
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 
autentičnošću.

JELOVNIK
FOOD MENU



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

PIKANTNI EDAMAME  100g
Pečeni orašasti plodovi, čili bijeli luk, sake, soja

SLANI EDAMAME  100g 
Maldon so

KROKETI IBERICO 140g
Iberijska pršuta, sos od tartufa, sos od jegulje

HLEB SA PARADAJZOM 150g
Iberijska pršuta, dimljeni paradajz

PRŽENE LIGNJE 120g
Halapenjo majonez

HRSKAVA RIŽA SA TATAR BIFTEKOM 140g
Sos od tartufa, vlašac, sos od jegulje

SALATE I  HLADNI TAPASI

SALATA OD PARADAJZA SA 
CITRUS DASHI DRESINGOM 160g
Heljda, list šišoa, ukiseljeni đumbir

SALATA SA PAČETINOM 160g
Sos od šljive, nar, nana

KINOA SALATA 160g
Šparoge, avokado, wafu dresing

TARTAR OD HAMAČIJA 180g
Dresing od japanskog citrusa i meda, avokado

LOSOS POKE 150g
Losos kavijar, avokado, soja sa tartufima

TATAKI OD GOVEDINE 150g
Daikon, citrusno čili dresing, korijander
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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.



BITES

SPICY EDAMAME  100g
Roasted Nuts, Chili Garlic, Sake, Soy

SALTY EDAMAME  100g 
Maldon Salt

CROQUETAS IBERICO 140g
Iberico Ham, Truffle Sauce, Unagi Sauce

PAN CON TOMATE 150g
Iberico Ham, Smoked Tomato

FRIED CALAMARI 120g
Jalapeño Mayo

CRISPY RICE WITH BEEF TARTARE 140g
Truffle Sauce, Chives, Unagi Sauce

SALADS AND COLD TAPAS

TOMATO CITRUS DASHI SALAD 160g
Buckwheat, Shiso, Pickled Ginger

DUCK SALAD 160g
Plum Sauce, Pomegranate, Mint

QUINOA SALAD 160g
Asparagus, Avocado, Wafu Dressing

HAMACHI TARTARE 180g
Yuzu Honey Dressing, Rice Cracker, Chunky Avocado

SALMON POKE 150g
Ikura, Avocado, Truffle Soy

BEEF TATAKI 150g
Daikon, Citrus Chili Dressing, Coriander

 

 

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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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.



TOPLI TAPASI

GAMBORI U TEMPURI 150g
Pikantni majonez, vlašac, Yuzu

GYOZA SA GAMBORIMA 160g
Šišo salsa sa paradajzom, pire od bundeve

GYOZA SA WAGYU GOVEDINOM 160g
Dashi parmezan sos, španska dimljena paprika

PILEĆI RAŽNJIĆI 140g
Đumbir, bijeli luk, Yuzu aioli, hrskava kinoa

SUŠI
NIGIRI 50g ILI SASHIMI 40g (2 komada po porciji)

GAMBOR

BRANCIN

TUNA TORO

LOSOS

HAMAČI

TUNA AKAMI

MORIWASE
NIGIRI 50g ILI SASHIMI 40g (2 komada po porciji)

Dodaj kavijar

4 VRSTE ŠEFOVE SELEKCIJE

6 VRSTA ŠEFOVE SELEKCIJE

KAVIJAR EXPERIENCE

Oscietra Reserve 30g
Baeri 30g

Palačinke, rižini krekeri, vlašac, pavlaka sa yuzuom
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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.

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.

 



HOT TAPAS

SHRIMP TEMPURA 150g
Spicy Mayo, Chives, Yuzu

SHRIMP GYOZA 160g
Shiso Tomato Salsa, Pumpkin Purée

WAGYU GYOZA 160g
Dashi Parmesan Sauce, Pimentón de la Vera

CHICKEN SKEWERS 140g
Ginger Garlic, Yuzu Aioli, Crispy Quinoa

SUSHI
NIGIRI 50g OR SASHIMI 40g (2 pcs per portion)

SHRIMP

SEABASS

TUNA TORO

SALMON

HAMACHI

AKAMI

MORIWASE
NIGIRI 50g OR SASHIMI 40g (2 pcs per portion)

Add Caviar

4 VARIETIES CHEF’S SELECTION

6 VARIETIES CHEF’S SELECTION

CAVIAR EXPERIENCE

Oscietra Reserve 30g
Baeri 30g

Blinis, Rice Crackers, Chives, 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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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.



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.

SUŠI ROLNICE

LOSOS VULKAN ROLNICA 180g
Tempura mrvice, pikantni majonez, Tobiko, susam

ROLNICA SA GAMBORIMA U TEMPURI 180g
Šparoge, pikantni majonez, susam

ROLNICA SA JEGULJOM I GUŠČJOM DŽIGERICOM 180g
Wasabi Malina sos, Tamago omlet, kadaifi

PIKANTNA TUNA ROLNICA 180g
Yukke sos, feferoni, tempura mrvice sa kimchiem

CRAZY CALIFORNIA ROLNICA 180g
Kraljevska kraba, avokado, wasabi majonez

ROLNICA SA LOSOSOM I MISO SENFOM 180g
Zapečena rolnica, mladi luk, avokado

BAŠTA ROLNICA 180g
Dresing sa susamom i tofu sirom, spanać, 
hrskavi krompir

IZ BAŠTE

PRŽENA RIŽA SA POVRĆEM 160g
Pečurke, hrskavi tofu, šišo

HRSKAVI KROMPIR 140g
Bravas sos, Yuzu aioli

SOTIRANO POVRĆE 140g
Sezonsko povrće

IZ MORA

CRNI BAKALAR 240g
Miso yuzu, đumbir sa narom, marinirana kajsija

ULOV DANA SA CITRUSOM I BIJELIM LUKOM 600g
Azijski miks, komorač, yasai dresing

PAELJA SA MORSKIM PLODOVIMA 240g
Mušlje, ulov dana, gambori, lignje
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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.



SUSHI ROLLS

SALMON VOLCANO ROLL 180g
Tempura Flakes, Spicy Mayo, Tobiko, Sesame Seeds

SHRIMP TEMPURA ROLL 180g
Asparagus, Spicy Creamy, Sesame Seeds

UNAGI & FOIE GRAS ROLL 180g
Raspberry Wasabi, Tamago, Kadaifi

SPICY TUNA ROLL 180g
Yukke Sauce, Chili Feferoni, Kimchi Tenkasu

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

SALMON MUSTARD MISO ROLL 180g
Burnt Top, Spring Onion, Avocado

GARDEN ROLL 180g
Tofu Goma Dressing, Spinach, Crispy Potato

FROM LAND

VEGETABLE STONE POT 160g
Mushrooms, Crispy Tofu, Shiso

CRISPY POTATO 140g
Bravas Sauce, Yuzu Garlic Aioli

SAUTÉED VEGETABLES 140g
Seasonal Vegetables

FROM SEA

MISO BLACK COD 240g
Miso Yuzu, Pomegranate Gari, Marinated Apricot

CATCH OF THE DAY WITH CITRUS GARLIC 600g
Asian Mix, Fennel, Yasai Dressing

SEAFOOD PAELLA 240g
Mussels, Catch of the Day, Prawns, Calamari

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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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.



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.

IZ FARME

BIFTEK NA VRELOM KAMENU 240g
Puter sa tartufima, jalapeño reliš, pikantni ponzu

MLADA PILETINA U TERIJAKI SOSU 240g
Daikon čili suze, citrusna so

JAGNJEĆI KOTLETI SA BILJNOM ČILI SALSOM 300g
Patlidžan pire, šišo

PREMIUM EXPERIENCE

A5 JAPANSKI WAGYU STEJK 250g
Poširano jaje, pržena riže, crying tiger sos

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

WAGYU A5 PAELJA 300g
Šparoge, yuzu majonez, tartuf

WAGYU U KAMENOJ ČINIJI
Šišo, kombu, sake soja

DESERTI

JAPANSKI ČIZKEJK 150g
Krem sir sa vanilom, bobičasto voće

KOLAČ OD POMORANDŽE 140g
Salsa od jagoda, citrusni tuile

SELEKCIJA DOMAĆIH SLADOLEDA I SORBEA 80g

SELEKCIJA MOCHI SLADOLEDA 150g

CEREMONIJALNI MATCHA MISO 150g
Maskarpone, biskvit, čokoladni čips

PARFE SA PISTAĆIMA 140g
Sorbe od jagode, čili trakice, 
karamelizovani pistaći

VOĆNI TANJIR 140g
Sezonsko voće
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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.

 



FROM FARM

BEEF TENDERLOIN HOT STONE 240g
Truffle Butter, Jalapeño Relish, Spicy Ponzu

COQUELET TERIYAKI 240g
Daikon Chili Threads, Citrus Salt

LAMB CHOPS WITH HERB CHILI SALSA 300g
Eggplant Caviar, Shiso

PREMIUM EXPERIENCE

A5 JAPANESE WAGYU SIZZLING 250g
Quail Egg, Yakimeshi, Crying Tiger Sauce

WAGYU A5 SANDO 200g
Cabbage, Lemon Mayo, Tonkatsu Sauce

MOUNTAIN WAGYU A5 PAELLA 300g
Asparagus, Yuzu Mayo, Truffle

WAGYU ISHIYAKI STONE BOWL
Shiro Dashi, Kombu, Sake Soy

DESSERTS

JAPANESE CHEESECAKE 150g
Vanilla Cream Cheese, Berries

ORANGE CAKE 140g
Strawberry Salsa, Citrus Tuile

HOMEMADE GELATO AND SORBET SELECTION 80g

MOCHI SELECTION 150g

CEREMONIAL MATCHA MISO 150g
Mascarpone, Biscuit, Chocolate Tuile

PISTACHIO PARFAIT 140g
Strawberry Sorbet, Ito Togarashi, 
Caramelized Pistachio

FRUIT PLATTER 140g
Seasonal Fruits

 

 

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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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.



At Tapasake, sustainability is an essential part of the dining experience. Inspired by the connection between Asian 
culinary traditions and nature, we are committed to protecting marine ecosystems and supporting responsible 
sourcing practices. Our kitchen focuses on seasonal ingredients and responsibly sourced seafood, selected with care 
to maintain both quality and environmental responsibility. Through thoughtful portion planning, we actively reduce 
food waste, while our menus are printed on 100% recycled paper using eco-friendly inks.

Our sustainability efforts are part of a wider environmental commitment recognized through EarthCheck Gold 
certification, an internationally respected benchmark for sustainable tourism and hospitality.

