H L A DNA

c oL D

Tatarski bifiek

ruéno rezani govedi
odrezak, karamelizirani
maslac, domaéi brios,
majoneza s tartufima

Carpaccio od
skampa

krekeri od kozica i tapioka
perlica, naranéa; emulzija
od ekstra djevi¢anskog
maslinovog ulja i citrusa

Carpaccio rolice
od titkvica

pesto od rikule, badema i
ekstra djevi¢anskog
maslinovog ulja, sudene
rajCice, pinjoli, feta sir i
gréki jogurt

Hobotnica

kreme od mrkve i cikle,
perlice od luka i
krastavaca, krekeri od
kozica i tapioke; emulzija
od maslinovog ulja i
citrusa, ulje od persina

Salata Kazbek

burrata, svieZe rajéice,
krastavci, pesto od rikule i
badema; zaéinjeni kreker

P R EDJ EL A

S TARTTETR RS

EUR

28,00

25,00

16,00

18,00

Steak tartare

hand-chopped beef tartar,
caramelised butter,
homemade brioche, truffle
mayonnaise

Langoustine
carpaccio

prawn and tapioca pearl
crackers, orange; EVO oil
and citrus emulsion

Jucchini

carpaccio rolls

arugula, almond and EVO
oil pesto, dried tomatoes
and pine nuts, feta cheese

and greek yogurt

Octopus

carrot and red beet
creams, red onion and
cucumber pearls, prawn
and tapioca crackers; EVO
oil and citrus emulsion,
parsley oil

Kazbek salad

burrata cheese, tomatoes,
cucumbers, arugula and
almonds pesto;
Mediterranean herb
cracker



T O PL A
W AR M

O/cruéglice od

grdobine i kozica

Eire od celera i kokice od
elide, pelata; riblji
velouté

Kremasti rizot s
kozicama

bisque, tikvice, krema od
armezana, brasno od
skampa

Domact

cappelletti

ruéno radeni, punjeni
juneéim repom; kremica od
mrkve, ips o

parmezana; demi glace

Proljetne rolice
luk, mrkva, paprika; umak
od kiselog vrhnija i
majoneze

moguénost dodatka piletine*

J UHE / S O

Mrkoa ( dumbir

krem juha

Juha od kostiju

sporo kuhana juha od
govedih kostiju, bogata
okusom i kolagenom

P R EDJ EL A

S TARTTETR RS

EUR

22,00

20,00

18,00

12,00

14,00

7,00

7,00

Monkfish and

prawns CT‘OQUGU&S’

celery purée and
buckwheat popcorn,
tomato sauce; Fisﬁ velouté
sauce

Creamy prawns
risotto

bisque sauce, courgette,
parmesan cream sauce,
langoustine flour

Ouxtail cappelletti
homemade pasta filled
with oxtail; carrot cream,

parmesan crisps; demi-
glace sauce

Spring rolls

onion, carrot, peppers;
sour cream and mayo dip

with grilled chicken on request®

U P S

Carrot and

ginger

cream soup

Bone broth

Slow-simmered beef bone
broth; full of flavour and
collagen



G L AV NA

File brancina

jenica od krumpira,
spinat i mini rajcice;
barSunasti umak od ribljih
kostiju

Tuna odrezak

korica od sezama, krema
od tikvica, prepeliéje jaje,
slani inéun u tempuri,
peceno povrée

Pacja prsa

krema od cikle, kroketi od
batata, sotirana ljutika;
pile¢i demi glace

Juneci file

rimski njoki, krema od
batata, vrganiji; juneéi
demi glace

Janjeci file

krema i listi¢i od mrkve,
kockice peéenog krumpira,
$paroge; demi glace

Punjena
balancana

karamelizirani luk, svjeze
mediteransko povrée,
pinjoli

Istarski fuzi

domada istarska
tjestenina, umak od
Sparoga, Sampinjona i
kreme od istarskog tartufa;
svieze ribani crni istarski
tartuf

J EL A

C O URSE S

EUR

32,00

30,00

27,00

36,00

39,00

16,00

19,00

Sea bass fillet

potato purée, spinach and
cherry tomatoes; velvety
fish bone sauce

Tuna steak

sesame crust, zucchini
purée, quail egg, tempura
anchovies, roasted
vegetables

Duck breast

red beet cream, sweet
potato croquettes, sautéed
shallots; chicken demi-
glace sauce

Beefsteak

gnocchi alla romana,
sweet potato purée,
porcini mushrooms; beef
emi-glace sauce

Lamb fillet

carrot purée and slices,
roasted potatoes,
asparagus; demi-glace
sauce

Mediterranean

stuffed aubergine

caramelised onions, fresh
vegetables, pine nuts

M [13 Vo

Istrian “fuzi
Homemade Istrian pasta;
sauce with asparagus and
champignons, and Istrian

black trutfles; freshly
grated Istrian black truffle



S LAST

C E

D ESSERTSS

Tortica od rogaca

mlLeveni rogaé, tamna
¢okolada, naranéa

Kolac od mrkve 1
sira

biskvit od mrkve, krema od
sviezeg kremastog sira

Jabuke & vanilija

lisnato tijesto, krema od
vanilije, karamel i crumble

[zbor sireva

Paski, kozji i kravlji sir,
masline i ekstra
djevi¢ansko maslinovo ulje,
grisini

1zbor sladoleda

¢okolada, vanilija, jagoda
(kuglica)

EUR

7,00

7,00

7,00

9,00

3,50
kuglica
scoop

St. John cake

carob powder, dark
chocolate, orange zest

Carrot & cheese

carrot sponge cake with
fluffy cream cheese layers

Apples & vanilla

puff pastry, apples, vanilla
cream, caramel, crumble

Cheese platter

Pag island cheese (hard
sheep milk cheese), goat
cheese, cow cheese,
olives, EVO ail,
breadsticks

[ce cream
selection

chocolate, vanilla,
strawberry (scoop)



Neka od nasih jela sadrze alergene pa vas molimo da prilikom narudzbe naglasite vase potrebe i
prehrambene navike, alergene ili intoleranciju na neku namirnicu.
Some of our meals contain allergens so we kindly ask you to emphasise your needs, eating habits,
allergies or food intolerance to our staff when ordering.

PDV je ukljuéen u cijene / VAT is included in the prices

Obavijest o nadinu podnosenja prigovovora se nalazi na recepciji / The Complaint Form is located at
the Reception.

Osobama mladim od 18 godina ne serviramo alkohol / Please note we do not serve any alcoholic
beverages to guests aged under 18.
Ukoliko niste dobili raéun za koristene usluge, iste niste duzni platiti / In case you don’t get a bill for

the services rendered, you are not bound to pay for them.



