HLADNA PREDJELA

Fermentirani carpaccio bijele ribe

(ovisno o ponudi, naranca, bademi, maslinovo ulje, limun, rikula)
;\lcrgcni: 4~6

Selekcija morskih de]icija

(5 opcija po izboru chefa kuhinje)
;\lcrgcni: 2~4~7~12

Pasteta od skampi i kozica

(meso kozica, meso skampi, maslac, maslinovo ulje, salsa)

;\lcrgcni: 2~7

Tatar od tune

(tuna, naranda, soja, limun, maslinovo ulje)
;\lcrgcni: 4~6

Tatar od skampi
(skampi, mlada kapulica, maslina, naranéa, maslinovo ulje)

;\lcrgcm: 2

Ceviche od bijele ribe

(chili, naranca, maslinovo ulje, limun)
;\lcrgcni: 4

Salata od hobotnice
(rikula, ukiseljena kapulica, kapari, maslinovo ulje)

;\lcrgcm: 12

Govedi tatar s holandez umakom i sourdough kruhom
(ljutika, kiseli krastavac, susene rajcice, jaja, maslac, crveni papar)
Alergeni: 3 ~ 7 ~ 10

Govedi carpaccio
(med, senf, maslinovo ulje, tartuf, mikro bilje)

Alergeni: 10

Burata pesto Genovese

(pesto rikula, bademi, maslinovo ulje, masline, cvijet soli)
/\lcrgcni: 7~8~11

22 €

14 €

23€

24 €

23€

21 €

25 €

23 €

18 €



HLADNA PREDJELA (risotto, pasta)

Crni rizoto
(sipa, cesnjak, bijelo vino, kapula, riza)

* poseban nacin pripreme - sve hladno s svjc‘z‘om Jadranskom sipom

Alergeni:1~4-~9~12

Fettuccine s jastogom
(kapula, prosek, linguine, salsa)

Alergenic1~2~3~4~7~12

Rizoto skampi
(kapula, prosek, maslinovo ulje, riza, meso skampi)

* bisk kuhan od ljuski od §kampi, matekimnje s maslinovim uljem

r\lcrgcni: 1~2~4~7

Dva lica mora ~ Saint-~Jacques

Zapecena Jakobova kapica ~ 2 komada
v v . . . . .

(salsa, cesnjak, maslinovo ulje, mladi sir)

* meso jakobove kapice glazirano na maslinovom ulju i gratinirano u peci

x\lcrgcni: 2~4~7~9~12

Ravioli “Rustica”

(vrganji, jaja, sir, pjena panceta, maslac)
* rucno radeni ravioli punjeni vrganjima
Alergeniz1~3~7-~10

Paccheri s raguom od bifteka
(tjestenina, maslac, biftek, salsa)
* Italija na tanjuru

A\lcrgcni: 1~3~7~9

Lazanje od celera *vege

(blansirani celer punjen farsom od gljiva, teriaki umak)
o o O J

/\|crgcni: 8-~9~11

22

39

21

18

22

22

18

a



JUHE

Bistra riblja juha
Alergeni: 4~ 9

Brudet juha

;\lcrgcni: 2~4~9~12

Gusta povrtna juha
r\lcrguni: 7~9

1Z MRIZE | PARANGALA

~ OBORITA RIBA

Oborita Jadranska riba
(zar, in forno, leso, gregada)

- RAKOVI I SKOLJKE
Skampi (zar, buzara)
Jastog, hlap (zar, brudet)
Skoljke

Kamenice

Kamenice + boca pjenusca 0,7 1
(pjenusac ovisno o dostupnosti)

MORE NA ZLICU

Buzara od skoljki s pljukancima za 2 osobe
(brbavice, dagnje, prezla, tjestenina, persin, cesnjak)
Alergeni:i 1~ 4 ~ 12

Brudet od ribe s palentom za 2 osobe

(riba prve klase, salsa, cesnjak, palenta, bijelo vino)
Alergeni: 4 ~ 9 ~ 12

8 €

8 €

7 <

1kg 95 €

1 kg 90 €

1 kg 160 €

1 kg 70 €

1 komad 9€
12 komada 90 €
74 €

84 €



GLAVNA JELA

Filet romba

(krema blitva, beluga leca)
A\lcrguni: 4~7

Hobotnica gril, krem cvjetaéa, poriluk
(cvjetaca, maslinov ulje, limun)

* hobotnica kuhana u vlastitom soku i peé@na na ro§tilju

r\lurgcni: 7~9~12

Biftek

(rimsli njok zapecen s paskim sirom, sotirane prokulice, demi glace)

;\lcrgum: [~2~9~10

Teleéi rack, krema Od batata S tartufom

r\lcrguni: 7

Janjeca koljenica

(sporo kuhana, pire krumpir, glazirana mrkva)

r\lcrguni: #

PRILOZI

Povrce sa zara 7€
Blitva s krumpirom 8 ¢
Krumpir salata 7€
Riza maslac 6«
Pomfrit 6
Pire krumpir

Demi glace 5 €

SALATE

Vrtna salata

Rikola, cherry rajé¢ica, Grana padano

Domadi kruh

40 €

32€

39 €

47 €

47 €

o o o o o o o o o o S o S S o S S o S S S S S S S S S S S S S S S S S S S S S S S S S S S S S o S S S S S o o

Selekcija sireva, orasasti plodovi

(kravlji sir, ovCiji sir, mijesani sir, mladi sir)

Rucno rezani prsut

Couvert =2 €

x\]crgcni: (oznaceni bmicvima uz jela)

I~ glutun /2 ~ rakovi / 3 ~ jaja / 4 ~riba / 5 ~ kikiriki / 6 ~ soja / 7~ mliic]{n / 8 ~orasasti plodm’i /9~ celer /10 ~ gorusica /11 ~ sezam / 12 ~ mekusci