U restoranu Tapasake, održivost je suštinski dio gastronomskog iskustva. Inspirisani povezanošću azijskih kulinarskih 
tradicija i prirode, posvećeni smo zaštiti morskih ekosistema i podršci odgovornim praksama nabavke. Naša kuhinja 
fokusira se na sezonske namirnice i odgovorno nabavljene morske plodove, pažljivo odabrane kako bi se očuvali i 
kvalitet i odgovornost prema životnoj sredini. Kroz pažljivo planiranje porcija aktivno smanjujemo bacanje hrane, dok 
su naši meniji štampani na 100% recikliranom papiru uz upotrebu ekološki prihvatljivih boja.

Naši napori u oblasti održivosti dio su šire ekološke posvećenosti prepoznate kroz EarthCheck Gold sertifikat, 
međunarodno priznati standard održivog turizma i ugostiteljstva.



POOL
FOOD AND BEVERAGE

BAZEN
HRANA I  P I CE



 

 

 

 

TAPASAKE SIGNATURE COCKTAILS ·
TAPASAKE KOKTELI

GOLDEN HOUR  
EUR 20  |  100ML
Gin, Turmeric Cordial, Yuzu, Lime, Pipilongo Tincture
Džin, Kurkuma, Yuzu, Limeta, Tinktura od Pipilongo bibera

GEISHA’S KISS

 

EUR 18   |   110ML
Gin, Lychee, Lemon, Cherry Blossom Tonic
Džin, Liči, Sok od Limuna, Tonik Trešnjinog Cvijeta

DARE THE DEVIL
 EUR 20  |   150ML

Mezcal Espadin, Mango, Passion fruit, Togarashi-Honey syrup, 
Lime, Vegg white
Meskal Espadin, Mango, Marakuja, Togarashi-Med sirup, 
Limeta, Vegansko bjelance

TAPASAKE SOUR
EUR 21   |   150ML
Chilli Infused Japanese Gin, Lime, Lemongrass, Watermelon, Egg White
Japanski Džin Infuzovan Čilijem, Limeta, Limunska Trava, Lubenica, Bjelance

THE SHOGUN
EUR 21   |   115ML
Japanese Whisky, Yuzu, Lemongrass, White Pepper Cordial, Lemon
Japanski Viski, Yuzu, Kordial od Limunove Trave i Bijelog Bibera, Limun

THE RISING SUN

 

EUR 21   |   125ML
Vodka, Aperol, Strawberry Purée, 
Homemade Passionfruit & Sauvignon Foam
Vodka, Aperol, Pire od Jagoda, Marakuja i Sauvignon Pjena

MIRAGE 42
EUR 80  |  110ML
Don Julio 1942, St. Germain, Creme de Casis, Lemon, Agave, Tonic
Don Julio 1942, Liker od zove, Liker od crne ribizle, Limun, Agava sirup, Tonik

ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.



TAPASAKE SPRITZ

 

EUR 18  |  150ML
Gin, White Vermouth, Campari, Strawberries, Sakura Tea, Prosecco
Džin, Bijeli vermut, Campari, Jagode, Sakura čaj, Proseko

NIWA VERDE
EUR 20  |  140ML
Sake, Gin London Dry, Honey, Mitsuba, Basil, Fresh Pineapple
Sake, Džin, Med, Mitsuba, Bosiljak, Svježi Ananas

ESPRESSO TIME

 

EUR 20  |  100ML
Vodka, Sake, Kahlua, Espresso, Vanilla-Miso syrup
Vodka, Sake, Liker od kafe, Espreso, Vanila-Miso sirup

ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.



BELUGA COCKTAILS ·
BELUGA KOKTELI

BELUGA GOLDEN TROPIC 
EUR 22   |   230ML
Beluga Noble Vodka, Lemongrass, Passion fruit, 
Lime, Prosecco, Soda water
Beluga Noble Vodka, Limunska trava, Marakuja, 
Limeta, Proseko, Soda voda

BELUGA WHITE SILK
EUR 22   |   110ML
Beluga Noble Vodka, Lychee, Dry Vermouth
Beluga Noble Vodka, Liči, Suvi Vermut

BELUGA BOTANICALS 
EUR 20   |   230ML
Infusions with Natural Fruits and Herbs
Infuzije s Prirodnim Biljem i Voćem

Cucumber & Mint, Tonic/Soda
Krastavac & Menta, Tonik/Soda

Rose & Lime, Tonic/Soda
Ruža & Limeta, Tonik/Soda

Pear & Linden, Tonic/Soda
Kruška & Lipa, Tonik/Soda

OYSTER ADRIATIC ESSENCE
EUR 22   |   140ML
Oyster gin, Amaro Montenegro, Passion fruit, 
Lime, Rosemary, Tonic
Oyster gin, Amaro Montenegro, Passion fruit, 
Limeta, Rosemary, Tonic

ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.



BEER ·  PIVO

 
Mamut Pilsner   8
Corona 8
Asahi 10

VODKA

Absolut

 

12

Beluga Transatlantic Racing 23
Beluga Gold Line 33

Beluga Noble  19
Grey Goose 19
Belvedere 19
Kettle One 14
Chopin Rye 16
Chopin Potato 16
Chopin Reserve 25
Chopin Vera Wang 30
Chopin Organic 15
Eiko 12
Titos 14

GIN ·  DŽIN

Twin Tigers 12

Gin Mare 18

 
Bombay Sapphire 14
Tanqueray 14
Tanqueray Ten 18
Hendrick’s 16
Monkey 47 20
Botanist 16

Old Pilot’s London Dry 16
Old Pilot’s Barrel Aged 22

 Hanami 18
Roku 18  
Etsu 14

TEQUILA ·  TEKILA

José Cuervo Blanco 12
José Cuervo Reposado 12
Don Julio Blanco 25
Don Julio Añejo 30
Don Julio 1942 Añejo 70
Herradura Blanco 16
Herradura Reposado 18

Lokita Mezcal Espadín 14
Lokita Mezcal Tobalá 24

Lokita Blanco

 

14
Lokita Reposado 16
Lokita Añejo

 

24
Clase Azul Plata 35
Clase Azul Reposado 58

BLENDED WHISKY · VISKI
|   30ML
Chivas 12 Y.O. 12
Chivas 18 Y.O. 21
JW Black 12
JW Green 17
JW Blue 39
Jameson 12
Jameson Black Barrel 15

BOURBON ·  BURBON

Jack Daniel’s   12
Four Roses   12
Bulleit Rye   19
Bulleit Bourbon   18
Woodford Reserve   16
Buffalo Trace   17
Knob Creek   21

|   30ML

|  30ML

|  330ML

|  30ML

|  30ML

ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.



SCOTTISH SINGLE 
MALT WHISKY ·

                                           

ŠKOTSKI SINGLE  
MALT VISKI

  |   30ML

JAPANESE WHISKY ·
JAPANSKI VISKI

                                           

  |   30ML

Glen Scotia Victoriana   16
Loch Lomond 12 Y.O.   12
Glenmorangie 10 Y.O.   14
Glenmorangie 18 Y.O.   34
Glenfiddich 12 Y.O.   14
Glenfiddich 21 Y.O. 40
Oban 14 Y.O. 21
Laphroiag 10 Y.O. 14
Lagavulin 16 Y.O. 19

 Macallan 12 Y.O. 28
Talisker 22

Akashi White Oak 18
The Chita 22

Yamazaki 18 Y.O. 350
Hibiki 21 Y.O. 280

The Matsui 32
The Kurayoshi 28
Fuyu 15

RUM

BacardÍ 12
BacardÍ Black 12
BacardÍ Gold 14

Bumbu 

 

14

Havana 3 Y.O. 13
Havana 7 Y.O. 15
Pyrat XO 15
Diplomatico 15
Zacapa 23 Y.O. 21
Zacapa XO 48
Plantation “Isle of Fiji” 14
Plantation XO 17
Bocathéva 18

RAKIJA

Stom Travarica 12
Zlatni Tok 10 Y.O. 37

Baraba Grape 13
Loza

Baraba Pear 13
Viljamovka

Baraba Quince 13
Dunja

Emperus 18 Y.O. 60
Šljiva

Gorda Quince 13
Dunja

Gorda Plum  13
Šljiva

Baraba Plum 13
Šljiva

Šljiva

Baraba Apricot 13
Kajsija

COGNAC & BRANDY · 
KONJAK I  BRENDI

Hennessy V.S. 16
Hennessy XO 39
Martell V.S. 16
Martell XO 37
Vinjak 5 Y.O. 12
Vinjak XXO 19
Louis XIII 550

  |   30ML

  |   30ML

  |   30ML

ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

MOCKTAILS
BEZALKOHOLNI KOKTELI

 · 
 

SIGNATURE SELECTION  |   EUR 10
POSEBAN IZBOR KUĆE  |   EUR 10

0% CLASSIC TWISTS  |   EUR 14
BEZALKOHOLNI KLASIČNI KOKTELI   |   EUR 14

MORNING MOTIVATION   |   150ML 
Grapefruit Juice, Fresh Mint, Lime,
Ginger, Soda
Sok od grejpfruta, svježa nana, limeta,
đumbir, soda

STRAWBERRY COOLER |  150ML
Strawberry Purée, Basil,
Lime, Soda
Pire od jagode, bosiljak,
limeta, soda

PEACH ICED TEA |  150ML
Tea, Peach Syrup, Lemon
Čaj, Sirup od Breskve, Limun

GREEN ZERO |  150ML
Honey, Mitsuba, Basil, Fresh Pineapple
Med, Japanski Korijander, Bosiljak, Svijež Ananas

NEGRONI ZERO |  100ML
Rebels 0.0% Botanical Dry, Rebels 0.0% Malt Blend, 
Rebels 0.0% Dolce Spritz, Lemon
Rebels 0.0% Botanical Dry, Rebels 0.0% Malt Blend, 
Rebels 0.0% Dolce Spritz, Limun

FAKE EMPEROR |  150ML
Rebels 0.0% Malt Blend, Apple Juice, 
Salted Caramel, Lemon, VEgg White Foamer
Rebels 0.0% Malt Blend, sok od jabuke, 
slana karamela, limun, pjena od bjelanca

SOBERITA |  110ML
Rebels 0.0% Botanical Dry, Lime, 
Agave Syrup, Cucumber, Jalapeno
Rebels 0.0% Botanical Dry, lajm, 
sirup od agave, krastavac, halapenjo



