TEA

The Japanese say that morning tea is
an escape from the worries of the day.
Itis hard to deny it, bearing in mind all
the values that each subsequent cup
carries with it.

Real, high-quality Japanese teas that
delight with their aroma and richness
of taste.

MANGO PAPAYA
red tea
teapot 0,851/ 19 zt

PAlI MU TAN
white tea with peach
teapot 0,851/ 19 zt

JASMINE
green tea
teapot 0,851/ 18 zt

SENCHA SAKURA
cherry and wild rose green tea
teapot 0,851/ 18 zt

GENMAICHA
green tea with roasted rice
teapot 0,851/ 17 z¢

MATCHA IRI KARIGANE
green steam tea
teapot 0,851/ 17 z¢

GOLDEN YUNAN
black
teapot 0,851/ 18

COFFEE
100% ARABICA

A blend of carefully selected beans of the
highest quality, roasted locally by WeCoffe
Palarnia Kawy from Kaniow.

ESPRESSO
7 zt

ESPRESSO DOPPIO
1zt

AMERICANO
8 zt

CAPPUCCINO
1zt

LATTE MACCHIATO
14 z¢

FLAT WHITE
15 zt

SOFT
DRINKS

HOMEMADE LEMONADE
passion fruit&lime/peach&mint/
lychee&lemon

0,451/18 z¢

1732zt

NATURAL

ssss
Water carafe with fresh seasonal
fruit sparkling or still.

0,51/ 14zt

11719 zt

FRESHLY SQUEEZED JUICES
orange/grapefruit/mix
0,31/18 zt

ON
LEMON'
orange/lime/rhubarb/pear/yerbata
grenade/matchbata/icebata jasmine/
0,331/ 14 zt

ALOE
0,41/16 zt

COLD DRINKS

ssssssssssssssssssssss

0,251/10 zt

i
KINLEY

0,251/10 z¢

KBQRA

natural mineral water
still/sparkling
0,331/10 z4

e

0,251/10 zt

Cappy.

orange/apple
0,251 /10 zt

nnnnnnnnnnn

0,251/12 zt

COCKTAILS

RICE (refreshing, intensive)

sake/lime juice/fresh ginger/sugar syrup/
top up ginger ale

26 z¢

PLUM (sweet, refreshing)
choya/lemon juice/basil syrup/top up
prosecco

27 z¢

MELON (sweet and sour, fruity)

melon liqueur /lime juice/sugar syrup/
egg white

28 z¢

HERBS (sweet and sour, herbal)

Roku Japanese Craft Gin/lemon juice/
lemongrass syrup/angostura dash/top up
soda

29 z¢

CHERRY (sweet, fruity)

cherry vodka/lime juice/rose syrup/lychee
nectar

26 zt

CLASSICS

APEROL SPRITZ
Aperol/frizzante/sparkling water/orange
28 z¢

DAIQUIRI
Rum Havana 3*/lime juice/sugar syrup
25 z¢

MOJITO

Rum Havana 3*/cane sugar/lime/mint/
top up sparkling water

28 zt

WHISKY SOUR

Jack Daniel's/lemon juice/sugar syrup/egg
white

33 zt

G&T

Roku Japanese Craft Gin/Kinley Tonic/
grapefruit/rosemary

31zt

ALCOHOL

SAKE
carafe 0,21/ 16 zt

BOTTLED
JAPANESE BEER

SAPPORO

Light and refreshing lager, slightly
bitter and noticeably sour.
0,331/ 15zt

IKI

Fresh, light beer with green tea,
ginger, and yuzu fruit.
0,331/18 zt

ASAHI

Refreshing beer with a unique recipe,
based of barley malt, corn and rice. It's
distinguished by an original taste that
cannot be found in European beers.
0,331/ 15zt

