N A M

SUSHI RESTAURANT

Molimo Vas da nas obavijestite unaprijed ako ste alergicni na neku namirnicu.

Please let us know in advance if you are allergic to any food.

@ GRICKALICE o APPETIZERS

EDAMAME OOO0.0..............0000000.0““O.....................0000........46kn
kuhana mlada zrna soje
cooked baby soy beans

SPICEEDAMAME ................................. o0 00000 0000000 OCEOOSNOPS ..........46kn
pikantna mlada zrna soje
spicy baby soy beans

@ JUHE « SOUPS

MISOSHIRU..OOOOOOOO....OOOO...............000000000.0000000.......0.0000000042kn
juha od miso paste, tofu, wakame alge
miso paste soup, tofu, wakame algae

TAJLANDSKA LJUTA JUHA

THAY SPICY SOUP.L . . s ot 55 ifisias o' ssinis v stesliainle «'s P o1 s SIS SIINIT RIS & 5 S C AN
kozice, cherry rajcica, mladi luk, shiitake gljive

prawns, cherry tomato, spring onion, shiitake mushroms

& RAMEN

PATKA/DUCK ... ...00 0o g o3 Bl b B il SR MR G SO0 N ittt e N 110kn
japanska juha od patke, pacja prsa, enoki gljive
japanese duck soup, duck breast, enochi mushrooms

SVINJETINA/PORK ..................... 0000000 OCOCTS ooooooooooooooooooootoooo100kn
japanska juha od svinjetine, svinjska potrbusina, jaje, shimeji gljive
japanese pork soup, pork belly, egg, shimeji mushrooms

@ HLADNA PREDJELA ¢ COLD STARTERS -

NAMITARTAR ..........0eots. st 00 SORRTRREU LR N iy e 3. . . 77 kn
marinirana riba, krema od avokada, nori u tempuri
marinated fish, avocado cream, nori algae in tempura

CARPACCIO OD LOSOSA /SALMONCARPACCIO. ........cooviiiiiiinienanarnncnnnns 85 kn
marinirani losos, istarski crni tartuf, emulzija sezam ulja, wakame alge
marinated salmon, Istrian black truffle, sesame oil emulsion, wakame algae

CARPACCIO OD JAPANSKOG GOFA

JAPANESE GREAT AMBERJACK CARPACCIO ........coiiiiiiiiiiniiiininnnenacnnns 110 kn
Japanski gof, ponzu dresing

Japanese great amberjack, ponzu dressing

SALATA OD DIMLJENE TUNE

SMOKED TUNA SALAD .. 0o i o M. o non S0 . 0ol 1T et O T R i I o 80 kn
wasabi dressing, mladi Spinat, ananas

wasabi dressing, baby spinach, pineapple

CARPACIO OD BIFTEKA

BEEFSTAKE CARPACCIO.. . Fu 05 S0, . o bt el o s« N i Th LR 105 kn
biftek,tapenada od tartufa i kapara, krema od dijon senfai meda

beefstake, truffle and capers tapenade, dijon mustard and honey cream

KAISO SALATA ... .0 . 5o oo 300 00 s TR - et 5 B s o eeto T 42 kn
mix morskih algi, ponzu dressing, zrna sezama
sea algae mix, ponzu dressing, sesame seeds

& POKE BOWL

MAGURO POKEBOWL ............0 50 0 S o e e Bt Ll 75 kn
sporo kuhana tuna, japanska riza, sushi gari, marinirane Edamame, avokado
slow-cooked tuna, japanese rice, gari sushi, marinated edamame, avocado

CHICKENPOKEBOWL ....... ... 2085, cous b finlp s . o atn S RS S e ool tu. G o eia s s .« 70 kn
marinirana piletina przena u tempuri, krastavac, japanska riza, sezamovo ulje
marinated chicken fried in tempura, cucumber, japanese rice, sesame oil

@ TOPLA PREDJELA « WARM STARTERS

GYOZA ....covieninnnsedlin. de oot b . S e o e B s 75 kn
japanski ravioli punjeni piletinom i povréem
Japanese dumplings stuffed with chicken and vegetables

JAKOBOVE KAPICE /SCALLOP SHELLS ..........coiiiiiiiiiiiiiiiieinsnenesnnnnnns 90 kn
gel od Granny Smith jabuke, Cips od batata s uljem od tartufa i korijandera
Granny Smith apple gel, sweet potato chips with truffle and coriander oil

PROLJETNEROLICE /SPRINGROLLS .......c.iiitiiitiiiriitennnenneesnseennsennens 85 kn
pile¢a prsa, kozice, mladi luk, dumbir, slatko- ljuti umak
chicken breast, prawns, spring onion, ginger, sweet&sour sauce

