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TUNATATAKI 19,00€
Zapecena tuna, ponzu umak, yuzu mayo
mladi luk / Seared tuna, oyster ponzu, spring
onions, yuzu mayo

BEEF TARTAR 19,50€
Tartar od junetine, tradicionalni zacini, wasabi
maslac, gyoza kreker / Beef tartar, spices,
wasabi butter, gyoza cracker

TUNATARTAR 19,00€
Kockice tune, mladi luk, avokado, ikura,
gyoza kreker / Tuna tartare, spring onions,
daikon, ikura, gyoza cracker

GYOZA THAI 12,00€
Zapecene okruglice punjene svinjetinom,
curry pastom, pak choi sezam ulje / Fried
dumplings with pork, red curry paste, pak
choi and sesame oil

SHRIMP TEMPURA 19,00€
Kozice przene u panko mrvicama, sweet
chilli / Deep fried shrimps, sweet chilli

SHRIMP SALAD 18,00€
Marinirane kozice s rostilja, lisnate salate,
crveni kupus, avokado, rotkvice, rajcice,
edamame, dressing / Grilled shrimps, salad,
cabbage, avocado, cherry tomatoes,
edamame, quinoa, dressing

SATAY CHICKEN 14,00€

Raznji¢ od marinirane piletine, umak od
crvene curry paste i kokosovog mlijeka /

SWEET MISO SALMON 16,00€
Losos u miso marinadi, korijander ulje, yuzu
majoneza / Salmon in sweet miso marinade,
coriander oil, yuzu mayo

Chicken yakitori, spicy satay sauce, coconut milk

NIGIRI &

antQuUuUs

SUSHI & MORE

STARTERS

BLACKTIGER 21,00€
Tiger kozice sa maslacem i ¢eSnjakom, salsa
umak, sol i papar / Tiger shrimp sauted with
garlic, butter, soya, tomato sauce, salt and

pepper

SHRIMP BUN 13,00€
Pareno pecivo, kozice - surimi salata, chilli
majoneza, crumble od kikirikija / Shrimp and
surimi salad, steamed buns, sriracha mayo,
peanut crumble

PORK BELLY BUN 14,00€
Pareno pecivo, glazirano carsko meso, BBQ
umak, krastavci / Glazed pork belly, steamed
buns, korean BBQ sauce, cucumbers

DUCK SPRING ROLL 15,00€
Spring role sa confitom od patke, hoisin
umak sweet chilli / Hoisin duck spring rolls,
cabbage, sweet chilli

SALATE / SALADS

SALMON TEMPURA 17,00€
losos u tempuri, lisnate salate, crveni kupus,
avokado, rotkvice, rajcice, edamame,
dressing, yuzu majoneza / Salmon tempurg,
salad, cabbage, avocado, cherry tomatoes,
edamame, quinoa, dressing, yuzu mayo

YAKITORI GRILL

KOREAN BEEF 18,00€
raznji¢ od bifteka, spicy korean BBQ umak,
mladi luk, sezam / Beef yakitori, gochujang
soy marinade, spring onions, sesame

PORK BELLY 15,00€
Glazirani pork belly, korean BBQ umalk,
crumble, mladi luk / Pork belly, korean bbq
sauce, hazenut crumble, spring onions

SASHIMI

URAMAKI 4X
SPICY TUNA ROLL 9,00€ YUZUROLL 9,00€

Krastavac, avokado, tuna, mladi luk,bonito,
spicy majoneza / Cucumber, avocado, tuna,
spring onion, bonito flakes with spicy mayo
sauce

CALIFORNIA ROLL 8,50€
Surimi,kozica tempura, avokado, tobiko,
philadelphia sir / Surimi, shrimp tempura,
avocado, red tobiko, philadelphia

BLACK CALI MAKI 8,50€
Surimi, kozica tempura, avokado, crni tobiko
i philadelphia sir / Surimi, shrimp tempura,
avocado, black tobiko and philadelphia

PHILADELPHIA ROLL 9,00€
Krastavac, avokado, kozica tempura,
philadelphia sir, tobiko i teriyaki umak /
Cucumber, avocado, shrimp tempura,
philadelphia, tobiko and teriyaki sauce

MANGO ROLL 9,00€
Krastavac, avokado, kozica tempura,
philadelphia sir, kockice manga i teriyaki
umak / Cucumber, avocado, shrimp
tempura, philadelphia, dice mango and
teriyaki sauce

