N2 vegetarian dish [ vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o " spicy [ ljuto 02 vegetarian dish [ vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o~ ~ spicy / ljuto N2 vegetarian dish [ vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o ~o spicy / ljuto
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JAPANESE MENU . 4| ROLL . 4| ROLL :

1 1
~ ay L
. 1 1 1
w ; Red Tuna, Avocado, Marinated Carrot, Cherry Tomato, g Red Tuna, Avocado / Crvena Tuna, Prawn, Avocado and :
O su’"l ‘ Spicy Mayonnaise, Tenkatsu, St Jaques & Mensi Salsa . Avolado = | Cucumber Tempura Roll :
@, : Crvena tuna, Avokado, Marinirana gargarepa, Ceri Paradajz, ! SHAKE : 16 € ~ Rolnica sa Gamborima, !
o SHAKE : Salmon / Losos 14 € : Ljuti Majonez, Tenkasu, Jakobove Kapice sa Mensi Sosom 32 ] Salmon, Avocado / Losos, Avokado 8 E Avokadom i Krastavcem u Tempuri :
E AKAMI : Red Tuna / Croena Tuna 15€ : HAMACHI ROLL : 8 AVOCADO : w2 e N R R
=] 00 : k D Yvellowtail, Avocado, Green Onion, Kizami Wasabi, Green Tobiko 4 o NS n € Ry S E Salmon, Avocado, Cheese, .
m EBI : Baked Prawns / Peceni Gambori 15€ : Zutorepka, Avokado, Mladi Luk, Kizami Wasabi, Zeleni Tobiko ' m Tempura Roll and Spicy Salmon Tartare
@) UNA.GI ABUl‘lI‘: Traditionva.xl Sea Eel / 17 € : SHAKE ABURI ~=~ 23 : ;JCI;LESI P TS onseseese e 18 € fmglzﬂ Rt?/;l?ﬂl sa LhalesosomT 3 E
T H Al — J AP A N E S E 5) Jegulja na Tradicionalan Nacdin ' Salmon, Avocado, Cream Cheese, Mango : Mars/m,] X Ukmyg;ﬂ 2 esye ;ol adom i Sirom, Pikantni Tartar :
HAMACHLI : Yellowtail / Zutarepﬂ 20€ : Losos, Avocado, Krem Sir, Mﬂngg : Xy Mgrskg]egu[je od Lososa :
: O'TORO ROLL ~= 36 € : KAPPA: &0 e \
; Red Tuna, Avocado, Takuan, Tenkasu, : e 0 S e :
. O’toro Tartare & Kizami Wasabi : R .
So m ! Crvena Tuna, Avokado, Ukiseljena Japanska Rotkva, Tenkasu, Tartar 1 O'TORO : 28 € 1
; ‘ “4 ' e “ “ ) : Trbuha Croene tune i Seckani Koren Wasabija : Red Tuna Belly / Trbuh Crvene Tune !
SHAKE : Salmon / Losos 13€ | ; !
g 3 ; WAGYU JAPONAIS ROLL ~=~ 48 € ] :
EBI : Baked Prawns / Peceni Gambori 13€ q Japanese Wagyu A5, Avocado, Asparagus Tempura, . !
(@] AKAMI : Red Tuna / Croena Tuna 14€ k Japanese Mayonnaise, Eel sauce, Garlic Chips | .
E L 112 . Japanski Wagyu A5, Avokado, Spargle u Tempuri, Japanski Majonez, ! 1
s CHIE s Yeloweails Zusoepd i 1 Sos od Jegulje, Cips od Bijelog LukaTenkasu, Tartar Trbuba Crvene tune 1 .
'L_‘D . i Seckani Koren Wasabija : :
Z \ SPICY AKAMI ~o ~o~ 24 € | :
: Spicy Red Tuna, Cucumber . w “n“n Rotl Uj\ § SPRING ROLLS, ]
! Pikantna Tuna, Krasta b O s
W ; ] g ~ = | JAPANESE TEMPURA
Q) ' SPICY SHAKE ~ ~w~ 22¢€ ' Z, B i
: 1 . 1 NG) 1
&, | SHAKEABURI : Salmon / Losos 14 € : ?)p/;cy Sa'llzlon, ?{ucumber ' IKURA : 19 € S 2 EBI TEMPURA 5 PCS : 25€
N | AKAMI ABURI : Red Tuna / Crvena Tuna 15 € . (s iy i / Marinated Salmon Roe / Marinirana lkra =4 E Tempura Tiger Prawns 1
o8 E HAMACHI ABURI : Yellowtail / Zutorepa 18 € ; LT L 27 € ! SPICY SHAKE AVOCADO :~ ~ 15 € [0 Velikil Gambora u Tempuri E
= == | UNAGIABURI : Traditional Sca Eel / 16 € ; R I i R e R A S I S \ Z | Spicy Salmon, Avocado / Pikantni Losos, Z § YASAI 7 PCS: 2 20€ !