GUSCA JETRA /FOIEGRAS. .. ovvuoetreiersnessssscssssncssssssssssssssssnssns 155 kn
karamelizirana kruska u crnom vinu, tostirani ljuti bademi
pear caramelised in red wine, toasted spicy almonds

TORIKARAAGE .......... ll..l....................QQQ.Q.QQ.QOO.......“.““.‘..7okn
pileéi batak i zabatak przen na japanski nacin
Japanese style fried chicken leg and thigh

YAKITORI(ROBATA)......00.00.000000..00.0...................................72kn
piletina na raznji¢u, mladi luk, ljuti teriyaki umak
chicken skewer, spring onion, spicy teriyaki sauce

& SUSHI MENU

NAMI 00 0000000000000 0000000000000000000000000000000000000000000000000000000 165kn

5 nigiri po izboru $efa kuhinje, 1 uramaki po izboru sefa kuhinje
5 nigiri chef’s choice, 1uramaki chef’s choice

KAIGAN..........................................00.0....00................ 175kn
18 uramaki (ebi roll, maguro roll, sake roll)

NATSU 0 ocsvecnosanseslbistiinsesiiiaiion gt oo ases s, it IEhit, o B St W i o
6 hosomaki tuna, 3 nigiri tuna, losos,brancin, kaiso salata, 3 komada torikaraage
6 hosomaki tuna, 3 nigiri tuna, salmon, sea bass, kaiso salad, 3 torikaraage

NICHIBOTSU . Leooeicocht o snilitioh s o oo it T SR TOumE . o o el
18 hosomaki, tuna, Sparoga, losos
18 hosomaki, tuna, asparagus, salmon

14 porcije sashimi tuna i losos, uramaki suzuki, uramaki spicy tuna roll
V2 portion tuna and salmon, sashimi, uramaki suzuki, uramaki spicy
tunaroll

NOKORI ,(i's 05 s csesin s o oolelofs i dlliee s isioiltlo S IEETE S BIE'. 1o S/ SISIE SRNEVOR RPNV S SRt ', o
6 komada nigiri tunaiili losos po izboru
6 nigiri tuna or salmon

& NIGIRI

MAGURO ......c oot cnn e amass s i aiiolons a Sorasolalaio'st e NSy I f B . .. .
tuna

losos / salmon

SRDELA ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooBOkn
dimljena srdela / smoked sardine

SKAMP .. oot evtieaooinniosinsdo/sle s’ oalneilon sttllls.ssie sags e RIS IITRSrs ovs VRESE' NIL Y LR 50 kn
dimljeni Skamp / smoked shrimp

DIMLIENATUNA. . L. oioeaddinee bt tndiesechianass At SRS R © I 38kn
smoked tuna

EBL. . .oatdres e Fude soi oio i 8 o aiiisse ot st s o ViR biits & g Sithe S1SISIRNEIELC oty R AP «es.38kn
kozica / prawn

wAGYU NIGIRIO...............................00000000000..OOO................85kn
redukcija crnog vina i istarski crni tartuf
red wine reduction and Istrian black truffle

KVARNERSKI SKAMP ABURI

ADRIATIC SHRIMP ABURLI. . . Jé oo e e s 53008 shiih s o s 8%a'a o sladrametn, s’ biils o41o o' &/ a TS ARIN = <D0 HHL
maslinovo ulje, istarski crni tartuf

olive oil, Istrian black truffle

UNBGE §iiis v 850 S0n o0 0 ihiome e alsistsis o dlhoail s oiaiie notussTolto otete ol ararelble Rns TVl s e its Hwtale 42 kn
marinirana jegulja
marinated eel

0] (o RERPAC AR (T SIS SR TR b, g s b s < T TR D R T e L e B 42 kn
carska tuna/ fatty tuna

TORO'ABURIL L% | /g i WoLINIRL S S e, S B ool OS2 Nl D0t els o s 46 kn
lagano zapecena / lightly seared

UNIABURI................“...... ..... 000000000 00COCOOOOOOOONONDONOIIODS ...............65kn
morski jez lagano zapecen / lightly seared sea urchin

ikra lososa / salmon caviar

SAKEABURL'S, | . s RESEmM0n Soie Jiototi s ks D St o o sibletelt s e ers gt o) d B e o e e vie%h o 2 34kn
lagano zapecen / lightly seared

RIBFAL] (R s S SURAIS VR e T8 - T S N TP L L R T P | 28 kn
brancin / sea bass

TAI....................‘“‘.................QQQ...............................28kn

orada
sea bream

GUSCA JETRA

EOIEIGRAS .28 il corie s o ol Sy o o Bl G, PP AR 5. S o s a6 KD
medaljon gusce jetre

foie gras medallion

@ HOSOMAKI

KAPPR 5 Ll et i, L 38 o i ot tTefe Slogt e oo L5012 0 5% TR at sl s of » esolaiiPili0e 5% & 28 kn
krastavac / cucumber

