
FOOD
MENU



COLD TAPAS
HAMACHI TARTARE 180gr 33
Yuzu Honey Dressing, Rice Cracker,                                            
Chunky Avocado (DF S)

SALMON POKE 150gr 30
Ikura, Avocado, Tru�e Soy (DF S)

BEEF TATAKI 150gr 35
Daikon, Citrus Chili Dressing, Coriander (DF)

SALADS
TOMATO CITRUS DASHI 160gr 25
Buckwheat, Shiso, Pickled Ginger (S)

CRIPSY DUCK 160gr 28
Plum Sauce, Pomegranate, Mint (A DF)

QUINOA & WAFU DRESSING 160gr 28
Asparagus, Avocado, Crispy Potato (GF VV)

BITES
SPICY EDAMAME 100gr 10
Roasted Nuts, Chili Garlic, Sake, Soy (A N VV)

SALTY EDAMAME 100gr 9
Maldon Salt (VV)

CROQUETAS IBERICO 140gr 22
Iberico Ham, Tru�e Sauce, Unagi Sauce (P)

PAN CON TOMATE 150gr 28
Iberico Ham, Smoked Tomato (P)

FRIED CALAMARI 120gr 19
Jalapeño Mayo (DF GF S)

CRISPY RICE WITH BEEF TARTARE 140gr 19
Tru�e Sauce, Chives, Unagi Sauce (DF S)

CAVIAR
BAERI 30gr  190

OSCIETRA RESERVE 30gr  190

Blinis, Rice Crackers, Chives, Yuzu Crème Fraîche (S)

SUSHI BAR
(Nigiri 50g or Sashimi 40g, 2 pcs)

SHRIMP (DF GF S) 9

SEABASS (DF GF S) 9

TUNA TORO (DF GF S) 15

SALMON (DF GF S) 9

HAMACHI (DF GF S) 9

AKAMI (DF S) 10

MORIWASE
(Nigiri 50g or Sashimi 40g, 2 pcs)

ADD ON

CAVIAR 1gr 8

4 VARIETIES CHEF'S SELECTION (DF GF S) 39

6 VARIETIES CHEF'S SELECTION (DF GF S) 64

HOT TAPAS
SHRIMP TEMPURA 150gr 35
Spicy Mayo, Chives, Yuzu (DF S)

SHRIMP GYOZA 160gr 28
Shiso Tomato Salsa, Pumpkin Purée (DF S)

WAGYU GYOZA 160gr 38
Dashi Parmesan Sauce, Pimentón de la Vera (S)

CHICKEN SKEWERS 140gr 24
Ginger Garlic, Yuzu Aioli, Crispy Quinoa (DF)

All prices are in EUR, inclusive of 21% VAT, subject to 10% service charge.
Please advise of any dietary requirement or any allergies and our chefs would be delighted to assist.

Alcohol (A) | Dairy Free (DF) | Gluten Free (GF) | Nuts (N) | Pork (P) 

Seafood or Shellfish (S) | Vegan (VV) | Vegetarian (V) | Locally Sourced 



FROM THE SEA
MISO BLACK COD 240gr 58
Miso Yuzu, Pomegranate Gari, 
Marinated Apricot (DF GF S)

CATCH OF THE DAY 
WITH CITRUS GALIC 600gr 65
Asian Mix, Fennel, Yasai Dressing (DF S)

SEAFOOD PAELLA 240gr 52
Mussels, Catch of the Day, Prawns, Calamari (DF GF S)

FROM THE FARM
BEEF TENDERLOIN HOT STONE 240gr 52
Tru�e Butter, Jalapeño Relish, Spicy Ponzu

COQUELET TERIYAKI 240gr 56
Daikon Chili Tears, Citrus Salt (DF)

LAMB CHOPS WITH HERB 
CHILI SALSA 300gr 58
Eggplant Caviar, Shiso (DF)

FROM THE LAND
VEGETABLE STONE POT 160gr 38
Mushrooms, Crispy Tofu, Shiso (VV)

CRISPY POTATO 140gr 18
Bravas Sauce, Yuzu Garlic Aioli (GF VV)

