
 



 



(recommended for two)

tuna carpaccio, octopus salad, marinated shrimps and anchovies, salted anchovies & tuna pâté 

(recommended for two)

dalmatian prosciutto, pancetta, sasusage, cow cheese, olives, fig jam, olives tapenade & almonds 

(recommended for two)

 selection of cheeses with olives, fig jam, cherry jam & almonds 

 

finely diced red prawns, stracciatella burrata, dalmatian pickled sea fennel, capers & toasted bread 

tuna carpaccio with cherry tomatoes, dalmatian pickled sea fennel, capers & arugula 

beef carpaccio with honey and mustard dressing, arugula & grana padano 

mozzarella burrata with cherry tomatoes, pesto genovese, pine nuts, arugula & balsamic pearls 

 

bruschetta with mozzarella, tomatoes, arugula & grana padano 

bruschetta with mozzarella, marinated shrimps, anchovies, salted anchovies, olives, onion & capers 

 

.starters  .predjela





green salad, chargrilled chicken, croutons, grana padano & caesar dressing 

green salad, smoked salmon, tomatoes, cucumbers, onion, croutons, grana padano & caesar dressing 

octopus with cherry tomatoes, chickpeas, onion, garlic & capers 

creamy tomato soup with crunchy croutons 

traditional soup with white fish, rice and mediterranean herbs 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

.salads mains  .salate glavno jelo

.soups  .juhe



 



 
 
 
 

 

risotto with fresh adriatic shrimps, smoked mussels and cheese ice cream 

gnocchi with fresh adriatic shrimps and smoked salmon in a creamy tomato sauce 

 

homemade makaruni pasta with adriatic shrimps, dalmatian prosciutto & truffle cream sauce 

DALMATIAN PASTA NONA’S WAY

slow cooked beef in a rich sweet & sour ″pašticada″ sauce, served with homemade makaruni pasta 

homemade fettuccine with shrimps, scampis (langoustines), mussels & vongole (clams) 

 
 
 
 
 
 
 

.pasta & risotto  





 
 
 

 

green salads mix, hummus, tofu, cherry tomatoes, cucumbers, onions, olives & chickpeas 

 

homemade paccheri pasta with tomatoes, stracciatella di burrata & pistacchio pesto 

basil pesto risotto with young broccoli florets, stracciatella di burrata & pine nuts 

 
 
 
 

breaded, pan-fried mini chicken fillets served with french fries 

panierter  huhnerbrust
 

chargrilled meatballs (ćevapčići) served with french fries 

 

 

 

 

 

 

 

 

 

.kids menu  .dječji meni



 



 
 
 
 

 

chargrilled matured beefsteak served with truffle potato purée & vegetable caponata 

 

 

chargrilled ribeye and prawns with traditional pasta in truffles & shrimps sauce 

 

 

chargrilled and sliced ribeye with arugula, cherry tomatoes & grana padano salad 

 

 

chargrilled ribeye with truffle potato purée or fries & chimichurri sauce 

 

 

chargrilled ćevapčići, pork, sausages, chicken skewers with fries and red pepper sauce 

 

chicken file served with pasta in pistachio pesto, tomatoes, prosciutto, parmesan & mozzarella sauce 

 

 

chargrilled chicken file in sun dried tomatoes, parmesan cheese & cream sauce, served with rice 

 
 

 

100% angus beef, cheddar cheese, tomato, lettuce, caramelized onion, burger sauce, served with fries 

 

 

100% angus beef, cheddar cheese, parmesan, arugula, caramelized onion, truffle sauce & truffle fries 





 

 

monkfish, langoustines, mussels & clams with makaruni in white wine, tomato, onion & garlic sauce 

chargrilled marinated octopus with parsley & garlic potato purée and vegetable caponata 

chargrilled monkfish in shrimp & truffle sauce, served with handmade potato gnocchi 

chargrilled monkfish served with parsley & garlic potato purée and vegetable caponata 

chargrilled marinated swordfish fillet, served with swiss chard and vegetable caponata 

slow braised tuna in a rich sweet & sour ″pašticada″ sauce, served with handmade potato gnocchi  

traditionaly prepared calamari on a charcoal grill, served with swiss chard & potatoes 

mussels in white wine, garlic, olive oil, breadcrumbs & parsley sauce 

 
 



  



 
 
 
 

 

seasonal salad mix with olive oil & vinegar dressing 

arugula, cherry tomatoes & grana padano, with olive oil & vinegar dressing 

green salad, croutons, grana padano & caesar dressing 

selection of olives served with sun dried tomatoes 

crispy fried potatoes 

creamy potato purée with black truffles 

swiss chard & potatoes, seasoned with olive oil and garlic 

fried potatoes with homemade truffle sauce & grana padano 

homemade dalmatian style salsa of eggplant, peppers, tomatoes and olives 

 

.salate & prilozi



 



 
 
 
 

 
 

 figs in wine and dalmatian prošek, served with vanilla ice cream, almond biscuits & chocolate soil 

 

warm chocolate lava cake with vanilla ice cream & wildberry sauce 

homemade cheesecake drizzled with wildberry sauce 

 

creamy panna cotta topped with wildberry sauce 

 

vanilla ice cream with espresso, almond biscuits and a touch of Amaro liqueur 

 
 
 
 
 

 

toasted bread with garlic, olive oil and mediterranean herbs 

 

basket of bread 

 
 
 
 

.deserti
 



Please inform your server of any food intolerances or allergies so we can ensure your dining 

 
 