ASPARAGUSOOOOOOOOO........................00000000000....OOOOOOOOOOOOOO000032kn
Sparoga
ARVOCADO .. gk, N ot s e o ot o8 eiirere. e sfst oot WTeomts foe Ao TRTole o Shatihils 2he's WAL epsle 3 . 8 29kn
avokado

NEGLTOROITL? oo T it 28 570 Yt SR ot e ofeis o OHIaRE. o More o oy i A1 Sa oo e o e ofo o shatols, a'd 44 kn
carska tuna, mladi luk
fatty tuna, spring onion

SAKE o5 0 ¢ o 0 6 bl o s 5,066 616 St &% oraiae o 55 B elhls oo aners o' siete-YersduiTle T orors oites st e Be s 38 kn
losos / salmon

MAGURO...........OO.....................000000000000O000000000000000000000042kn
tuna

@ GLAVNA JELA

‘@ URAMAKI

DIMLJENALSRDELA oooooooooooooooooooooooooooooooooooooooooooooooooooooooooooGOkn
dimljena srdela, grejp, gel od grejpa
Smoked sardine, grapefruit, grapefruit gel

EBLR G R IAR T S0 i e 0o 08 fast o 9% S b1s e rs's 0% ¢ ofe 5. o0 s'aaia s s dlsios0dssossonse 68 kn
kozica u tempuri, krastavac, miso majoneza, lolo rosso salata
prawn in tempura, cucumber, miso mayonnaise, lolo rosso salad

S U N O L L O A e e = Tha Pt Sl i S0 0 55 s 000 b SleFme s'ain e 00 0sscoasasee 68 kn
brancin u tempuri; avokado, sansho papar, tobiko
sea bass in tempura, avocado, sansho pepper, tobiko

UNAGISAKEROLL 00 0000000000000 0000000000000000000000000000000000000000 .....66kn
marinirana jegulja, losos, krastavac, ponzu umak
marinated eel, salmon, cucumber, ponzu sauce

MAGUROROLL ooooooooooooooooooo.ooooooooooo.oooooooooooooooooooooooooooooooGOkn
tuna, avokado

SAKE ROLE L . o P R R e e 00 ac S e chocssssncescssssssseee 55 kn
losos, avokado
salmon, avocado

CHICKEN TERIYAKI ROLL
peceni batak i zabatak, krastavac, miso majoneza, teriyaki umak 52 kn
fried chicken leg and thigh, cucumber, miso mayonnaise, teriyaki sauce

SPICEMAGUROROLL ..........................0...0.....00...................58kn
tuna, krastavac, sambal oelek
tuna, cucumber, sambal oelek

PHILADELPHIAl..l..l..................Olll.‘ ..................... 000000 OCOOTS 68kn
dimljeni losos, krastavac, philadelphia sir
smoked salmon, cucumber, philadelphia cheese

SNOW CRABROLL «...veuveeneesncencenncanss B e B s 70 kn
snjezna rakovica, avokado, philadelphia sir, klice
snow crab, avocado, philadelphia cheese, sprouts

@ SASHIMI

SASHIMI MIX MALI/ SASHIMIMIXSMALL ...cocevvereeseccssassessesscsscnses 120 kn
4 vrste ribe po izboru Sefa kuhinje
4 sorts of fish chef’s choice

SASHIMIMIXVELIKIISASHIMIMIXLARGE 00 000000000000 00OCOOEOLEOLNOLNEONPOEONONOEONEONEONEOSNETOSEOSONO 185kn
8 vrsta ribe po izboru Sefa kuhinje
8 sorts of fish chef’s choice

TUNASASHIMI 00 0000000000000 00 00CO0C0CONOCONOEONOEONOINPONONONONONEONONONONONONONONEONONONONONONONONEONONEONONONONONOEONONO 180kn
12 komada tune / 12 tuna pieces

LOSOS SASHIMI/SALMON SASHIMI .....coc0eetteeeessssscssssscnsssssnsssns 150 kn
12 komada lososa '

12 pieces of salmon

TOROTUNASASHIMI 00 0000000000 00000000 0CONOCONNOEONONPONOEONONEONONONOEONEEOEOEEOEOEEOEOEEOEOEEOLOEEOEOEEOOEOEOEOLOEO 220kn
12 komada carske tune
12 pieces of fatty tuna

SASHIMIODKVARNERSKIHgKAMPA 0000000000000 000000000000000000000000000 220kn
ADRIATIC SHRIMP SASHIMI

@ TEMPURA

EBITEMPEIUAR: 35 B N Rt R i B T ek o1 & 44fs alo 6.0ls 3% da'aaisliie dsosnoroes 120 kn
kozice u tempuri / prawns in tempura

