THE

ATCHI

japanese inspired cuisine

STARTERS / SOUP

MISO DASHI - studeny miso vyvar,
edamame, shiitake a sezamovy olej
MISO DASHI - cold miso broth, edamame,
shiitake mushrooms, and sesame oil
145, -

SUNOMONO SALAT - okurka, daikon, sezam,
wakami vinaigrette
SUNOMONO SALAD - cucumber, daikon, sesame,
wakami vinaigrette

165, -

SMRZ - smr? obecny, kufeci fa$ s mofskou
tfasou, pyré z dyné hokaido a dashi, kimci
s medvédim Cesnekem, perilovy olej
MOREL MUSHROOM - morel mushroom, chicken
& seaweed mousseline, hokaido pumpkin &
dashi puree, wild garlic kimchee, perilla
oil

255, -

SOBA SALAT - salat s chlazenymi
pohankovymi soba nudlemi, grilovany uUhofz,
cuketa, okurky, ponzu gel
SOBA SALAD - chilled buckwheat soba noodle
salad, bbqg eel, zucchini, pickles, ponzu
gel

225, -

POREK - tsukodani porek, nori, morska
majonéza, chashu, pdérkova slama
LEEKS - leeks mosaic tsukodani mayonnaise,
chashu, nori

255, -

TUNAK - tatardk z tufdka, avokado, okurka,
Tedkev, tobiko
TUNA - tuna tartare, avocado, cucumber,
radish, tobiko

395, -

GYOZA - kTupavé s bbg vepTfovym zebrem,

hoisin vinaigrette, chilli marmelada,

okurkovy gel, jarni cibulka

GYOZA - pork rib, hoisin vinaigrette,

chilli jam, cucumber gel, green onion
225, -

MAINS

A5 WAGYU - kagoshima steak
A5 WAGYU - kagoshima steak
1495, - /1008

RIB EYE STEAK - shiokoji marinovany rib
eye, pho medové glazé, houby, celer,
v 1loji smazené hranolky
RIB EYE STEAK - koji, pho bo honey glaze,
mushrooms, celeriac, beef fat chips

995, -

KREVETY - BBQ uzené krevety ,Yakitori”,

limeta, hnédé maslo

PRAWNS “YAKITORI" - lime, soy brown butter
6pcs/495,- 12pcs/895, -

KURE & CESNEK - kuteci prso, pyré
z Cerného Cesneku a poérku, sezdénni
zelenina, koji jus
CHICKEN BREAST - black garlic & bbqg leek
puree, seasonal vegetables, koji jus

395, -
JEHNECI KYTA - grilovand jehnééi kyta,
kroketa z plece, kopfTiva, nakladana
Salotka, fik, teriyaki
LAMB RUMP - bbqg lamb rump, shoulder
croquette, nettle, pickled shallot, fig,
teriyaki

495, -

CHALLAN’S KACHNA PRO 2 - starené
kachni prso, medové glazé,
nakladana zelenina, pyré, Svestkovy jus
AGED CHALLAN’S DUCK for 2 - honey, soy
aromatic glaze, sweet potato, pickles,
plum jus

985, -

KATSU SANDO - shokupan sendvic, kufeci
v panku, fermentovana chilli mayo, shiso,
okurky, tonkatsu Svestkova omacka, zeli
CHICKEN KATSU SANDO - fermented chilli
mayonnaise, pickles, tonkatsu, pickled
cabbage, shiso, panko, coriander
385, -
soft shell crab 465, -
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TRESKA - svickova z tresky, miso medova
omacka, kvétakové pyré, dashi gel
COD - center-cut cod fillet, miso honey,
cauliflower puree, dashi gel

545, -

TOFU - glazované tofu, moiské fasy, sezam,
jarni cibulka, cerny
¢esnek, bataty, chashu lilek
TOFU - glazed tofu steak, seaweed, sesame,
spring onion, black garlic, sweet potato,
chashu aubergine

395, -

PRILOHY / SIDE DISHES ALC ONLY

kokosova ryze / coconut rice
75, -

sezonni zelenina / soy glazed seasonal
green vegetables
145, -

little gem salat, rajce, sezam, ,sO6jovo

medovy” vinaigrette / little gem salad,

tomato, soy/honey vinaigrette, sesame
145, -

ATCHI

DESSERTS

RYZOVA PUDINKOVA PENA - furikake z &erné

ryze, slany miso karamel, cajova zmrzlina

Earl Grey

RICE PUDDING MOUSSE - black rice furikake,

salty miso caramel, black tea ice-cream
195, -

FIKY V SAKE - jogurtova péna, zmrzlina
z fikovych 1istl, medovy gel
FIGS IN SAKE - yogurt mousse, fig leaf
ice-cream, honey gel
195, -

MATCHA ZMRZLINA
MATCHA ICE-CREAMS
95, -

~SHARING FOR 2“

BUCHTICKY - vanilkova omacka se seduanskym
peprem, fermentované ananasové ,chutney”
TIPSY CAKE - fermented pineapple chutney,
vanilla sechuan pepper creme

285, -

DEGUSTACNI MENU
7 chodl 1345,- / 11 chodl 1545, -

Menu servirujeme rodinnym stylem pro 2 a vice osob. Prosim informujte nas o svych
alergiich a intolerancich. Cena menu za osobu. Degustacni menu obsahuje specidlni
chody, které jsou tajné a nedaji se nahradit. Menu se skladd z nékolika malych,
stfednich chodl a dezertl.



