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COLD STARTERS MAIN COURSES VEGETARIAN MEALS
HLADNA PREDJELA (EUR] GLAVNA JELA (EUR] VEGETARIJANSKA JELA [EUR]
BEEF TARTARE / 25 25 TOMAHAWK STEAK 140/KG __ 140 ROASTED TOMATO / 21 21
GOVEDI TARTAR () Tomahawk steak served with a side O PECENA RAJCICA ()
150 g of marinated beef tenderloin, served o dish and two sauces of your choice / 250 g of grilled tomato stuffed with olives, ()
with butter and toasted bread / 150 g (o) Tomahawk odrezak s prilogom i dva eggplant, basil and pistachios, finished
mariniranog juneceg filea, posluzeno s o umaka po vasem izboru with harissa cream / 250 g pecene rajcice
maslacem i tostiranim kruhom punjene maslinama, patlidzanom, bosiljkom
SURF AND TURF 42 42 i pistacijama, dovrseno harissa kremom
CHEESE PLATTER / 19 __ 19 200 g of grilled beef fillet and 150 g ()
PLATA SIREVA grilled lobster tail / 200 g govedeg (3 ) STUFFED EGGPLANT / 20 20
120 g selection of cow'’s, goat’s and sheep's O filetai 150 g repa jastoga na zaru PUNJENI PATLIDZAN
cheeses, along with Grana Padano, served 300 g of eggplant stuffed with onion,
with olives and fruits / 120 g kombinacije BBQ PORK RIBS / 31 31 garlic, tomato and olives / 300 g patlidZzana
kravljeg, kozjeg i ov¢jeg sira te sira Grana BBQ SVINJSKA REBRA () punjenog lukom, ¢esnjakom, rajéicom i
Padano, posluzeno s maslinama i voéem 300 g of slow-roasted pork ribs, maslinama
finished with our homemade BBQ sauce
SHRIMP COCKTAIL / 20 ___20 / 300 g polako pecenih svinjskih rebara
KOKTEL OD KOZICA [y} dovrsenih domac¢im BBQ umakom SIDE DISHES
130 g of chilled boiled shrimp served with O PRILOZI
cocktail sauce / 130 g kuhanih i rashladenih SLOW-COOKED BEEF 33 33 [EUR]
kozica posluzenih uz cocktail umak BRISKET / SPORO KUHANA O
GOVEDA PRSA © | GARLIC FRIES/ 7 7
TUNA TARTARE / 19 ___ 19 300 g of slow-cooked beef brisket in POMFRIT S CESNJAKOM
TARTAR OD TUNE demi-glace sauce / 300 g sporo kuhanih
150 g of marinated Adriatic tuna served () govedih prsa u demi-glace umaku SEASONAL SALAD / 7 7
with avocado and tapioca chips/ 150 g SEZONSKA SALATA
marinirane jadranske tune, posluzeno s FILET MIGNON 39 39
avokadom i ¢ipsom od tapioke 300 g of beef steak finished with butter O MASHED POTATOES / 7 =
/ 300 g govedeg odreska, dovrseno s PIRE OD KRUMPIRA o
maslacem
HOT STARTERS STUFFED POTATO / 7 7
TOPLA PREDJELA NY STEAK 3838 | PUNJENI KRUMPIR
[EUR] 300 g of New York steak finished with (3 B : o
aked potato stuffed with sour cream, O
butter / 300 g New York odreska, chives and crispy pancetta / Peéeni
sl g Al da 5 —\& dovrseno maslacem krumpir punjen kiselim vrhnjem,
e N (3 vlascem i hrskavom pancetom
Cheese-stuffed ravioli in black truffle sauce, () RIBEYE STEAK 42 42
topped with Grana Padano cheese / Ravioli (o) 300 g of ribeye steak with butter finish O GRILLED VEGETABLES / 7 7
punjeni sirom u umaku od crnog tartufa, o /300 g ribeye odreska uz zavréni POVREE S ROSTILJA
posuto sirom Grana Padano (1) dodatak maslaca
GRILLED CORN / 7 7/
BEEF PAPPARDELLE / 26 26 LAMB (:'.HOPS / 40 ___ 40 KUKURUZ S ROSTILJA O
PAPPARDELLE S GOVEDINOM (3 ) JANJECI KOTLETI O
Pappardelle with beef, cherry tomatoes, () 300 g of grilled lamb chops finished
ar‘ld asparagus in demi-glace sauce, topped (o) \vNith buttel'/ 300 g janjecih kotleta na SWEET CORNER
with Grana Padano cheese / Pappardelle s Zaru, dovrdeno maslacem
govedinom, cherry raj¢icama i Sparogama u SLATKI KUTAK [EUR]
demi-glace umaku, posuto sirom Grana Padano CHICKEN SUPREME / 30 30
SUPREME PILETINA (3
BLACK FETTUCCINE WITH 23 — 23 250 g of slow-roasted chicken breast PISTACHIO AND 10 10
CHEESE FOAM / CRNE glazed with butter / 250 g sporo peéenih ORANGE CAKE / 0000
FETTUCCINE S PJENOM OD SIRA () pile¢ih prsa dovr§eno maslacem KOLAC OD PISTACIA
Fresh fettuccine with shrimp and squid, served (o) I NARANCE
with cheese foam / Svjeze fettuccine s kozicama () TUNA STEAK 31 31
i lignjama, posluZeno s pjenom od sira 300 g of grilled tuna steak finished with (o] CHOCOLATE CHIP CAKE / 1" n
olive oil / 300 g odreska grilane tune, (3 IV(OLAC e 0000
ASPARAGUS WITH PANCETTA/ _ 21 ___ 21 dovreno maslinovim uljem COKOLADE
SPAROGE S PANCETOM 0 Served with vanilla ice cream /
100 g of fresh asparagus, grilled and served o Posluzeno uz sladoled od vanilije
with béarnaise sauce and crispy pancetta / () AR N el e 8 P
100 g svjezih Sparoga s rostilja, posluzeno s .
béarnaise umakom i hrskavom pancetom 3 S R CAKE / KOLAC OD VANILIJE 00
UMACI (EUR] I MALINA
CORN SOUP/ 9 9
Creamy corn soup with a touch of chili oil / (1) GREEN PEPPERCORN SAUCE/__ 55 SOUFFLE / §°UFFLE 0000
Kremasta juha od kukuruza s daskom ¢ili ulja UMAK OD ZELENOG PAPRA 00 OD TAMNE COKOLADE
Served with chocolate ice cream /
SHRIMP BISQUE / 10___ 10 CHIMICHURRI SAUCE / 5 5 Posluzeno uz sladoled od ¢okolade
BISQUE JUHA @ CHIMICHURRI UMAK
Creamy shrimp bisque served with grilled O ! ICE CREAM 2 SCOORZ / 8 8
shrimp / Kremasta juha od kozica, posluzena (Y BEARNAISE SAUCE/ 5 5 SLADOLED 2 kuglice 0000
s lagano pecenim kozicama BEARNAISE UMAK 00

