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_ CURRY CHICKEN CAKES

te čudovite začinjene piščančje tortice najpo-
gosteje prepoznamo kot tajske predjedi, ven-
dar so kot priljubljen prigrizek razširjene v 
vseh deželah bengalskega zaliva.
Although mostly identified with Thailand these won-
derfully spiced small chicken cakes are popular appe-
tizers and very familiar in all the countries around the 
Gulf of Bengal.

_ 8,50

_ SATAY

prigrizek z indonezijskih uličnih stojnic v svoji 
najboljši podobi. na žaru pečena nabodala s 
sočnimi koščki mariniranega piščančjega mesa.  
postrežemo z domačo arašidovo omako.
Indonesian street food at its best. Tender pieces of 
marinated chicken meat grilled on small skewers. 
Served with homemade peanut sauce. 

 
_ 8,90

_ VEGETARIAN GYOZAS

japonske gyoze polnjene z zelenjavnim nade-
vom. postrežemo jih z rahlo pikantno omako iz 
balzamičnega kisa.
Japanese gyozas filled with crispy vegetables served 
with slightly spicy balsamic vinegar sauce.

 
_ 8,40

_ SPRING ROLLS

krhki vegetarijanski spomladanski zavitki niso 
zgolj vrhunska predjed, odlično teknejo tudi 
ob koktejlih.
Dainty vegetarian fried spring rolls that are not only 
ideal served as starters, but are also great snacks for 
cocktail connoisseurs.

_ 8,90

PREDJEDI _ STARTERS



_ TOM YUM

aromatična pikantno-kisla juha s svežimi 
ostrigarji, začinjena z galangalom, limonsko 
travo in listi kefirske limete.
An aromatic hot&sour broth with fresh oyster mush-
rooms, spiced with galangal, lemongrass and kaffir 
lime leaves.

 • gobe mushrooms _ 7,80
 • piščanec chicken _ 8,10 
 • rakci shrimps _ 8,70

_ MISO SOUP

doma pripravljena miso juha z mešanico gob (ši-
take, ostrigarji in šampinjoni), morskimi algami 
in tofujem. Prava japonska umetnost kako prip-
raviti vaš želodec na užitke ki sledijo.
Our homemade miso soup with a mixture of mush-
rooms (shiitake, oysters and champignons), seaweed 
and tofu. It is a Japanese classic to prepare your tum-
my for more to come.

 
_ 8,20

JUHE _ SOUPS

_ THAI COCONUT SOUP

v ‘deželi svobodnih’ poznana pod imenom ‘kha 
gai’. prefinjena kombinacija zelenjave, gob ši-
take, zelišč in začimb v juhi, pripravljeni iz ko-
kosovega mleka.
In the ‘Land of the Free’ it is known as ‘Kha Gai’. A sub-
tle combination of shiitake mushrooms, vegetables, 
herbs and spices in coconut milk soup. 
 
 • šitake shiitake _ 8,00
 • piščanec chicken _ 8,30



_ PANAENG CURRY

najgostejši tajski kari iz naše ponudbe je 
razkošnega okusa, ki ga še dodatno obogatijo 
arašidi in sladka bazilika.
This curry is deliciously rich and thicker than our other 
Thai curries, its taste further enhanced by adding 
sweet basil and peanuts.

_ 14,40 
 

· jed lahko pripravimo tudi s piščancem. 
· Let us know should you prefer chicken. 

_15,30

dokaz, da je tudi juha lahko glavna jed! re-
zanci in zelenjava, kuhani v krepki brezmesni 
zelenjavni juhi z dodatkom soje, sakeja in misa. 
z dodano govedino, piščancem ali tofujem po 
vašem izboru.
This dish is proof that even soup can be a main dish! 
Noodles and vegetables cooked in a hearty meatless 
vegetable broth with addition of soy, sake and miso 
paste. With your choice of added beef, chicken or tofu.

 • piščanec chicken _ 13,60
 • govedina beef _ 15,70
 • tofu _ 12,60

RAMEN

CURRY

_ YELLOW CURRY

najmanj pikanten izmed vseh vrst karijev, 
postrežen z zelenjavo in sladkim krompirjem. 
velja za klasično jed in najljubši izbor 
slehernega azijca.
A classic dish and every Asian’s darling. The mildest 
of all curries with vegetables and sweet potatoes. 

_ 14,10 
 

· jed lahko pripravimo tudi s piščancem. 
· Let us know should you prefer chicken. 