20 €



COLD STARTERS

Fermented White Fish Carpaccio

(depending on availability; orange, almonds, olive oil, lemon, arugula)

Allergens: 4 ~ 8

Selection of Seafood Delicacies

(frve chef’s choice options)

Allergens:2~4~6~7~12

Scampi and Shrimp Pate

(shrimp meat, scampi meat, butter, olive oil, salsa)
f\llcrgcns: 2~7

Tuna Tartare

(tuna, orange, soy sauce, lemon, olive oil)
Allergens: 4 -~ 6

Scampi Tartare

(scampi, young spring onion, olives, orange, olive oil)

f\llcrgcns: 2

White Fish Ceviche

(chili, orange, olive oil, lemon)
Allergens: 4

Octopus Salad

(arugula, pickled onion, capers, olive oil)

f\llcrgcns: 12

Beef Tartare with Hollandaise Sauce and Sourdough Bread

(shallot, pickles, sun-dried tomatoes, egg, butter, pink peppercorn)
f\llcrgcns: 1~3~7~10

Beef Carpaccio

(honey, mustard, olive oil, truffle, microgreens)

f\llcrgcns: 10

Burrata with Genovese Pesto

(arugula pesto, almonds, olive oil, olives, fleur de sel, cherry tomatoes)

f\llcrgcns: 7~8~11

22 €

28 €

14 €

23€

24 €

23€

21 €

23€

18 €



WARM STARTERS (Risotto & Pasta)

Black Risotto
(cuttlefish, garlic, white wine, onion, rice)

* prepared ina special way — all ingrcdients cold, with f?‘esh Adriatic cuttleﬁsh

Allergens: 1~ 4~9 ~ 12

Fettuccine with Lobster

(onion, prosek wine, fettuccine, tomato salsa)

Allergens:1~2~3~4~7~12

Scampi Risotto
(onion, prosek wine, olive oil, rice, scampi meat)

* scampi bisque, emulsified with olive oil
Allergens:1~2-~4-~7

"Two Faces of the Sea" — Saint Jacques
Gratinated scallops ~ 2 pieces
(tomato salsa, 5/11”1'171[.7, garlic, olive oil, ﬁ”csh cheese)

* scallop meat glazed with olive oil and oven—gmtinated

Allergens:1~2~4-~7-~9~12

Ravioli “Rustica”

(porcini mushrooms, egg, cheese, pancetta foam, butter)
* handmade ravioli stuffed with porcini mushrooms

f\”cl‘gcns: I~ } ~ 7 ~ 10

Paccheri with Beef Fillet Ragout

(pasta, butter, beef fillet, tomaro salsa)
* Italy on a plate

Allergens:1~3~7~9

Celery Lasagna “vege

(blanched celeriac filled with mushroom farce, teriyaki sauce)

Allergens: 6 ~ 8 ~ 9 ~ 11

22 €

42 €

23€

18 €

22 €

22 €

18 €



SOUPS

Fish soup

Allergens: 4~ 9

Brodetto Fish Soup

T\HCI‘)O*CHS: 2~4~9~12

Vegetab]e Soup

r\llcrgcns: 7~9

FROM THE NETS AND LONGLINES

~ PREMIUM FISH

Premium Adriatic Fish

(grilled, oven-baked, boiled, or “gregada” style)
~ CRUSTACEANS AND SHELLFISH
Scampi (grilled or “buzara” style)

Lobster (grilled or in brodetto)

Shellfish

Oysters

e

95 €

90€

160 €

70€

Opysters + Sparkling Wine 0,7 |
(depending on availability)

SEAFOOD -~ SERVED BY THE SPOON

Shellfish “Buzara” with Hand-Rolled Pasta for 2 people

(clams, mussels, breadcrumbs, pasta, parsley, garlic)
Allergens: 1 ~ 4 ~ 12

Fish Brodetto with Polenta for 2 people

(premium fish, tomato salsa, garlic, polenta, white wine)
Allergens: 4 ~ 9 ~ 12

74 €



MAIN COURSES

Turbot Fillet 34 €

(swiss chard cream, beluga lentils)

Allergens: 4 ~ 7

Grilled Octopus, Cauliflower Cream, Leek 32 €

(cauliflower, olive oil, lemon)

* octopus slow-cooked in its own juice and finished on the grill

Allergens: 7 ~ 9 ~ 12

Beef Steak 39 €
(semolina gnocchi baked with Pag cheese, sautéed Brussels sprouts, demi-glace)

Allergens: 1~ 2~ 9~ 10

Veal Rack, Sweet Potato Cream with Truffle 47 €

/\”crgcns: 7

Lamb Shank 47 €

(slow-cooked, mashed potatoes, glazed carrots)

/\”crgcns: #

SIDE DISHES SALADS

Grilled Vegetables 7€ |  Garden Salad 6e€
. . . )
Dalmatian Swiss Chard with Potatoes € Arugula, Cherry Tomatoes, Grana Padano 8 €
1
Potato Salad 7€ |
Butter Rice e |
. )
French Fries 6e
)
Mashed Potatoes 6e !
Demi-glace Sauce 5€ | House Bread 3 €
)
Seasonal Fruit Selection 12 €
Cheese Selection with Nuts 20 €
(cow, sheep, mixed, and fresh cheese)
Hand-Cut Prosciutto 20 €

Cover charge (Couvert) ~ 2 €

r\llcrgcn Key: 1~ glutcn / 2 ~ crustaceans [ 3 ~ eggs [a4~fish/s5- peanuts /6~ soy / 7~ milk /8 ~nuts / 9 ~ cclcry / 10 ~ mustard / 11 ~ sesame / 12 ~ mollusks
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