SOJA/SOYA @® suLriTUsuLFITES

O sasE/EGE O wmLiIEENO/DAIRY

® cLuTEN/GLUTEN © sSVINJETINA/PORK

@ vLupiNn/LEGUME © riBA/FISH

@) sezaw/sesame () OoRASASTI PLODOVI/NUTS
GORE&ICA/MUSTARD @) cELER/CELERY
SKOLJKE/SHELLS ) morski PLODOVI/SEAFOOD
© cLJIVE/MUSHROOMS

VAT is included in the price / PDV je uklju¢en u cijenu ¢ Prices
in the price list are in EUR € / Sve cijene su izrazene u EUR € ¢
Paymentin EUR €/Pla¢anje u EUR € +Serving and consumption
of alcoholic drinks under age of 18 is forbidden / Zabranjeno
je usluzivanje i konzumiranje alkoholnih pic¢a te drugih piéa ili
napitaka koji sadrze alkohol osobama mladima od 18 godina.
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HOT BEVERAGES /
TOPLI NAPITCI

[EUR]
Espresso 23 (00) 21 (010)
Espresso decaffeinated / 3,00 3,00

Bezkofeinski espresso

Double espresso / Dupli espresso 5,00 _ 5,00
Macchiato 3,50 3,50
Café latte / Bijela kava 3,50 — 3,50
Cappuccino 3,50 — 3,50

Coffee decaffeinated / Kava bez kofeina __ 3,50 _ 3,50
Café americano / Americ¢ka kava 3,00 _ 3,00
Coffee with cream / Kava sa slagom 3,50 3,50

