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JUHE
SOUPS

Miso Soup with Tofu
(tofu, shiitake gljive, mladi luk)
(tofu, shiitake mushrooms, spring onion)

Miso Soup with Seafood
(shiitake gljive, Skampi, mladi luk)
(shiitake mushrooms, shrimp, spring onion)

Crab Soup
(rakovo meso, rakovi Stapici, dashi temeljac)
(crab meat, surimi, dashi stock)

Tom Yum
(kozice, shiitake gljive, limunska trava, tom yum temeljac)
(prawns, shiitake mushrooms, lemon grass, tom yum broth)

HLADNA PREDJELA
COLD APPETIZERS

Salmon Carpaccio
(losos, ponzu umak od bijelog tartufa)
(salmon, white truffle ponzu sauce)

Tuna Tartar

(chutoro, avokado, umak od sezama, maslinovo ulje od tartufa)

(chutoro, avocado, sesame sauce, olive truffle oil)

Salmon Tartar
(losos, crni tartuf, kvinoja, yuzu umak, rizini krekeri)
(salmon, black truffle, quinoa, yuzu sauce, rice crackers)

NéMU

6,00 €

750 €

8,00 €

8,50 €

16,00 €

18,00 €

16,00 €



SALATE
SALADS

Crab Salad 14,00 €
(rakovi Stapici, mijeSana salata, avokado, cherry rajCice, tobiko, preljev od meda i limuna)
(crab sticks, mixed salad, avocado, cherry tomatoes, tobiko, honey lime dressing)

Wakame Salad 8,00 €
(wakame, krastavac, ponzu umak, preljev od sezama)
(wakame, cucumber, ponzu sauce, sesame dressing)

TOPLA PREDJELA
HOT APPETIZERS

WAGYU Slider (1 piece) 16,00 €
(mljeveni wagyu, kizame wasabi, zumanjak, kavijar, svjezi tartufi, vlasac)
(minced wagyu, kRizame wasabi, eqg yolk, caviar, fresh truffles, ponzu, chives)

Ebi Tempura (4 pieces) 14,00 €
(kozice, tempura, umak od kikirikija)
(prawns in tempura, peanut sauce)

Tamari Prawns 15,00 €
(tigraste kozice, salsa od jabuke, crni kavijar, tamari umak)
(tiger prawns, apple salsa, black caviar, tamari sauce)

Takoyaki (2 pieces) 10,00 €
(hobotnica, beSamel umak, mladi luk, tonkatsu umak, pikantni umak)
(octopus, bechamel sauce, spring onion, tonkatsu sauce, spicy sauce)

Edamame/Spicy Edamame 8,00 €
(edamame, krupna morska sol)
(edamame, sea salt)

Ebi Spring Roll 9,00 €
(kozice, karamelizirani krastavac, korijander, blansirani kupus)
(ebi, caramelized cucumber, coriander, blanched cabbage)

4 NéMU



Duck Spring Roll 11,00 €
(patka, karamelizirani krastavac, korijander, blanSirani kupus)
(duck, caramelized cucumber, coriander, blanched cabbage)

Nasumoro 9,00 €
(patlidzan s glazurom od miso umaka)
(eggplant with miso sauce glaze)

DIM SUM

(4 pieces per serving)

Pattern Pepper Prawn Dumplings 14,00 €
(tigraste kozice, tobiko, povrce, sezamovo ulje, bjelanjak, vlasac)
(black tiger prawn, tobiko, vegetables, sesame oil, egg white, chives)

Vegetable Dumplings 10,00 €
(mrkva, edamame, celer, wakame, vlasac)
(carrots, edamame, celery, wakame, chives)

Chicken Hargoya Dumplings 12,00 €
(piletina, blansirani kupus, mladi luk, ¢esnjak, dumbir, smedi maslac)
(chicken, blanched cabbage, spring onion, garlic, ginger, brown butter)

Pork Dumplings 13,00 €
(svinjetina, kimchi, grasak, kizame wasabi)
(pork belly, kimchi, peas, kizame wasabi)

Dim Sum Mix (8 pieces) 23,00 €
(Pattern Pepper Prawn, Vegetable, Chicken Hargoya, Pork)

