Uwan

Almoco e Jantar de 2° a 6° feira
RS 43,90

Sabados, Domingos e Feriados

RS 48,90 d;*
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H[][“Zl[] []Wﬂn * Peca & vontade:

Porcao anica: Sashimi (10 fatias)

Entradas (un):

Guioza

Harumaki de Legumes (rolinho primavera)

Harumaki de Camarao (rolinho de camardo com cream cheese
Harumaki de Frango (rolinho de frango com cream cheese)
Chicken Furai

Shimei

Croquete de Camardo

Croquete de Salméo

Pratos Japoneses:

Yakizakana Anchova (grelhado)
Yakizakana Truta Salmao (grelhado)
Yakizakana Pangasius (grelhado)
Tempura de Legumes

Shogayaki Carne (com gengibre)
Shogayaki Frango (com gengitre)
Teriyaki de Frango

Enrolados un); Kappamaki - pepino Sushis(un): Truta Salmao ~ Temakis (un); Truta Salmao
Kanimaki - kani Atum
Sakemaki - truta salmao Peixe Branco
Tekkamaki - atum Skin
Califérnia Uramaki Kani
Skin Uramaki
Mini Hot Roll

Hot Filadélfia - Empanado com truta salmao, kani e cream cheese
Gunka de pepino com Tako e Kani

San Diego Uramaki - Enrolado ao contrério de truta salméo, atum, maionese, cebolinha e gergelim.
Manhattan Uramaki - Enrolado ao contrério de tempura de truta salmao, maionese, alface, pepino,

cebolinha, gergelim e pimenta tahasco

Pratos Tailandeses:

Thai Beef - fatias de came, legumes,coentro, molho de ostras

Mu Pad - fatias de lombo, legumes,molho curry

Pad Pla Meuk - anéis de lula, legumes, coentro, ervas finas

Chicken Satay - espetinhos de frango,malho curry, leite de coco, molho de amendoim
Pad Thai - macarrdo tipico tailandés

Pangasius Pla Kapnng Khing - molho de gengibre, coentro e capim santo

Pratos Chineses:
Carne com Brdcolis
Frango Xadrez

Yakissoba

Pangasius Picante
Camardo Picante

Acompanhamentos:
Gohan

Missoshiru

Saladinha Oriental

Preco por pessoa:

- Todos os itens do Rod{zio Owan podem consumidos a vontade, exceto sashimi.
- 0 prego é (nico, por pessoa, sendo que criangas de 5 a 9 anos pagam meia.

- Somente para consumo no local. N&o inclui bebidas e servigo.



A LA CARTE

Todos os dias no almoco e no jantar / Every day at lunch and dinner.
Entradas / Entrées

Harumaki de Camarao R$10,50(2un)/ R$ 6,50 1un

rolinho primavera de camardo com cream cheese / fried spring roll with shrimp and cream cheese

Harumaki de Frango RS 6,90 (2un)/ R$ 3,90 1

rolinho primavera de frango com cream cheese / fried spring roll with chicken and cream cheese

Harumaki de LegumeS-rolinho primavera / fried spring roll R$ 5,50 (2un)/ RS 3,50 (1un)

Uramaki RS 13,50 (8un) / R$ 7,90 (4un)
enrolado ao contrério (consulte opcdes) / roll reversed (consult options)

Hossomaki R$ 11,90 (8un)/ RS 6,90 (un)
enrolado (consulte opcdes) / roll (consult options|

Shimeji ¢/ Cebolinha R$22,90

shimeji com cebolinha grelhado na manteiga ao matho de shoyu /shimejiwith scallion cooked on a griddle with butter and shoyu based sauce
Yaki Ika R$ 19,90

anéis de lula grelhados /griddled squid rings

lka Fura RS 18,90

anéis de lula a milaﬂesa/deep—fried squid rings

Hot Roll “Owan” (6 un| R$ 19,50

enrolado empanado com recheio de truta salmo, kani e cream cheese, coberto com tataki de truta salmédo e molho taré
/deep-fried roll filled with salmon trout, kanikama and cream cheese with salmon trout tataki and taré souce

Guioza (5u) R$ 1390
Pastel de care suia com cebolinha / fried pork meat and scallion dumpling

Tempura Ebi ou) R$ 9,50
Empanados de camardo /shrimp deep-fried in batter

Temakis

Sushi enrolado em forma de cone(un) / Cone shaped hand roll

Kani / tanicama R$ 950
California / caitorna R$ 9,90
Skin / Salmon Skin R$ 11,00
Ovas / Herring Roe R$1 1,90
Camarao / sviny R$ 12,90
Truta Salm&o / saimon Tout R$13,90
Atum / 1 R$ 1490

San Diego - atum, salmdo, maionese e cebolinha / tuna, salmon, mayonnaise and scallion R$ 15,90
Especial do Sushiman / sushi tans Special R$ 1590




Sushis
Sushi Simples

sushis (8 un) + uramakis (4 un)+ hossomakis (4 un) / sushis (8 pieces) + uramakis (4 pieces) + hossomakis(4 pieces)

Sushi Especial

sushis (10 un) + uramakis (8 un) / sushis (10 pieces) + uramakis (8 pieces)

Sashimis
Sashimi Simples

fatias variadas de peixe cru (15 un) + kani (1 un) / varied slices of raw fish (15 pieces) + kanikama (1 piece)

