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PREDJELA
APETTIZERS

Jadranske kozice s biskom i focacciom | 22,00 €
Adriatic Prawns with Bisque and Focaccia

Alergeni: & it
Citrusna salata sa rozim kozicama (Gambero Rosso) | 24,00 €
Citrus Salad with Gambero Rosso Prawns

Vinaigrette od pjenusca, Creme fraiche

Champagne Vinaigrette & Créme Fraiche

Alergeni:
Beef Tartare | 25,00 €
Ruéno sjeckani premium govedi biftek, tostirana focaccia
Hand-cut premium beef tenderloin, toasted focaccia.

Alergeni: it
Chef's Signature

Tartar od jadranske tune | 23,00 €

Adriatic Tuna Tartare
Citrusni tart, pjena od tuna nagea
Citrus tart, tuna nage foam
Alergeni: @

Tartar od cikle | 20,00 €

Beetroot Tartare

Majoneza od cikle, krema od cikle
Beetroot Mayonnaise, Beetroot Cream

Alergeni:
Carpaccio od hobotnice | 22,00 €

Octopus Carpaccio
Sous-vide hobotnica, blago pikantni citrusni sabayon
Sous-vide octopus, mildly spicy citrus sabayon.
Alergeni: @)
Ceviche od brancina | 22,00 €
Sea Bass Ceviche
Emulzija citrusa, manga i meda, ukiseljena ljutika
Citrus, mango and honey emulsion, pickled shallots.
Alergeni: @
Dnevna juha | 14,00 €
Soup of the Day

Priprema se svjeza svakodnevno - upitajte osoblje za danasnji izbor.

Prepared fresh daily - please ask our staff for today's selection.

Molimo obavijestite nase osoblje o svim alergijama ili intolerancijama; jela ¢emo prilagoditi gdje je to moguce.
Please inform our staff of any allergies or intolerances; we will adapt the dishes wherever possible.

LEGEND. ERGENA:
gluten - jaja - mlijeko - & riba- g rakovi- @) mekuici

@ oradastiplodovi- - kikiriki- _ soja- sezam - «fs gorusica
O] s

& celer- i lupina- (3 sulfiti
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Pasta & Risotto

Chef's Signature
Zelene Tagliatelle sa jadranskim kozicama, Skampima i bisque | 25,00 €
Green Tagliatelle with Adriatic Prawns, Shrimps & Bisque
Spinat, bisque od $kampa.
Spinach, shrimp bisque.
Alergeni: it v

FuZi sa svjeZzim crnim tartufom | 22,00 €
FuZi with Fresh Black Truffle
Espuma mascarpone, paski sir, kozji sir i Parmigiano
Espuma Mascarpone, Paski Cheese, Goat Cheese & Parmigiano

Alergeni: 3l

Risotto Gambero Rosso (crvene kozice) | 25,00 €
Carnaroli riza, Gambero Rosso emulzija
Carnaroli Rice, Gambero Rosso Emulsion

Alergeni: g

RiZoto sa Sumskim gljivama | 22,00 €
Forest Mushroom Risotto
Talijanska Carnaroli riza, selekcija Sumskih gljiva
Italian Carnaroli rice, selection of forest mushrooms

Alergeni:

Molimo obavijestite nase osoblje o svim alergijama ili intolerancijama; jela ¢emo prilagoditi gdje je to moguce.
Please inform our staff of any allergies or intolerances; we will adapt the dishes wherever possible.

LEGENDA ALERGENA:
gluten - jaja - mlijeko- & riba- ‘g rakovi- (D mekusci

@ orasastiplodovi- (+) kikiriki- 4 soja: % < sezam- of+ gorusica

& celer- i lupina- (3 sulfiti
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GLAVNA JELA OD MESA
MEAT MAIN DISHES

Chef's Stgnature
Filet mignon | 45,00 €
Black Angus file, crni tartufi, kremasti pire od krumpira i batata i demi glace umak
Black Angus tenderloin, black truffle, creamy potato and sweet potato purée, demi-glace sauce.

Alergeni:

Ribeye | 40,00 €
Black Angus dry aged, krumpirov fondan, sezonska verdura, demi glace
Dry-aged Black Angus, potato fondant, seasonal vegetables, demi-glace sauce.

Alergeni:

Striploin Tagliata | 35,00 €
Dry-aged Black Angus, rikola, Parmigiano Reggiano i demi-glace umak.
Dry-aged Black Angus, rocket salad, Parmigiano Reggiano and demi-glace sauce.

Alergeni:

Janjecifrench rack | 37,00 €
Lamb French Rack
Dvije teksture celera, sezonska verdura, janjeéi jus
Two textures of celeriac, seasonal vegetables and lamb jus.

Alergeni: iz b

Molimo obavijestite nase osoblje o svim alergijama ili intolerancijama; jela ¢emo prilagoditi gdje je to moguce.
Please inform our staff of any allergies or intolerances; we will adapt the dishes wherever possible.

