TAMAGO & MAGURO
Japanese fried omelet, tuna, spicy
mayo sauce

HAMACHI ROLL
amberjack (seriola), lime, tobiko caviar,
ponzu sauce

TAKO ROLL
octopus, roasted garlic, wasabi mayo

EBI TEN & SALMON TARTARE
two crispy shrimps, salmon tartare, spicy mayo

ASPARAGUS & SAKE
tempura-fried asparagus, seared salman
in kabayaki sauce

YASAI TEMPURA, SAKE TATAKI

AND FRESH TRUFFLES

tempura-crusted vegetables, pan-seared sal-
mon, grated truffles, misoyaki truffle sauce

DRAGON ROLL

softshell crab, unagi eel, tohiko caviar,
kabayaki sauce

EBI & TUNA ROLL

two tempura-fried shrimns, tuna, tohiko caviar,
spicy mayo, chives

SAKE & UNAGI

salmon, avocado, unagi eel

EBI & UNAGI
panko fried prawn, unagi eel

(4 /8 pcs)

38/51PLN

41/54 PLN

45/59 PLN

46/61 PLN

43/56 PLN

42/55 PLN

45/59 PLN

46/61 PLN

46/61 PLN

46/61 PLN

46/61 PLN




GUNKANMAKI (2 pcs) KOTO (vege set])

1. EDAMAME 21PLN 22 pes 89 PLN
2. GOMA WAKAME 21PLN

3. SALMON TARTARE 31PLN - hosomaki with avocado (6 pieces)
4. TUNA TARTARE 39 PLN - hosomaki with cucumber (6 pieces)
5. SHRIMP SALAD 37 PLN - futomaki veggie (6 pieces)

- uramaki with zucchini in panko (4 pieces)

AKITA

16 pcs 101 PLN

- futomaki with squid in tempura (6 pieces)
- uramaki with shrimp in tempura (4 pieces)
- hosomaki with shrimp in tempura (8 pieces]

TEMPURA-FRIED ROLLS (6 pcs)

1. YASAI 36 PLN
fresh vegetables

2. WITH SALMON 41 PLN

3. WITH SALMON TARTARE 42 PLN

4. WITH TUNA TARTARE 45 PLN

5. WITH TIGER PRAWNS 46 PLN

6. HOSOMAKI IN TEMPURA 64 PLN
WITH SALMON TARTARE

(10 pcs)

FUKUOKA

20 pcs 137 PLN

- futomaki with salmon (6 pieces)

- futomaki with pike-perch in sesame (68 pieces]
- uramaki with salmon in tempura (4 pieces)

- uramaki with chopped tuna spicy (4 pieces)




MITAKA 18 pes 129 PLN A

- salmon nigiri (2 pieces) - salmon hosomaki (6 pieces)
- tuna nigiri (2 pieces) - cucumber hosomaki (6 pieces)
- perch nigiri (2 pieces)

N

SENDAI [vegan set] ' v

28 pes 145 PLN 194 PLN - futomaki with grilled salmon (6 pieces)

- futomaki with tuna (6 pieces]

- uramaki with pike-perch in panko (4 pieces)

- uramaki with perch (4 pieces)

- uramaki with vegetables in tempura
covered with salmon tartare (8 pieces)

- futomaki with oyster mushrooms in panko
(6 pieces)

- futomaki with zucchini in panko (6 pieces)

- uramaki with vegetables in tempura
and guacamole (8 pieces)

- uramaki with grilled tofu and truffle mayonnaise
(8 pieces)



- futomaki with squid in tempura (6 pieces)
40 pcs 240 PLN - futomaki with shrimp in almonds (6 pieces)
- futomaki with grilled salmon (6 pieces)
- futomaki with tuna (6 pieces)
- uramaki with shrimp in panko, covered with
salmon tartare (8 pieces)
\ - uramaki with salmon, covered with avocado
\ (8 pieces)

I m

e »

3 N

YOKOHAMA 32 pcs 225 PLN - hosomaki with salmon (6 pieces)
- futomaki with perch (8 pieces] f