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

FRESHLY SQUEEZED · 
SVJEŽE CIJEĐENO

Orange Juice   9
Sok od pomorandže

Grapefruit Juice   9
Sok od grejpfruta

Seasonal Fruit Juice   9
Sok od sezonskog voća

SOFT DRINKS · 
BEZALKOHOLNI NAPICI  
Coca-Cola  |  250ml   6
Coca-Cola Zero  |  250ml   6
Sprite  |  250ml   6
Orangina  |  250ml   7
Tonic Water  |  200ml   9
Ginger Ale  |  200ml    9
Ginger Beer  |  200ml   9
Cherry Blossom Tonic  |  200ml 9
Soda Water  |  200ml   9
Grapefruit Soda Water  |  200ml 9
Red Bull  |  200ml  12

WATER ·  VODA

Local Sparkling  |  750ml   7
Lokalna gazirana voda

Local Still  |  750ml   7
Lokalna negazirana voda

Local Sparkling  |  250ml   4
Lokalna gazirana voda

Local Still  |  250ml   4
Lokalna negazirana voda

San Pellegrino, Sparkling  |  750ml  9
San Pellegrino gazirana voda

Acqua Panna, Still  |  750ml  9
Acqua Panna negazirana voda

COFFEE ·  KAFA

Caffé Latte  |  190ml   6
Cappuccino  |  190ml    6
Macchiato  |  55ml   6
Espresso  |  35ml   6
Americano  |  130ml   6
Ice Latte  |  190ml   7
Ice Americano  |  130ml   7

JAPANESE TEA SELECTION ·  
JAPANSKA SELEKCIJA                     
ČAJEVA

Sakura Green   9
Ceremonial Matcha   13
Rare & Exclusive Sencha    9

  |   300ML

  |   190ML





ALKOHOL (A), BEZ MLIJE�NIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJU�UJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

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.

A | N | VV

VV

P

DF | GF | S

DF | S

ZALOGAJI

PIKANTNI EDAMAME 100g
Pečeni orašasti plodovi, čili bijeli luk, sake, soja

SLANI EDAMAME 100g
Maldon so

KROKETI IBERICO 140g
Iberijska pršuta, sos od tartufa, sos od jegulje

PRŽENE LIGNJE 120g
Halapenjo majonez

HRSKAVA RIŽA SA TATAR BIFTEKOM 140g
Sos od tartufa, vlašac, sos od jegulje

SALATE I  HLADNI TAPASI

SALATA OD PARADAJZA SA 
CITRUS DASHI DRESINGOM 160g
Heljda, šišo, ukiseljeni đumbir

SALATA SA PAČETINOM 160g
Sos od šljive, nar, nana

KINOA SALATA 160g
Šparoge, avokado, wafu dresing

TARTAR OD HAMAČIJA 180g
Yuzu med dresing, avokado

LOSOS POKE 150g
Ikura, avokado, soja sa tartufima

10

9

22

19

19

S

A | DF

DF | S

DF | S

DF | S

25

28

28

33

30

 

 



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.

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.

A | N | VV

VV

P

DF | GF | S

DF | S

BITES

SPICY EDAMAME 100g
Roasted Nuts, Chili Garlic, Sake, Soy

SALTY EDAMAME 100g
Maldon Salt

CROQUETAS IBERICO 140g
Iberico Ham, Truffle Sauce, Unagi Sauce

FRIED CALAMARI 120g
Jalapeño Mayo

CRISPY RICE WITH BEEF TARTARE 140g
Truffle Sauce, Chives, Unagi Sauce

SALADS AND COLD TAPAS

TOMATO CITRUS DASHI SALAD 160g
Buckwheat, Shiso, Pickled Ginger

DUCK SALAD 160g
Plum Sauce, Pomegranate, Mint

QUINOA SALAD 160g
Asparagus, Avocado, Wafu Dressing

HAMACHI TARTARE 180g
Yuzu Honey Dressing, Rice Cracker, Avocado

SALMON POKE 150g
Ikura, Avocado, Truffle Soy

10

9

22

19

19

S

A | DF

DF | S

DF | S

DF | S

25

28

28

33

30

 

 



ALKOHOL (A), BEZ MLIJE�NIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJU�UJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

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.

DF | S

DF | S

S

DF

TOPLI TAPASI

GAMBORI U TEMPURI 150g
Pikantni majonez, vlašac, yuzu

GYOZA SA GAMBORIMA 160g
Šišo salsa sa paradajzom, pire od bundeve

GYOZA SA WAGYU GOVEDINOM 160g
Dashi parmezan sos, dimljena paprika

PILEĆI RAŽNJIĆI 140g
Ðumbir, bijeli luk, yuzu aioli, hrskava kinoa

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

GAMBOR

BRANCIN

TUNA TORO

LOSOS

HAMACHI

TUNA AKAMI

MORIWASE
NIGIRI 50g ILI  SASHIMI 40g

Dodaj kavijar

4 VRSTE ŠEFOVE SELEKCIJE

6 VRSTA ŠEFOVE SELEKCIJE

35

28

38

24

DF | GF | S

DF | GF | S

DF | GF | S

DF | GF | S

DF | GF | S

DF | GF | S

9

9

15

9

9

10

DF | GF | S

DF | GF | S

8

39

64

 

 



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.

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.

DF | S

DF | S

S

DF

HOT TAPAS

SHRIMP TEMPURA 150g
Spicy Mayo, Chives, Yuzu

SHRIMP GYOZA 160g
Shiso Tomato Salsa, Pumpkin Purée

WAGYU GYOZA 160g
Dashi Parmesan Sauce, Pimentón de la Vera

CHICKEN SKEWERS 140g
Ginger Garlic, Yuzu Aioli, Crispy Quinoa

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

SHRIMP

SEABASS

TUNA TORO

SALMON

HAMACHI

AKAMI

MORIWASE
NIGIRI 50g OR SASHIMI 40g

Add Caviar

4 VARIETIES CHEF’S SELECTION

6 VARIETIES CHEF’S SELECTION

35

28

38

24

DF | GF | S

DF | GF | S

DF | GF | S

DF | GF | S

DF | GF | S

DF | GF | S

9

9

15

9

9

10

DF | GF | S

DF | GF | S

8

39

64

 

 



ALKOHOL (A), BEZ MLIJE�NIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJU�UJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

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.

KAVIJAR EXPERIENCE

Oscietra Reserve 30g
Baeri 30g

Palačinke, rižini krekeri, vlašac, pavlaka sa yuzuom

SUSHI ROLLS

LOSOS VULKAN ROLNICA 180g
Tempura mrvice, pikantni majonez, Tobiko, susam

ROLNICA SA GAMBORIMA U TEMPURI 180g
Šparoge, pikantni majonez, susam

ROLNICA SA JEGULJOM I 
GUŠCJOM DŽIGERICOM 180g
Wasabi Malina sos, Tamago omlet, kadaifi

PIKANTNA TUNA ROLNICA 180g
Yukke sos, feferoni, tempura mrvice sa kimchiem

CRAZY CALIFORNIA ROLNICA 180g
Kraljevska kraba, avokado, wasabi majonez

ROLNICA SA LOSOSOM I MISO SENFOM 180g
Zapecena rolnica, mladi luk, avokado

BAŠTA ROLNICA 180g
Dresing sa susamom i tofu sirom, spanać,
hrskavi krompir

PREMIUM EXPERIENCE

WAGYU A5 SANDO 200g
Kupus, majonez sa limunom, tonkatsu sos

 

 

DF | S

DF | S

DF | S

DF | S

DF | S

DF | GF | S

VV

S

29

32

35

29

35

28

24

190

98



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.

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.

CAVIAR EXPERIENCE

Oscietra Reserve 30g
Baeri 30g

Blinis, Rice Crackers, Chives, Yuzu Crème Fraîche

SUSHI ROLLS

SALMON VOLCANO ROLL 180g
Tempura Flakes, Spicy Mayo, Tobiko, Sesame Seeds

SHRIMP TEMPURA ROLL 180g
Asparagus, Spicy Mayo, Sesame Seeds

UNAGI & FOIE GRAS ROLL 180g
Raspberry Wasabi, Tamago, Kadaifi

SPICY TUNA ROLL 180g
Yukke Sauce, Chili Peppers, Kimchi Tenkasu

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

SALMON MUSTARD MISO ROLL 180g
Burnt Top, Spring Onion, Avocado

GARDEN ROLL 180g
Tofu Goma Dressing, Spinach, Crispy Potato

PREMIUM EXPERIENCE

WAGYU A5 SANDO 200g
Cabbage, Lemon Mayo, Tonkatsu Sauce

 

 

DF | S

DF | S

DF | S

DF | S

DF | S

DF | GF | S

VV

29

32

35

29

35

28

24

190

98

S



ALKOHOL (A), BEZ MLIJE�NIH PROIZVODA (DF), BEZ GLUTENA (GF), ORAŠASTI PLODOVI (N), 
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (    )
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJU�UJU PDV I 
PODLOŽNE SU NA PLATI OD 10% NAKNADE ZA USLUGU.

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.

DESERTI

JAPANSKI ČIZKEJK 150g
Krem sir sa vanilom, bobičasto voće

KOLAČ OD POMORANDŽE 140g
Salsa od jagoda, citrusni tuile

DOMAĆI SLADOLED I SORBE 80g

MOCHI SELEKCIJA 150g

VOĆNI TANJIR 140g
Sezonsko voće

V

V

V

GF | N | V

GF | VV

15

16

8

16

16



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.

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.