=238 PN ) ; Spicy Mayonnaise, Crispy Onions v 5 Avokads 'O @ | Vegetable Mixed Tempur. -
] SIS E S e ST ! Veliki Gambori u Tempuri, Avokado, Krem Siv, Liuti Majonez, ] = ege 6 3¢ .xc S USRS 1
1 p ] 7 1 w Milks Povrtnibh Tempura 1
Oz . Hyskavi Crni Luk ! SPICY AKAMI AVOCADO : ~ ~ 16 € E p Y
Spicy Red Tuna, Avocado / Pikantn. : 21€ !
| oweow ~ - iy
. Sea Eel, Avocado, Asparagus, Tobiko, Jalapeno, Spicy Mayonnaise X . g o3 o en e gam bora Zatinieni Kari 'emy d
: Morska Jegulja, Avokado, Spargla, Tobiko, Halapenjo, Ljuti Majonez . O'TORO: ~»~ 23€ 4 7 1
“2 | SHAKE: 16 € ' ' Red Tuna Belly, Kizami Wasabi, MORIAWASE 9 PCS : %€ !
O . . . . VEGETARIAN ROLL 16.€ : : : : : ,
Salmon and Mentaiko Roe in Aburi 1 1 Spring Onions Mixed Tempura: 4 Tiger Prawns, i
E = A ol A 1 preleaidRc e i Trbuh Crvene Tune, Kizami Wasabi 5 Vegetable u
) @\ B0 DU A NIV ST, i Glazirano Povrée Urolano u List od Soje ! ; Miadi Luk o Li :
= UNAGI : 18 € 1 . i Mladi Lu Mijesana Tempura: 4 Velikih Gambora, -
a > , ' ACEVICHADO ROLL ~ 27 € ' 5 Povrce '
2 Traditional Sea Eel and Foie Gras 1 2 4 . 1 1
ool Morch /i Toadivionalan Nadin i Foie G 1 Shrimp Tempura, Avocado, Salmon, Acevichado Sauce, Togarashi 1 ;
E E R o L e e P A R \ Tempura Gambor, Avokado, Losos, Acevichado Sos i Togarashi g :
oy Z WAGYU JAPONAIS : BIRC ¢ : :
Japanese Wagyu A5, Nigiri Sauce, Gold Leaves : : :
Japanski Wagyn A5, Nigiri Sos, Zlatni Listici : ' X
1
: : .
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N2 vegetarian dish [ vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o ~w spicy / ljuto N2 vegetarian dish [ vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o ~ spicy / ljuto N0z vegetarian dish / vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o ~e spicy / ljuto N2 vegetarian dish [ vegetarijansko jelo  ~= slightly spicy / blago ljuto ~o ~w spicy / ljuto
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THAI MENU . 4| THAI SASHIMI . 2| SOUPS . §| SIDES
4 J 1 D I
Winter 2026-2027 E E YELLOWTAIL THAI SASHIMI AND LIME 266 E & | TOMYAMKUNG ~ 16€  TOMKHA wr E ] | KHAO w» , o5 % e
. Z | Sl Sl Ginger and Lime Sauce ! ?)Q/;cy ThalT S.l;u;i S(;up thZIhGMusbhrooms Coconut Soup / Supa od Kokosa . E I;lﬁl?, ;te.?am;?k\‘)(]/)hlt.e Tyhal Rice
@) i Sashimi od Zutorepke, Aromatizovan Umakom od Dumbira i A R R KA P A A RIS ; ~ A S G
&, STEAMED D“MPLI“G’ : i Limete : Pecurkama ;l:ualz é;’ieégl::etib/le]s)iﬁefzigce) ig 2 : KHAO NIAO YANG 02 S €
| KUNG CRYSTAL HAR GAU 4€ BAO NUAYANG 12¢ | SEABASSTHAISASHIMIWITH SWEET PONZU 236 E Ao eOceor ; Kung (Prawns / Gambor) 16 € : R R S S N )
oA e et Al 611 n 8 Sect S it 8 Soft Steamed Bao, Marinated Bect. ! R R O Y e I O T YT ! Trafdltlonal Japanese Soybean Soup with 12 € Mix (Vegetable, Chicken, Prawns/ 17 € i Ljepljivi Pirinac sa Kokosovim Mlijekom u Listu Banane (Bez Glutena)