_15,00



_ SESAME STEAK

na žaru pečen goveji zrezek, mariniran v 
slastni orientalski marinadi, velja za našo 
hišno specialiteto. okus dopolnjuje čilijeva 
omaka s sezamovimi semeni.
DA BU DA’s grilled rumpsteak in a scrumptious orien-
tal marinade. We add the distinctive smoky aroma of 
grilled sesame seeds and serve it with chilli sauce.

 
_ 22,00

_ TERIYAKI TURKEY STEAK

Puran pečen na teppan žaru s teriyaki omako. 
Prepričajte se kako odlični prilogi sta lahko 
češnjev paradižnik in pak choy.
You will probably be amazed how sweet and subtly 
flavoured pak choy and cherry tomatoes can be, ac-
companying a teppan grilled turkey breast with teri-
yaki sauce.

_ 18,70

_ TAHOON BEEF STEAK

v prenaseljeni japonski je govedina redka 
dobrina, zato jo tisti, ki si jo lahko privoščijo, 
pripravljajo s posebno pozornostjo. pri nas 
to ni jed za milijonarje, čeprav je prav takega 
okusa. zrezek postrežemo z originalno omako 
tahoon in krompirjevimi ocvrtki.
In highly populated japan, beef is a rare commodity 
and thus prepared with utmost care for those who can 
afford it. Here it’s not a millionaire’s dish, but it tastes 
like one. We serve our rumpsteak with the original 
tahoon sauce and fried potato croquettes.

_ 22,00

_ SEA BREAM ‘PIMALAY  STYLE’

sočni file orade z omako iz tamarinda in li-
monske trave je značilna jed jugovzhodne 
tajske, posuta z indijskimi oreščki in hrustlja-
vo ocvrto tajsko baziliko in čebulo.
A juicy fillet of Sea Bream with a rich south-east Thai-
land inspired sauce of tamarind and lemongrass, 
sprinkled amongst others with fried onions, cashew 
nuts and crispy fried holy basil.

_ 19,80

_ THAI DUCK

v domači marinadi mariniran file račjih prsi, 
prelit z gosto omako iz sakeja, sliv in svežega 
pomarančnega soka.
A marinated tender duck breast is sprinkled with a rich 
sauce of sake, plum and orange juice and served with 
mango chutney and tomato relish.

_ 22,20

TEPPAN ŽAR _ TEPPAN GRILL

_ CHU CHEE TUNA

skrbno izbran srednje pečen file tune na žaru, 
prelit s posebno omako iz rdečega karija, ki si-
jajno dopolnjuje okus ribe. postrežen z zele-
njavo z žara.
Tuna file cooked medium with red curry sauce that com-
pliments the fish flawlessly. Served with grilled vegies.

 
_ 24,60



WOK

_ TURKEY TAHOON

okusna kombinacija puranjih prsi, sveže zelenja-
ve in japonske omake tahoon z dodatkom soka 
yuzu in koriandra tvori čudovito zavezništvo.
Our mouth watering combination of American turkey, 
local vegetables and the Japanese Tahoon sauce made 
of yuzu paste and cilantro create an ‘entente cordiale’ 
which politics will never achieve.

_ 17,20

_ VEGETABLE JAMBALAYA

neverjetna orgija sveže zelenjave z izdatno 
mero tofuja in mladega sira. vse skupaj na hitro 
popečemo v woku, saj želimo ohraniti vitamine, 
nato dodamo našo domačo čili-sojino omako.
A veritable orgy of garden fresh vegetables with tofu and 
young cheese thrown in for good measure. The whole is 
just briefly stir fried to save the containing vitamins be-
fore it is spiced up with our chili-garlic-soy sauce.

 
_ 14,30

_ STIR FRIED BEEF

klasična vse-azijska mesno-zelenjavna jed, 
katere žlahten okus mesa poživi hrustljava 
paprika, rdeč čili in tajska bazilika.
This is a classic all-Asian ‘meat and veg’ recipe in which 
the taste of the meat is further pushed along with strong 
vegetables and spices such as chilli and holy basil.

 
_ 20,00

 · jed lahko pripravimo tudi s piščancem.
 · Let us know should you prefer chicken.

_ 16,00

_ CHICKEN & CASHEW NUTS

piščanec in indijski orešček sta večna partner-
ja, še posebej blestita v tej  uspešnici iz woka.
Chicken and cashew nuts have been a long-estab-
lished partnership and work particularly well together 
in this full flavoured stir-fry.