Sashimi Especial

fatias variadas de peixe cru (15 un) + kani (2 un) + polvo (5 un)
varied slices of raw fish (15 pieces) + kanikama (2 pieces) + octoppus (5 pieces)

Combinados
Combinado Simples

Sushis & sashimis variados (20 un) / Assorted sushis and sashimis (20 pieces)

Combinado Especial 2 Pessoas

Sushis e sashimis variados (48 un)

R$ 28,90

R$32,90

R$36,90

R$ 48,90

R$39,90
R$76,90

Assorted sushis and sashimis -+ sakemaki + California uramaki + kappamaki + skin uramaki + hard roe -+ mini hot roll (48 pieces)

Sushis - Duplas / pars

Peixe Branco / e rish R$ 6,50

Kani / nikama R$ 5,90

Pele de Truta Salm@o /sanon routsin_ R$ 5,90 o _

Truta Salmao / samontor R§7,00 SaShImIS - 5 fatlas /"% slices
Atum / 1ina R$7.00 Peixe Branco /wierst  R$11,90
Polvo / Octopus R$ 7,00 Kani / ankama R$11,90
Ovas / Herring Roe R$ 8,90 Atum / 1ina RS 17,90
Camarao / shin R$1050  Polvo s ouonis RS 16,90

Gunka do Chef R$ 10,90 Truta Salmao / samon ot R$ 14,90
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Pratos Quentes / Hot Dishes

Acompanhados de missoshiru, gohan e salada / Comes with Misso soup, rice and salad

@'Japéo

Frango Grelhado Oriental R$32,50

150g de filé de sobrecoxa grelhado a0 molho tare, acompanha legumes grelhados
150g of chicken thigh filet cooked on a griddle with vegetables, seasoned with tare sauce

Carne Grelhada Oriental R$ 35,50

150qg de filé mignon grelhado a0 molho shogayaki, acompanha legumes grelhados
150g of filet mignon cooked on a griddle with vegetables, seasoned with shogayaki sauce

Tempura Misto R$ 33,90

Empanado de legumes (8 un) e camardo (2 un) / Vegetables deep-fried in batter (8 pieces) and shrimp (2 piece)

Yakizakana Anchova R$ 32,80

150g de anchova grelhada, acompanha legumes grelhados / 150g of anchovy cooked on a griddle with vegetables

Yakizakana Truta Salmao R$ 34,50

150g de truta salmdo grelhado, acompanha legumes grelhados / 150g of salmon trout cooked on a griddle with vegetables

% China

Carne com Brdcolis R$33,70

Carne bovina fatiada com brdcolis, pimentdo, champignon e shimeji / Sliced meat with broccoli, paprika, champignon and shimeji

Frango Xadrez R$32,50

Frango em cubos, pimentao, champignon e amendoim / Chicken filet chopped into cubes, paprika, champignon and peanut

Yakissoba R$32,90

Macarrdo chinés com carne bovina, frango e legumes ao molho de soja
Chinese noodle with meat, chicken and vegetables seasoned with soya sauce

Yakissoba Frutos do Mar R$ 3490

Macarrdo chings com frutos do mar e legumes ao molho de soja / Chinese noodle with seafood vegetebles seasoned with soya sauce

@Tailénclia

Pla Kapong Khing R$32,90

Filé de pangasus ao molho de gengibre,coentro e capim santo com legumes
Flounder Hake filet pangasus with ginger sauce, coriander and lemon grass with vegetables

Pad Pla Meuk R$33,70

Anéis de lula refogadas com legumes salpicado de coentro e ervas finas
Squid rings fried with vegetables sprinkled with coriander and fine herbs

Chicken Satay R$ 31,70

Espetinhos de frango marinados (7 un) em molho de curry e leite de cdco grelhados e servidos
com molho de amendoim

Griddled marinated chicken kebab (7 pieces) seasoned with curry sauce and coconut milk,
served with pea-nut sauce

Pad Thai R$32,90

Macarrdo tipico tailandés com frango, legumes, amendoim e coentro
Typical thai noodle with chicken, vegetables, peanut and coriander




Sobremesas / Desserts

Tempuré de Sorvete / ice-cream tempura R$ 8,50
Creme de papaya Com Cassis / Papaya cream vith cassis RS 8,50
Banana flambada com sorvete / riambé benana i ice-ceam ——— R$ 8,50
Bebidas / Drinks

Agua mineral (varrafa) / Mineral water (bottle) R$ 3,20
Agua mineral com gaS (garrafa) / Carbonated water (bottle) R$ 3,20
Agua tonica (at / Tonic water (can) R$ 3,50
Agua de Coco / cosonut veter R$ 3,80
Refrigerante (lata) / Soft drink (can) R$ 3,70
Aquarius / H,0 R$ 4,60
Suco Natural / uit Juce R$ 5,60
Suco Misto / wires Juie R$ 6,50
CBI’VEjﬂ (long neck) / Beer (Iong neck) R$ 4,90
Cerveja Premium gong nesk) / Premium Beer (ong neck) R$ 5,90
Saké nacional (dose) / Brazilian Sake (dose) R$ 9,80
Saké nacional (garrafa) /Brazilian Sake (bottle) R$ 39,50
Caipirinha de saké R$ 14,50
Caipirinha de vodka R$ 13,50
Saké quente / ot sake R$ 13,50
Café expresso / cofie R$ 350
Ban Ché/GreenTea R$ 1,50

Foto llustrativa

Cha QEIHdO / lced Tea R$ 3,80