- futomaki with shrimp in tempura (6 pieces)
- roll with butterfish fried whole in almonds
(B pieces) \
- uramaki with tuna (4 pieces) x
- uramaki with vegetables in tempura
covered with salmon tartare (4 pieces)




B4 pcs 385 PLN

- uramaki with shrimp in panko covered with
grilled eel (8 pieces)

- futomaki with squid in tempura (6 pieces])

- futomaki with butterfish (6 pieces)

- futomaki with pike-perch in sesame (6 pieces)

- futomaki with tuna (6 pieces)

- futomaki with salmon (6 pieces)
- uramaki with vegetables in tempura covered
with salmon tartare (8 pieces]
- hosomaki with shrimp in panko (6 pieces])
- hosomaki with salmon (6 pieces)
- futomaki with salmon tartare in tempura (6 pieces)



DESSERTS
1. MATCHA CHEESECAKE 26 PLN
cheesefcake with Japanese green tea on shortcrust base with NON-ALCOHOLIC BEVERAGES
sweet fruit

2. LAVA CAKE 26 PLN
chocolate fondant with liquid chocolate and vanilla ice cream gggﬁ'ggtﬁ %ggom2l50 l ::1 E::m
= m
3. MOCHI ICE CREAM 29 PLN
traditional Japanese ice cream in rice flour pastry SPRITE 250 mll 11 PLN
FANTA 250 m 11 PLN
4. MATCHA TIRAMISU 29 PLN
mascarpone, ladyfingers soaked in Japanese green tea, CAPPY JUICE 250 ml 11 PLN
matcha, whipped cream and fruit orange or apple
5. GREEN TEA AND SESAME ICE CREAM 29 PLN SPARKLING WATER 330 ml 8 PLN
STILL WATER 330 ml 8 PLN
1. KOMBUCHA 250 ml 17 PLN
ask our staff about available
flavors
ALOE VERA JUICE 200 ml 9 PLN

HOT DRINKS

MATCHA LATTE 19 PLN
delicious combination of Japanese

matcha green tea, steamed milk

and flavor syrup - 450 ml

BLACK/WHITE COFFE 11 PLN
AMERICANO 11 PLN
ESPRESSO 11 PLN
DOPPIO 12 PLN
CAPPUCCINO 14 PLN
LATTE 15 PLN

TEAPOT

a 600 ml teapot filled with tea of your choice X 21 PLN
(with a free refill available upon request)

SENCHA Japanese green tea
GENMAICHA Japanese green tea with roasted popped brown rice
JASUMINCHA Japanese jasmine tea
SENCHA SAKURA Japanese green tea with a rich taste of cherry
HOJICHA Japanese green tea roasted over charcoal with

a mellow, nutty flavor and caramel undertones
WAKOUCHA rare Japanese black tea with a delicate floral flavor

and a hint of natural sweetness
ALOE SHIROI OCHA white tea with aloe flavor




1. LEMONIADA

2. VIRGIN SAKETINI

3. SHIBUYA

4. TONIC LEMON
GRASS

5. GREEN ICE TEA

refreshing drink with a mixture of fruit, honey
and mint (450 ml)

chilled pear juice with ginger syrup and passion
fruit pulp (200 ml)

refreshing drink made of mashed cucumbers,
pineapple juice, lychee and mint (450 ml)
tonic with blueberries, lime and mint with

a lemon grass extract (450 ml)

green ice tea with yuzu juice (450 ML)

19 PLN

19 PLN

19 PLN

19 PLN

19 PLN

DO YOU EVER WANT TO GIVE
SOMEONE A GIFT, BUT HRAVE
NO IDEA WHAT TO GET THEM?

We have a solution! Buy them a TAKO YAKI voucher!
Ask our staff about more details.

Enjoying your time in TAKO YAKI sushi bar?
Leave us a Google review!

Visit our Facebook page or our Instagram [@takoyakisushibar] to find out more
about our special offers, events and new additions to the menu.

Thank you for spending your time with us! See you again soon!

TAKO®
YAKL

sushi bar



J YAKI

sushi bar

+48 573 778 650
ul. Franciszkarniska 20/1, 87-100 Torun
www.takoyakisushi.pl
IG: @takoyakisushibar



T AKQ"
YAK]
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