_ 16,60

_ SINGAPORE CHICKEN

ko so se japonci umaknili iz nekdanje britan-
ske kolonije, so pustili recept, ki je postal na-
cionalna jed: v mirinu mariniran piščanec pe-
čen v woku z gobami šitake, papriko in snežnim 
grahom, prelit s sake-sojino omako.
When the Japanese pulled out of the former british 
colony, they left a recipe, which became a national 
dish: a chicken breast marinated in mirin, shiitake, and 
peppers, served with a hearty sake sauce and rice.

 
_ 14,70

_ CANTON CHICKEN FRY

v woku pečene piščančje prsi in zelenjava, ki 
jih čudovito dopolni okusna domača rahlo pi-
kantna sojina omaka s sezamom.
Stir-fried chicken breast and vegetables, blend with 
a delicious homemade slightly spicy soy sauce with 
sesame.

_ 14,50

_ TAO BEEF

v soji, česnu in sakeju marinirana govedina, v 
čudoviti družbi brokolija, paprike, čilija in pora.
Beef marinated in soy sauce,garlic and sake accompa-
nied by broccoli, peppers and leek.

_ 21,00



SOLATE _ SALADS

_ SINGAPORE STYLE TURKEY SALAD

nenavadna kombinacija pečenih puranjih prsi, 
posutih s sezamovimi semeni na mladi špinači, 
rukoli in lollo rossi, z dodatkom rezancev, s 
prelivom iz karija in majoneze.
This salad is complete in itself and makes a lovely 
lunch or dinner with its unusual mixture of marinated 
turkey breast with roasted sesame seeds on a bed of 
baby spinach, Lollo Rossa, arugula and glass noodles 
with richly flavourful dressing of curry with a splash of 
mayonnaisse.

_ 14,20

_ KOBAYASHI SQUID

tradicionalna jed, ki na vašo mizo prihaja z 
japonskih ribiških ladij. v krompirjevem škro-
bu panirani lignji, na mladi špinači, rukoli in 
lollo rossi, s prelivom iz wasabija in olivnega 
olja.
What is traditionally served on fish trawlers, we bring 
to your table. Potato starched squid served with baby 
spinach, Lollo Rossa, arugula, delicately dressed in 
wasabi and olive oil.

_ 14,00

_ TORI SALAD

preprosta, a zato nič manj slastna solata s pi-
ščančjim mesom, praženimi arašidi in kitajskim 
zeljem.
Simple but delicious salad with chicken breasts, pea-
nuts and chinese cabbage.

_ 13,20

_ NOBU GREEK SALAD

navdih za to različico grške solate smo dobili 
v restavraciji nobu na grškem otoku mikonos. 
kumare, češnjev paradižnik, olive, kapre in 
feta sir se izvrstno podajo k doma pripravlje-
ni cheviche omaki.
Nobu greek salad we found the inspiration for this 
version of traditional greek salad in nobu restaurant 
on greek island mykonos. Cucumber, cherry tomato, 
olives, capers and feta cheese go really well with our 
cheviche sauce.

_ 12,90 
 

 • piščanec chicken _ 13,70 
 • govedina beef _ 16,20 
 • rakci shrimps _ 16,80

_ GRILLED AVOCADO

avokado, pečen s tofujem in češnjevim paradižni-
kom, prelit z wasabijem, sojino omako in medom 
ter postrežen z nežno zeleno solato in algami.
A most delicious way to do your avocado! Fried with 
tofu and tomato, dressed with wasabi, soy sauce and 
honey, served with radish, and seaweed.

 
_ 15,80



_ PAD THAI

riževi rezanci, tofu in sojini kalčki, pripravlje-
ni s kančkom omake tamarind in arašidi, ki po-
darijo tej tajski nacionalni jedi izjemen okus.
Rice noodles, tofu, various vegetables and a sprinkling 
of tamarind and peanuts give this national dish of 
Thailand its fascinating flavour and texture.

 • zelenjava vegies _ 13,80
 • piščanec chicken _ 14,50 
 • rakci shrimps _ 16,80

 
 
_ NOODLES 'DAISEN'

za popularizacijo te tradicionalne jedi iz go-
rovja chugoku, z zahodnega dela japonskega 
otoka honšu, je zaslužna  londonska veriga 
restavracij wagamama. rezanci udon, goveji 
roastbeef, pak choi v slastno začinjeni omaki 
iz čilija, ketjap manisa, posuto s praženimi se-
zamovimi semeni.
A traditional dish from the Chugoku mountains on Ja-
pan's main island of Honshu that was made famous by 
'Wagamama', London. Udon noodles, beef sirloin and 
pak choi in a wonderfully spicy sauce of thinly sliced 
chiles, toasted sesame seeds and ketjap manis.