BOTTLED
BEER

PAULANER
weisshier
0,51/17 zt

ZYWIEC
lager/white
0,51/15 z+

ZYWIEC BEZALKOHOLOWY
lager
0,51/12z¢

WARKA RADLER 0%
lemon
0,51/12 zt

VODKA

FINLANDIA
40 ml/ 11zt
0,71/140 zt

OSTOYA
40 ml /13 zt
0,71/170 zt

WHISKY

JACK DANIEL'S
40 ml /19 z¢t
0,71/ 260 zt

JOHNNIE WALKER BLACK
40 ml/ 21z
0,71/290 zt

WINE

TERRE FORTI VINO BIANCO D’ITALIA
White, semi-dry wine with pleasant,

floral notes with juicy accents peach and
apricot. Fresh and harmonious with the
perfect balance between subtle sweetness
and acidity.

glass 0,151/ 15 zt

carafe 0,51/ 45 z¢

bottle 0,751/ 60 zt

FAMOSO RUBIKONE, IGT

White, dry wine with a intensive of
sensory profile. Both the smell and taste
are dominated by floral aromas, such as
linden, orange and jasmine flowers and
tropical and white fruits. Intense and
fullness flavor with fresh and balanced
acidity.

glass 0,151/ 17 zt

carafe 0,51/ 55 z¢t

bottle 0,751/ 75 zt

JAPANESE CHOYA WINE ORIGINAL
White, sweet, very fruity with a smooth
and subtle structure.

glass 0,151/ 17 zt

carafe 0,51/ 55 zt

bottle 0,751/ 75 zt

PROSECCO BRUT, CA'BOLANI TENUTA
Long-lasting, fine pearls. Intense, fresh
bouquet with notes of wisteria flowers and
apples. Harmonious, very pleasant taste
with a hint of almond.

bottle 0,21/ 24 zt

bottle 0,751/ 99 zt

ORDER ONLINE
ITAMAESUSHI.PL

OR DOWNLOAD
OUR APP

FOLLOW US

0

facebook.com/itamaesushil

instagram.com/itamaesushi.oswiecim

RATE US
)
google.pl tripadvisor
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WELCOME TO THE
WORLD OF ITAMAE

We create a place where the idea of
connecting people at a shared table
isavalueinitself.

Asian cuisine is a perfect example

of harmony, and its wealth of flavours
is a feast for all senses and evokes
anumber of positive emotions that
are worth discovering with your

loved ones. Departing from the usual
patterns, there is no set etiquette
when ordering dishes from the menu.
The izakaya style is particularly close
to us - it means that dishes are meant
to be shared at the table.

We invite you on an extraordinary
journey, whose theme is the
multidimensionality of culinary
experiences in a pleasant, hospitable
atmosphere.

SOUPS

Traditional Asian soups in interpretation
of our chefs. The wealth of balanced
ingredients, bold and intense flavours
presented on simple and authentic way.

THAI COCONUT SOUP _9)

oriental broth on coconut milk/rice
noodles/mushrooms shitake/corn/chicken
or shrimps

29/33 zt

MISO-SHIRU (e @&

miso broth/tofu/wakame algae/shitake/
mushrooms/sesame/chives

24 z¢

+ 9zt salmon

RAMEN

TERIYAKI RAMEN @

aromatic meat broth/paitan decoction/
ramen pasta/marinated egg/teriyaki
chicken/mung bean sprouts/green beans/
chives/sesame

48 zt

SHOYU RAMEN (i)

aromatic meat broth/soy tare/ramen
pasta/marinated egg/baked bacon/shitake
mushrooms/chives/sesame/pak choi

47 zt

APPETIZERS

In ourinterpretation, traditional Asian
starters will be a great beginning of

a culinary adventure. Choosing a few
different ones will allow you to share, taste
and exchange experiences together.