NéMU 5



GYOZA

WAGYU Gyoza (2 pieces per serving)
(Wagyu, vlasac, ponzu, kizami wasabi, c¢esnjak)
(Wagyu, chives, ponzu, kizami wasabi, garlic)

Beef Gyoza (4 pieces per serving)

(junetina, pasta od dumbira i CeSnjaka, tartufata, shiitake gljive, terijaki umak)
(minced beef, ginger-garlic paste, truffle paste, shiitake mushrooms, teriyaki sauce)

Short Rib Gyoza (4 pieces per serving)
(jJuneca rebarca, sezam, mrkva, vlasac)
(beef ribs, sesame, carrot, chives)

Pork Gyoza (4 pieces per serving)
(svinjetina, kimchi, grasak, kizame wasabi)
(pork, Rimchi, peas, kizame wasabi)

Black Cod Gyoza (4 pieces per serving)
(crni bakalar, kozica, yuzu umak, tobiko)
(black cod, shrimp, yuzu sauce, tobiko)

Gyoza Mix (8 pieces)
(Short Ribs, Beef, Pork, Black Cod)

TACOS

(1 piece per serving)

Salmon Taco
(losos, przeni luk, avokado, pikantni umak)
(salmon, crunchy onion, avocado, spicy sauce)

Rock Shrimp Taco
(kozice, umak od vlasca)
(shrimp, chive sauce)

Avocado Taco
(guakamole umak, przena kvinoja)
(guacamole sauce, fried quinoa)

Lobster Taco
(jastog, kiselo vrhnje)
(lobster, sour cream)

Kobe Taco
(Kobe govedina, korijander, yakiniku umak)
(Kobe beef, coriander, yakiniku sauce)

6 NéMU

19,00 €

13,00 €

14,00 €

13,00 €

15,00 €

26,00 €

6,00 €

6,00 €

500 €

7.00 €

7.00 €



GLAVNA JELA

MAIN COURSES
OMI WAGYU As

(japanska govedina 80g, svjezi wasabi, japanski cvijet soli, przeni cesnjak)
(japanese beef 80g, fresh wasabi, japanese salt flakes, fried garlic chips)

Beef Katsu
(juneci biftek, miso umak, mlijecni kruh)
(beef steak, miso sauce, milk bread)

Tenderloin
(juneci biftek 200g, umak od crvenog vina)
(beef tenderloin 200g, red wine sauce)

Pan-Seared Duck
(pacja prsa, pire od mrkve, umak od crvenog vina)
(duck breast, carrot puree, red wine sauce)

Teriyaki Chicken
(piletina, premium riza, ukiseljena paprika)
(chicken, premium rice, pickled bell pepper)

Angry Chicken
(piletina, premium riza, NOMU specijalni umak, paprika)
(chicken, premium rice, NOMU special sauce, bell pepper)

Pan-Seared Salmon
(losos odrezak, yuzu-maslac umak, mijeSana salata)
(salmon steak, yuzu butter sauce, mix salad)

Grilled Sea Bass
(brancin, mijeSana salata, bijela rotkva, yuzu maslac)
(sea bass, mix salad, daikon, yuzu butter)

Tuna Tataki
(tuna, kizame wasabi umak, wakame salata)
(tuna, kizame wasabi ponzu, wakame salad)

Black Cod
(marinirani crni bakalar, miso-grejp glazura)
(marinated black cod, miso-grapefruit glaze)

Crispy Soft-Shell Crab
(soft shell crab, umak od vlasca)
(soft shell crab, chive sauce)

NéMU

64,00 €

22,00 €

27,00 €

28,00 €

16,00 €

17,00 €

20,00 €

23,00 €

23,00 €

27,00 €

21,00 €



SUSHI

(8 pieces per serving)

Crunchy Vegas Roll
(salata od rakova, kozica u tempuri, avokado, flambirani brancin, umak od tartufa)
(crab salad, shrimp tempura, avocado, flambéeed sea bass, truffle sauce)

Cherry Blossom
(salata od rakova, avokado, vlasac, tuna i losos, goma umak, chilli ulje)
(crab salad, avocado, chives, tuna and salmon, goma dressing, chilli oil)

