o

RESTAURANT

DINNER MENU

HLADNA PREDJELA / COLD STARTERS

DALMATINSKI MORSKI PJAT / 20,00 €
DALMATIAN SEA PLATTER @ ® O 0O

250 g kombinacije mariniranih in¢una, pastete od tune,

mariniranih kozica, hobotnice s maslinama i mijeSane salate /

250 g combination of marinated anchovies, tuna paté, marinated

shrimps, octopus with olives and mixed salad

BURRATA / BURRATA QO 15,00 €
125 g burrata sira na posteljici od rikule s cherry rajc¢icama,

zaokruzeno umakom Pesto Genovese / 125 g of burrata on a bed

of arugula with cherry tomatoes, finished with Pesto Genovese

PRSUT I SIREVI / 18,00 €
COLD MEAT cUTS AND cHEESE QO OO

200 g kombinacije kravljeg, kozjeg i ov¢jeg sira te Grana Padano

sira, uz prsut, masline, krekere i bademe / 200 g of cow’s,

goat’s and sheep’s cheese, along with Grana Padano, served with

prosciutto, olives, crackers and almonds

KOKTEL OD KOZICA / PRAWN COCKTAIL @ 20,00 €
120 g velikih kozica, kuhanih i serviranih hladnima s koktel

umakom / 120 g of large prawns, boiled and served cold with

cocktail sauce

MEDITERANSKA SALATA /0 15,00 €
MEDITERRANEAN SALAD

100 g feta sira sa 100 g krastavca, 100 g rajcice, paprikom,

crvenim lukom i maslinama, zacinjeno maslinovim uljem i

origanom / 100 g of feta cheese with 100 g cucumber, 100 g

tomato, peppers, red onion, and olives, seasoned with olive oil

and oregano



TOPLA PREDJELA / HOT STARTERS

TAGLIATELLE S TARTUFOM / 20,00 €
TAGLIATELLE WITH TRUFFLE @O 0 QO

150 g tjestenine s umakom od tartufa, maslaca i pileceg

temeljca posuta sirom Grana Padano / 150 g of pasta

served with a truffle butter sauce, chicken stock and Grana

Padano cheese

TAGLIATELLE S KOZICAMA / 20,00 €
TAGLIATELLE WITH SHRIMPS @O O Q0O

150 g tjestenine sa 120 g kozica u umaku od maslaca i

ribljeg temeljca te sirom Grana Padano / 150 g of pasta

and 120 g of shrimps served with black truffle butter sauce,

fish stock and Grana Padano cheese

CRNI RIZOT / BLACK RIsoTTO @ 0O 19,00 €
120 g carnaroli rize pripremljene u crnilu sa 100 g sipe,

maslacem i sirom Grana Padano / 120 g of carnaroli rice

cooked in cuttlefish ink with 100 g of cuttlefish, butter and

Grana Padano cheese

RIZOT S KOZICAMA / SHRIMP RISOTTO @@ 19.00¢€
120 g carnaroli riza u povrtnom umaku s kozicama,

rajcicama, maslacem, bijelim vinom i sirom Grana Padano

/120 g carnaroli rice in a vegetable sauce with shrimp,

tomatoes, butter, white wine and Grana Padano cheese

RIBLJA JUHA / FISH sour © 10,00 €
100 g komada ribe iz dnevnog ulova s dodatkom mrkve i

rize, posluzena s limunom, ceSnjakom i perSinom / 100 g

of daily catch fish pieces with carrot and rice, served with

lemon, garlic, and parsley

PILECA JUHA S JAJETOM / 10,00 €
CHICKEN SOUP WITH EGG O ©

100 g pileceg mesa u bogatom temeljcu s jajem, kuhanom

mrkvom i svjezim perSinom / 100 g of chicken meat in a

rich stock with egg, cooked carrot and fresh parsley



GLAVNA JELA / MAIN COURSES

SEA BASS PAPILLOTE / 35,00 €
SEA BASS PAPILLOTE QO

300 g fileta brancina pec¢enog u papiru na podlozi od

povrca i maslaca / 300 g of sea bass fillet baked in paper

on a bed of vegetables and butter

TUNA ODREZAK / TUNA STEAK o 35,00 €
300 g odreska tune s rostilja / 300 g of grilled tuna steak

