
FILOZOFIJA

PHILOSOPHY
Led by her husband Kawakami, Japanese actress Sada Yacco set off to leave the 
small town roots of her father’s Sake Brewery in search of the Western limelight.
While she deeply cherished her earthly surroundings, the call of the unknown  
was enticing her to explore a world outside of her humble beginnings.
Having made the long journey West, Sada and her troupe landed in Europe, 
bringing a her earthly appreciation to the forefront of European attention.
Echoing this cultural harmony, Tapasake unifies Europe’s small plate dining 
experience with Japan’s earthly refinement to re-establish a connection with 
Nature and authenticity.

Predvođena suprugom Kavakami, japanska glumica Sada Yacco napuštila je gradić 
u kojem je njen otac imao proizvodnju Sakea, kako bi nastavila put ka svjetlima 
Zapada. Iako je duboko njegovala svoje porijeklo, poziv nepoznatog je mamio da 
istraži svijet izvan svojih dosadašnjih okvira. Nakon dugog putovanja na zapad, 
Sada i njena trupa sletjeli su u Evropu, dovodeći njeno prisustvo u prvi plan 
evropske pažnje. Ponavljajući ovaj kulturni sklad, Tapasake objedinjuje evropska 
jela sa japanskim iskustvom, kako bi se ponovo uspostavila veza sa prirodom i 
autentičnošču.



Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Naša jela se pripremaju u okruženju u kojem se rukuje kikirikijem/orasima i drugim alergenima. 
Trenutno ne postoji posebna zona za pripremu bez alergena.

ALKOHOL (A), BEZ MLIJEČNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )

SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

ZALOGAJI

EDAMAME PIKANTNI  100g

EDAMAME SLANI  100g 

PEČENE PEČURKE  150g  
Wafu Preliv, Susam 

GAMBORI U TEMPURI  150g  
Pikantni Majonez, Vlašac, Yuzu  

HRSKAVI PATLIDŽAN  150g  
Med, Salmorejo   

HLJEB SA PARADAJZOM  150g  
Lokalna Dimljena Riba, Grilovani Hljeb, 
Mrvljeni Paradajz   

HRSKAVA RIŽA SA TARTAR BIFTEKOM  140g  
Vlašac, Sos od Jegulje  

 

 

SUSHI BAR
Nigir i  speci ja l i tet,  2 komada  100g

TORO 
Kavijar od Jesetre, Wasabi  

LOSOS  
Tenksu, Sos od Jegulje, Kavijar od Lososa  

WAGYU  
Govedina, Prepeličije Jaje, Pikantna Soja, Tartufi 

 

 

KAVIJAR 

OSCIETRA RESERVE  30g
Palačinke, Rižini Krekeri, Mladi Luk, 
Yuzu Krem Sir  
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Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.

BITES

SPICY EDAMAME  100g

SALTY EDAMAME  100g 

ROASTED MUSHROOMS  150g  
Waffu Dressing, Sesame

SHRIMP TEMPURA  150g  
Spicy Mayo, Chives, Yuzu 

CRISPY EGGPLANT CUBES  150g  
Honey, Salmorejo  

PAN CON TOMATE  150g  
Local Smoked Fish, Grilled Bread, 
Crushed Tomatoes  

CRISPY RICE & BEEF TARTAR  140g  
Chives, Unagi Sauce 

 

 

SUSHI BAR
Signature Nigir i  Parcels 2 pcs  100g

TORO 
Fatty Tuna, Oscietra Caviar, Wasabi Relish 

SALMON  
Tenkasu, Unagi Sauce, Salmon Roe 

WAGYU  
Beef, Quail Egg, Spicy Soy, Truffle

 

 

CAVIAR 

OSCIETRA RESERVE  30g
Blinis, Rice Crackers, Negi, 
Yuzu Crème Fraîche  

 

ALCOHOL (A), DAIRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), 
SEAFOOD OR SHELLFISH (S), VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (    )

ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.
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Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Naša jela se pripremaju u okruženju u kojem se rukuje kikirikijem/orasima i drugim alergenima. 
Trenutno ne postoji posebna zona za pripremu bez alergena.

ALKOHOL (A), BEZ MLIJEČNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )

SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

ROLNICE 

LOSOS VULKAN ROLNICA  180g
Tempura Mrvice, Pikantni Majonez, Tobiko 

JEGULJA I GUŠČIJA DžIGERICA  180g 
Wasabi Malina Sos, Tamago Omlet 

PIKANTNA TUNA  180g  
Yukke Sos, Srednje Ljut Čili, Hrskava Kinoa  

ROLNICA SA GAMBORIMA U TEMPURI  180g  
Yuzu Kosho Majonez, Vlašac   

CRAZY CALIFORNIA ROLNICA  180g  
Kraljevska Kraba, Avokado, Tempura Mrvice, 
Wasabi Majonez    

GAMBOR I JASTOG  180g  
Yuzu Majonez, Mango, Avokado, Vlašac    

DUGA ROLNICA  180g  
Losos, Tuna, Brancin, Avokado, 
Kremasti Pikantni Majonez    

BAŠTA ROLNICA  180g  
Sos od Šljiva, Krastavac, Avokado, Paprika, Daikon   

 

 

NIGIRI 50g i l i  SASHIMI  40g 
(2 komada po porci j i )

AKAMI

TORO

LOSOS

HAMACHI

BRANCIN

GAMBOR
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Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.

