BRUNCH MENU
BRANC MENI

®,
€
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Yes you can... Brunch!

Discover our €55 all-you-can-eat Mayabay-style Brunch
experience or choose the €75 option with added house
wine, cocktails, and soft drinks

Otkrijte nas all-you-can-eat Mayabay Branc za 55 € ili izaberite
opciju od 75 € koja ukljuiuje vino kuce, koktele i bezalkoholna pica.

Starters

EDAMAMES w2
Edamame
Edamame

PO PIA THOT 3 pcs
Selection of Spring Rolls / Miks Proljecnih Rolnica

Vegetable / Povrée o2
Chicken / Piletina

BAO PED TABTIM 1 pcs
Steamed Brioche, Duck Confit with Pomegranate
Brios Hleb na Pari, Konfit od Patke sa Narom

BAO BEEF 1 pcs
Steamed Brioche, Oyster Sauce, Beef Tenderloin,

Pomegranate, Crispy Onion
Brios Hleb na Pari, Sos od Ostriga, Govedi File,
Nar, Hrskavi Luk

BEEF GYOZA 3 pcs
Grilled Beef Gyoza with Julienne Vegetables

Gjoza na Zaru sa Sitnim Povréem

VEGETARIAN GYOZA 3 pcs w2
Grilled Gyoza with Small Vegetables

Gjoza na Zaru sa Sitnim Povrcem

SPICY TUNA AVOCADO CRISPY RICE ~
Crispy Rice, Tuna, Spicy Mayo, Avocado,

Chives, Black Tobiko

Hrskava Riza, Tuna, Ljuti Majonez, Avokado,
Viasac, Crni Tobiko

YAM WOON SEN NUA (SALAD)
Spicy Beef Salad
Pikantna Juneéa Salata

YASAI TEMPURA <>
Vegetables in Tempura
Povrée u Tempuri

CRYSTAL MIX 5 pcs
Salmon, Shrimps, Veggie, Scallops, Sweet potato
Losos, Skampi, Povrée, Jakobove Kapice, Slatki Krompir
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802 vegetarian dish / vegetarijansko ~= slightly spicy / blago ljuto ~ ~s spicy /ljuto

VAT IS INCLUDED IN THE PRICE.
A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL.




Main Courses

HOSOMAKI AKAMI / SHAKE
Red Tuna, Avocado / Salmon, Avocado
Crvena tuna, Avokado / Losos, Avokado

CALIFORNIA ROLL

Cucumber, Avocado, Cream Cheese, and Salmon on Top,
Finished with a Mix of Sesame Seeds

Krastavac, Avokado, Krem Sir i Losos, sa Mjesavinom
Sjemenki Susama

CRUNCHY ROLL ~

Salmon, Avocado, and Cream Cheese in a Crunchy
Tempura Coating, Topped with a Spicy Salmon

or Tuna Tartare, Unagi Sauce, and Sweet Potato

Losos, Avokado i Krem Sir u Hrskavom Tempura Nadjevu,
Preliveni Ljutim Tartar Sosom od Lososa ili Tune, Unagi
Sosom i Slatkim Krompirom

TIGER ROLL ~

Cream Cheese and Crunchy Shrimp with an Avocado
Topping, Unagi Sauce, Spicy Mayonnaise, and Crispy Onions
Krem Sir i Hrskavi Skampi s Prelivom od Avokada, Unagi
Sosom, Ljutim Majonezom i Hrskavim Lukom

SHAKE ABURI ROLL
Salmon, Cream Cheese, Mango, Avocado
Losos, Krem Sir, Mango, Avokado

ROCK'N ROLL
Prawn, Avocado and Cucumber Tempura Roll
Rolnica sa Gamborima, Avokadom i Krastavcem u Tempuri

Hot Dishes

YAKITORI 5 PCS
Free-Range Chicken Skewers in a Homemade Yakitori Sauce
Pile¢i Raznjici iz Slobodnog Uzgoja u Domacem Yakitori Sosu

KAENG KWIEN PHAK 2 ~
Vegetable Green Curry
Zeleni Kari od Povréa

KAENG DANG KUNG YANG ~
Grilled Prawn or Chicken Red Curry

Crveni Kari sa Gamborima na Zaru

PHAD THAI
Stir-Fried Rice Noodles / Prgeni Pirincani Rezanci
Tow Hoo or Nua

Tofu / Tofu or Beef Fillet / Juneci File

NUA PHAD PICK KANG ~ ~
Sauteed Beef Filet, Curry & Lemon Leaf
Sotirani Juneci File, Kari i List Limuna
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VAT IS INCLUDED IN THE PRICE.
A 10% SERVICE CHARGE WILL BE ADDED TO THE BILL.

Soups

MISO SOUP

TOM YAM KUNG / KAI ~
Spicy Shrimp Soup with Mushrooms / Chicken
Pikantna Supa od Skampa sa Pecurkama / Piletinom

TOM KHA
Kai (Chicken / Piletina)
Phak (Vegetable / Povrce)

Side dishies

MACULA YANG W2 ~
Double Cooked Aubergine
Duostruko Kuvan Patlidzan

MAN TOD w»

Crispy Sweet Potato Fries with Smoked Chipotle
Hyiskavi Pomfrit od Slatkog Krompira sa Dimljenim
Cipotle Paprikama

KHAO 2
Plain Steamed White Thai Rice
Bijeli Tajlandski Pirinac

ROTI 2
Thai Bread
1ajlandski Hleb

PAD PHAK RUAM 2
Glazed Mixed Vegetables in Soy Sauce
Glazirano Mijesano Povrée u Soja Sosu

Desserts

ICE CREAM
Artisinal Ice Creams and Sorbets

Artizanski Sladoledi i Sorbeti — Izbor Ukusa

CANDY FLOSS
Plain or Chocolate Drizzled Candyfloss

Obitna ili Cokoladom Prelivena Secerna Vuna

RASBERRY PISTACCIO TACOS 2 PCS

Crispy Chocolate-Raspberry Tuile, Creamy Praline
Pistachio, Raspberry Brunoise and Pistachio Sauce
Hyskavi Takos od Cokolade i Maline, Kremaste Praline od
Pistaca, Brunoise od Maline i Sos od Pistaca
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