SAUTÉED VEGETABLES 140gr 18
Seasonal Vegetables (A VV)

PREMIUM 
EXPERIENCE
A5 JAPANESE WAGYU SIZZLING 250gr  130
Quail Egg, Yakimeshi, Crying Tiger Sauce (DF)

WAGYU A5 SANDO 200gr 98
Cabbage, Lemon Mayo, Tonkatsu Sauce

MOUNTAIN WAGYU A5 PAELLA 300gr 98
Asparagus, Yuzu Mayo, Tru�e (DF GF)

WAGYU ISHIYAKI STONE BOWL 200gr 110
Shiro Dashi, Kombu, Sake Soy (A DF)

SUSHI ROLLS
SALMON VOLCANO ROLL 180gr  29
Tempura Flakes, Spicy Mayo, Tobiko,                                            
Sesame Seeds (DF S)

SHRIMP TEMPURA ROLL 180gr  32
Asparagus, Spicy Creamy, Sesame Seeds (DF S)

UNAGI & FOIE GRAS ROLL 180gr  35
Raspberry Wasabi, Tamago, Kadaifi (DF S)

SPICY TUNA ROLL 180gr  29
Yukke Sauce, Chili Feferoni, Kimchi Tenkasu (DF GF S)

CRAZY CALIFORNIA ROLL 180gr  35
King Crab, Avocado, Wasabi Mayo (DF S)

SALMON MUSTARD MISO ROLL 180gr  28
Burnt Top, Spring Onion, Avocado (DF GF S)

GARDEN ROLL 180gr  24
Tofu Goma Dressing, Spinach, Crispy Potato (VV)

SUSTAINABILITY
At TAPASAKE, we focus on seasonal ingredients, responsibly sourced seafood, and reducing food waste through thoughtful

portion planning. Our commitment to sustainable hospitality is recognised through our EarthCheck Gold certification.



VEGETARIAN 
FOOD MENU



All prices are in EUR, inclusive of 21% VAT, subject to 10% service charge.
Please advise of any dietary requirement or any allergies and our chefs would be delighted to assist.

Alcohol (A) | Dairy Free (DF) | Gluten Free (GF) | Nuts (N) | Pork (P) 

Seafood or Shellfish (S) | Vegan (VV) | Vegetarian (V) | Locally Sourced 

SALADS
TOMATO CITRUS DASHI 160gr 25
Buckwheat, Shiso, Pickled Ginger (S)

QUINOA SALAD 160gr 28
Asparagus, Avocado, Wafu Dressing (GF VV)

TOFU POKE 150gr 30
Sushi Rice, Avocado, Tru�e Ponzu (DF S)

BITES
SPICY EDAMAME 100gr 10
Roasted Nuts, Chili Garlic, Sake, Soy (A DF N VV)

SALTY EDAMAME 100gr 9
Maldon Salt (VV)

CRISPY RICE WITH AVOCADO 140gr 14
Avocado, Tomato, Dry Miso, Coriander (DF V)

HOT TAPAS
SWEET POTATO TEMPURA 130gr 18
Parmesan, Spicy Ponzu, Tru�e Oil (V)

SUSHI ROLLS
VEGETABLE FUTOMAKI 180gr  16
Radish, Avocado, Cucumber, Capsicum,                                                   
Asparagus (DF GF V)

GARDEN ROLL 180gr  24
Tofu Goma Dressing, Spinach, Crispy Potato (VV)

AVOCADO MAKI ROLL 150gr  11
Avocado, Rice, Nori (DF GF S)

VEGAN NIGIRI                   
PLATTER
AVOCADO NIGIRI (2 PCS)  11
Tru�e Dressing

ROASTED CAPSICUM NIGIRI (2 PCS)  8
Sambal, Ginger

TOFU NIGIRI (2 PCS)  8
Dried Tomato, Tofu Goma

ASPARAGUS NIGIRI (2 PCS)  8
Sweet Soy, Sesame

EGGPLANT NIGIRI (2 PCS)  7
Den Miso, Sesame, Chives



MAIN COURSE
EGGPLANT WITH TRUFFLE CREAM 160gr 20
Parmesan, Candied Tomato (DF V)