Rainbow Roll
(salata od rakova, Sparoga, tuna, losos, guscja pasteta, umak od tartufa)
(crab salad, asparagus, tuna, salmon, foie gras, truffle sauce)

Beef Confit Maki Roll
(govedina, vlasac, avokado, yakiniku umak)
(beef confit, chives, avocado, yakiniku sauce)

Tuna Roll
(tuna, tobiko, mladi luk, krastavac, sezam umak)
(tuna, tobiko, spring onion, cucumber, sesame sauce)

Tuna Spicy Roll
(tuna, tobiko, mladi luk, krastavac, pikantni umak)
(tuna, tobiko, spring onion, cucumber, spicy sauce)

Chilli Yuzu Tuna Roll
(@akami tuna, vlasac, avokado, chilli yuzu umak)
(akami tuna, chives, avocado, chilli yuzu sauce)

Dragon Roll
(kozice u tempuri, vlasac, avokado, eel umak)
(shrimp tempura, chives, avocado, eel sauce)

Salmon Roll
(losos, avokado, krastavac, sezam umak)
(salmon, avocado, cucumber, sesame sauce)

Salmon Spicy Roll
(losos, avokado, krastavac, pikantni umak)
(salmon, avocado, cucumber, spicy sauce)

California Maki Roll
(mrkva, krastavac, tobiko, avokado, kozice u tempuri, terijaki i sezam umak)
(carrots, cucumber, tobiko, avocado, shrimp tempura, teriyaki and sesame sauce)

8 NéMU

18,00 €

16,00 €

19,00 €

18,00 €

16,00 €

16,00 €

17,00 €

17,00 €

15,00 €

15,00 €

16,00 €



Crispy Maki Roll
(kozice u tempuri, salata puterica, pikantni umak i tonkatsu umak)
(shrimp tempura, boston lettuce, spicy and tonkatsu sauce)

Philadelphia Maki Roll
(sirni namaz, losos, avokado, krastavac)
(philadelphia cream cheese, salmon, avocado, cucumber)

Yuzu Sakura Maki Roll
(losos, tuna, brancin, eel umak i umak od kikirikija)
(salmon, tuna, sea bass, eel and peanut sauce)

Vegetable Maki Roll
(krastavac, mrkva, salata puterica, Sparoge, avokado)
(cucumber, carrot, boston lettuce, asparagus, avocado)

Soft-Shell Crab Maki Roll
(soft shell crab, mentaiko i eel umak, avokado)
(soft shell crab, mentaiko and eel sauce, avocado)

Lobster Roll
(jastog, mentaiko umak, svjezi tartufi)
(lobster, mentaiko sauce, fresh truffles)

WAGYU Roll
(Wagyu, avokado, vlasac)
(Wagyu, avocado, chives)

Ebi Roll

(kozica, rakova salata, avokado, Philadelphia sir, majoneza s tartufima, tobiko)
(shrimp, crab salad, avocado, Philadelphia cream cheese, truffle mayo sauce, tobiko)

Eel Roll
(jegulja, tempura, karamelizirani luk u miso umaku, tobiko kavijar)

(freshwater eel in tempura, caramelized onions in miso sauce, orange tobiko)

Bonito Tuna Roll
(tuna, avokado, Cili umak)
(tuna, avocado, chilli sauce)

NéMU

18,00 €

14,00 €

10,00 €

13,00 €

21,00 €

25,00 €

31,00 €

20,00 €

10,00 €

18,00 €



PLATTERS

Nomu Crispy Mix
(Dragon Roll, California Roll, Crispy Maki Roll, 4 Pieces Ebi Tempura)

Nomu Platter
(Crispy Maki Roll, Rainbow Roll, Akami Tuna Nigiri, Sake Nigiri, 80g Sashimi Mix)

Chef's Sushi Platter
(Spicy Tuna Roll, Crispy Maki Roll, California Roll, Rainbow Roll, 5 Types of Nigiri)

Omakase Platter
(4 Rolls, Chef's Choice)

Fishoholic Platter
(Tuna Roll, Salmon Roll, 3 Pieces Sea Bass Nigiri, 80g Sashimi Mix)

