
PREDJELA / STARTERS RAMEN

DODACI / EXTRAS

CARSKO MESO / PORK BELLY
JAJE / EGG 
KOZICA / SHRIMP 
KAARAGE PILETINA / CHICKEN 
GORGONZOLA / GORGONZOLA 

3 €
1 €
1 €
4 €
2 €

Alergeni/ Alergens

KARAAGE CHICKEN 

GYOZA CHICKEN 9 €

9.5 €

VEGE 

TANTANMEN 

MISO CHICKEN 

BEEF MAZEMEN 

Laktoza / Lactose
Orašasti / Nuts
Gluten / Gluten 
Jaja / Eggs 

TEMPURA SHRIMP 

Soja / Soy 
Sezam / Sesame
Kukuruz / Corn 
Riba / Fish 

16.5 €

14 €

14 €

15 €

16.5 €

marinirani pileći zabatak, hrskavo pržen, wasabi korijander majoneza
fried marinated chicken thighs, wasabi cilantro mayo

5 kom. gyoza punjenih piletinom i shiitake gljivama, kineski kelj,
đumbir, garam masala, umak od sezam ulja i soje 
5 pcs gyoza filled with chicken and shiitake mushrooms, chinese
cabbage, ginger and garam masala, soy and sesame oil sauce

dashi temeljac, pšenični ramen rezanci, kozice u tempuri, marinirani
bambus, pak choi, ramen jaje, mladi luk, enoki gljive, nori alga,
naruto dashi stock, wheat ramen noodles, tempura shrimp, bamboo
shoots, pak choi, ramen egg, spring onions, enoki, nori, naruto

pileći temeljac, miso tare, raženi rezanci, karaage piletina, pak choi,
ramen jaje, stirfry miso piletina, mladi luk, kukuruz na maslacu 
enoki chicken stock, miso tare, rye noodles, karaage chicken, pak
choi, ramen egg, stirfry miso chicken, spring onions, butter corn,
enoki

svinjski temeljac, goma tare, shiitake, pšenični rezanci, svinjska
potrbušina, mljevena vratina, pak choi, marinirani bambus, ramen, jaje,
mladi luk, ulje češnjaka, nori alga, enoki gljive 
tonkotsu stock, goma tare, shiitake, wheat ramen noodles, pork belly,
minced pork, pak choi, bamboo shoots, spring onions, ramen egg, nori,
garlic oil, enoki

aromatična curry juha s kokosovim mlijekom, pšenični rezanci, pak 
choi, ramen jaje, bambus, panko gorgonzola, tofu, chili ulje, prženi rižini
rezanci, enoki gljive 
aromatic curry coconut soup, wheat ramen noodles, ramen egg, pak
choi, bamboo shoots, panko gorgonzola, tofu, chili oil, enoki, fried rice
noodles

bulgogi beef, udon rezanci, soja tare, čili ulje, sous vide jaje, crumble od
lješnjaka i čvaraka, mladi luk, bonito, daikon 
bulgogi beef, home made udon noodles, soy tare, chili oil, onsen
tamago, hazelnut crumble, spring onions, bonito, daikon

PREPORUKA / PAIRING: Grk Bačić, Tokyo mule

PREPORUKA / PAIRING: Pošip sv. Ivan, Tokyo mule

PREPORUKA / PAIRING: Muškat bijeli, Yuzu collins

PREPORUKA / PAIRING: Rajnski riesling, Yuzu colins

PREPORUKA / PAIRING: Rajnski riesling, Tokyo mule

PREPORUKA / PAIRING: Teran Barbarossa, Yuzu collins

PREPORUKA / PAIRING: J Rose Antunović, Ume gimlet

GYOZA VEGE 8 €
5 kom. gyoza punjenih dimljenim tofuom, bukovačama, šampinjonima i
i shiitake gljivama, kineski kelj, đumbir, hoisin, umak od sezam ulja i soje 
5 pcs gyoza filled with smoked tofu, oyster mushroom, button
mushroom and shiitake mushrooms, chinese cabbage, hoisin, soy and
sesame oil sauce
PREPORUKA / PAIRING: Teran Barbarosa, Ume gimlet

MENU
PHOTOS

REZANCI / NOODLES

BEEF UDON 

SHAO MAI 

TOFU DAN DAN 12.5 €

16.5 €

9.5 € 
4 dim suma punjeni kozicama i svinjetinom, shiitake, spicy soja
umak
4 dim sum filled with shrimps and pork, shiitake, spicy soy sauce

marinirane trakice bifteka, čili pasta, zelene mahune, udon rezanci,
teriyaki - oyster umak, mladi luk, bonito, indijski oraščići beef stripes
chili paste, green beans, home made udon noodles, teriyaki - oyster
sauce, bonito, spring onions, cashew nuts

žuti rezanci, dandan umak, prženi tofu, baby špinat, shiitake, kikiriki,
mladi luk, čili ulje 
yellow chinese noodles, dandan sauce, fried tofu, baby spinach,
shiitake, peanuts, spring onions, five spice, chili oil

PREPORUKA / PAIRING: Rajnski riesling, Ume gimlet

PREPORUKA / PAIRING: J Rose Antunović, Yuzu collins

PREPORUKA / PAIRING: Teran Barbarossa, Yuzu collins

DESERTI / DESERTS

MOCHI ICE CREAM 

LJEŠNJAK KARAMELA 

BASKIJSKI CHEESCAKE 

6 €

6 €

6 €
zapečeni kremasti cheescake
baked creamy cheescake

japanski kolači od riže punjeni sladoledom
japanese rice cake with ice cream filling

biskvit od lješnjaka, slani karamel i hrskavi lješnjaci
hazelnut biscuit, salted caramel and hazelnuts