VEGETABLE STONE POT 160gr 38
Mushrooms, Crispy Tofu, Shiso (A DF)

JAPANESE QUINOA RISOTTO 180gr 26
Parmesan, Chives, Asparagus (V)

DESSERTS
JAPANESE CHEESECAKE 150gr 15
Vanilla Cream Cheese, Berries (V)

ORANGE CAKE 140gr 16
Strawberry Salsa, Citrus Tuile (V)

HOMEMADE GELATO                                                          
AND SORBET SELECTION 80gr (V)      8

MOCHI SELECTION 150gr (GF N V) 16

CEREMONIAL MATCHA MISO 150gr 21
Mascarpone, Biscuit, Chocolate Tuile (V)

PISTACHIO PARFAIT 140gr 18
Strawberry Sorbet, Ito Togarashi,
Caramelized Pistachio (GF N V)

FRUIT PLATTER 140gr 16
Seasonal Fruits (GF VV)

SIDES
CRISPY POTATO 140gr 18
Bravas Sauce, Aioli (DF)

SAUTÉED VEGETABLES 140gr 18
Seasonal Vegetables (A VV)

SUSTAINABILITY
At TAPASAKE, we focus on seasonal ingredients, responsibly sourced seafood, and reducing food waste through thoughtful

portion planning. Our commitment to sustainable hospitality is recognised through our EarthCheck Gold certification.



MENI 
HRANE



HLADNI TAPASI
TARTAR OD HAMACIJA 180gr 33
Dresing od japanskog citrusa i meda, avokado (DF S)

LOSOS POKE 150gr 30
Losos kavijar, avokado, soja sa tartufima (DF S)

TATAKI OD GOVEDINE 150gr 35
Daikon, citrusno cili dresing, korijander (DF)

SALATA
SALATA OD PARADAJZA SA
CITRUS DASHI DRESINGOM 160gr 25
Heljda, list šišoa, ukiseljeni đumbir (S)

HRSKAVA PATKA 160gr 28
Sos od šljive, nar, nana (A DF)

KINOA SALATA 160gr 28
Šparoge, avokado, wafu dresing (GF VV)

ZALOGAJI
PIKANTNI EDAMAME 100gr 10
Pečeni orašasti plodovi, čili bijeli luk, sake, soja (A N VV)

SLANI EDAMAME 100gr 9
Maldon so (VV)

KROKETI IBERICO 140gr 22
Iberijska pršuta, sos od tartufa, sos od jegulje (P)

HLEB SA PARADAJZOM 150gr 28
Iberijska pršuta, dimljeni paradajz (P)

PRŽENE LIGNJE 120gr 19
Halapenjo majonez (DF GF S)

HRSKAVA RIŽA SA TATAR BIFTEKOM 140gr 19
Sos od tartufa, vlašac, sos od jegulje (DF S)

KAVIJAR
BAERI 30gr  190

OSCIETRA RESERVE 30gr  190

Palacinke, rižini krekeri, vlašac, pavlaka sa yuzuom (S)

SUŠI BAR
(Nigiri 50g ili Sashimi 40g, 2 kom)

GAMBOR (DF GF S) 9

BRANCIN (DF GF S) 9

TUNA TORO (DF GF S) 15

LOSOS (DF GF S) 9

HAMAČI (DF GF S) 9

TUNA AKAMI (DF S) 10

MORIWASE
(Nigiri 50g ili Sashimi 40g, 2 kom)

DODAJ
KAVIJAR 1gr 8

4 VRSTE ŠEFOVE SELEKCIJE (DF GF S) 39

6 VRSTA ŠEFOVE SELEKCIJE (DF GF S) 64

TOPLI TAPASI
GAMBORI U TEMPURI 150gr 35
Pikantni majonez, vlašac, Yuzu (DF S)

GYOZA SA GAMBORIMA 160gr 28
Šišo salsa sa paradajzom, pire od bundeve (DF S)

GYOZA SA WAGYU GOVEDINOM 160gr 38
Dashi parmezan sos, španska dimljena paprika (S)

PILECI RAŽNJICI 140gr 24
Đumbir, bijeli luk, Yuzu aioli, hrskava kinoa (DF)

Sve cijene su izražene u EUR i uključuju 21% PDV-a, uz dodatnu naknadu za uslugu od 10%. 
Molimo vas da nas obavijestite o eventualnim prehrambenim zahtjevima ili alergijama kako bi vam naši kuhari sa zadovoljstvom mogli pomoći.