Samurai Selection Platter

(California Roll, Crunchy Vegas Roll, Tuna Roll, Rainbow Roll, Philadelphia Roll,
Chilli Yuzu Tuna Roll, Salmon Roll, Cherry Blossom Roll)

10 NéMU

50,00 €

63,00 €

88,00 €

62,00 €

60,00 €

120,00 €
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SASHIMI

Salmon Sashimi
(losos 80Q)

Sea Bass Sashimi
(brancin 809)

Ebi Sashimi
(kozice/prawn 809)

Otoro Sashimi
(masni dio tune/fatty tuna 809g)

Chutoro Sashimi
(prosarani dio tune/medium fatty tuna 80Q)

Akami Sashimi
(krti dio tune/lean tuna 80g)

OMI WAGYU As Sashimi
(japanska govedina/japanese beef 40Q)

Sashimi Mix 1509
(losos, akami tuna, kozice, brancin)
(salmon, tuna, ebi, sea bass)

Sashimi Mix 3009
(losos, akami tuna, kozice, brancin)
(salmon, akami tuna, ebi, sea bass)

NéMU

16,00 €

18,00 €

19,00 €

23,00 €

22,00 €

18,00 €

31,00 €

32,00 €

60,00 €

11



NIGIRI

(1 piece per serving)
Sake Nigiri

(losos/salmon 25g)

Sea Bass Nigiri
(brancin/sea bass 259)

Ebi Nigiri
(kozica/prawn 169)

Otoro Nigiri
(masni dio tune/fatty tuna 259)

Chutoro Nigiri
(prosarani dio tune/medium fatty tuna 25g)

Akami Nigiri
(krti dio tune/lean tuna 25 )

OMI WAGYU A5 Nigiri

(japanska govedina/Japanese beef 25Q)

WOK

Fried Rice Egg
(riza, jaja, soja sos, grasak, mladi luk)
(rice, eggs, soy sauce, green peas, spring onion)

Yakisoba Noodles Chicken
(piletina, rezanci, mrkva, paprika, kupus, mladi luk, yakisoba umak)
(chicken, noodles, carrot, bell pepper, cabbage, spring onion, yakisoba sauce)

Yakisoba Noodles Prawn
(kozice, rezanci, mrkva, yakisoba umak, kupus, paprika, mladi luk)
(shrimp, noodles, carrot, yakisoba sauce, cabbage, bell pepper, spring onion)

12 NéMU

450 €

550 €

450 €

7,00 €

6,50 €

550 €

18,00 €

12,00 €

16,00 €

17,00 €

/2
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DESERTI
DESSERTS

Tiramisu
Lava Cake
Daily Dessert

Mochi (4 pieces)

DODACI
EXTRAS

Svjezi wasabi
(fresh wasabi)

Premium riza
(rice)

Kimchi
(Korean dish made of vegetables)

Sezonsko povrcée
(seasonal vegetables)

Kruh
(bread)

Ekstra umak
(extra sauce)

Couvert

NéMU

7,00 €

7,00 €

8,00 €

0,00 €

7,00 €

4,00 €

3,00 €

4,00 €

3,00 €

2,00 €

2,00 €

13



PRSUTI | SIREVI
PROSCIUTTO & CHEESE

San Danielle 1009
Parma 1009
Tezacki 1009
Livanjski 1009

Plata Nardin 4009 (prsut sir)

14

NéMU

12,00 €
11,50 €
11,50 €
11,00 €

40,00 €

()
\_/



PICA
DRINKS

Kava
Coffee

ESPRESSO

ESPRESSO MACCHIATO

MACCHIATO

CAPPUCCINO

BIJELA KAVA/WHITE COFFEE

DUPLI ESPRESSO/DOUBLE ESPRESSO

CAJ/TEA

Voda
Water

JANA (natural)

JANA (natural)

JAMNICA MINERALNA VODA (sparkling)

JAMNICA MINERALNA VODA (sparkling)
ROMERQUELLE NEGAZIRANA PRIRODNA (natural)

ROMERQUELLE GAZIRANA PRIRODNA (sparkling)