DESSERTS

JAPANESE CHEESECAKE 150g
Vanilla Cream Cheese, Berries

ORANGE CAKE 140g
Strawberry Salsa, Citrus Tuile

HOMEMADE GELATO AND 
SORBET SELECTION 80g

MOCHI SELECTION 150g

FRUIT PLATTER 140g
Seasonal Fruits

V

V

V

GF | N | V

GF | VV

15

16

8

16

16









CHAMPAGNE & SPARKLING
ContadaGranda Brut, Prosecco DOCG, Masottina (Glera), Veneto, Italy NV
Brut Réserve, Taittinger (Chardonnay - Pinot Noir - Pinot Meunier),
Reims, Champagne, France NV 
Cuvée Prestige Extra Brut, Franicacorta DOCG, Ca'del Bosco
(Chardonnay - Pinot Noir - Pinot Blanc), Franciacorta, Lombardy, Italy NV
Blanc de Blanc, Ruinart (Chardonnay), Reims, Champagne, France NV 
Dom Perignon (Pinot Noir - Chardonnay), Reims, Champagne, France 2015
Cristal, Louis Roederer (Chardonnay - Pinot Noir), Reims, Champagne, France 2016
Mademoiselle, 100 Žena (Merlot), Niš, Serbia 2025
Billecart - Salmon, Brut Rosé (Pinot Noir - Chardonnay - Pinot Meunier),
Aÿ, Champagne, France NV
Cristal Rosé, Louis Roederer (Pinot Noir - Chardonnay),
Reims, Champagne France 2014 

7516
150ml 750ml

ROSÉ
Whispering Angel, Château d'Esclans (Grenache - Cinsault - Syrah - Mourvèdre),
Provence, France 2024 
Clos Mireille Rosé, Domaines Ott (Grenache - Cinsault - Syrah),
Provence, France 2024 
Minuty 281, Chateau Minuty (Grenache - Syrah - Cinsault),
Provence, France 2025 
Savina Rose (Grenache - Syrah), Boka, Montenegro 2025
Pink Punk Rosé, Chichateau (Cab. Franc - Merlot - Cab. Sauvignon),
Fruška Gora, Serbia 2024 

90

138

220

88
70

19

16534

15

188

370
630
720

70
280

1150

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

RED
Frug (Pinot Noir), Fruška Gora, Serbia 2023
Barbera D'Alba, G.D. Vajra (Barbera), Piedmont, Italy 2024
Barbaresco, Prunotto (Nebbiolo), Piedmont, Italy 2022 
Volnay, Joseph Drouhin (Pinot Noir), Burgundy, France 2022

85
80

120
185

18

WHITE
Livio Felluga (Pinot Grigio), Friuli – Venezia Giulia, Italy 2024
Cru Selection, Marjan Simčić (Sauvignon Blanc), Brda, Slovenia 2023
Chablis 1er Cru, Louis Latour (Chardonnay), Burgundy, France 2024
Minaia Gavi de Gavi, Nicola Bergaglio (Cortese), Piedmont, Italy 2023
Vermentino, Tenuta Guado al Tasso (Vermentino), Tuscany, Italy 2024
Rossj-Bass, Gaja (Chardonnay - Sauvignon Blanc), Piedmont, Italy 2023
Sancerre Comte Lafond, Ladouchette (Sauvignon Blanc), Loire, France 2025
Chablis "La Chanfleure", Louis Latour (Chardonnay), Burgundy, France 2024
Puligny – Montrachet, Louis Latour (Chardonnay), Burgundy, France 2024
Aile d’Argent, Château Mouton Rothschild (Sauvignon Blanc - Sémillon),
Bordeaux, France 2022
Kolana, Patrimonio (Tamjanika), Podgorica, Montenegro 2023
Bella Novella, Erdevik (Sauvignon Blanc), Fruška Gora, Serbia 2024
SoviNoa Fume Blanc, Matijašević (Sauvignon Blanc), Šumadija, Serbia 2023

8518
9019

175
90
75

275
110

95
315
540

75
70

165

36

WINE
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DAIRY FREE (DF), GLUTEN FREE (GF), SEAFOOD OR SHELLFISH (S), VEGAN (VV), VEGETARIAN (V).
ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.

BEZ MLIJEČNIH PROIZVODA (DF), BEZ GLUTENA (GF), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V).
SVE CIJENE SU IZRAŽENE U EURIMA I PODLIJEŽU NAKNADI ZA USLUGU U IZNOSU OD 10%.

CLEAR ASIAN CHICKEN SOUP
Chopped Vegetables

150g | DF | EUR 9

CHICKEN NUGGETS
Teriyaki Sauce, Sesame, Fries

120g | DF | EUR 12

CRUDITÉ
Carrot, Cucumber, Fennel, 

Cherry Tomato, Sour Cream Dip
100g | GF, V | EUR 10

EGG FRIED RICE
Spring Onion, Seasonal Vegetables, Soy

200g | EUR 15

BEEF STIR NOODLES
Tenderloin, Oyster Sauce, Peanuts

200g | EUR 15

GRILLED FISH FILLET
White Steamed Rice

180g | DF, GF, S | EUR 15

BEEF SLIDERS AND FRENCH FRIES
120g | DF, GF | EUR 15

INFANTS
COMPLIMENTARY BABY PURÉE

Carrot | Broccoli | Spinach
100g | DF, GF, VV

ADD PROTEIN
Fish | Beef | Chicken

50g | EUR 8

SWEET
CHOCO-CHIP SANDWICH

Vanilla Gelato, Cookies, Miso Caramel
60g | GF, V | EUR 10

SEASONAL SLICED FRUITS
100g | GF, VV | EUR 8

GELATO SCOOP
Freshly Made Gelatos and Sorbets

60g | GF, V | EUR 6

BISTRA AZIJSKA PILEĆA SUPA
Sjeckano Povrće
150g | DF | EUR 9

PILEĆI ŠTAPIĆI
Terijaki Sos, Sezam, Pomfrit

120g | DF | EUR 12

SVJEŽE POVRĆE
Šargarepa, Krastavac, Komorač, 

Čeri Paradajz, Kisjela Pavlaka
100g | GF, V | EUR 10

PRŽENA RIŽA SA JAJIMA
Mladi Luk, Sezonsko Povrće, Soja

200g | EUR 15

NUDLE SA BIFTEKOM
Biftek, Sos od Ostriga, Kikiriki

200g | EUR 15

GRILOVANI RIBLJI FILET
Kuvana Bijela Riža

180g | DF, GF, S | EUR 15

MINI GOVEĐI BURGERI I POMFRIT
120g | DF, GF | EUR 15

ZA BEBE
BESPLATNI PIREI ZA BEBE

Šargarepa | Brokoli | Spanać
100g | DF, GF, VV

DODAJ PROTEIN
Riba | Junetina | Piletina

50g | EUR 8

SLATKO
ČOKOLADNI ČIPS SENDVIČ

Sladoled od Vanile, Keksi, Miso Karamela
60g | GF, V | EUR 10

SEZONSKO ISJECKANO VOĆE
100g | GF, VV | EUR 8

KUGLA SLADOLEDA
Svježe Napravljeni Sladoledi i Sorbei

60g | GF, V | EUR 6



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

GOLDEN HOUR  
EUR 20  |  100ML
Gin, Turmeric Cordial, Yuzu, Lime, Pipilongo Tincture
Džin, Kurkuma, Yuzu, Limeta, Tinktura od Pipilongo bibera

GEISHA’S KISS

 

EUR 18   |   110ML
Gin, Lychee, Lemon, Cherry Blossom Tonic
Džin, Liči, Sok od Limuna, Tonik Trešnjinog Cvijeta

DARE THE DEVIL
 EUR 20  |   150ML

Mezcal Espadin, Mango, Passion fruit, Togarashi-Honey syrup, 
Lime, Vegg white
Meskal Espadin, Mango, Marakuja, Togarashi-Med sirup, 
Limeta, Vegansko bjelance

TAPASAKE SOUR
EUR 21   |   150ML
Chilli Infused Japanese Gin, Lime, Lemongrass, Watermelon, Egg White
Japanski Džin Infuzovan Čilijem, Limeta, Limunska Trava, Lubenica, Bjelance

THE SHOGUN
EUR 21   |   115ML
Japanese Whisky, Yuzu, Lemongrass, White Pepper Cordial, Lemon
Japanski Viski, Yuzu, Kordial od Limunove Trave i Bijelog Bibera, Limun

TAPASAKE SIGNATURE COCKTAILS ·
TAPASAKE KOKTELI

THE RISING SUN

 

EUR 21   |   125ML
Vodka, Aperol, Strawberry Purée, 
Homemade Passionfruit & Sauvignon Foam
Vodka, Aperol, Pire od Jagoda, Marakuja i Sauvignon Pjena

MIRAGE 42
EUR 80  |  110ML
Don Julio 1942, St. Germain, Creme de Casis, Lemon, Agave, Tonic
Don Julio 1942, Liker od zove, Liker od crne ribizle, Limun, Agava sirup, Tonik



TAPASAKE SPRITZ

 

EUR 18  |  150ML
Gin, White Vermouth, Campari, Strawberries, Sakura Tea, Prosecco
Džin, Bijeli vermut, Campari, Jagode, Sakura čaj, Proseko

NIWA VERDE
EUR 20  |  140ML
Sake, Gin London Dry, Honey, Mitsuba, Basil, Fresh Pineapple
Sake, Džin, Med, Mitsuba, Bosiljak, Svježi Ananas

ESPRESSO TIME
EUR 20  |  100ML
Vodka, Sake, Kahlua, Espresso, Vanilla-Miso syrup
Vodka, Sake, Liker od kafe, Espreso, Vanila-Miso sirup

ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

BELUGA COCKTAILS ·
BELUGA KOKTELI

BELUGA GOLDEN TROPIC 
EUR 22   |   230ML
Beluga Noble Vodka, Lemongrass, Passion fruit, 
Lime, Prosecco, Soda water
Beluga Noble Vodka, Limunska trava, Marakuja, 
Limeta, Proseko, Soda voda

BELUGA WHITE SILK
EUR 22   |   110ML
Beluga Noble Vodka, Lychee, Dry Vermouth
Beluga Noble Vodka, Liči, Suvi Vermut

BELUGA BOTANICALS 
EUR 20   |   230ML
Infusions with Natural Fruits and Herbs
Infuzije s Prirodnim Biljem i Voćem

Cucumber & Mint, Tonic/Soda
Krastavac & Menta, Tonik/Soda

Rose & Lime, Tonic/Soda
Ruža & Limeta, Tonik/Soda

Pear & Linden, Tonic/Soda
Kruška & Lipa, Tonik/Soda

OYSTER ADRIATIC ESSENCE
EUR 22   |   140ML
Oyster gin, Amaro Montenegro, Passion fruit, 
Lime, Rosemary, Tonic
Oyster gin, Amaro Montenegro, Passion fruit, 
Limeta, Rosemary, Tonic



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

BEER ·  PIVO

 
Mamut Pilsner   8
Corona 8
Asahi 10

VODKA

Absolut

 

12

Beluga Transatlantic Racing 23
Beluga Gold Line 33

Beluga Noble  19
Grey Goose 19
Belvedere 19
Kettle One 14
Chopin Rye 16
Chopin Potato 16
Chopin Reserve 25
Chopin Vera Wang 30
Chopin Organic 15
Eiko 12
Titos 14

GIN ·  DŽIN

Twin Tigers 12

Gin Mare 18

 
Bombay Sapphire 14
Tanqueray 14
Tanqueray Ten 18
Hendrick’s 16
Monkey 47 20
Botanist 16