MAGURO TEMPURRA. Kigeime s ss0b s 86 fsobhsst osdiosid® s sdevionsoislsssssonsosses 130 kn
tuna u tempuri / tuna in tempura '
YASAITEMPURA.....‘.....l.l...........0................00.00.. ........... 1o°kn

povrée u tempuri / vegetables in tempura

TEMPURAMIX....................l.......................0..00.0.........“ 250kn
mix povrca i ribe u tempuri za dvoje
vegetable and fish tempura mix for two

@ WOK

WOKPILETINAIWOKCHICKEN .....................000000000.0................95kn
pileéa prsa, mrkva, ljubicasti luk, Sampinjoni, tikvice, kokosovo mlijeko, zelena curry pasta
chicken breast, carrot, red onion, button mushrooms, zucchini, coconut milk, green curry

WOKMORSKIPLODOVIISEAFOODWOK‘..'.......................... ....... 100kn
morski plodovi, mladi luk, soya klice, stakleni rezanci, cherry rajcica
seafood, spring onion, soy sprouts, glass noodles, cherry tomatoes

WOK SVINJETINA /PORKWOK. .. ccoteeseeesssessscosssessssssssssscnsssnsssnss 98 kn
svinjski file, mladi luk, kikiriki umak, shiitake gljive, jaje, riZini rezanci

pork filet, spring onions, peanut sauce, shiitake mushrooms, egg, rice

noodles

WOK KOZICE /PRAWNWOK ...coooeveesscsscosssssssscsssssssssesssssssssnss 120 kn
black tigers kozice, udon rezanci, tikvice, shiitake gljive, mrkva, limunska trava

black tiger prawn, udon noodles, zuchini, shiitake mushroms, carrot,

lemongrass -

WOK GRDOBINA / MONKFISH. . ¢ cc0ccetseeesscnsccescssssssssssssscssssnsssns 135kn
marinrana grdobina, mladi luk, soya klice, kukuruzno brasno, Sampinjoni marinated
monkfish, spring onions, soy sprouts, cornflour, button

mushrooms

POVRCE IZWOKA / VEGETABLES INWOK ....cvvveitncrnectasscssccsacsssncnns 65 kn

MAIN COURSES
ROBATA GRILL

UNAGINAMISTYLE 00 0000000000000 0000000000000000000000000000O0CO0CO0COCOCOCOCKOCK LJ
marinirana jegulja, riza, bob, maslinovo ulje, avokado, nori alga
marinated eel, rice, fava beans, olive oil, avocado, nori algea

BLACKCOD.......................................0000000000.“.O..........O 250kn
marinirani file crnog bakalara, segment grejpa, umak od miso paste
marinated black cod fillet, grapefruit segment, miso paste sauce

WAGYUBEEF 1009‘OOOOOO.................O..0.0000..0.0000.......OOO0.0000 490kn
3 vrste aromatizirane soli, Sparoge
3 different types of salt, asparagus

TORLUTERIYAKL & i o L 3 iilialsiotols oo o o e M B N0 g L B asTo 00 ord o 100 kn
marinirani pileéi batak i zabatak, mladi luk, teriyaki umak
marinated chicken leg and thigh, spring onions, teriyaki sauce

PACIAPRSA [DUCK BREASTL < 5o < sistomlin e Mo e bioh o' o s 5B dvsoce i s s oo 140 kn
krema od celera, marinirane edamame, pacji demi-glace
celery cream, marinated edamame, duck demi-glace

GRDOBINA NAMISTYLE /NAMISTYLEMONKEFISH ..cccccoeeeeccccccscscccccss 135kn
marinirana grdobina na raznji¢u, holandez umak, crni istarski tartuf
marinated monkfish skewers, sauce hollandaise, Istrian black truffle

LOSOS TERIYAKI / TERIYAKISALMON . ...cccceeececsccsssscssssscssasscssasnns 130 kn
file lososa, teriyaki glaze, krema od andskog krumpira, Sparoge u tempuri
salmon fillet, teriyaki glaze, Andean patato cream, asparagus tempura

BIETEK / BEEFSTEAK . S0l Samifts off 7ix o el 3o 95 o slferti s asble 5ieto0 s fieln s o Wain 's'e ' 5ta/o's o 5 180 kn
krema od mladog graska,pjenica od parmezana,demi-glace umak s mentom
young peas cream, parmesan foam, demi-glace with mint

& PRILOG o SIDES

JAPANSKA RIZA | Japanese riCe....ceueeecescassssssessssscsssssssssssssssscsns 22kn
BASMATIRIiAIBasmatirice.........................".".“““““‘........‘2okn

@ DESERTI ¢ DESSERTS

IZBOR DNEVNIH SLASTICA

SELEGTLION:GRDAILY-DES SR . o Sl o o s o Pt i B s A 5 oh oot 8w bials 40 kn
..................................................................................... 55 kn
..................................................................................... 65 kn