EBI TEMPURA

shrimps in crispy tempura/ginger jam or
spicy mayo sauce

43 z¢

TEMPURA YASAI (&

sweet potato/oyster mushroom/zucchini/
pepper

31zt

SPRING ROLLS &

crispy vegetable spring rolls/ginger jam
or aromatic ponzu sauce

6 pcs. /19 zt

SAKE/MAGURO TARTARE
salmon or bluefin tuna tartare
44/51 z¢

EDAMAME (g
soybean pods/sea salt
16 zt

GOMA WAKAME @
sea algae salad with roasted sesame
16 zt

GYOZA DUMPLINGS

delicate dumplings with vegetables
or shrimps

5 pcs. 22/29 zt

ITAMAE
SPECIALITIES

Sushi is our speciality. Each roll is made
of carefully selected ingredients of the
highest quality with attention paid to
the smallest detail. The experience and
precision of our sushi masters translate
into the final reception of the whole.

IBUSHI ROLL
cucumber/avocado/spicy cheese with
radish/smoked salmon on the top/
green onion

8 pcs. /54 zt

ITAMAE SPECIAL ROLL

tempura shrimps/cucumber/avocado/
spicy mayo sauce/salmon in original brine
on the top

8 pcs. /59 zt

GOYA MAKI

tempura shrimps/cucumber/avocado/
spicy mayo sauce/seared salmon/goma
wakame (seaweed salad)/kataifi pastry/
kabayaki sweet sauce

8 pcs./ 62zt

IKA MANGO ROLL

tempura squids/cucumber/avocado/spicy
mayo sauce/salsa mango and roasted
cashew nuts on the top

8 pcs. /57 zt

RONIN ROLL

tempura eel/marinated calabash/
cucumber/avocado/spicy mayo sauce/
bluefin tuna on the top/wasabi mayo
sauce/tempura leek

8 pcs./ 64 zt

TARTARE SAKE/MAGURO ROLL
tempura shrimps/cucumber/avocado/
spicy mayo sauce/salmon or bluefin tuna
tartare

8 pcs. 57/59 zt

EBI COCKTAIL ROL @
cucumber/avocado/boiled shrimps salad/
sesame

8 pcs. /54 zt

SPECIAL TAMAGO ROLL (% at
panco shrimps/salmon/cucumber/
avocado/cream cheese/japanese
omelette/kabayaki sweet sauce

8 pcs. /54 zt

FRESH TAMAGO ROLL % af
panco shrimps/cucumber/avocado/
lettuce/chilli/cream cheese/japanese
omelette/kabayaki sweet sauce

8 pcs. / 47 zt

RAINBOW @

boiled shrimps/cucumber/avocado/spicy
mayo/salmon, bluefin tuna and boiled
shrimps on the top

8 pcs. / 64 zt

FUTOMAKI

One of the most popular types of sushi
- a suitable variety of rice in our vinegar
recipe and a composition of fresh
ingredients wrapped in a nori.

MAKI BAKED IN
CRISPY BATTER +5 zt

MAKI IN DELICATE
SOYBEAN PAPER +6 zt

YASAI (1) (k) {heny

tempura sweet potato/cucumber/avocado/
marinated radish/marinated calabash/
marinated onion/cream cheese

6 pcs./ 28 zt

PHILADELPHIA MAKI (ur) (k)
SAKE/MAGURO
cucumber/avocado/cream cheese/
salmon or bluefin tuna

6 pcs. / 34/40 zt

SPICY MAGURO (1) (k)

bluefin tuna/cucumber/avocado/marinated
calabash/spicy mayo/sriracha/chives
6 pcs. / 41zt

KUNSEI SAKE MAKI@

Smoked salmon/cucumber/avocado/
marinated calabash/cream cheese

6 pcs. / 35 zt

SAKE YAKI (1) (km)

grilled salmon/cucumber/avocado/cream
cheese/kabayaki sweet sauce
6 pcs./ 33 zt

IBODAI PANCO (MT) (k)

butterfish in panco/cucumber/avocado/
spicy mayo/mango mousse
6 pcs./ 31zt

IKA TEN (M1) (k)

tempura squids/cucumber/avocado/
tobiko/spicy mayo/ginger jam
6 pcs. / 40 zt

EBI TEN (1) (k)

tempura shrimps/cucumber/avocado/
tobiko/spicy mayo/ginger jam
6 pcs. / 39 zt

SAKE/MAGURO TEN (W) (k)
tempura salmon or tempura bluefin
tuna/cucumber avocado/spicy mayo/
mango kabayaki sweet sauce