MAKI / ROLLS 

SALMON VOLCANO  180g
Tempura Flakes, Spicy Mayo, Tobiko

UNAGI & FOIE GRAS  180g 
Raspberry Wasabi, Tamago 

SPICY TUNA  180g  
Yukke Sauce, Mild Chili, Crispy Quinoa 

ROCK SHRIMP TEMPURA  180g  
Yuzu Kosho Mayo, Chives  

CRAZY CALIFORNIA ROLL  180g  
King Crab, Avocado, Tempura Flakes, 
Wasabi Mayo   

SHRIMP AND LOBSTER  180g  
Yuzu Mayo, Mango, Avocado, Chives   

RAINBOW ROLL  180g  
Salmon, Tuna, Seabass, Avocado, 
Creamy Spicy Mayo   

GARDEN ROLL  180g  
Plum Sauce, Cucumber, Avocado, Capsicum, Daikon  

 

 

ALCOHOL (A), DAIRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), 
SEAFOOD OR SHELLFISH (S), VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (    )

ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

NIGIRI 50g or SASHIMI  40g 
(2 pcs per port ion)

AKAMI

TORO

SALMON

HAMACHI

SEABASS

SHRIMP
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Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Naša jela se pripremaju u okruženju u kojem se rukuje kikirikijem/orasima i drugim alergenima. 
Trenutno ne postoji posebna zona za pripremu bez alergena.

ALKOHOL (A), BEZ MLIJEČNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )

SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

SALATE

HRSKAVA PAČETINA  180g  
Sos Od Šljiva, Nar, Nana  

MORSKA TRAVA SA NARANDŽOM  160g  
Preliv od Susama       

PARADAJZ  160g  
Shiso Pesto, Hrskavi Shiso, Soja sa Đumbirom    

MLADI SPANAĆ  180g  
Parmesan, Lokalne Kruške, 
Preliv sa Misom i Tartufima  
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TAPASI – HLADNA SELEKCIJA
KARPAĆO OD TUNE  180g  
Ponzu sa Lubenicom, Estragon, 
Grejpfrut     

KRUDO OD LOSOSA  180g  
Sos od Manga i Marakuje, 
Hrskavi Ljubičasti Krompir, Krastavac       

TARTAR OD ŽUTOPERE TUNE  180g  
Dresing od Halapenja i Meda, 
Avokado, Tobiko  

TATAKI OD GOVEDINE  180g  
Daikon, Preliv sa Čilijem i Citrusima, 
Korijander     

 

 

TAPASI – TOPLA SELEKCIJA
GYOZA SA GAMBORIMA  160g  
Ponzu sa Paradajzom     

GYOZA SA WAGYU GOVEDINOM  160g  
Chorizo, Soja Sos Sa Susamom, Mladi Luk       

PILEĆI RAŽNJIĆI  180g  
Đumbir i Bijeli Luk, Limun Ajoli, Dimljena Paprika    

PRŽENE LIGNJE  150g  
Halapenjo Majonez, Limun 

KROKETI  150g  
Wagyu Govedina, Tartufi  

 

 



Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.

SALADS

CRISPY DUCK  180g  
Plum Sauce, Pomegranate, Mint  

SEAWEED AND ORANGE  160g  
Sesame Dressing      

HEIRLOOM TOMATOES  160g  
Shiso Pesto, Crispy Shiso, Ginger Soy  

BABY SPINACH  180g  
Parmesan Cheese, Local Pear, 
Truffle Miso Dressing    

 

 

ALCOHOL (A), DAIRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), 
SEAFOOD OR SHELLFISH (S), VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (    )

ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.
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COLD TAPAS
TUNA CARPACCIO  180g  
Watermelon Ponzu, Tarragon, 
Grapefruit    

SALMON CRUDO  180g  
Passion Fruit & Mango Sauce, 
Purple Crispy Potato, Cucumber      

HAMACHI TARTARE  180g  
Jalapeno Honey Dressing, 
Chunky Avocado, Tobiko  

BEEF TATAKI  180g  
Daikon, Citrus Chili Dressing, 
Coriander    

 

 

HOT TAPAS
SHRIMP GYOZA  160g  
Tomato Ponzu    

WAGYU GYOZA  160g  
Chorizo, Sesame Soy, Spring Onion      

CHICKEN SKEWERS  180g  
Ginger-Garlic, Lemon Aioli, Smoked Paprika   

CALAMAR FRITO  150g  
Jalapeno Mayo, Lemon

CROQUETAS  150g  
Wagyu Beef, Truffle  

 

 



 

Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Naša jela se pripremaju u okruženju u kojem se rukuje kikirikijem/orasima i drugim alergenima. 
Trenutno ne postoji posebna zona za pripremu bez alergena.