DRAGON ROLL 10,00€
Krastavac, avokado, kozica tempura i
teriyaki umak / Cucumber, avocado,
shrimp tempura and teriyaki sauce

VEGAN ROLL 8,50€
PrZzene tikvice, paprika, avokado, przeni
krumpir, teriyaki umak / Fried zucchini,
paprika, avocado, crispy potato and
teriyaki sauce

SUNRISE ROLL 9,00€
Krastavac, avokado,kozica tempura sa
cheddar sirom, bonito, mango i teriyaki
umak / Cucumber, avocado, shrimp
tempura topped cheddar cheese and
bonito flakes with mango and teriyaki sauce

Krastavac, avokado, kozica tempura, peceni
gof sa tobiko sriracha majonezom, wasabi
umak / Cucumber, avocado, shrimp tempura,
seared hamachi with tobiko, sriracha, spicy
mayo and wasabi sauce

SPECIALTUNA ROLL 10,00€
Krastavac, avokado, tuna, mladi luk i crni
tobiko / Cucumber, avocado, tuna, spring
onion and black tobiko

RAINBOW ROLL 9,00€
Avokado, krastavac, kozica tempura u lososu,
tuna, gof, wasabi teriyaki umak / Avocado,
cucumber, shrimp tempura wrapped with
salmon, tuna, hamachi, with wasabi and
teriyaki sauce

SPICY SALMON ROLL 9,00€
Przene tikvice, paprika, losos i spicy
majoneza / Fried zuchini, paprika, topped
with salmon, spicy mayo sauce

SALMON SKIN ROLL 9,00€
krastavac, avokado, peceni losos i teriyaki
umak / Cucumber, avocado, fried salmon
and teriyaki sauce

CHEESY ROLL 8,50€
Krastavac, losos, surimi sa cheddar sirom i
crispy tempurom, sriracha, mango i
teriyaki umak / Cucumber, salmon, surimi
with seared cheddar cheese and crispy
tempura,sriracha, mango, teriyaki sauce

TEMPTATION ROLL 10,00€
Krastavac, avokado, tuna, wakame salata,
tobiko i spicy majoneza / Cucumber,
avocado, tuna, goma wakame with tobiko
and spicy mayo sauce

HOSOMAKI 6X

7,50€
6,00€
7,00€

Losos / Salmon
Avokado / Avocado
Gof / Hamachi

8,00€
5,50€

Tuna / Akami
Krastavac / Cucumber

SUSHI PLATA / SUSHI PLATTER
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SASHIMI 100g NIGIRI 2X
Losos / Salmon 19,00€ Losos/Salmon 8,00€
Tuna/Akami &Otoro 21,00€ Akamituna/Akami 9,00€
Gof / Hamachi 18,00€ Otoro tuna/Otoro 10,00€
Gof / Hamachi 8,00€
Kozica / Shrimp 7,00€
= Avokado / Avocado 6,00€

*We use only Adriatic bluefin tuna!

ANTIQUUS ROLLS PLATA ZA DVOJE / PLATTER FORTWO 55,00€
Antiquus agemaki x6, California Roll x4, Philadelphia Roll x4,
Spicy Tiger Roll x4, Cheesy Roll x4, Dragon Roll x4

SASHIMI NIGIRI PLATA ZA DVOJE / PLATTERFORTWO 69,00€
Nigiri toro x2, Nigiri gof x2, Nigiri akami x2, Nigiri losos x2,
Nigiri avocado x2, Nigiri ebi x2, Sashimi losos 50g
Sashimi akami 50g, Sashimi toro 50g, Sashimi gof 50g

VEGAN PLATA ZA 1 OSOBU /PLATTERFOR 1 PERSON 22,00€
Vegan roll x4, Maki avocado x6,
Maki cucumber x6, Nigiri avocado x2

LY
TEMPURA FANTASY ROLL 6X \
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ANTIQUUS AGEMAKI

Tuna, losos, gof, mango, obloZeno panko
mrvicama, miso teriyaki umak / Tuna,
salmon, hamachi, mango, coated with
panko and fried with miso teriyaki sauce

ANTIQUUS SALMON
AVOCADO

Losos, avokado, oblozeno panko
mrvicama, philadelphia jagode, teriyaki

15,006 ANTIQUUS TUNA MANGO 13,00€

12,00€

umak / Losos, avocado, coated with panko,

philadelphia, topped with strawberry,
teriyaki sauce

RICE & NOODLES

L 4
=

[ 4 -
= »