6 pcs. 35/41zt

GARDEN ROLL (i)

tempura oyster mushroom/cucumber/
avocado/marinated red onion/lettuce/
cream cheese with radish/wrapped on
pepper

6 pcs. / 41zt

OSAKA ROLL (k) iy

salmon in original brine/cucumber/
avocado//marinated red onion/lettuce/
wasabi cream cheese

6 pcs./ 35zt

SAKE/MAGURO TARTARE () (1) A
salmon or bluefin tuna tartare
6pcs. 32/35 zt

GINDARA ROLL (M)

cod in crispy panco/cucumber/avocado/
lettuce/radish/wasabi cream cheese/chilli
flakes

6 pcs./ 35zt

UNAGI MAKI (i)

grilled eel/cucumber/avocado/marinated
calabash/spicy mayo sauce/kabayaki
sweet sauce

6 pcs./ 39 zt

URAMAKI

Itis a kind of roll where rice is on the
outside. They tempt both with their unique
taste and beautiful appearance.

ALASKA
salmon/cucumber/avocado/cream cheese/
sesame

8 pcs. / 39 z¢

YASAI (H {en)

sweet potato tempura/cucumber/avocado/
marinated/cream cheese/sesame
8 pcs. / 36 zt

MAGURO PHILADELPHIA

bluefin tuna/cucumber/avocado/cream
cheese/chives

8 pcs. / 45 zt

KUNSEI SAKE

smoked salmon/cucumber/avocado/
cream cheese/marinated radish/sesame
8 pcs. / 40 zt

ALASKA CRUNCHY @
salmon/cucumber/avocado/cream cheese
with radish/crunchy chilli-garlic panko

8 pcs. / 41z4

WASABI SAKE YAKI ()

grilled salmon/cucumber/avocado/wasabi/
cream cheese/wasabi sesame/wasabi/
mayonnaise

8 pcs. / 41 z4

EBI TEN

tempura shrimps/cucumber/avocado/
tobiko/spicy mayo sauce

8 pcs. / 44 zt

TERIYAKI ALMOND ROLL

tempura salmon/cucumber/miso mayo sauce/
avokado/roasted almond/teriyaki sauce

8 pcs. / 41 z4

NANBAN ROLL (i)

panko chicken/cucumber/avocado/garlic
mayonnaise/sesame/kataifi pastry/kabayaki
sweet sauce

8 pcs. / 39 z¢

HOSOMAKI
g

Inconspicuous roll with one ingredient.
Honest in its simplicity, it delights with
the expressiveness of your favourite
component.

MAKI BAKED IN
CRISPY BATTER +5z¢

SAKE MAKI (wr)
salmon
8 pcs. /22 zt

KAPPA MAKI (&
cucumber
8 pcs. /17 zt

AVOCADO MAKI (&
8 pcs. /17 zt

MAGURO MAKI (M)
bluefin tuna
8 pcs. / 26 z¢

EBI MAKI
boiled shrimp
8 pcs. / 25 z¢

KUNSEI MAKI
smoked salmon
8 pcs. /23 z¢4

NIGIRI {\//
The fundamental form of sushi, at the same
time most appreciated by gourmets.

A suitable variety of rice in our vinegar

recipe and fresh fish or seafood
complement each other like yin and yang.

Avocapno @&
2 pcs. / 14zt

SAKE/SAKE YAKI

salmon/grilled salmon with kabayaki
sweet sauce

2 pcs./18/20 z+

KUNSEI
smoked salmon
2 pcs. /22 zt

MAGURO
bluefin tuna
2 pcs./ 26 z¢

EBI
baked shrimp
2 pcs. /22 zt

SUSHI SETS

Various compositions of rolls please the
eye and delight the palate. Created in
accordance with the assumption of the
izakaya style, where the idea of sharing
goes hand with the multidimensionality
of culinary experiences.