Old Pilot’s London Dry 16
Old Pilot’s Barrel Aged 22

 Hanami 18
Roku 18  
Etsu 14

TEQUILA ·  TEKILA

José Cuervo Blanco 12
José Cuervo Reposado 12
Don Julio Blanco 25
Don Julio Añejo 30
Don Julio 1942 Añejo 70
Herradura Blanco 16
Herradura Reposado 18

Lokita Mezcal Espadín 14
Lokita Mezcal Tobalá 24

Lokita Blanco

 

14
Lokita Reposado 16
Lokita Añejo

 

24
Clase Azul Plata 35
Clase Azul Reposado 58

BLENDED WHISKY · VISKI
|   30ML
Chivas 12 Y.O. 12
Chivas 18 Y.O. 21
JW Black 12
JW Green 17
JW Blue 39
Jameson 12
Jameson Black Barrel 15

BOURBON ·  BURBON

Jack Daniel’s   12
Four Roses   12
Bulleit Rye   19
Bulleit Bourbon   18
Woodford Reserve   16
Buffalo Trace   17
Knob Creek   21

|   30ML

|  30ML

|  330ML

|  30ML

|  30ML



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

 

SCOTTISH SINGLE 
MALT WHISKY ·

                                           

ŠKOTSKI SINGLE  
MALT VISKI

  |   30ML

JAPANESE WHISKY ·
JAPANSKI VISKI

                                           

  |   30ML

Glen Scotia Victoriana   16
Loch Lomond 12 Y.O.   12
Glenmorangie 10 Y.O.   14
Glenmorangie 18 Y.O.   34
Glenfiddich 12 Y.O.   14
Glenfiddich 21 Y.O. 40
Oban 14 Y.O. 21
Laphroiag 10 Y.O. 14
Lagavulin 16 Y.O. 19

 Macallan 12 Y.O. 28
Talisker 22

Akashi White Oak 18
The Chita 22

Yamazaki 18 Y.O. 350
Hibiki 21 Y.O. 280

The Matsui 32
The Kurayoshi 28
Fuyu 15

RUM

BacardÍ 12
BacardÍ Black 12
BacardÍ Gold 14

Bumbu 

 

14

Havana 3 Y.O. 13
Havana 7 Y.O. 15
Pyrat XO 15
Diplomatico 15
Zacapa 23 Y.O. 21
Zacapa XO 48
Plantation “Isle of Fiji” 14
Plantation XO 17
Bocathéva 18

RAKIJA

Stom Travarica 12
Zlatni Tok 10 Y.O. 37

Baraba Grape 13
Loza

Baraba Pear 13
Viljamovka

Baraba Quince 13
Dunja

Emperus 18 Y.O. 60
Šljiva

Gorda Quince 13
Dunja

Gorda Plum  13
Šljiva

Baraba Plum 13
Šljiva

Šljiva

Baraba Apricot 13
Kajsija

COGNAC & BRANDY · 
KONJAK I  BRENDI

Hennessy V.S. 16
Hennessy XO 39
Martell V.S. 16
Martell XO 37
Vinjak 5 Y.O. 12
Vinjak XXO 19
Louis XIII 550

  |   30ML

  |   30ML

  |   30ML



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
ALL PRICES ARE IN EUR, INCLUSIVE OF VAT, SUBJECT TO 10% SERVICE CHARGE.

MOCKTAILS
BEZALKOHOLNI KOKTELI

 · 
 

SIGNATURE SELECTION  |   EUR 10
POSEBAN IZBOR KUĆE  |   EUR 10

0% CLASSIC TWISTS  |   EUR 14
BEZALKOHOLNI KLASIČNI KOKTELI   |   EUR 14

MORNING MOTIVATION   |   150ML 
Grapefruit Juice, Fresh Mint, Lime,
Ginger, Soda
Sok od grejpfruta, svježa nana, limeta,
đumbir, soda

STRAWBERRY COOLER |  150ML
Strawberry Purée, Basil,
Lime, Soda
Pire od jagode, bosiljak,
limeta, soda

PEACH ICED TEA |  150ML
Tea, Peach Syrup, Lemon
Čaj, Sirup od Breskve, Limun

GREEN ZERO |  150ML
Honey, Mitsuba, Basil, Fresh Pineapple
Med, Japanski Korijander, Bosiljak, Svijež Ananas

NEGRONI ZERO |  100ML
Rebels 0.0% Botanical Dry, Rebels 0.0% Malt Blend, 
Rebels 0.0% Dolce Spritz, Lemon
Rebels 0.0% Botanical Dry, Rebels 0.0% Malt Blend, 
Rebels 0.0% Dolce Spritz, Limun

FAKE EMPEROR |  150ML
Rebels 0.0% Malt Blend, Apple Juice, 
Salted Caramel, Lemon, VEgg White Foamer
Rebels 0.0% Malt Blend, sok od jabuke, 
slana karamela, limun, pjena od bjelanca

SOBERITA |  110ML
Rebels 0.0% Botanical Dry, Lime, 
Agave Syrup, Cucumber, Jalapeno
Rebels 0.0% Botanical Dry, lajm, 
sirup od agave, krastavac, halapenjo



ZABRANJENO JE TOČENJE ALKOHOLA MALOLJETNICIMA.
SVE CIJENE SU IZRAŽENE U EURIMA, UKLJUČUJU PDV 
I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.

SERVING ALCOHOL TO MINORS IS AGAINST THE LAW.
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FRESHLY SQUEEZED · 
SVJEŽE CIJEĐENO

Orange Juice   9
Sok od pomorandže

Grapefruit Juice   9
Sok od grejpfruta

Seasonal Fruit Juice   9
Sok od sezonskog voća

COFFEE ·  KAFA

Caffé Latte  |  190ml   6
Cappuccino  |  190ml    6
Macchiato  |  55ml   6
Espresso  |  35ml   6
Americano  |  130ml   6
Ice Latte  |  190ml   7
Ice Americano  |  130ml   7

JAPANESE TEA SELECTION ·  
JAPANSKA SELEKCIJA                     
ČAJEVA

Sakura Green   9
Ceremonial Matcha   13
Rare & Exclusive Sencha    9

  |   300ML

  |   190ML

SOFT DRINKS · 
BEZALKOHOLNI NAPICI  
Coca-Cola  |  250ml   6
Coca-Cola Zero  |  250ml   6
Sprite  |  250ml   6
Orangina  |  250ml   7
Tonic Water  |  200ml   9
Ginger Ale  |  200ml    9
Ginger Beer  |  200ml   9
Cherry Blossom Tonic  |  200ml 9
Soda Water  |  200ml   9
Grapefruit Soda Water  |  200ml 9
Red Bull  |  200ml  12

WATER ·  VODA

Local Sparkling  |  750ml   7
Lokalna gazirana voda

Local Still  |  750ml   7
Lokalna negazirana voda

Local Sparkling  |  250ml   4
Lokalna gazirana voda

Local Still  |  250ml   4
Lokalna negazirana voda

San Pellegrino, Sparkling  |  750ml  9
San Pellegrino gazirana voda

Acqua Panna, Still  |  750ml  9
Acqua Panna negazirana voda



PHILOSOPHY
 

Ancient paths carried stories. Sada Yacco, the daughter of a Japanese brewer, set out from 
her humble homeland in search of new worlds - not to forget her roots, but to carry them 
forward. With her, she brought a reverence for nature, attention to detail, and the joy of 
discovery.

Tapasake continues that spirit of journey - blending the culture of Japan with the subtlety 
of European small plates, creating a place where harmony of flavors and moments meet. 
Every glass of sake or wine on our list is chosen with the same care: to elevate the meal, 
to unfold a story, to connect guests with nature and the people behind each drop.

Here, tradition does not stand still - it travels. Every sip, every bite reminds us that discov-
ery - of land, of flavors, of moments - is what truly connects us. Tapasake is precisely that 
encounter: a journey of taste that honors roots while celebrating the unknown.



ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.

S A K E S

Sōtō 50% (Gohyakumangoku rice), Junmai Daiginjo, Niigata, Japan 
Full-bodied and creamy on the palate, with aromas of apple, flavors of melon and cucumber, 
and a crisp, clean finish.

Samurai 50%, Asahikawa (Hokkaido rice), Junmai Daiginjo, Hokkaido, Japan 
A refined, smooth, and aromatic profile crafted using traditional brewing techniques.

Akashi – Tai 38% (Yamada - Nishiki rice), Junmai Daiginjo Genshu, Hyogo, Japan 
An explosion of aromas, including melon, lemon, bitter orange and subtle herbaceous notes.

Nito Omachi 48%, Maruishi (Omachi rice), Junmai Daiginjo, Chubu, Japan 
Aromatic with a mellow taste, featuring a rich, honey - like flavor.

Kita No Homare Gold Leaf 50% (Hokkaido rice), Junmai Daiginjo, Hokkaido, Japan  
Notes of crisp citrus, peach sorbet, crunchy pear and wildflowers.

Dassai 23%, Asahi Shuzo (Yamada - Nishiki rice), Junmai Daiginjo, Yamaguchi, Japan  
Delivering delicate floral aromas with a palate reminiscent of honey and an elegant lasting finish.

Dassai 39%, Asahi Shuzo (Yamada - Nishiki rice), Junmai Daiginjo, Yamaguchi, Japan   
Showing a luscious and juicy character with a nectar like sweetness on the palate, 
followed by a long bright finale.

140

Akashi – Tai Sparkling 60% (Chiyonishiki rice), Junmai Ginjo, Hyogo, Japan

Samurai 50%, Asahikawa (Hokkaido rice), Junmai Daiginjo, Hokkaido, Japan

Akashi – Tai 38% (Yamada - Nishiki rice), Junmai Daiginjo Genshu, Hyogo, Japan 

Dassai 23%, Asahi Shuzo (Yamada - Nishiki rice), Junmai Daiginjo, Yamaguchi, Japan

Dassai 39%, Asahi Shuzo (Yamada - Nishiki rice), Junmai Daiginjo, Yamaguchi, Japan

67

80

92

150

105

S A K E S  3 0 0 M L

Soto 50% (Gohyakumangoku rice), Junmai Daiginjo, Niigata, Japan

Dassai 39%, Asahi Shuzo (Yamada - Nishiki rice), Junmai Daiginjo, Yamaguchi, Japan

Akashi – Tai Shiraume Ginjo Umeshu (Yamada - Nishiki rice), Hyogo, Japan

21

28

17

B Y  T H E  G L A S S  9 0 M L

S A K E S  7 2 0 M L

160

Akashi – Tai Ginjo Juzushu (Yamada - Nishiki rice), Hyogo, Japan 
Made by macerating yuzu in ginjo-grade sake. It offers intense citrusy flavours 
and a sweetness that is perfectly balanced by the tanginess of the yuzu.