Thai Basil Flavouring Spicy Mayonnaise, Crispy Onions ¢ Sashimi od Brancina, Slatki Ponzu Sos i Susam - ) u,afld S Poviée, Piletina, Gambori) ; ROTI w2 755
~ Prozirni Kristali, Nadjev od Gambora, Metkani Bao Kuvan na Pari, . b Tma’zaonalna Japanska Supa sa Tofuom q Homemade Thai Bread
< | Aromatizovani Tajlandski Bosiliak Marinirana Govedina, . i a e DegeP, . Domaci Tajlandski Hleb
E SHUI JAO CRYSTAL HAR GAU 5€  Ljuti Majonez, Hrskavi luk ; ; : KHAO PHAD KECAP MANIS 02 9¢€ THAI - JAPANESE
Orange Crystals Coloured with Carrot Juice, BAO PED TABTIM 14 € . . J Indonesian Fried Rice
S Smoked Scallops Stuffing Soft Steamed Bao, g E sn ln Ds . i Indonezanski Prgeni Pirinal
Narandzasti Kristali Obojeni Sokom od Duck Confit with Pomegranate q 0000 T I HAD
N LI S me s anveel elye syt s : YAM WOON SEN NUA ~ 19€ - 0| ROBATA : MI PHAD GOCHUJANG > 10€
EXTEDG VLY 7 > i Spicy Beef Noodle Salad o= ] Sautéed Noodles with Gochujang and Egg
Jakobovih Kapica Konfit od Patke sa Narom ! e 000 0 e 0 0s ¥ 1N . 7 i Jaj
: 8| G e S T, Ls YAKITORI 5 pcs 221G : Kuvane Nudle sa Gochujangom i Jajetom a' “’ “ e : e m e “ “
PLA CRYSTAL ~= 4€ BEFF GYOZA 3 1 D o o ' o Free-Range Chicken Skewers, Homemade Yakitori Sauce i MACULA YANG 92 ~ 12.€
Pink Crystals Coloured with Beetroot Juice, Grilled Beef Gyoza with . i ) l X L Wil 5 m Pile¢i Raznjici iz Slobodnog Uzgoja, Domaci Yakitori Sos ] Double Cooked Tempura Aubergine with Chilly Garlic Sauce
Curry-Flavoured Salmon Stuffing, Sautéed Vegetables ' Vegetable and Fruits Salad with Gochugaru Chili Powder ' i cS.n e ' R R RLA
e re sy 15a 83 905050 ¢ tnesee ten Sye S : Salata 0d Povréa i Voca sa Gochugaru Cili Prabom ! g BEEF FILLET IN A SPICY CRUST 39€ : Duostruko Kuvani Patlidzan u Tempuri sa Sosom od Cilija i Bijelog Luka
509 a8, s 0500300 00 g0 g0 s e, : ' i & | Grilled Beef Fille with Thai Salad .
I\ZZ;Z:}Z d Z:i;;: e Aoi ::Z(m: [Z':;,ﬂ Ly VEGETABLE GYOZA r 2€ b i 5 Grilovani Juneci Biftek sa Tajlandskom Salatom ‘
4 Grilled Gyoza with ] ] ;
Ikra Lososa e DA i L : i,Al:{]; CbUTIiETi SC l})lcs SORE :
1 1 1
PHAK CRYSTAL w2 3¢€ Gjoza na Zaru sa Dinstanim Povréem - Uy s puliit RZZa m](jz at;,l. aKn; e l.;)lgom el ] —
White Crystals, Tofu and 1 f— C“RRIE’ ] S Sesse. ] = DE”ER"
Mushroom Stuffing Flavoured ] ] ; 5
with Sesame Oil : KAENG KARI PED YANG 3515 ! ; MAYA SIGNATURE 2026 21 € CHOCOLATE SOUFFLE 18 €
Bijeli Kristali, Nadjev od Tofua i Pecurki, E Grilled Duck Breast in Yellow Curry E E LTN.] Soft Almond Biscuit, Almond Praline Gel, Organic Dark Chocolate Soufflé,
Aromatizovan sa Uljem od Sezama 1 Grilovana Pacija Prsa u Zutom Kariju 1 1 Q Raspberry and Lychee Confit, Almond Mousse VaﬂlllakICC Cfeaﬂ; R
- - ' : Bishui Organski Suffe od Crne Cokolade,
! KAENG DANG KUNG YANG ~- 27¢€ : : 1[‘(/["16 ; B’jle.t b 6;;"7 X f&l g 4 g”l;m“’ RS d”{i‘; BN