KATANA (e

futomaki sake philadelphia (6),uramaki
almond roll (8)

14 pcs. / 66 zt

MORI ()

futomaki yasai (6),uramaki yasai (8),
hosomaki kappa (8)
22 pcs./ 67 zt

SAMIDARE {0

futomaki sake philadelphia (6), uramaki
maguro philadelphia (4), uramaki alaska (4),
hosomaki kappa(8)

22 pcs. / 87 zt

YAKIMONQ G}

futomaki sake yaki (6), uramaki ebi ten (4),
uramaki ibodai panco (4), hosomaki
kappa(8)

22 pcs. /95 zt

YUKIMI ()

futomaki ebi ten (6), futomaki sake yaki

(B), futomaki sake tartare @ (B), futomaki
spicy maguro (6), futomaki ibodai panco (6)
30 pcs. /160 zt

ITAMAE SPECIAL @

futomaki ebi ten (6) tartare sake roll (4),
tartare maguro roll (4), uramaki crunchy
Alaska (4), uramaki maguro philadelphia
(4), nigiri sake (1), nigiri maguro (1)

24 pcs. /167 zt

TENSHI ()

futomaki sake philadelphia (6), futomaki
sake yaki (6), uramaki maguro philadelphia
(8), uramaki ebi ten (8),hosomaki sake (8),
hosomaki kappa (8), nigiri ebi(2), nigiri
sake (2)

48 pcs. / 211zt

TENNO ()

ebi cocktail roll (8), ika mango roll (8),
itamae special roll (8), rainbow (8)
32 pcs. /219 zt

SAUCES AND
ADDICTIVES

MANGO MOUSSE 4zt
PONZU SAUCE 5zt
ITAMAE SPECIAL SAUCE 6 zt
SPICY MAYO SAUCE 4z
KABAYAKI (sweet) 4zt
SRIRACHA (spicy) 5zt
KIZAMI WASABI 13 zt

SASHIMI SETS J@

Slices of fresh fish, sliced with masterly
precision, with vegetables and original
specialties create Art spelt with a capital
A.

SMALL
6 pcs. / 48zt

MEDIUM
12 pcs. /79 zt

LARGE
18 pcs. /120 z4

MAIN DISHES

These are proposals that have been
inspired by Asian cuisine - a real wealth of
flavours and colours. Each of the dishes is
carefully thought out, and their complexity
makes them appeal to even the most
demanding guests.

ITAMAE BULGOGI /) )

fried pork neck/sweet and spicy sauce/
mushrooms/carrot/Chinese cabbage/rice
50 z¢

TERIYAKI CHICKEN/SALMON

chicken or salmon in teriyaki sauce/rice or
noodles/seasonal vegetables

48/65 zt

RICE NOODLES WITH TOFU,CHICKEN
OR SHRIMPS

tofu,chicken or shrimps/creamy sauce
based on coconut milk/rice noodles/
seasonal vegetables mix/cherry tomatoes
39/49/59 z4

CHILDREN'S MENU

Thinking about our youngest Itamae lovers
we have prepared simple compositions of
flavors that will work in every situation.

CHICKEN IN PANCO PASTRY
with rice
29 z¢

KIDS CHICKEN ROLL
roll in soybean paper with chicken in panco
6 szt./ 26 zt

ITAMAKI MINI SUSHI SET
hosomaki kappa (8)/uramaki sake yaki (4)
12 szt. / 30 zt

DESSERTS

They say that there is never too much
sweetness in life and we cling on to this
idea. If you are worried that you don't have
room for dessert, ask the waiter for two
teaspoons and share it with your loved
ones ;)

FONDANT

cupcake with liquid chocolate/fruits/crumble
(the waiting time is at least 20 minutes)

28 z¢

GYOZA APPLE PIE @

gyoza dumplings with apple/ice cream/
cherry-cinnamon sauce

4 pcs. /23 zt

HALVA PARFAIT {0

Dessert in the form of frozen halva cream.
We serve with seasonalfruits and forest
fruit sauce.

27 zt

DISH GALLERY