TEGENDA ALERGENA:
3% gluten- jaja - mlijeko - & riba- ‘g rakovi- @ mekuici
@ orasastiplodovi- - kikiriki- _ soja- sezam - efs gorusica

(O] -

& celer- i lupina- (3 sulfiti
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RIBA | MORSKI PLODOVI
FISH AND SEAFOOD

File grdobine | 35,00 €
Monkfish Fillet

File grdobine, kroket od batata, morske $paroge i velouté od $afrana.

Monkfish fillet, sweet potato croquette, salicornia and saffron velouté.

Alergeni: @ 2
File brancina | 32,00 €
Sea Bass Fillet
File brancina, kremasta polenta, sezonska verdura i citrusni beurre blanc.

Sea bass fillet, creamy polenta, seasonal vegetables and citrus beurre blanc.

Alergeni: @ v

Tuna Steak | 30,00 €

Le3o blitva i licki krumpir, umak triestina
Blanched Swiss Chard & Lika Potatoes, Sauce Vierge

Alergeni: @

Grilana hobotnica | 30,00 €
Grilled Octopus
Krumpirov mousseline, citrusni velouté
Potato Mousseline, Citrus Veloutée

Alergeni: @) =it

Gratinirane Jakobove Kapice | 30,00 €
Gratinated Scallops
Salsa od rajcice, gratinirani Parmigiano Reggiano

Tomato Salsa, Gratinated Parmigiano Reggiano
Alergeni: ()

Molimo obavijestite nase osoblje o svim alergijama ili intolerancijama; jela ¢emo prilagoditi gdje je to moguce.
Please inform our staff of any allergies or intolerances; we will adapt the dishes wherever possible.

TEGENDA ALERGENA:
3% gluten - jaja - mlijeko - & riba- ‘g rakovi- @ mekuici
@ orasastiplodovi- - kikiriki- _ soja- sezam - «fs  gorusica
(+) Y

& celer- i lupina- (3 sulfiti
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DESERTI
DESSERTS

Cokoladni soufflé | 15,00 €
Chocolate Soufflé
Sa sladoledom od vanilije
With vanilla ice cream

Alergeni: it

Créme caramel | 14,00 €
Krema od karamela s karameliziranim
Secerom
Vanilla caramel with caramelized sugar

Alergeni:

Biskvit od badema | 14,00 €
Almond Sponge Cake
Svjeze smokve i sladoled od vanilije

Fresh figs and vanilla ice cream
Alergeni: 3t .

Kola¢ od rogaca i jabuke | 14,00 €
Carob & Apple Cake
S ¢okoladnim ganacheom i gelom od jabuke
With chocolate ganache and apple gel
Alergeni: 3l

Klasi¢ni tiramisu | 14,00 €
Classic Tiramisu
Kremasti tiramisu

Creamy tiramisu

Alergeni: 3t

Dalmatinski cheesecake | 14,00 €
Dalmatian Cheesecake
Kremasti lokalni svjeZi sir i kompot od marasca visnje
Creamy local fresh cheese and Marasca cherry compote

Alergeni: 3l

Molimo obavijestite nase osoblje o svim alergijama ili intolerancijama; jela ¢emo prilagoditi gdje je to moguce.
Please inform our staff of any allergies or intolerances; we will adapt the dishes wherever possible.

LEGENDA ALERGENA:
3% gluten - jaja- - mlijeko - 4 riba- g rakovi- @ mekuici
9 g
@ oraastiplodovi - o kikiriki - ¥ soja - sezam - «fs gorusica
& celer- i lupina- (3 sulfiti
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DJECJI MENI
KIDS MENU

Domadi riblji nuggets | 15,00 €
Homemade fish nuggets and pommes

Hrskava riba, peceni krumpir i blagi tartar umak
Crispy fish, roasted potatoes and mild tartar sauce

Alergeni: @ <

Domacée mesne okruglice u umaku od rajéice | 14,00 €
Homemade Meatballs in Tomato Sauce

Junece okruglice, blagi umak od rajcice i fuzi tjestenina

Beef meatballs, mild tomato sauce and fuZi pasta

Alergeni: i<
Mini govedi burger | 14,00 €
Mini Beef Burger
Juneca pljeskavica, cheddar, kiseli krastavci, rajc¢ica, mekano pecivo i pommes frites
Beef patty, cheddar, pickles, tomato, soft bun and fries

Alergeni: it

Chicken fingers | 12,00 €
Pommes frites i ketchup
French fries and ketchup
Alergeni: i<
Tortilja sa Sunkom i sirom | 12,00 €
Ham & Cheese tortilla
Cherry rajcice i Stapici krastavca
Cherry tomatoes and cucumber sticks

Alergeni: it

Molimo obavijestite nase osoblje o svim alergijama ili intolerancijama; jela ¢emo prilagoditi gdje je to moguce.
Please inform our staff of any allergies or intolerances; we will adapt the dishes wherever possible.

LEGENDA ALERGENA:

¢ gluten- jaja- mlijeko - & riba- ‘& rakovi- @ mekuici

@ orasasti plodovi - o kikiriki- . soja- sezam - ofe gorusica
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