Nescafe VANILLA / CHOCOLATE 4,00 _ 4,00

Iced coffee / Ledena Kava 4,00 _ 4,00

Iced mocha coffee 5,00 _ 5,00
ESPRESSO, CHOCOLATE, CHILLED MILK

Iced vanilla coffee 5,00 _ 5,00
ESPRESSO, VANILLA, CHILLED MILK

Iced caramel coffee 5,00 5,00
ESPRESSO, CARAMEL, CHILLED MILK

Bailey's coffee / Bailey’s kava 8,00 _ 8,00

Irish coffee / Irska kava 9,00 _ 9,00

Selection of tea / Izbor ¢ajeva £),1510) ==~} !5(0)

Cocoa / Kakao S50 3,50

Milk / Mlijeko 0,20 — 2,50 _ 2,50

WATER / VODA [EUR]

Opsis) Sl 0l 8} 5(0)
0,75 L, 5.50=_ 550
Rémerquelle sparkling water / (0) 818 = &0 =13 50

Gazirana voda 0,75 5,50 _ 5,50
Evian still water / Negazirana voda 0,75 _ 6,00 __ 6,00
San Pellegrino sparkling water/ 0,25 4,00 _ 4,00

Gazirana voda 0,75 _ 6,00 6,00

Rémerquelle still water /
Negazirana voda

JUICES / SOKOVI (EUR]

0,20 5,00 _ 5,00
(0) 710z (010) S 530]0)
020 - 5[0} 500,
0,20 - 5{010) - 5000
0,20— 5,00 = 5,00
0,20 _ 5,00 _ 5,00

Cappy Orange/Naran¢a___
Cappy Peach / Breskva
Cappy Apple / Jabuka
Cappy Strawberry / Jagoda
Cranberry / Brusnica
Pineapple / Ananas

FRESHLY SQUEEZED JUICES /

SVJEZE CIJEDENI SOKOVI [EUR]

0,30 5,00 _ 5,00
QN SORENGE (JERORS ()
0).210) L0650

Lemon / Limun
Orange / Naranca
Grapefruit / Grejp

SOFT DRINKS /
BEZALKOHOLNA PICA

BEER / PIVO & CIDER (EUR]

0,88 L 5,510 550
0,33_.5,50_ 5,50
0,50 __8,00__8,00

Ozujsko

OZujsko lemon / Limun

Ozujsko Cool alcohol free /
Bezalkoholno

Stella Artois 0,33 6,00 6,00
Tomislav 0,50 __8,00__8,00
Franziskaner Weissbier 0,50 8,00 __8,00
Corona 028 550 650
Aspall 0253 Syl (6)(0[6)

CRAFT BEER / PIVO [EUR]

Garden Pale Ale
Garden IPA

0,33_6,50 6,50
0,33 6,50 6,50

LIQUEURS / LIKERI [EUR]

0,03 6,00 6,00
0,03 6,00 6,00
0,03_6,00 6,00
0,03__6,00 __ 6,00
0,03 6,00 6,00
0,03 6,00 _ 6,00
0,03__6,00 __ 6,00
0,03__6,00 _ 6,00

Teranino
Batida de Coco white
Pelinkovac Antique
Amaretto Disaronno
Sambuca
Bailey's
Jagermeister
Limoncino Bottega

VERMOUTH / VERMUT [EUR]

SINGLE MALT [EUR]

The Macallan 12YO
Highland Park 12YO
Glenfiddich 15YO
Lagavulin 16YO

0,03_11,00 _11,00
0,0312,00 12,00
0,03 15,00 15,00
0,03_20,00 - 20,00

JAPANESE [EUR]

Nika From The Barrel 0,03_11,00 11,00

SPIRITS / RAKIJE [EUR]

Plum / Sljiva
Apricot / Marelica
Cherry / Visnja
Roner Williams Reserv Black

0,03 — 6,00 6,00
0,03 — 6,00 6,00
0,03 _ 6,00 6,00
0,03 _ 6,50 6,50

PREMIUM SPIRITS / PREMIJUM RAKIJE [EyR]

Pinky apricot brandy / 0,03__8,00__8,00
Pinky rakija od marelice
Plum brandy ICE HARVEST /

Rakija od $ljive LEDENA BERBA

0,03-10,00 10,00

COGNAC AND BRANDY /
KONJAK I BRENDI [EUR]

0,03 __8,00_8,00
0,03 11,00 11,00
0,03 20,50 20,50

Hennessy V.S.
Courvosier V.S.O.P.
Remy Martin X.O.