J Grilled Prawns in Red Curry / o SPE‘IA lITIEs : onfit od Licija i Maline, Mus od Badema v S
L Gambori na Grilu u Crvenom Kariju ! E . MAYA SPHERE 24 € glgn?c?nggfgfoiggg el\ggrﬁlglﬁf)‘lslss pes
: KAENG KWIEN PHAK 2 ~- 25¢€ ! | LARMESDUTIGRE ~~ 38€ PAD THAI : MWh“‘“' Cslz‘;f‘ﬂ?te’ 5 Crse‘"‘“; DSy Mango & Passionfruit Sauce
E SIG“ AT“RE ST n RTER’ . Vegetable Green Curry : ™ | Marinated Grilled Beef Sitloin with Traditional Thai Stir-Fried Rice Noodles 5 C ang(;l \Wis,stloéh rultl torPet,l D ”me'e Cokoladne Prolecne Rolnice,
= ! Zeleni Kari sa Povréem ! é Special Sauce Tradicionalni Tajlandski Preni Rigini : R R R IS R Sos od Manga i Marakuje
»® ) . X Warm Mango & Passionfruit Sauce
B | SALMON TARTARE JAPANESE 30 € YELLOWTAIL ON CRISPY RICE : LAMB MASSAMAN ~ 34¢€ l 8 é””’ff”l’”,”” (G/”l";"‘”“ Qucgsdlssgasd Saden | Bujels Colboladle, Mies o Sladplods S aunlCcapessossonnes GE
ﬁ FOCACCIA Yellowtail Tartare, Lime Zest, Chives, ‘ Slow Cooked Lamb Shank in “Chang Mai” Curry : 5| LN S / ane ; Sorbe od Manga i Marakuje, Hrskave Perle od (g:hoi:;l off Fﬁlicfurs) oo S,
o Salmon Tartare, Avocado, Ikura on Warm Crispy Rice Cake ] Sporo Kubana Jagnjeca Koljenica u "Chiang Mai" Kariju ] g, | BLACKCOD ~~= 45 € gung (I;ré(ll‘ivn; Gz/zm 0r1) 31€. .4 A IO O Xy Y %TpBran n 0 gel e s o e 0)
%) Warm Japanese Focaccia Ysz.zr od Zultorefbl'%e, Kora Limete, Viasac, : : 9] MiS(‘) Marinated B‘la‘ck Cod V\"ith Gochujang K:Jn(lérh . © ;t]e)r. , ;]‘tm‘)og) gg 2 . I I I s D S B L a2 )
> Tartar od Lososa, Avokado, Topli Hrskavi Rizin Kola¢ ! ! Crni Bakalar Mariniran u Miso Sosu sa L rgeny L
< . g » ! ! b Nua (Beef Fillet / Junedi File 32€ ! White Chocolate, Vanilla, Popcorn, COTTON CANDY 10 €
Tkeura na Toploj japanskoj Fokaci i 1 Gochu, ( / ) P
sjangom : Candy Fl
ﬁ ‘WAGYU BEEF TACOS 1 1 Tow Hoo (Tofu / Tofi) 2 28€ 1 Ice Cream Mousse, Crunchy Caramel, Ry LEIOKS
>‘ TAGLIATELLE OF TUNA AND SESAME 32 € Japanese Wagyu A5, Guacamole, . i KAI TOD HAT YAI 35 € ] Crispy Feuilletine, Crunchy Popcorn, Secerna Vuna
Tuna Tagliatelle Flavoured with Sesame, Smoked Chipotle Mayonnaise, Crispy Onions | : Fried Free-Range Chicken Leg in . St Carimal ICE CREAM 2 scoops 6€
§ Avocado, Ponzu Sauce Japanska Wagyn A5 Govedina, Gvakamole, : 4 Panko Breadcrumbs with Umami Sauce ! Mous od Bijele Cokolade i Vanilije Infuziran sa Selection of Artisanal Ice Cream
Taljatele od Tune sa Susamom, Avokadom Dimljeni Chipotle Majonez, Hrskavi Luk : g Prieni Pileci Batak iz Slobodnog Usgoja u ] Esencijom Kokica, Hrskava Karamela, and Sorbets (Selection of Flavours)
7 Ponzu Sosom : : Panko Prezli sa Umami Sosom : Bijela Cokolada, Hrskavi Biskvit, Kokice, Artizanski Sladoledi i Sorbeti (Izbor Ukusa)
: : : Sos od Slane Karamele
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