restaurant

LUNCH MENU




@ Vegansko / Vegan

@ Lokalna proizvodnja / Locally sourced
F— 3 .
(e Organsko / Organic

L’\g Odrziva praksa/ Sustainable practices

® Lacto free

@ Gluten free

Prije samog narucivanja, molimo da informirate nase osoblje
o moguéim prehrambenim restrikcijama ili alergijama.

Before ordering, please inform our staff in case
of any dietary restrictions or aller gies.



DNEVNO IZ MORA / CATCH OF THE DAY

KAMENICE / OYSTERS

8 € (kom/pcs)

KVARNERSKI SKAMPI / KVARNER BAY LANGOUSTINE @ L’\ﬁ
Na Zaru ili na buzaru
Grilled or “buzara” style

120 € (kg)

SKOLJKE / SEASHELLS @ tn‘ﬂ
Na Zaru ili na buzaru
Grilled or “buzara” style

40 € (kg)

SVJEZA OBORITA RIBA / DAILY WILD CATCH @ L’\ﬁ

Na Zaru, al forno ili u crnoj soli
Grilled, al forno or in black salt

100 € (kg)

JADRANSKA LIGNJA / ADRIATIC sSQUID (®) {5
Na Zaru ili prZzena
Grilled or fried

80€ (kg)



HLADNA PREDJELA / COLD APPETIZERS

TARTAR OD SKAMPI / LANGOUSTINE TARTARE @ @ LAP @ ®
Gel od citrusa, salatina
Citrus gel, baby lettuce

30€

Vlasac, emulzija od citrusa, salatina
Chives, citrus emulsion, baby lettuce

22 €

HOBOTNICA NA SALATU / OCTOPUS SALAD @ & Cnﬂ @ @

Kuhana hobotnica, krumpir kuhan u safranu, salatina, kapari, ukiseljeni luk, slanutak, masline
Boiled octopus, potatoes cooked in saffron, lettuce, capers, pickled onions, chickpeas, olives

22€

CARPACCIO BIFTEK / BEEF CARPACCIO @
Carpaccio biftek, salatina, dresing od dijon senfa, Grana Padano, ukiseljena gorusica

Beef carpaccio, baby lettuce, dijon mustard dressing, Grana Padano, pickled mustard

20€

PRSUT SERRALBA RISERVA / PROSCIUTTO SERRALBA RISERVA @
Taggiasca masline
Taggiasca olives

15 € (100g)

PRSUT JABUGO 5J PATA NEGRA 100% IBERICO

=
0%

/ PROSCIUTTO JABUGO 5J PATA NEGRA 100% IBERICO &) @
Taggiasca masline
Taggiasca olives

76 € (100g)



JUHE / SOUPS

RIBLJA JUHA / FISH SOUP @ @ ®
Krumpir, meso oborite ribe, jadranske kozice, safran
Potatoes, minced fish meat, Adriatic prawns, saffron

16 €

PILECI CONSOME / CHICKEN CONSOME (#) (@)
Bistra krepka juha od piletine, povrce, domaci rezanci
Chicken consomé, vegetables, homemade noodles

12 €

JUHA OD BUCE / BUTTERNUT SQUASH soup (¥) (#)
Krutoni
CROUTONS

10€



TOPLA PREDJELA / WARM APPETIZERS

RISOTTO JANJETINA / LAMB RISOTTO @ @
Risotto sa Sumskim gljivama i trganom janjetinom
Risotto with wild mushrooms and pulled lamb

15€

RISOTTO KVARNERSKI SKAMPI / KVARNER LANGOUSTINE RISOTTO @ thﬂ @
Carnaroli riza, kvarnerski Skampi
Carnaroli rice, Kvarner bay langoustines

32€

GNoccHI @) s
Domadi njoki s tartufima
Homemade gnocchi with truffles

20€

PLJUKANCI S BIFTEKOM / BEEFSTEAK “PLJUKANCI”
Domaci pljukanci, prutiéi od bifteka, umak od soje
Homemade “pljukanci” pasta, beefsteak sticks, soya sauce

25€

DOMACI RAVIOLI SA SPINATOM I SKUTOM
/ HOMEMADE RAVIOLI WITH SPINACH AND CURD @

Umak od maslaca i kadulje
Butter and sage sauce

12 €



GLAVNA JELA / MAIN COURSES

FRITTO MISTO (®) (%
Frigana sitna riba i kozice, krumpir salata
Fried fish and shrimps, potato salad

15€
FILE OBORITE RIBE / WILD FISH FILLET @ Lhﬂ

Spinat, krema od krumpira, extra djevi¢éansko maslinovo ulje
Spinach, potato cream, extra virgin olive oil

22 € (160g)

GREEN EGG GRILL
BIFTEK “Nature’s Meadow” / BEEFSTEAK “Nature’s Meadow”
Aberdeen & Hereford
50 € ~ 250g
RIBEYE “Nature’s Meadow”
Aberdeen & Hereford