ALKOHOL (A), BEZ MLIJEČNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )

SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

SA KOPNA

HRSKAVI KROMPIR  150g  
Bravas Sos, Ajoli     

GRILOVANE ŠPARGLE  150g  
Glazura od Susama i Soje         

POVRĆE U KAMENOJ ČINIJI  240g  
Pečurke, Hrskavi Tofu, 
Kremasti Puter sa Sojom, Shiso    
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IZ MORA

BAKALAR  240g  
Miso, Yuzu, Hadžikame, Limun, Kajsije      

ČILEANSKI BRANCIN  240g  
Pečurke u Dashi Ponzu Sosu, Paradajz, 
Špargle, Hidžiki         

GRILOVANI JUMBO GAMBORI  240g  
Sos od Paprika, Konfit od Bijelog Luka  

PAELJA SA MORSKIM PLODOVIMA  300g  
Mušlje, Ulov Dana, 
Tigrasti Gambori, Lignje 

 

 

SA FARME

COQUELET  300g  
Mlada Piletina u Terijaki Sosu, 
Ukisjeljeni Yuzu sa Čilijem, Cirusna So      

JAGNJEĆI KOTLETI SA MISOM  240g  
Špansko Bilje, Pire od Patlidžana          

GOVEĐI FILE NA VRELOM KAMENU  240g  
Puter sa Morskom Travom, Halapenjo,
Yakiniku, Pikantni Ponzu  

SPORO KUVANA REBRA  300g  
Ulje sa Citrusima i Bijelim Lukom, Kinoa, 
Mladi Luk, Kisjeli Krastavci 

 

 



Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.

ALCOHOL (A), DAIRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), 
SEAFOOD OR SHELLFISH (S), VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (    )

ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

FROM THE LAND 

CRISPY POTATO  150g  
Bravas Sauce, Aioli    

GRILLED ASPARAGUS  150g  
Sesame Soy Glaze        

VEGETABLE STONE POT  240g  
Mushrooms, Crispy Tofu, 
Creamy Soy Butter, Shiso   
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FROM THE SEA

BLACK COD  240g  
Miso, Yuzu, Hajikame, Lemon, Apricot     

CHILEAN SEABASS  240g  
Dashi Ponzu Shimeji, Tomato, 
Asparagus, Hijiki        

GRILLED JUMBO PRAWNS  240g  
Paprika Sauce, Garlic Confit 

SEAFOOD PAELLA  300g  
Mussels, Catch of the Day, 
Tiger Prawns, Calamari 

 

 

FROM THE FARM

COQUELET  300g  
Teriyaki Glazed Baby Chicken, 
Pickled Chili Yuzu, Citrus Salt      

MISO LAMB CHOP  240g  
Spanish Herbs, Eggplant Purée         

BEEF TENDERLOIN HOT STONE  240g  
Seaweed Butter, Jalapeno Relish, 
Yakiniku, Spicy Ponzu  

BRAISED SHORT RIBS  300g  
Citrus Garlic Oil, Quinoa, 
Spring Onion, Pickles 

 

 



 

Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Naša jela se pripremaju u okruženju u kojem se rukuje kikirikijem/orasima i drugim alergenima. 
Trenutno ne postoji posebna zona za pripremu bez alergena.

ALKOHOL (A), BEZ MLIJEČNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )

SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

A5 JAPANSKI WAGYU

GRILOVANI ODREZAK SA CRYING TIGER SOSOM  250g  
Poširano Jaje, Prženi Pirinač, Salata

KATSU SANDO  200g  
Kupus, Majonez sa Limunom, Tonkatsu Sos

 

  

DEZERTI

FLAN  150g 
Caramel, Puslice  

JAPANSKI ČIZKEJK  150g
Krem Sir Sa Vanilom, Bobičasto Voće

BAKIN ČOKOLADNI TART  160g
Miso Caramel, Kikiriki, Susamovo Ulje  

SELEKCIJA MOCHI SLADOLEDA  120g

CHURROS   150g
Sos Od Maline, Čokolada 

SELEKCIJA DOMAĆIH SLADOLEDA I SORBEA  80g

VOĆNI TANJIR  150g
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Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.

ALCOHOL (A), DAIRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), 
SEAFOOD OR SHELLFISH (S), VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (    )

ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

A5 JAPANESE WAGYU 

GRILLED STEAK WITH CRYING TIGER SAUCE  250g  
Poached Egg, Fried Rice, Salad

KATSU SANDO  200g  
Cabbage, Lemon Mayo, Tonkatsu

 

  

DESSERTS

CLASSIC FLAN  150g 
Caramel, Meringue 

JAPANESE CHEESECAKE  150g
Vanilla Cream Cheese, Berries

ABUELA’S CHOCOLATE TART  160g
Miso Caramel, Peanuts, Sesame Soil 

MOCHI ICE CREAM PLATTER  120g

CHURROS   150g
Raspberry Sauce, Chocolate

HOME GELATO AND SORBETS SELECTION  80g

FRUIT PLATTER  150g
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