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s
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sDALMATINSKI MORSKI PJAT /

DALMATIAN SEA PLATTER 
250 g kombinacije mariniranih inćuna, paštete od tune, 
mariniranih kozica, hobotnice s maslinama i miješane salate / 
250 g combination of marinated anchovies, tuna pâté, marinated 
shrimps, octopus with olives and mixed salad

BURRATA / BURRATA 
125 g burrata sira na posteljici od rikule s cherry rajčicama, 
zaokruženo umakom Pesto Genovese / 125 g of burrata on a bed 
of arugula with cherry tomatoes, finished with Pesto Genovese

PRŠUT I SIREVI / 
COLD MEAT CUTS AND CHEESE
200 g kombinacije kravljeg, kozjeg i ovčjeg sira te Grana Padano 
sira, uz pršut, 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    
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 / 
MEDITERRANEAN SALAD 
100 g feta sira sa 100 g krastavca, 100 g rajčice, paprikom, 
crvenim lukom i maslinama, začinjeno 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

20,00 €

15,00 €

18,00 €

20,00 €

15,00 €

hladna predjela / cold starters

D I N N E R  M E N U
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TAGLIATELLE S TARTUFOM /
TAGLIATELLE WITH TRUFFLE  
150 g tjestenine s umakom od tartufa, maslaca i pilećeg 
temeljca posuta sirom Grana Padano / 150 g of pasta 
served with a truffle butter sauce, chicken stock and Grana 
Padano cheese

TAGLIATELLE S KOZICAMA / 
TAGLIATELLE WITH SHRIMPS
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 RIŽOT / BLACK RISOTTO
120 g carnaroli riže 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

RIŽOT S KOZICAMA / SHRIMP RISOTTO   
120 g carnaroli riža u povrtnom umaku s kozicama, 
rajčicama, 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 SOUP   
100 g komada ribe iz dnevnog ulova s dodatkom mrkve i 
riže, poslužena s limunom, češnjakom i peršinom / 100 g 
of daily catch fish pieces with carrot and rice, served with 
lemon, garlic, and parsley

PILEĆA JUHA S JAJETOM / 
CHICKEN SOUP WITH EGG    
100 g pilećeg mesa u bogatom temeljcu s jajem, kuhanom 
mrkvom i svježim peršinom / 100 g of chicken meat in a 
rich stock with egg, cooked carrot and fresh parsley

20,00 €

20,00 €

19,00 €

19,00 €

10,00 €

10,00 €

topla predjela / hot starters



CoursesCourses
MainMainSEA BASS PAPILLOTE /

SEA BASS PAPILLOTE    
300 g fileta brancina pečenog u papiru na podlozi od 
povrća i maslaca / 300 g of sea bass fillet baked in paper 
on a bed of vegetables and butter

TUNA ODREZAK / TUNA STEAK     
300 g odreska tune s roštilja / 300 g of grilled tuna steak

SURF AND TURF / SURF AND TURF  
150 g junećeg fileta u kombinaciji sa 120 g kozica 
pečenih na roštilju / 150 g beef fillet paired with 120 g     
of grilled prawns

JUNEĆI FILET / BEEF FILET    
300 g fileta odreska pečenog na roštilju, završenog 
s maslacem / 300 g of grilled filet steak finished             
with butter

RIBEYE STEAK                                              
300 g ribeye odreska pečenog na roštilju, završeog s 
maslacem / 300 g of ribeye steak grilled and finished 
with butter

MARINIRANA SUPREME PILETINA / 
MARINATED SUPREME CHICKEN    
300 g mariniranih pilećih prsa pečenih na roštilju / 
300 g of marinated and grilled chicken breast

SVINJSKA REBARCA U BBQ UMAKU / 
BBQ PORK RIBS      
400 g svinjskih rebara pečenih na roštilju i premazanih 
BBQ umakom / 400 g of grilled pork ribs finished with 
BBQ sauce

ROYAL CHEESE SMASH BURGER        
200 g burgera od junećeg mesa s topljenim sirom, 
kiselim krastavcem, džemom od luka i umakom, 
posluženog uz pomfrit / 200 g of beef burger with 
melted cheese, pickles, onion jam, sauce and fries

35,00 €

35,00 €

35,00 €

40,00 €

45,00 €

28,00 €

35,00 €

22,00 €

glavna jela / main courses



VAT is included in the price / PDV je uključen u cijenu • Prices in the price list are in EUR / Sve cijene su 
izražene u eurima • Payment in EUR / Plaćanje u EUR

soja/soya

jaje/egg

gluten

gljive/mushrooms 

sezam/sesame

gorčica/mustard 

školjke/shells 

riba/fish

morski plodovi/seafood 

orašasti plodovi/nuts

sulfiti/sulfits

svinjetina/pork

celer/celery 

mliječne namirnice/
dairy products  

PRŽENI KRUMPIRIĆI / FRENCH FRIES                  
MIJEŠANA SALATA / MIXED SALAD                     
GRILANO POVRĆE / GRILLED VEGETABLES
BLITVA S KRUMPIROM / CHARD WITH POTATOES

8,00 €
8,00 €
8,00 €
8,00 €

prilozi / garnishes

SVJEŽE SEZONSKO VOĆE / 
FRESH SEASONAL FRUIT

IZBOR SLADOLEDA / ICE CREAM SELECTION       

TIRAMISU 

ČOKOLADNI BROWNIE /
CHOCOLATE BROWNIE      

9,00 €

4,00 €

9,00 €

9,00 €

deserti / desserts

UMAK OD ZELENOG PAPRA / GREEN PEPPER SAUCE                  
CHIMICHURRI UMAK / CHIMICHURRI SAUCE 

5,00 €
5,00 €

umaci / sauces

BOUYIOURDI SIR / BOUYIOURDI CHEESE                                        
130 g feta sira pečenog s paprikom, rajčicom, maslinama, 
češnjakom i maslinovim uljem, završeno 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   
130 g tagliatelle tjestenine u umaku od prženih maslina, rajčice, 
svježeg bosiljka i češnjaka / 130 g of tagliatelle pasta in a sauce of 
sautéed olives, tomatoes, fresh basil, and garlic

20,00 €

20,00 €

vege kutak / vege corner