Akashi – Tai Shiraume Ginjo Umeshu (Yamada - Nishiki rice), Hyogo, Japan  
Made by macerating Japanese plums in ginjo-grade sake. 
A voluptuous bouquet of confit cherries and plums is followed by a sweetness in the mouth, 
with generous notes of plum and almond.

95
S A K E  -  B A S E D  L I Q U O R S  5 0 0 M L

82

205

187

220

185

255



W I N E S  B Y  T H E  G L A S S   |  150ml

C H A M PA G N E  &  S PA R K L I N G  W I N E
Brut Réserve, Taittinger (Chardonnay - Pinot Noir - Pinot Meunier),
Reims, Champagne, France NV
Elegant, vibrant, and impeccably balanced. 
It shows fine, persistent bubbles and aromas of fresh brioche, white flowers, and citrus zest. 
A benchmark non-vintage Champagne that perfectly combines finesse and freshness.

ContadaGranda Brut, Prosecco DOCG, Masottina (Glera), Veneto, Italy NV 
The nose reveals a symphony of flavors ranging from green apples, pears and plums 
to pink grapefruit and melon. The sip is balanced and fresh, culminating in a creamy 
and perfectly rounded finish and a fine perlage.

Brut Rosé, Kovačević (Pinot Noir), Fruška Gora, Serbia 2011 
Lifted aromas of wild cranberries and raspberries with hints of rose petals and citrus zest.
Elegant creaminess and gentle yeast complexity add depth, balanced by refreshing acidity 
and a long, refined finish.

Cru Selection, Marjan Simčić (Sauvignon Blanc), Goriška Brda, Slovenia 2023 
Citrus, white peach, herbal and subtle floral aromas lead into a focused, mineral-
driven palate. The wine avoids excessive intensity, instead emphasizing freshness, 
balance, and clear expression of terroir, with a pleasant and intense aftertaste.

Livio Felluga (Pinot Grigio), Friuli – Venezia Giulia, Italy 2024
Refined expression of the Friuli-Venezia Giulia region, with elegant notes of ripe pear, 
white peach, and a touch of almond, balanced by crisp acidity and a smooth, mineral finish.

Minaia Gavi de Gavi, Nicola Bergaglio (Cortese), Piedmont, Italy 2023
Crisp and vibrant Gavi, with notes of green apple, citrus zest, and a subtle floral aroma, 
balanced by a refreshing minerality that reflects the character of Piemonte’s hillside vineyards.

Chablis 1er Cru, Louis Latour (Chardonnay), Burgundy, France 2024 CORAVIN
Aromas of white peach, lemon zest and green apple glide effortlessly from the glass, 
underpinned by oyster shell and wet stone minerality. Its vibrant acidity driving layers 
of citrus and a gentle saline edge. 

SoviNoa Fume Blanc, Matijašević (Sauvignon Blanc), Šumadija, Serbia 2023 CORAVIN
An exceptionally structured Fume style of Sauvignon, with a layered set of aromas. 
The variety’s freshness bursting with tropical fruit, ripe peach with fine citrus notes 
and distinct terroir minerality make for a long, full-flavored, and complex finish. JS 95

34

16

165

75

19 90

23 110

18 85

19 90

36 175

34 165

GL BTL

W H I T E  W I N E  

Pink Punk Rosé, Chichateau (Cab. Franc - Merlot - Cab. Sauvignon),
Fruška Gora, Serbia 2024
A bold yet playful expression, bursting with juicy raspberries, wild strawberries, 
and a hint of citrus zest. Vibrant and refreshingly crisp Rose which shows 
delicacy and character of Serbian terroir.

Whispering Angel, Château d'Esclans (Grenache - Cinsault - Syrah - Mourvèdre),
Provence, France, 2024 
A delicate symphony of wild strawberries and citrus zest, gliding effortlessly on a crisp, 
mineral-driven palate. Elegant and refreshing, it captures the essence of 
Provence’s sunlit vineyards.

19 90

15 70
R O S É  W I N E

 

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



S W E E T  W I N E  1 0 0 M L
Medun, Plantaže (Vranac), Podgorica, Montenegro 2020
Rounded and very rich bouquet, with the scents and flavors of chocolate, coffee, 
dried cherries, and figs. Its velvety texture and lingering finish whisper of 
Montenegro’s ancient landscapes and timeless winemaking tradition.

15 70

GL BTL
Frug (Pinot Noir), Fruška Gora, Serbia 2023
A refined and elegant with aromas of ripe red berries, subtle truffle notes, 
and delicate oak influence. The palate is fruit-forward, well-balanced, and lingers with 
a smooth, velvety finish. Graceful interpretation of this noble variety.

Nipozzano Riserva, Chianti Rufina, Fresobaldi,
(Sangiovese - Cabernet Sauvignon - Merlot),
Tuscany, Italy 2022
Ripe cherries, wild herbs, and a hint of tobacco intertwine with lively acidity and 
fine-grained tannins. It carries the spirit of sun-drenched hillsof Chianti
and centuries-old tradition in every sip.

Otisak, Ðurđevića Legat (Merlot - Cabernet Sauvignon), Mionica, Serbia 2021
Full-bodied and robust, with complex aromas of ripe forest fruits, 
followed by velvety tannins and a long, pleasant finish dominated by 
hints of vanilla and plum marmalade.

Gevrey Chambertin Vieilles Vignes, Domaine Faiveley (Pinot Noir),
Burgundy, France 2021 CORAVIN
Spicy and earthy notes, plus cherry and blackberry and appealing vegetal accents. 
Dense, with assertive tannins lining the long finish. 
Smooth, round and fleshy with a very rich structure. WS 91

18 85
R E D  W I N E

17 80

20 95

50 245

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



S O M M E L I E R  S E L E C T I O N   |  750ml

W H I T E  W I N E
Solaris, Ražnatovic (Chardonnay), Danilovgrad, Montenegro 2022
Limited-edition expression of Chardonnay, where ripe tropical notes of mango and pineapple 
intertwine with fresh citrus zest, while subtle nuances of vanilla, toasted almond, 
and sweet spice reveal its time in oak. A creamy texture is lifted by vibrant acidity that 
keeps the wine fresh and energetic.

Carsko Vino Grand Cru, Vukoje (Žilavka - Bena), Trebinje, Bosnia and Herzegovina 2020
The exotic bouquet opens up with aromas of ginger, vanilla, rosemary and lavender. 
The palate’s complexity reveals a fresh, clean structure with notes of juicy fruit – pear, 
quince, pineapple – and a salty minerality that lends gorgeous elegance.

Santa Lucia, Kozlovic (Malvazija Istarska), Istria, Croatia 2018 
Expressive, attractive and immediately sets off a palette of aromas such as acacia, 
vanilla and gingerbread. It is rich in floral scents and aromas of yellow fruit, ripe peaches 
and apricots. A wine that bears all the characteristics of the highest-class Malvasia.

Aile d’Argent, Château Mouton Rothschild (Sauvignon Blanc - Sémillon),
Bordeaux, France 2022
A very exotic white with dried-mango, fresh-pineapple, and sliced-lemon aromas and flavors.
Full - bodied vivid with a long, intense and opulent finish.

Nibbio della Sala, Antinori (Chardonnay), Umbria, Italy 2020 
Ripe orchard fruits meld with citrus zest and toasted almond. Beneath its rich, 
creamy texture lies a core of flinty minerality, lifted by vibrant acidity and a lingering finish.

110

140

240

540

885

R O S É  W I N E
Clos Mireille Rose, Domaines Ott (Grenache - Cinsault - Syrah), 
Provence, France 2024
It has finesse and elegance, perfumed notes of rose petals, framboise and strawberries.
This seamless beauty can be enjoyed on its own, or pair beautifully with any of our food selection.

Savina Rosé (Grenache - Syrah), Herceg Novi, Montenegro 2025
Presents delicate aromas of wild strawberries, redcurrants, and floral notes, 
with a refreshing minerality and elegant finish.

138

88

R E D  W I N E
Fabula Laqum, Chichateau (Cabernet Sauvignon - Cabernet Franc - Merlot),
Fruška Gora, Serbia 2019
Broody dark berry fruit, truffle and smoke eventually emerge.
The finish is filled with wonderful power and traces of balsamic aromas on the aftertaste.

Old Cellar Cuvee Terroir, Plantaže (Vranac - Petit Verdot), 
Podgorica, Montenegro 2018
Subtle, tannin structure, customized to Vranac, following nicely the intense fruitiness,
rst of the ripe plum, black cherry and blackberry. It opens up magically and last forever.

Bric Turot Barbaresco, Prunotto (Nebbiolo), Piedmont, Italy 2015 
It reveals notes of dried rose, red cherry, and sweet spice, with hints of tobacco and truffle emerging with age. 
Elegant yet structured, it shows fine-grained tannins and a long, savory finish.

Château Lascombes 2nd Grand Cru Classé 
(Cabernet Sauvignon - Merlot - Cabernet Franc - Petit Verdot),
Margaux, Bordeaux, France 2018
Fresh and refined, evoking subtle power, yet with a smooth texture, like satin.
Its opulent depth reveals a symphony of ripe plum and mocha, wrapped in silky tannins 
and a lingering embrace of graphite and vanilla.

Echezeaux Grand Cru, Louis Latour (Pinot Noir), Burgundy, France 2019
Aromas of clove, black cherry, licorice and toast. 
On the palate, it is full and fresh with elegant tannins and beautiful blackcurrant flavors.