Alkohol (A) | Bez mliječnih proizvoda (DF) | Bez glutena (GF) | Orašasti plodovi (N) | Svinjetina (P) 

Morski plodovi ili školjke (S) | Vegansko (VV) | Vegetarijansko (V) | Lokalnog porijekla 



IZ MORA
CRNI BAKALAR 240gr 58
Miso yuzu, đumbir sa narom,                                                                    
marinirana kajsija (DF GF S)

ULOV DANA SA CITRUSOM                                                                         
I BIJELIM LUKOM 600gr                              65
Azijski miks, komorac, yasai dresing (DF S)

PAELJA SA MORSKIM PLODOVIMA 240gr 52
Mušlje, ulov dana, gambori, lignje (DF GF S)

IZ FARME
BIFTEK NA VRELOM KAMENU 240gr 52
Puter sa tartufima, jalapeño reliš, pikantni ponzu

MLADA PILETINA U TERIJAKI SOSU 240gr 56
Daikon cili suze, citrusna so (DF)

JAGNJEĆI KOTLETI SA BILJNOM                                  
ČILI SALSOM 300gr                  58
Patlidžan pire, šišo (DF)

IZ BAŠTE
PRŽENA RIŽA SA POVRĆEM 160gr 38
Pečurke, hrskavi tofu, šišo (VV)

HRSKAVI KROMPIR 140gr 18
Bravas sos, Yuzu aioli (GF VV)

SOTIRANO POVRĆE 140gr 18
Sezonsko povrće (A VV)

PREMIUM                        
DOŽIVLJAJ
A5 JAPANSKI WAGYU STEJK 250gr               130
Poširano jaje, pržena riže, crying tiger sos (DF)

WAGYU A5 SANDO SENDIVIČ 200gr 98
Kupus, majonez sa limunom, tonkatsu sos

WAGYU A5 PAELLA 300gr 98
Šparoge, yuzu majonez, tartuf (DF GF)

WAGYU U KAMENOJ ČINIJI 200gr 110
Šišo, kombu, sake soja (A DF)

SUŠI ROLNICE
LOSOS VULKAN ROLNICA 180gr  29
Tempura mrvice, pikantni majonez, Tobiko, susam (DF S)

ROLNICA SA GAMBORIMA                                                         
U TEMPURI 180gr     32
Šparoge, pikantni majonez, susam (DF S)

ROLNICA SA JEGULJOM I GUŠCJOM 
DŽIGERICOM 180gr  35
Wasabi Malina sos, Tamago omlet, kadaifi (DF S)

PIKANTNA TUNA ROLNICA 180gr  29
Yukke sos, feferoni, tempura mrvice sa                                                      
kimchiem (DF GF S)

CRAZY CALIFORNIA ROLNICA 180gr  35
Kraljevska kraba, avokado, wasabi majonez (DF S)

ROLNICA SA LOSOSOM I                                              
MISO SENFOM 180gr            28    
Zapecena rolnica, mladi luk, avokado (DF GF S)

BAŠTA ROLNICA 180gr  24
Dresing sa susamom i tofu sirom, spanać,
hrskavi krompir (VV)

ODRŽIVOST
U restoranu TAPASAKE fokusiramo se na sezonske sastojke, odgovorno nabavljene morske plodove i smanjenje bacanja hrane kroz

pažljivo planiranje porcija. Naša posvećenost održivom ugostiteljstvu prepoznata je kroz našu EarthCheck Gold sertifikaciju.