DRINKS NON-ALCOHOLIC COCKTAILS

Napoje Sungit karafa vody 0,91 88, - Yuzu no GT
Pelegrino 0,71 138, - (Yuzu, no alkohol gin, bilek)
Aguapanna 0,71 138, - No Aperol
Mattoni (ne)perlivé 0,31 78, - (Red bitters, tonic, soda)
Kokosova voda 0,31 97, - Spicy guava
Doméci limonéda 0,31 94, _ (Guava, anarjas, kokos, jalépenos)
Yuzu-jasmin limo 0,31 139, - w ?OChijSta_ﬁfnif_)

’ b4 . - ochino ruby otanlicals a tonic
;iggv%aiiaaeé?gl gg:_ Passion with no pleasure
Doméci kombucha 0,31 118, _ (Passion fruit, %azvor, non alk gin, bilek)
Tonic (xGzné druhy) 0,21 88, - White herbs
Fritz Cola (clasic/zero) 0,331 88, - (Cxystal, nochino)
Cryztal Cola 0,331 88, -

Pfanner jablko 0,21 88, -
Fresh juice 0,21 138, - COCKTAILS
“Signature”Kafir
COFFEE & TEA (Kafirem infusovany gin,tonic) 255, -

“Signature”Tokyo lychee negroni
(Campari, vermut, gin, ly&i liker) 255, -

Espresso 78, - Bitter yuzu Shakerato
Bungq 1;{2' - (Campari, yuzu, saké, nochino, jasmin) 255, -
opp1o _ " Katchi Margarita
Espresso Macchiato 88, - _ . N
C . 88 (Ovoce, tequila, s@l, limeta, nékdy i chilli) 255, -
apuccino . “Signature”Matcha Garden
Cafe Latte 95, - . o o ,
Flat hit 128 (Nase HruSkovice, HruSkova vodka, Jasmin, matcha) 255 I
_at white - Pandan old fashioned
Vietnamska kava 98, - ) ) ,
I ff 98 (Whiskey, orange bitter, pandan, bilek) 255, -
M;icﬁg ee 99:: Yuzu pepper prosecco

(Yuzu, pepfovy likér, prosecco) 248, -
“Signature”Thai Sabai
(Rum Mekhong, thaiskad bazalka, limeta, soda) 248, -

Caj sypany (oolong, zeleny,
¢erny, zluty, ovocny, ibisek,

jasmin, genmaicha) 98, - “Signature”Thajsko
(Rum Mekhong, lychee, citronova trava, soda) 248, -
Pink Guava Lady
BEER 0'331 (Vodka, yuzu, guava, jasmin, tonic) 268, -

Cherry Sakura

Plzen 78, - (Whiskey, tfedefi, limeta, bitter) 268, -

Saporo, Kirin, Singha, Chang 88, - Yuzu GT

Stella Artois 0.0 78, - (Yuzu, gin, tonic, bilek) 298, -

“Signature”Passion Pleasure
(Gin, passion fruit, bilek, zazvor) 268, -
“Signature”Tokyo Ice Tea
(Meloun, gin, tequila, vodka, rum, jasmin) 298, -
“Signature”Maly Japonec
(Fik, chambord, pomeran¢, limeta, saké) 238, -

A dalsi na prani ...
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WINE

Sumivd a Ticha vina na skleniéku 0,1dcl

Sumiva vina, Cava a Champagne na sklenié-
ku dle denni nabidky info u obsluhy

Bilé a cervené vino na sklenicku Dle denni
nabidky info u obsluhy

Nealko Sumivé napoje Sparkling tea,

no alkohol, Copenhagen, Dansko 249, -
Tutto é Possible, nealko, Italie 145, -

SPARKLING

Prosecco Adami - Prosecco, Brut, Bosco Di
Giga Valdobbiadene 995, -

Cava Dignitat - Cava Brut Nature, Penedés
895, -

Krasnd Hora / U Vrb0 Riesling - Extra
Brut, Stary Podvorov 1295, -

WHITE
MORAVIA

Nepras Co., Riesling VlasSsky - Riesling
Vlassky Maidenstein “Altenberg”, Suché
Pavlov 995, -

Smrcéka, Veltlinské Zelené - “Dreiteiler”,
Suché, Znojmo 895, -

Halkoci, Palava - “Supa’, Palava, Suché
895, -

Ota Sevéik, Riesling - Nature, Suché, Bo-
Tetice 1195, -

Slkal - Sauvingnon Kukvicka, Morava, Slo-
vacko, Josefov 995, -

GERMANY

Dr. Loosen, Riesling - Riesling
“Blauschiefer”, Suché, Mosel 1195, -

ATCHI

Dr. Loosen, Riesling - Exdener Treppechen
feinherben, Polosuché, Mosel 1395, -

Van Volxen riesling - Riesling VDP, Suché,
Saar 1399, -

AUSTRIA

Rixinger, GV - Veltlinské Zelené, Feder-
spiel, Suché, Wachau 1195, -

Mathias Hitzberger - Riesling Smaragd
,"Grief” Wachau, Suché 2585, -

Mathias Hitzberger, GV Smaragd, "Bach”,
Wachau, Suché 2585

FRANCE

Jean Dauvissat Peré, Chablis ler Cru
“Vaillons” Burgundy, Suché 1995, -

Bernard Millot, Mersault Les Vireuils,
Burgundy, Suché 2975, -

Doudet Naudin, Pernand Vergelesses, ler
Cru, Burgundy, Suché 1995, -

OTHER

Yargen, Gewlirtz Traminer, Golan Height,
Izrael, Suché 1495, -

RED
MORAVIA

Krasna hora, Merlot Barell, Slovacko,
Suché 1295, -

Prokes$, Pinot Noir, Suché, Némcéice 965, -
ITALY

Masca de Tacco, Primitivo di Manduria Re-
serva “Li Filitti"”,Suché 1395, -
Piandacolli, Chianti Riserva DOCG,
Tuscany, Suché 1995, -