A
- -
B s
tuna, mango, obloZzeno panko mrvicama,
philadelphia, mango i wasabi umak / Tung,

mango, coated with panko, philadelphia,
topped with mango and wasabi sauce

ANTIQUUS FUTOMAKI 12,00€
Tuna, losos, kozica tempura, avokado,
philadelphia sir / Tuna, salmon, shrimp
tempura, avocado, philadelphia

ANTIQUUS EL NIDO 12,00€
Tuna, losos, avocado, philadelphia sir,
tobiko mango umak / Tuna, salmon,

avocado, philadelphia, tobiko, mango sauce

TUNA POKE 21,00€
Sushi riza, furikake, marinirana tuna,
edamame, wakame salata, daikon,

salata od kozice i surimi rakova / Sushi
rice, furikake, tuna, edamame, wakame
salad, daikon, shrimp surimi salad

GYUDON 19,00€
Sushi riza, furikake, marinirane trakice
bifteka, luk, krastavci, posirano jaje,
bonito / Sushi rice, furikake, beef bulgogi,
cucumbers, onsen tamago, bonito

PORK BELLY 17,00€
Sushi riza, glazirani pork belly, korean BBQ
umak, crumble od ljesnjaka i kikirikija,
avokado, krastavci, daikon, posirano jaje /
Sushi rice, pork belly, korean bbq sauce,
peanut & hazelnut crumble, spring onions,

avocado, cucumbers, daikon, onsen tamago

WINE & DINE
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PAD THAI 18,00€
Rezanci od rize, piletina, tofu, mungo klice,
mladi luk, jaje, tamarind umak, kikiriki / Rice
noodles, chicken, tofu, mung beans, spring
onions, egg, tamarind sauce, peanuts

SINGAPORE NOODLES 19,00€
Vermicelli od rize, pork belly, kozice, paprika,
pak choi, jaje, tamni umak od soje, mungo
klice / Angel hair noodles, pork belly, shrimps,
bell peppers, pak choi, fried egg, black soya
sauce, mung beans
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STIRFRY BEEF UDON 21,00€
Marinirane trakice bifteka, Cili pasta, zelene
mahune, udon rezanci, teriyaki - oyster
umak, mladi luk, posirano jaje,bonito /
Beef stripes, chili paste, green beans, udon
noodles, teriyaki sauce, bonito, spring
onions, onsen tamago, onions
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BEEF TENEDERLOIN
Govedi file pe¢en medium, jus zavrsen
Nikka viskijem, ruzmarin krumpirici,
svjezi tartuf / Beefsteak medium rare,

32,006 OCTOPUS

Nikka whiskey jus, rosemary potatoes, truffles

Vinska preporuka / Wine Recommendation:
Korlat cabernet sauvignon

LAMB RACK 34,00€

Janjeci rack pecen medium, zelene $paroge,

krema od celera, edamame, jus, glazirana
smokva / Lamb rack medium rare,
asparagus, celery cream, edamame, jus,
glazed figi

Vinska preporuka / Wine Recommendation:
Skaramuca plavac mali Elegance

SWORDFISH 25,00€
Odrezak sabljarke, espuma od plavog
krumpira, peceni poriluk, rizin papir /
Swordfish steak, purple potato espuma,
grilled leeks, fried rice paper

Vinska preporuka / Wine Recommendation:
Coronica Malvazija
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29,00€
Glazirani krak hobotnice, palenta sa sipinim
crnilom, edamame, celer, ukiseljeni motar /
Glazed octopus, squid ink polenta,
edamame, celery, pickled sea fennel
Vinska preporuka / Wine Recommendation:
Degarra posip

TRUFFLE PASTA 22,00€
Istarski fuzi, grana padano, umak od
zadarskog tartufa, svjezi tartuf /

Istrian fuZi pasta, grana padano cheese,
truffle sauce, fresh truffles

Vinska preporuka / Wine Recommendation:
Degarra Bonterra

TUNA RISOTTO 21,00€
Risotto bianco, jadranska plavorepa tuna,
kapari, dehidrirane masline / Risotto bianco,
adriatic blue fin tuna, capers, dehidrated
olives tapenada

Vinska preporuka / Wine Recommendation:
Coronica Malvazija