50 € ~ 300g

T-BONE “Aberdeen Angus”

105 € ~ 1kg

FILE DOMACE PILETINE / FREE-RANGE CHICKEN FILLET @

15 € ~ 160g

UMACI / SAUCES (®)
Dijon senf / Dijon mustard
Gljive / Mushrooms
Tartufi / Truffles (#)
BBQ

3€



OBROCNE SALATE / SALADS

BIFTEK TAGLIATA / BEEFSTEAK TAGLIATA @
Biftek (Aberdeen - Hereford Angus), salatina, cherry rajcice, Grana Padano, aceto
Beefsteak (Aberdeen - Hereford Angus), lettuce, cherry tomatoes, Grana Padano, aceto

52 € (250g)

CEZAR SALATA S PILETINOM / CAESAR SALAD WITH CHICKEN @
Domaca piletina, salata, Caesar dressing, krutoni, hrskava panceta, Grana Padano sir
Free-range chicken, lettuce, Caesar dressing, croutons, crispy pancetta, Grana Padano cheese

19€

CEZAR SALATA SKOZICAMA / CAESAR SALAD WITH SHRIMPS
Black tiger kozice, salata, Caesar dressing, krutoni, hrskava panceta, Grana Padano sir
Black tiger shrimps, lettuce, Caesar dressing, croutons, crispy pancetta, Grana Padano cheese

19 €

BULGUR SALATA / BULGUR SALAD

Bulgur, sotirano marinirano povrée, naranca, koromac, feta sir i orasi, dressing od citrusa
Bulgur, sautéed marinated vegetables, orange, fennel, feta cheese and walnuts, citrus dressing

17 €



PRILOZI / SIDE DISHES

Sezonsko povrcée na Zaru @ @ @ @

Grilled seasonal vegetables

Domaéi krumpir (hrskavo prZzeni, pommes, kuhani ili krema) @
Local potatoes (crispy-fried, pommes, boiled or cream)

Kremasta palenta @
Creamy polenta

Domaca blitva s krumpirom @ @ @ @
Chard with potatoes

Riza @)

Rice

6€



SNACKS

#IKADORSTYLE BURGER

Domacda junetina, domadi brios, cheddar sir, rajcica, kiseli krastavci, zelena salata,
majoneza, kecap. przeni krumpirici

Croatian beef, brioche bun, cheddar cheese, tomato, pickled cucumbers, lettuce,
mayonnaise, ketchup, french fries

24€

#SOUNDSPERFECT CLUB SANDWICH
Piletina, panceta, peceno jaje, rajcice, majoneza, prZzeni krumpirici
Chicken, pancetta, fried egg, tomatoes, mayonaisse, french fries

19 €

BRUSCHETTAS
Tartar tuna, majoneza s wasabijem, sezam
Tuna tartare, wasabi mayonnaise, sesame

18 €

Roast beef, krema od dijona i tamnog piva, marmelada od luka @
Roast beef, dijon and dark beer cream, onion marmalade

16 €

Beef tartar, prZeni kapari, ukiseljena gorusica
Beef tartar, fried capers, pickled mustard

19€



DESERTI / DESSERT

“ROZATA“ (®) @)
Créme caramel

7€

JABUKA / APPLE
Marinirane jabuke sa cimetom i vanilijom, crumble od cimeta, sladoled vanilija
Marinated apples with cinnamon and vanilla, cinnamon crumble, vanilla ice cream

10€
COKOLADNI MOUSSE / CHOCOLATE MOUSSE @

Mousse od 72% Araguani tamne ¢okolade, dulce de leche, listi¢i badema
72% dark Araguani chocolate mousse, dulce de leche, almond leaves

10€

REZANO VOCE / FRESH FRUIT @ @ @
10€
DOMACI SLADOLED / HOMEMADE ICE CREAM @ @

Vanilija, cokolada, ljesnjak, pistacija
Vanilla, chocolate, hazelnut, pistachio

6€

SLADOLED HAVANA CLUB (ALK.5%0VOL) / HAVANA CLUB ICE CREAM (ALC.5%0VOL) @ @

8¢€

DOMACI SORBET / HOMEMADE SORBET @ @ @ @
Jagoda, malina, limun
Strawberry, raspberry, lemon

6€

SELEKCIJA SIREV A / SELECTION OF CHEESES @ LA?
Hrvatski sirevi, orasasti plodovi, suho voce, med
Croatian cheeses, nuts, dried fruits, honey

16 € (120g)
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Zabranjeno usluzivanje i konzumiranje alkoholnih pi¢a osobama mladima od 18 godina.
PDV je ukljucen u cijenu. Obavijest o prigovoru potroSaca nalazi se na recepciji.

It is forbidden to serve or allow consumption of alcoholic beverages to persons under the age of 18.
VAT is included in the price. Customer complaint notice is at the reception desk.
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