 
_ 16,10

_ EGG NOODLES

enostavna, a zelo okusna jed za vsakogar, 
sestavljena iz jajčnih rezancev in skrbno iz-
brane zelenjave.
A simple, but rather elegant dish that gets along well 
with everybody’s taste buds even with the addition of 
strong vegetables.

 • zelenjava vegies _ 12,90
 • piščanec chicken _ 13,70

_ HOISIN NOODLES

riževi rezanci s piščancem, porom in brokoli-
jem, s tradicionalno hoisin omako.
Rice noodles with chicken, leek and broccoli, served 
with traditional hoisin sauce and a touch of spicy black 
pepper.

_ 15,30

_ NORIAKI NOODLES

udon rezanci z rakci, gobami šitake, papriko, či-
lijem in sladko tajsko baziliko.
Udon noodles with prawns, shiitake mushrooms, pep-
pers, chilli and sweet Thai basil.

_ 15,20

REZANCI _ NOODLES

_ YAKISOBA

najpopularnejši rezanci z japonskih uličnih 
stojnic. pšenični rezanci sanuki udon z rakci, 
gobami šitake in snežnim grahom.
For this most popular dish of Japanese street vendors 
we carefully fry the original mix of noodles and garden 
fresh vegetables on our teppan grill and jazz them up 
with prawns, shiitake mushrooms.

_ 16,80



DODATKI_EXTRAS

_ FRIED RICE

večini prebivalcev azije riž pomeni vsakodnev-
ni obrok. navduši naj vas okusen pečen riž s 
svežo zelenjavo, jajci in mlado čebulo.
Rice is the staple food throughout most parts of asia. 
This dish combines a tasty mixture of egg, fresh herbs 
and spring onions. 

 • zelenjava vegies _ 13,80
 • piščanec chicken _ 14,50 
 • rakci shrimps _ 16,80

 · jasminov riž jasmine rice (180 g) _ 2,50
 · zelenjava vegetables (120 g) _ 3,20
 · rakci shrimps (6 kos 6 pcs) _ 5,40
 · piščanec chicken (120 g) _ 4,40
 · govedina beef (120 g)  _ 6,70
 · krompirjevi ocvrtki
 potato croquettes (120 g) _ 3,30 
 · gobe mushrooms (100 g) _ 3,20
 · arašidi peanuts (50 g) _ 2,20
 · indijski oreščki cashew nuts (50 g) _ 3,70
 · omake sauces (70 ml)  _ 2,00
 · sir za žar grilled cheese (100 g) _ 4,20
 · tofu tofu (100 g) _ 3,10
 · svež čili fresh chilli (1 kos 1 pc) _ 0,70

 · embalaža za s seboj packaging to-go  _ 0,90
 · velika embalaža za s seboj large packaging to-go _ 1,40 

RIŽ _RICE



_ CHOCOLATE MOUSSE

uspešna poroka med sladko francosko čoko-
ladno peno in ostrim japonskim wasabijem.
A successful marriage between sweet french choco-
late mousse and hot Japanese wasabi.

_ 7,20

_ MANGO ICE CREAM 
 
doma pripravljen mangov sladoled s čoko-
ladnim prelivom. 
Homemade mango ice cream with chocolate topping.

_ 6,40

_ TAPIOCA

malce drugačna od ostalih sladic je tapioka s 
koščki koruze ter kokosovim prelivom.
Tapioca pearls with corn and coconut cream.

_ 6,30

_ MATCHA TIRAMISU

tiramisu, tokrat brez kave. Namesto nje smo 
dodali Matcha zeleni čaj.
Instead of coffee, we prepared the tiramisu with Mat-
cha green tea.

_ 6,90

SLADICE

_ YAMAKKI PEAR

hruška, kuhana v sakeju, refošku in cimetu, 
postrežena z ingverjevim sladoledom.
Pear cooked in sake, red wine and cinnamon, served 
with ginger ice cream.

_ 7,80



 cenik je veljaven od 1.12.2023.
informacije o alergenih so vam na voljo pri našem osebju.