SURF AND TURF / SURF AND TURF @ O 35,00 €
150 g juneceg fileta u kombinaciji sa 120 g kozica

pecenih na rostilju / 150 g beef fillet paired with 120 g

of grilled prawns

JUNECI FILET / BEEF FILETO 40,00 €
300 g fileta odreska pecenog na rostilju, zavrSenog

s maslacem / 300 g of grilled filet steak finished

with butter

RIBEYE STEAK ) 45,00 €
300 g ribeye odreska pecenog na rostilju, zavrseog s

maslacem / 300 g of ribeye steak grilled and finished

with butter

MARINIRANA SUPREME PILETINA / 28,00 €
MARINATED SUPREME CHICKEN O

300 g mariniranih pilecih prsa pecenih na rostilju /

300 g of marinated and grilled chicken breast

SVINJSKA REBARCA U BBQ UMAKU / 35,00 €
BBQ PORK RIBS Q)

400 g svinjskih rebara pecenih na rostilju i premazanih

BBQ umakom / 400 g of grilled pork ribs finished with

BBQ sauce

ROYAL CHEESE SMASH BURGER QO © 22,00 €
200 g burgera od juneceg mesa s topljenim sirom,

kiselim krastavcem, dzemom od luka i umakom,

posluzenog uz pomfrit / 200 g of beef burger with

melted cheese, pickles, onion jam, sauce and fries



PRILOZI| / GARNISHES

PRZENI KRUMPIRICI / FRENCH FRIES 8,00 €
MIJESANA SALATA / MIXED SALAD 8,00 €
GRILANO POVRCE / GRILLED VEGETABLES 8,00 €

BLITVA S KRUMPIROM / CHARD WITH POTATOES 8,00 €

UMACI / SAUCES

UMAK OD ZELENOG PAPRA / GREEN PEPPER SAUCE O 5,00 €
CHIMICHURRI UMAK / CHIMICHURRI SAUCE 5,00 €

VEGE KUTAK / VEGE CORNER

BOUYIOURDI SIR / BOUYIOURDI CHEESEO 20,00 €
130 g feta sira pecenog s paprikom, raj¢icom, maslinama,

¢eSnjakom i maslinovim uljem, zavr3eno origanom i dimljenom

paprikom / 130 g of feta cheese baked with peppers, tomatoes,

olives, garlic, and olive oil, finished with oregano and smoked paprika

PASTA BASILICO © O 20,00 €
130 g tagliatelle tjestenine u umaku od przenih maslina, rajcice,

svjezeg bosiljka i ceSnjaka / 130 g of tagliatelle pasta in a sauce of

sautéed olives, tomatoes, fresh basil, and garlic

DESERTI / DESSERTS

SVJEZE SEZONSKO VOCE / 9,00 €
FRESH SEASONAL FRUIT

IZBOR SLADOLEDA / ICE CREAM SELECTION @O 4.00¢

TIRAMISU QOO 9,00 €

COKOLADNI BROWNIE / 9,00 €
CHOCOLATE BROWNIE QOO

SOJA/SOYA GORCICA/MUSTARD @ SULFITI/SULFITS
o JAJE/EGG SKOLJKE/SHELLS 0 SVINJETINA/PORK
@ GLUTEN @ RIBA/FISH 0 CELER/CELERY

O GLJIVE/MUSHROOMS ° MORSKI PLODOVI/SEAFOOD O MLIJEENE NAMIRNICE/

. DAIRY PRODUCTS
@ SEZAM/SESAME ORASASTI PLODOVI/NUTS

VAT is included in the price / PDV je ukljucen u cijenu « Prices in the price list are in EUR / Sve cijene su
izrazene u eurima « Payment in EUR / Pla¢anje u EUR



