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Please let us know of any dietary preferences or food allergies we should be aware of i
in the preparation of Your meal.

Cold Dishes

Sushi

COCKTAILS Oysters — piece 6 WHITE WINES
APEROL SPRITZ 12,5 Monkfish "Carpaccio” 18 Spicy Salmon CROATIA 0,125] 0,751
Aperol, sparkling wine, soda water, orange monkfish, olive oil salmon, chili, mayonnaise, bell peppers, onions Blend One, Erdoro, Plesivica 7,9 48
6 pieces — 23 Sauvignon, Gali¢, Kutjevo 9,5 57
LIMONCE SPRITZ 12 Tuna “Sashimi” 21 Malvazija, Benvenuti, West Istria 9,9 59
Limoncello di Capri, sparkling wine, soda water tuna, ponzu, wasabi, spring onion, pickled purple onion Tuna Avocado & Posip Camino, Toreta, Korcula 10,2 61
tuna, avocado, lime, soy mayonnaise, sesame Pinot Grigio, Kolari¢ Coletti, Plesevica 10,5 63
Huco 12,5 Sea Bass Tartare 21 6 pieces — 20 Chardonnay Rosenberg, 12 72
Sparkling wine, soda water, sea bass, lemon, strawberries Krauthaker, Kutjevo
elderflower syrup, lime, mint leaves Cucumber Shrimps Posip Korta Katarina, Korcula 14,5 87
Shrimps Crudo 23 shrimps, cucumbers, pickled onions, dill
FRENCH 75 12,5 shrimps, orange, lemon, dill 6 pieces — 18
Finsbury London dry, lemon juice, WORLD SELECTION 0,1251 0,751
simple syrup, sparkling wine Beetroot "Carpaccio" 13 Selection of Sushi Zilavka Selekcija, Nui¢, Ljubuski, B&H 9,8 59
beetroot, verbena, hazelnut, lemon Spicy salmon, Tuna avocado, Cucumber shrimps Sauvignon Blanc, Rimapere, 79
NEGRONI 13 9 pieces — 27 Marlborough, NZ
Finsbury London dry, Campari,
Martini Rosso Soup
ROSE WINES
Moscow MULE 13 Soup of the Day 1O NS e
Absolut Elyx, Ginger Beer, lime juice CROATIA 0,125l 0,751
Rosé, Erdoro, Plesivica 8 48
MojiTo 13 Warm DiSheS Rosé, Korta Katarina, Peljesac 13 78
Havana 7yo, brown sugar,
lime juice, mint leaves, soda water WORLD SELECTION 0,125l 0,751
Black Risotto @) 22 Langoustine 29 M de Minuty, Chateau Minuty, 11,9 71
ESPRESSO MARTINI 13,5 cuttlefish, sea urchin, arborio rice quinoa, corn salad, grapes, purple onion, Provence, FRA
Absolut Elyx, Kahlua, Espresso, sugar syrup mini tomatoes, toasted almonds, aceto balsamico Minuty OR, Chateau Minuty, 95
Mussels Orechiette 24 Provence, FRA
mussels, dill, bechamel sauce, Grana Padano White Fish 35
SPARKLING WINES white fish fillet, beluga lentils, Jerusalem artichoke, MaGNUM 1,51
......................................................................................................... Tagliatelle with Prawns 27 ChiCOI‘y, kale’ spring onion, lemon M de Minuty, Chateau Minuty, Provence, ERA 125
CROATIA 0,121 0,751 tagliatelle, adriatic prawns,
Millenium Brut, Tomac, Plesivica 11 66 mini tomatoes, Grana Padano Popara 37
Rosé Brut, Tomac, Plesivica 11,5 69 white fish fillet, langoustine, mussels, potatoes, fennel, capers RED WINES
Istrian Fuzi @ 25
ITALY istrian fuzi, tartufata, basil, young goat's cheese Beef Tagliata @ 25 CROATIA 0,125l 0,751
Valdobbiadene Superiore, 9,1 55 beef fillet, arugula, truffle oil, mushrooms, pine nuts Plavac Mali Brime, Rizman, Komarna 7,5 45
Canella, Veneto Monkfish Tagliata 21 Babi¢, Testament, Sibenik 9,8 59
monkfish, arugula, Grana Padano, mini tomatoes, lemon Kale @ 19 Pinot Noir, uris, Srijem 10,2 61
kale, beetroot, beluga lentils, olive oil, chili Merlot Negromant, Crvik, Konavle 11,9 71
CHAMPAGNE Dingac, Viceli¢, Peljesac 13,2 79
Moét & Chandon Brut Impérial, 0,20l 46 Side Dishes
Moét & Chandon Brut Impérial, 0,375! 82 BEER
Barons de Rothschild, 0,375] 38 Glazed Carrots 10 Potato Cream DO eeeeeeeeeseeesesseeeseseieesesreesseseiesieesseresessestiastieasestiessesriesseeaataaass
carrots, anise, orange Lika potato cream with Grana Padano Zlatni Pan 0,35l 5,9
Zlatni Pan / draught 0,30l 5,9
Beluga Lentil 10 Fried Potatoes 10 Zlatni Pan / draught 0,501 7,5
beluga lentils, beetroot, sautéed kale three times fried young potatoes with rosemary Zlatni Pan Lemon 0,50l 6,5
Zlatni Pan Dark 0,501 6,5
Brussels Sprouts with Almonds 10 Mini Tomatoes with Baby Spinach 10 Zlatni Pan Free (0% alc.) 0,50l 6,5
sautéed Brussels sprouts with toasted almonds salad of mini tomatoes with basil pesto, Grimbergen Double Ambree 0,331 7,7
pistachio, baby spinach Grimbergen Blonde 0,331 7,7
Somersby 0,331 6,9

Local product
Lactose free
Gluten free

& Vegan dish

&) Vegetarian dish

Prices are expressed in Euros (€)
and include all taxes.

(Apple, Pear, Passion fruit & orange)