125

180

214

340

775

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

C H A M P A G N E  &  S P A R K L I N G  W I N E
ContadaGranda Brut, Prosecco DOCG, Masottina (Glera), Veneto, Italy NV

Spumante Yu Sushi Extra Brut, Astoria (Glera), Veneto, Italy NV

Cuvée Prestige Extra Brut, Franciacorta DOCG, Ca'del Bosco 
(Chardonnay - Pinot Noir - Pinot Blanc),
Lombardy, Italy NV

Brut, Kovačević (Chardonnay - Riesling), Fruška Gora, Serbia 2012

Brut Réserve, Taittinger (Chardonnay - Pinot Noir - Pinot Meunier), 
Reims, Champagne, France NV

Brut Réserve, Billecart - Salmon (Pinot Noir - Chardonnay - Pinot Meunier),
Aÿ, Champagne, France NV

Special Cuvée 007, Bollinger (Pinot Noir - Chardnonnay - Pinot Meunier),
Aÿ, Champagne, France NV

Collection 245, Louis Roederer, (Chardonnay - Pinot Noir - Pinot Meunier),
Reims, Champagne, France NV

Blanc de Blanc, Ruinart (Chardonnay), Reims, Champagne, France NV 

Blanc de Blancs, Louis Roederer (Chardonnay), Reims, Champagne, France 2016

Krug ”Grande Cuvée” (Chardonnay - Pinot Noir - Pinot Meunier),
Reims, Champagne, France NV

Cristal, Louis Roederer (Chardonnay - Pinot Noir), Reims, Champagne, France 2016

Dom Perignon (Pinot Noir - Chardonnay), Reims, Champagne, France 2015

S.W. Churchill, Pol Roger (Pinot Noir - Chardonnay - Pinot Meunier),
Épernay, Champagne, France 2018

Comtes de Champagne, Taittinger (Chardonnay), Reims, Champagne, France 2013

Brut Réserve, Billecart - Salmon, (Pinot Noir - Chardonnay - Pinot Meunier), 
Aÿ, Champagne, France NV Magnum 1.5L

Collection 243, Louis Roederer, (Chardonnay - Pinot Noir - Pinot Meunier), 
Reims, Champagne, France NV Magnum 1.5L

Dom Perignon, (Pinot Noir - Chardonnay),
Reims, Champagne, France 2009 Magnum 1.5L

Brut Réserve, Billecart - Salmon, (Pinot Noir - Chardonnay - Pinot Meunier), 
Aÿ, Champagne, France NV Jeroboam 3L

Brut Réserve, Billecart - Salmon, (Pinot Noir - Chardonnay - Pinot Meunier), 
Aÿ, Champagne, France NV Methuselah 6L

75

55

188

95

165

175

315

205

370

285

725

720

630

595

700

420

390

1,620

780

1,300

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

R O S É  S P A R K L I N G  &  C H A M P A G N E
Mademoiselle, 100 Žena (Merlot), Niš, Serbia 2025

Brut Rosé, Kovačević (Pinot Noir), Fruška Gora, Serbia 2011 

Brut Rosé, Billecart - Salmon (Pinot Noir - Chardonnay - Pinot Meunier),
Aÿ, Champagne, France NV

Brut Rosé, Ruinart (Pinot Noir - Chardonnay), Reims, Champagne, France NV

La Grande Année Rosé, Bollinger (Pinot Noir - Chardonnay),
Aÿ, Champagne France 2007/2012

Brut Rosé, Louis Roederer (Pinot Noir - Chardonnay - Pinot Meunier),
Reims, Champagne France 2017

Cristal Rosé, Louis Roederer (Pinot Noir - Chardonnay),
Reims, Champagne France 2014

Dom Perignon Rose (Pinot Noir - Chardonnay),
Reims, Champagne, France 2008

Comtes de Champagne Rose, Taittinger (Chardonnay - Pinot Noir),
Reims, Champagne, France 2011

Brut Rosé, Louis Roederer (Pinot Noir - Chardonnay - Pinot Meunier),
Reims, Champagne France 2011 Magnum 1.5L

70

110

280

345

525

290

1,150

1,100

860

440

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

W H I T E  W I N E S

B O S N I A  A N D  H E R Z E G O V I N A
Carsko Vino Grand Cru, Vukoje (Žilavka - Bena), Trebinje, Bosnia and Herzegovina, 2020 140

C R O A T I A
Meneghetti Malvazija (Malvazija Istarska), Istria, Croatia 2024

Meneghetti White (Chardonnay - Pinot Blanc), Istria, Croatia 2022

Santa Lucia, Kozlović (Malvazija Istarska), Istria, Croatia 2018

80

140

240

F R A N C E
Pouilly-Fumé, Château de Tracy (Sauvignon Blanc), Loire, France 2023

Sancerre Comte Lafond, Ladouchette (Sauvignon Blanc), Loire, France 2025

Baron de L, Ladouchette (Sauvignon Blanc), Loire, France 2023

Chablis "La Chanfleure", Louis Latour (Chardonnay), Burgundy, France 2024

Chablis 1er Cru, Louis Latour (Chardonnay), Burgundy, France 2024

Chablis Grand Cru "Les Clos", La Chablisienne (Chardonnay), Burgundy, France 2022

Puligny – Montrachet, Louis Latour (Chardonnay), Burgundy, France 2024

Chassagne - Montraschet 1er Cru "Blanchots", Olivier Leflaive (Chardonnay), 
Burgundy, France 2022

Batard Montraschet Grand Cru, Louis Latour (Chardonnay), Burgundy, France 2022

Corton - Charlemagne Grand Cru, Louis Latour (Chardonnay), Burgundy, France 2019

Pouilly - Fuissé, Joseph Drouhin (Chardonnay), Burgundy, France 2022

Aile d’Argent, Château Mouton Rothschild (Sauvignon Blanc - Sémillon),
Bordeaux, France 2022

Côtes du Rhône Blanc, E.Guigal (Viognier - Roussanne - Marsanne), Rhône, France 2024

Viognier, Chêne Bleu (Viognier), Rhone, France 2020

105

110

265

95

175

270

315

490

1,100

650

152

540

60

120

I TA LY
Quartz, Cantina Terlano (Sauvignon Blanc), Alto - Adige, Italy 2023

Nussbaumer, Cantina Tramin (Gewurztraminer), Alto - Adige, Italy 2022     

Schiopetto (Sauvignon Blanc), Friuli - Venezia Giulia, Italy 2023 

Livio Felluga (Pinot Grigio), Collio DOC, Friuli - Venezia Giulia, Italy 2024

Vintage Tunina, Jermann (Sauvignon - Chardonnay - Ribolla Gialla - Malvasia), 
Friuli - Venezia Giulia, Italy 2022

Minaia Gavi di Gavi, Nicola Bergaglio (Cortese), Piedmont, Italy 2023

Rossj-Bass, Gaja (Chardonnay - Sauvignon Blanc), Piedmont, Italy 2023

Alteni di Brassica, Gaja (Sauvignon Blanc), Piedmont, Italy 2017

Gaia & Rey, Gaja (Chardonnay), Piedmont, Italy 2021 

Pomino Bianco, Frescobaldi (Chardonnay - Pinot Blanc), Tuscany, Italy 2023

Vermentino, Tenuta Guado al Tasso (Vermentino), Tuscany, Italy 2024

Ca'Marcanda Vistamare, Gaja (Viognier - Vermentino - Fiano), Tuscany, Italy 2022

Cervaro della Sala, Antinori (Chardonnay - Grechetto), Umbria, Italy 2023

Nibbio della Sala, Antinori (Chardonnay), Umbria, Italy 2020  

215

185

85

85

185

90

275

420

660

72

75

190

240

885

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

W H I T E  W I N E S

M O N T E N E G R O
Savina (Chardonnay), Herceg Novi, Montenegro, 2024/2025

Storia di Pietra (Chardonnay), Kotor, Montenegro 2024  

Solaris, Ražnatović (Chardonnay), Danilovgrad, Montenegro 2022

Kolana, Patrimonio (Tamjanika), Podgorica, Montenegro 2023

Sauvignon, Keković (Sauvignon Blanc), Danilovgrad, Montenegro 2024/2025

Suton Cuvee, Patrimonio (Chardonnay - Pinot Blanc - Sauvignon Blanc), 
Podgorica, Montenegro 2024

80

75

110

75

70

70

S E R B I A
Valerius, Imperator (Riesling), Fruška Gora, Serbia 2022

Bella Novella, Erdevik (Sauvignon Blanc), Fruška Gora, Serbia 2024

Omnibus Lector, Erdevik (Chardonnay), Fruška Gora, Serbia 2022

Edition "S", Kovačević (Chardonnay), Fruška Gora, Serbia 2022

Bianca, Atelje Vina Šapat (Tamjanika), Fruška Gora, Serbia 2024

Ðoković (Chardonnay), Šumadija, Serbia 2021 

SoviNoa Fume Blanc, Matijašević (Sauvignon Blanc), Šumadija, Serbia 2023

Trijumf Gold, Aleksandrović (Sauvignon Blanc - Pinot Blanc - Riesling), 
Šumadija, Serbia 2024

Trijumf Gold, Aleksandrović (Sauvignon Blanc - Pinot Blanc - Riesling), 
Šumadija, Serbia 2024 Magnum 1.5L

85

70

145

85

70

145

165

78

172

S L O V E N I A
Cru Selection, Marjan Simčič (Sauvignon Blanc), Goriška Brda, Slovenia 2023

Malvazija, Edi Simčič (Malvazia), Goriška Brda, Slovenia 2021

Rebula, Edi Simčič (Rebula), Goriška Brda, Slovenia 2021

90

95

90

R E S T  O F  T H E  E U R O P E
Kabinett, Thörle (Riesling), Rheinhessen, Germany 2022

Federspiel Terrasen, Domaine Wachau (Riesling), Wachau, Austria 2024

Steinertal, F.X. Pichler (Riesling), Wachau, Austria 2021

Bodegas Godeval (Godello), Valdeorras, Spain 2023

Don Pedro Soutomaior, Adegas Galegas (Albarino), Rias Baixas, Spain 2024

75

80

195

65

70

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.