OHOE,50 -27250
0,10 — 730 - 750
00 — 7430 7,500

Martini Extra Dry
Martini Rosso
Martini Bianco

VODKA [EUR]
Finlandia 0,03__7,00 __ 700
Tito's 0,03_.8,00 8,00
Belvedere 0,03__9,00 _ 900
Grey Goose 008 U . 900

GIN [EUR]

Bombay Sapphire 003 = 7,000 7.0

Tanqueray 0,03__700 _ 700
Gordon'’s Premium Pink 0}037 0 0F=7100
Hendrick’s 0,03__.8,00 __8,00
Gin Mare 0,03_9,00 __ 900
Poetica Ginuine 0,03 _ 9,00 _ 900
Monkey 47 008 =250 . 950
Dubrovnik Gin expression Habitat 0,03 _10,00 _10,00

RUM [EUR]
Bacardi Carta Blanca 0,03 __6,00 6,00
Bacardi Spiced Gi0B = 7.00 %106
Diplomatico Reserva OIOBNESS. () O B16)0)

Exlusiva 12YO

Ron Zacapa 23YO 0,03_.10,50 _ 10,50

TEQUILA / TEKILA [EUR]

[EUR] Don Julio Reposado 0,03 11,00 _ 11,00
BbedCol 025 590 - 500 Clase Azul Reposado 0,03 _35,00 _ 35,00
Coca-Cola Zero 0,25 51005100
Sprite 0,25 __5,00__5,00 WHISKY / WHISKEY / VISKI [EUR]
Fanta 8,25 SI5800-  5:00
Ice tea / Ledeni ¢aj 0,25 B5100= 150G SCOTCH [EUR]
M t 0,50 __8,00__8,00
o . ! Monkey Shoulder 0,03__8,00__8,00
Monster white 0,50-28100_. \SiE0
) Naked Malt 0,03__8,00__8,00
Fever Tree Ginger Beer 0,20 ___6,00__6,00 i
. Johnnie Walker Black Label 0,038, 50 G0
Fever Tree Ginger Ale 0,20 6,00 6,00 .
Fever Tree Bitter Lemon 020 600 600 Johnnie Walker Blue Label 0,03 28,50 _ 28,50
T ! Chivas Regal 12YO 0,03__9,00__ 9,00
Chivas Regal Royal Salute 21YO 0,03 ~ 28,50 28,50
TONIC [EUR] IRISH [EUR]
Fever Tree 0,20 6,00 6,00 Tullamore D.E.W. 03 L7250 750,
Fever Tree ngh'f 0,20 __ 6,00 __6,00 o T o [EUR]
Fever Tree Mediterranean 0,20 _ 6,00 __ 6,00
Thomas Henry Cherry Blossom 0,20 6,00 _ 6,00 JackiDaniel's ®iektls ¢ 0.03__ 8,00 8,00
Tonic 1724 0,20 _ 6,50 __ 6,50
BOURBON [EUR]

Woodford Reserve
Blanton'’s

0,03 11,00 11,00
0,03 15,00 15,00

COCKTAILS / KOKTEL.I (EUR]

CROWN ENTRY
gin, rose syrup / sirup na bazi ruze,
lime / limeta, cherry blossom tonic

13,00 _13,00

ROYAL ANTIQUE
pelinkovac antique, almond syrup /
badem sirup, lime / limeta, mint /

menta, ginger ale / dumbirovo pivo

13,00 13,00

MULE
vodka, lime / limeta, ginger beer/
dumbirovo pivo, mint/ menta

13,00 13,00

PALOMA
tequila / tekila, lime / limeta,
pink grapefruit soda

13,00 _13,00

HUGO 13,00 13,00
sparkling wine / pjenusac,

elderflower syrup /bazga sirup,

sparkling water / gazirana voda,

lime /limeta, mint / menta

NEGRONI
gin, campari, martini rosso

13,00 13,00

OLD FASHIONED
whiskey, angostura bitter,
cane sugar / Secerni sirup

13,00 13,00

LADY ROSELINE
vodka, elderflower syrup /
sirup od bazge, lime / limeta,
cherry blossom tonic

13,00 13,00

APEROL SPRITZ
aperol, sparkling wine / pjenusac,
sparkling water / gazirana voda

13,00 13,00

LIMONCELLO SPRITZ
limoncello, sparkling wine / pjenusac,
sparkling water / gazirana voda)

13,00_-13,00

NON-ALCOHOLIC COCKTAILS /
BEZALKOHOLNI KOKTELI [EUR]

CROWN PUNCH
blueberry juice / sok od borovnice,
pineapple juice / sok od ananasa, lime /
limeta, orange juice / sok od narance

9,00 _9,00

VIRGIN MOJITO
lime / limeta, mint/ menta, sprite

9,00 9,00