VEGETARIJANSKI 
JELOVNIK



Sve cijene su izražene u EUR i uključuju 21% PDV-a, uz dodatnu naknadu za uslugu od 10%. 
Molimo vas da nas obavijestite o eventualnim prehrambenim zahtjevima ili alergijama kako bi vam naši kuhari sa zadovoljstvom mogli pomoći.

Alkohol (A) | Bez mliječnih proizvoda (DF) | Bez glutena (GF) | Orašasti plodovi (N) | Svinjetina (P) 

Morski plodovi ili školjke (S) | Vegansko (VV) | Vegetarijansko (V) | Lokalnog porijekla 

ANSKI 

SALATE
SALATA OD PARADAJZA
SA CITRUS DASHI DRESINGOM 160gr 25
Heljda, šišo, ukiseljeni đumbir (S)

KINOA SALATA 160gr 28
Šparoge, avokado, wafu dresing (GF VV)

TOFU POKE 150gr 30
Suši riža, avokado, ponzu sa tartufima (DF S)

ZALOGAJI
PIKANTNI EDAMAME 100gr 10
Pečeni orašasti plodovi, čili bijeli luk, sake, soja (A DF N VV)

SLANI EDAMAME 100gr 9
Maldon so (VV)

HRSKAVA RIŽA SA AVOKADOM 140gr 14
Avokado, paradajz, suvi miso, korijander (DF V)

TOPLI TAPASI
BATAT U TEMPURI 130gr 18
Parmezan, pikantni ponzu, ulje od tartufa (V)

SUŠI ROLNICE
FUTOMAKI OD POVRĆA 180gr  16
Rotkvica, avokado, krastavac, paprika,                                                   
šparoge (DF GF V)

BAŠTA ROLNICA 180gr  24
Tofu goma dresing, spanac, hrskavi krompir (VV)

AVOKADO MAKI ROLNICA 150gr  11
Avokado, riža, nori (DF GF S)

VEGANSKI NIGIRI                   
PLATA
AVOCADO NIGIRI (2 KOM)  11
Dresing sa tartufima

PEČENA PAPRIKA NIGIRI (2 KOM)  8
Sambal, đumbir

TOFU NIGIRI (2 KOM)  8
Sušeni paradajz, tofu dresing

ŠPAROGA NIGIRI (2 KOM)  8
Slatka soja, susam

PATLIDŽAN NIGIRI (2 KOM)  7
Den miso, susam, vlašac



ODRŽIVOST
U restoranu TAPASAKE fokusiramo se na sezonske sastojke, odgovorno nabavljene morske plodove i smanjenje bacanja hrane kroz

pažljivo planiranje porcija. Naša posvećenost održivom ugostiteljstvu prepoznata je kroz našu EarthCheck Gold sertifikaciju.

GLAVNA JELA
PATLIDŽAN SA KREMOM                                              
OD TARTUFA     160gr       20
Parmezan, kandirani paradajz (DF V)

POVRĆE U KAMENOJ ČINIJI 160gr 38
Pečurke, hrskavi tofu, šišo (A DF)

JAPANSKI RIŽOTO OD KINOE 180gr 26
Parmezan, vlašac, šparoge (V)

DESERTI
JAPANSKI ČIZKEJK 150gr 15
Krem sir sa vanilom, bobicasto voće (V)

KOLAČ OD POMORANDŽE 140gr 16
Salsa od jagoda, citrusni tuile (V)

DOMAĆI SLADOLED I SORBE 80gr (V)     8

MOCHI SELEKCIJA 150gr (GF N V) 16

CEREMONIJALNI MATCHA MISO 150gr 21
Maskarpone, biskvit, čokoladni tuile (V)

PARFE OD PISTAĆA 140gr 18
Sorbe od jagode, ito togarashi,
karamelizovani pistaći (GF N V)

VOĆNI TANJIR 140gr 16
Sezonsko voće (GF VV)

PRILOZI
HRSKAVI KROMPIR 140gr 18
Bravas sos, aioli (DF)

SOTIRANO POVRĆE 140gr 18
Sezonsko povrće (A VV)