N E W  W O R L D
Cloudy Bay (Sauvignon Blanc), Marlborough, New Zealand 2024  

Terazzas de los Andes (Chardonnay), Mendoza, Argentina 2022 

Karia, Stag's Leap Wine Cellar (Chardonnay), Napa Valley, USA 2022 

Yarden, Golan Heights (Chardonnay), Golan Heights, Israel 2022 

145

95

170

135



R O S É  W I N E S

F R A N C E
Whispering Angel, Château d'Esclans (Grenache - Cinsault - Syrah - Mourvèdre),
Provence, France, 2024

Clos Mireille Rosé, Domaines Ott (Grenache - Cinsault - Syrah), 
Provence, France 2024

Minuty 281, Chateau Minuty (Grenache - Syrah - Cinsault), 
Provence, France 2024/2025

Whispering Angel, Château d'Esclans (Grenache - Cinsault - Syrah - Mourvèdre), 
Provence, France 2024 Magnum 1.5L

Chateau Romassan, Domaines Ott (Mourvèdre - Grenache - Cinsault - Syrah), 
Provence, France 2023 Magnum 1.5L

Minuty 281, Chateau Minuty (Grenache - Syrah - Cinsault),
Provence, France 2025 Magnum 1.5L

90

138

220

170

265

460

Savina Rose (Grenache - Syrah), 
Herceg Novi, Montenegro 2025

Fama Rose, Patrimonio (Merlot - Cabernet Sauvignon), 
Podgorica, Montenegro 2023 

88

72

M O N T E N E G R O

Pink Punk Rosé, Chichateau (Cab. Franc - Merlot - Cab. Sauvignon),
Fruška Gora, Serbia 2024

Trijumf Rosé, Aleksandrović (Pinot Noir), Šumadija, Serbia 2025

70

75

S E R B I A

Alie, Frescobaldi (Syrah - Vermentino), 
Tuscany, Italy 2024

Chloe, Opera (Grapello - Barbera - Sangiovese), 
Lombardia, Italy 2023

75

85

I T A L Y

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

R E D  W I N E S

F R A N C E
Volnay, Joseph Drouhin (Pinot Noir), Burgundy, France 2022

Gevrey - Chambertin Vieilles Vignes, Domaine Faiveley (Pinot Noir), 
Burgundy, France, 2021

Nuits Saint Georges 1er. Cru "Les Porets", Domaine Faiveley (Pinot Noir), 
Burgundy, France 2016

Echezeaux Grand Cru, Louis Latour (Pinot Noir), Burgundy, France 2019

Echo de Lynch Bages, Château Lynch Bages 
(Cabernet Sauvignon - Merlot - Cabernet Franc), 
Pauillac, Bordeaux, France 2018

Château Mouton Rothschild 1er Grand Cru Classé
(Cabernet Sauvignon - Merlot - Cabernet Franc - Petit Verdot),
Pauillac, Bordeaux, France 2006

Château Lafite Rothschild 1er Grand Cru Classé
(Cabernet Sauvignon - Merlot - Cabernet Franc - Petit Verdot), 
Pauillac, Bordeaux, France 2014

Château Talbot 4th Grand Cru Classé (Cabernet Sauvignon - Merlot - Petit Verdot),
Saint-Julien, Bordeaux, France 2009

Château Margaux 1er Grand Cru Classé
(Cabernet Sauvignon - Merlot - Petit Verdot - Cabernet Franc), 
Margaux, Bordeaux, France 2008

Alter Ego, Château Palmer (Merlot - Cabernet Sauvignon - Petit Verdot),
Margaux, Bordeaux France 2015

Château Palmer 3rd Grand Cru Classé (Cabernet Sauvignon - Merlot - Cabernet Franc), 
Margaux, Bordeaux, France 2010

Château Lascombes 2nd Grand Cru Classé 
(Cabernet Sauvignon - Merlot - Cabernet Franc - Petit Verdot), 
Margaux, Bordeaux, France 2018

Château La Lagune 3rd Grand Cru Classé (Cabernet Sauvignon - Merlot - Petit Verdot),
Haut - Médoc, Bordeaux, France 2015

Château Bélair - Monange 1st Grand Cru Classé “B” (Merlot - Cabernet Franc),
Saint - Émilion, Bordeaux, France 2012

Château Angélus 1st Grand Cru Classé “A” (Merlot - Cabernet Franc),
Saint - Émilion, Bordeaux, France 2014

Château Cheval Blanc 1st Grand Cru Classé “A” (Merlot - Cabernet Franc),
Saint - Émilion, Bordeaux, France 2014

185

245

342

775

255

2,500

2,250

600

2,500

650

1,800

340

255

500

1,500

2,200

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

R E D  W I N E S

F R A N C E
Château Gazin (Merlot - Cabernet Franc - Cabernet Sauvignon),
Pomerol, Bordeaux, France 2016

Château La Fleur-Pétrus (Merlot - Cabernet Franc), Pomerol, Bordeaux, France 2019

Château Trotanoy (Merlot - Cabernet Franc), Pomerol, Bordeaux, France 2012

Astralabe, Le Chêne Bleu (Grenache - Syrah), Rhône, France 2016

Abélard, Le Chêne Bleu (Grenache - Syrah), Rhône, France 2012

Châteauneuf - du - Pape, Château de Beaucastel
(Grenache - Cinsault - Syrah - Mourvèdre - Counoise), 
Rhône, France 2020

430

800

900

95

215

445

I TA LY
Sant'Urbano, Amarone Classico DOCG, Speri (Corvina - Rondinella - Molinara), 
Veneto, Italy 2019

Barbera d'Alba, G.D. Vajra (Barbera), Piedmont, Italy 2024

Barolo Dagromis, Gaja (Nebbiolo), Piedmont, Italy 2020

Barbaresco, Prunotto (Nebbiolo), Piedmont, Italy 2022

Bric Turot Barbaresco, Prunotto (Nebbiolo), Piedmont, Italy 2015

Nipozzano Riserva, Chianti Rufina, Fresobaldi (Sangiovese - Cabernet Sauvignon - Merlot),
Tuscany, Italy 2021

Tignanello, Antinori (Sangiovese - Cabernet Sauvignon - Cabernet Franc),
Tuscany, Italy 2021

Solaia, Antinori (Cabernet Sauvignon - Sangiovese - Cabernet Franc), 
Tuscany, Italy 2021

Brunello di Montalcino, Altesino (Sangiovese), Tuscany, Italy 2019

Lucente, Tenuta Luce de la Vite, Frescobaldi (Merlot - Sangiovese), 
Tuscany, Italy 2016

Le Volte dell'Ornellaia, Tenuta dell'Ornellaia (Cabernet Sauvignon - Merlot - Petit Verdot),
Tuscany, Italy 2024

Guado Al Tasso, Tenuta Guado Al Tasso
(Cabernet Sauvignon - Merlot - Syrah - Cabernet Franc - Petit Verdot), 
Tuscany, Italy 2021

Torcicoda, Tormaresca (Primitivo), Puglia Italy 2022

211

80

320

120

214

80

345

820

225

125

95

390

70

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.



W I N E S  B Y  T H E  B O T T L E   |  750ml

R E D  W I N E S

M O N T E N E G R O
Ražnatović (Pinot Noir), Danilovgrad, Montenegro 2021

Vranac Reserve, Plantaže (Vranac), Podgorica, Montenegro 2017

Reserve, Sjekloća (Vranac), Crmnica, Montenegro 2006

Old Cellar Cuvee Terroir, Plantaže (Vranac - Petit Verdot), Podgorica, Montenegro 2018 

Syrah Limited, Monte Grande (Syrah), Podgorica, Montenegro 2019

Savina (Merlot), Herceg Novi, Montenegro 2019

92

95

120

180

135

108

S E R B I A
Grand Trianon, Erdevik (Cabernet Sauvignon - Syrah - Merlot), Fruška Gora, Serbia 2021

Stiffler’s Mom, Erdevik (Syrah), Fruška Gora, Serbia 2020

Constantivs, Imperator (Cabernet Sauvignon - Cabernet Franc), Fruška Gora, Serbia 2017

Fabula Laqum, Chichateau (Cabernet Sauvignon - Cabernet Franc - Merlot),
Fruška Gora, Serbia 2019

Frug (Pinot Noir), Fruška Gora, Serbia 2023

Legat 1903 (Pinot Noir), Aleksandrovac, Serbia 2022

Otisak, Ðurđevića Legat (Merlot - Cabernet Sauvignon), Mionica, Serbia 2021 

Ðoković (Syrah), Šumadija, Serbia 2021 

Cuvee No. 1, Zvonko Bogdan (Merlot - Cabernet Franc - Frankovka),
Subotica, Serbia 2021 Magnum 1.5L

Virtus (Pinot Noir), Svilajnac, Serbia 2017 Magnum 1.5L

105

160

185

125

85

85

90

160

185

193

S L O V E N I A
Cru Selection, Marjan Simčić (Pinot Noir), Goriška Brda, Slovenia 2021

Carolina, Jakončić (Pinot Noir), Goriška Brda, Slovenia 2019

Kozana Single Vineyard, Edi Simčić (Merlot) Goriška Brda, Slovenia 2016

120

190

320

S P A I N
Gaba Do Xil, Telmo Rodriguez (Mencia), Valdeorras, Spain 2017

Viña Cubillo Crianza, Lopez de Heredia (Tempranillo - Garnacha - Mazuelo - Graciano), 
Rioja, Spain 2014

Viña Tondonia Reserva, Lopez de Heredia (Tempranillo - Garnacha - Graciano - Mazuelo), 
Rioja, Spain 2011 

Alion, Vega Sicilia (Tempranillo), Ribera del Duero, Spain 2020

65

75

145

305

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.

Bannockburn, Felton Road (Pinot Noir), Central Otago, New Zealand 2022   

Grand Malbec, Terazzas de los Andes (Malbec), Mendoza, Argentina 2019 

Cask 23, Stag’s Leap Wine Cellars (Cabernet Sauvignon), Napa Valley, USA 2020  

Col Solare (Cabernet Sauvignon – Cabernet Franc – Merlot - Syrah), Washington State, USA 2019    

Yarden, Golan Heights (Cabernet Sauvignon), Golan Heights, Israel 2020   

168

215

875

350

180

N E W  W O R L D  



W I N E S  B Y  T H E  B O T T L E

S W E E T  &  F O RT I F I E D  W I N E S

S PA I N
Almacenista Cayetano del Pino, Palo Cortado, Lustau (Palomino), 500ml
Jerez, Spain, NV

220

F R A N C E
Château d'Yquem 1er Cru Supérieur (Sémillon - Sauvignon Blanc), 750ml
Sauternes, Bordeaux, France 2017

Château Rieussec 1er Cru Classé (Sauvignon Blanc - Sémillon), 375ml
Sauternes, Bordeaux, France 2018 

995

150

M O N T E N E G R O
Savina, Late Harvest (Žižak), Herceg Novi, Montenegro 2018, 375ml

Medun, Plantaže (Vranac), Podgorica, Montenegro 2020, 500ml

120

70

N O N - A L C O H O L I C  W I N E S   |  375ml

Blanc Dry Sparkling, So Jennie (Non - Alcoholic), Paris, France, NV

Rose Sparkling, So Jennie (Non - Alcoholic), Paris, France, NV

55

65

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.
VINTAGES COULD VARY UPON AVAILABILITY.

SVE CIJENE SU IZRAŽENE U EURIMA I PODLOŽNE SU NAPLATI OD 10% NAKNADE ZA USLUGU.
GODINE PROIZVODNJE MOGU VARIRATI U ZAVISNOSTI OD DOSTUPNOSTI.