NéMU

0,33l
0,75l
0,33l
0,75l
0,75l

0,75l

220 €

2,50 €

2,80 €

3,00 €

3,20 €

350 €

330 €

280 €

4,00 €

2,80 €

4,00 €

4,00 €

4,00 €

15



Bezalkoholna pica
Non-alcoholic beverages
COCA-COLA

COCA-COLA ZERO SUGAR
FANTA

SPRITE

SCHWEPPES

LEDENI CAJ/ICE TEA
JAMNICA LIMUNADA
FENTIMANS GINGER BEER
FENTIMANS TONIC WATER
FENTIMANS ROSE LEMONADE
JAMNICA NARANCADA
JAMNICA LIMUNADA

FEVER TREE

TONIC 1724

JUCY

RED BULL

THREE CENTS PINK GRAPEFRUIT

LIMUNADA

16 NéMU

0,25l
0,25l
0,250
0,25l
0,250
0,33l
0,33l
0,20l
0,20l
0,20l
0,33l
0,33l
0,20l
0,20l
0,20l
0,250
0,20l

0,30l

380 €

3.80 €

3,80 €

3.80 €

3.80 €

3.80 €

3,80 €

490 €

490 €

3,60 €

3.80 €

3,80 €

4,80 €

4,80 €

3.80 €

5,00 €

4,80 €

4,00 €

()
N>
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Alkoholha Pica

Alcoholic Beverages

Pivo
Beer

ASAHI

SAN SERVOLO SVIJETLO (light)
SAN SERVOLO CRVENO (red)
SAN SERVOLO TAMNO (dark)
HEINEKEN

CORONA

GIN
ROKU JAPANESE GIN

HENDRICK'S

OLD PILOT'S
ROBY MARTON
CUBICAL KISS
MARTIN MILLERS

GIN MARE

Votka
Vodka

HAKU JAPANESE VODKA
BELUGA NOBLE
BELVEDERE

GREY GOOSE

CRYSTAL HEAD

NéMU

0,33l
0,33l
0,33l
0,33l
0,33l

0,355l

0,03l
0,03l
0,03l
0,03l
0,03l
0,03l

0,03l

0,03l
0,03l
0,03l
0,03l

0,03l

550 €

520 €

540 €

560 €

450 €

580 €

4,60 €

510 €

6,50 €

780 €

470 €

510 €

6,50 €

4,60 €

4,60 €

530 €

580 €

6,90 €

17



Viski
Whiskey
CHIVAS 12

JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER BLUE LABEL
JAMESON

MONKEY SHOULDER

JD GENTLEMAN JACK
GLENFIDDICH 12
GLENMORANGIE ORIGINAL
GLENMORANGIE LASANTA
GLENMORANGIE QUINTA RUBAN
GLENMORANGIE NECTAR D'OR
NIKKA FROM BARREL
YAMAZAKURA BLENDED
LAPHROAIG 10 YO

TALISKER 10 YO

MACALLAN 15 YO

18 NéMU

0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l

0,03l

520 €

540 €

21,00 €

470 €

550 €

550 €

6,00 €

550 €

580 €

6,00 €

6,80 €

9,00 €

8,00 €

6,50 €

810 €

17,00 €
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Rum
BOTRAN RESERVA BLANCA

BOTRAN 12
ZACAPA 23
ZACAPA XO

DICTADOR 12

Tekila
Tequila

VOLCAN
CLASE AZUL PLATA
CLASE AZUL REPOSADO

CLASE AZUL GOLD

Vermut
Vermouth

MARTINI BIANCO
MARTINI ROSSO

MARTINI DRY

Konjak

Cognac

HENNESSY VS
HENNESSY XO
REMY MARTIN VSOP

COURVOISIER VSOP

NéMU

0,03l
0,03l
0,03l
0,03l

0,03l

0,03l
0,03l
0,03l

0,03l

0,03l
0,03l

0,03l

0,03l
0,03l
0,03l

0,03l

4,40 €

560 €

0,20 €

2150 €

6,80 €

490 €

16,40 €

24,00 €

58,00 €

450 €

450 €

450 €

550 €

17,00 €

7,60 €

6,40 €

19



Liker

Liqueur

AMARO ISTRIANO
ACQUA di CEDRO
AMARETTO DISARONNO
AMARO MONTENEGRO
APEROL

CAMPARI

COINTERAU
JAGERMEISTER
PELINKOVAC ANTIQUE
PELINKOVAC EPULON

TERANINO AURA

Rakija

MARELICA

S0JO

VILJAMOVKA

TRAVARICA

MEDICA

DIVLJA RUZA
BOROVNICA

NARDINI GRAPPA BIANCO
NARDINI GRAPPA RISERVA
DUNJA

SLJIVOVICA

20

NéMU

0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l

0,03l

0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l
0,03l

0,03l

4,60 €

4,40 €

4,80 €

4,80 €

4,20 €

420 €

420 €

3.60 €

4,00 €

4,20 €

4,40 €

4,00 €

4,00 €

450 €

4,00 €

4,00 €

4,00 €

4,00 €

490 €

550 €

450 €

4,20 €
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Kokteli
Cocktails

NEGRONI

(Hendricks gin, Vermouth, Campari)

NOMU NEGRONI

(Hendricks gin, Vermouth, coffee infused Campari)

MARGARITA

(Volcan tequila, Contreau, lime juice, agave)

NOMU MARGARITA

(Volcan chilli infused tequila, Cointreau, lime juice, agave)

BLOOD AND SAND

(Glenmorangie, Vermouth, Heering cherry liquer, orange juice)

CLOVER CLUB

(Hendricks gin, Chambord, lime juice, agave, eggwhite)

PORN STAR MARTINI

Beluga vanilla infused vodka, passion fruit, lime juice, Champagne)

ESPRESSO MARTINI

(Beluga vodka, Heering coffee liquer, espresso shot, agave)

NOMU MULE

(Beluga vodka, lime juice, ginger beer)

APEROL SPRITZ

(Aperol, prosecco, sparkling water)

OLD WINTER (HOT)

(Sauvignon, lemon juice, apple juice, elderflower)

NOMU TEA (HOT)

(Hendricks gin, ginger beer, lime juice, winter spices)

HELLO HONEY (HOT)

(Botran rum, lime juice, honey, cinnamon)

SWEET AND SPICE (HOT)

(Hendricks gin, lime juice, mango juice, winter spices)

EPULON SPRITZ

(Epulon pelinkovac, Amaro Istriano, lime juice, pink grapefruit soda)

JAPANESE COCKTAIL

NéMU

12,00 €

12,50 €

12,00 €

12,00 €

13,00 €

13,00 €

13,00 €

13,00 €

11,50 €

10,00 €

11,00 €

11,00 €

11,00 €

10,00 €

11,00 €

13,00 €

21
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JAPANESE RESTAURANT
& WINE BAR

PDV obracunat temeljem Cl. 38 zakona o PDV-u.
VAT is included in price.

Sve cijene izrazene su u eurima s ukljucenim porezima i uslugom.
All prices are expresed in Euros(EUR) including taxes and service fee.

Kuver se naplacuje po osobi.
Couvert is charged per person.

Zabranjeno usluzivanje odnosno, dopustanje konzumacije alkoholnih pica, drugih pica i/ili
napitaka koji sadrzavaju alkohol u ugostiteljskom objektu mladim od 18 godina.
It's not allowed to serve or allow consumption of alcoholic drinks and/or beverages containing
alcohol to persons under the age of 18 in this facility.

Za sve informacije o prisutnosti alergena u picima i hrani obratite se nasem osoblju
For all information about the presence of allergens in dr inks and food please ask our staff

ObavijeStavamo Vas da sukladno ¢lanku 8. Zakona o zastiti potroSaca Vase eventualne prigovore
mozete uputiti putem postom ili ih podnijeti osobno u nasem poslovnom prostoru.
We would like to inform you that in accordance with Article 8 of the Consumer Protection Act, you can
send your possible complaints by mail or submit them in person at our business premises.

AL-GO projekti d.o.o.
Il. Vranducka ulica 1, ZAGREB
OIB: 10896162566
nomurestaurant@gmail.com
Poslovna jedinica 1 C\‘
NOMU _J
sushi & wine
Ulica Nikole Tesle 14
Zagreb, Croatia



