DUBROVNIK AND NERETVA

TAMING OF THE SHREW

Worldwide known for its beauty, as well as its bitter
taste, Dubrovnik bitter orange is a real shrew among
fruit. It takes a strong hand to handle a shrew, and the
sharp taste of Dubrovnik Expression Gin does the job.

With plenty of sparkles from Decumanus Brut Vukas and
the right dose of sweetness from Lavender Liqueur, this
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shrew will be tamed before you can say “cheers

Ingredients: Dubrovnik Gin Expression, Lavender Liqueur Royal
Lusxury, Magic Mix, Dubrovnik bitter orange jam,

Decumanus Brut Vukas

15.00 EUR

DALMATIA

THE DALMATIAN JOB

Putting Dalmatian and job in the same sentence is a
bit daring, but in a funny way. The thing is- Dalmatian
people are famous for being very keen on work... if
that work consists od relaxing and enjoing themselves!
And we can't really blame them beacuse they live in
such a wonderful place. The ingredients of this cocktail
share their taste- from cherries in Maraschino Liqueur
just hanging around in trees to lazy lemons bathing in
sunlight. To end with, the sweet finishing note of Prunel-
la Mandorlata will give you just enough motivation to
bring your glass to your mouth and take a sip.

Ingridients: Maraschino Liqueur, fresh lemon juice, Magic Mix,
Prunella Mandorlata Liqueur Nonino,
Mediterranean Tonic Fever Tree

15.00 EUR

ISTRIA AND PAG

CRAVAT

One of the most recognizable symbols of Croatia is a
neck tie, a piece of clothing that appeared in Croatia
in the 17th century. The biggest tie in the world was
808meters long and it was tied around the Pula Arena
in 2003. That is why we made this cocktail Istrian to the
core. The sweetness of San Mauro vermouth from Mom-
jan muscat is a perfect contrast to sour Teranino liqueur.
To complete the “all Istrian” taste, we added up white
truffle oil, creating a cocktail that will tie you to the bar
for the rest of the night.

Ingridients: Teranino Liqueur Damijanié, San Mauro Vermouth
Moscato di Momiano, Magic Mix, white truffle oil

15.00 EUR

COCKTAILS

CONTINENTAL CROATIA

VALLIS AUREA

When the ancient Romans named the area around
Pozega Vallis Aurea, they knew exactly what they were
talking about. The golden fields that feed us, golden
drops of the finest continental wines, golden hands of
hardworking countrymen- this is all part of the famous
Golden Valley. This cocktail fits in perfectly into the pic-
ture- with Mountain Creek gin made with fresh water
from ancient Papuk mountain that surrounds the valley
from north, sweet elderflower that makes you homesick
and a modern version of traditional plum spirit- Dry
Plum Liqueur. Let yourself dive into this golden rhap-
sody holding on to nothing but the golden strings of
tamburitza.

Ingridients: Mountain Creek Pink Shimmer Gin,
Dry Plum Liqueur Royal Luxury, Magic Mix, Elderflower Tonic
Fever Tree

15.00 EUR

HERZEGOVINA

HOME REMEDY

Fun fact about Herzegovina is that they don't need doc-
tors there. It would be like selling winter boots at the
beach. In Herzegovina there is a home remedy for every
disease, and grandma knows them all. A good deal of
alcohol, a bitter herbal taste of wormwood in Pelinkovac
Liqueur to shake you up as opposed to sweet notes of
Dry Figg, and all rounded up with dashing Basil juice-
this cocktail has everything an average homemade
medicine should. And the best part is: no grandma pre-
scription needed!

Caution: May impair your ability to say: No more!

Ingredients: Pelinkovac Authentic Royal Luxury,
Dry Figg Liqueur Royal Luxury, Magic Mix, Basil juice Balis

15.00 EUR
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VERANDA

WE SERVE MEMORIES

All cocktails are made with premium drinks
Koktel kartu osmislio: Leo Bautovi¢

ﬂ Art Cocktail Dubrovnik

Clanak 10. stavak 3. Zakona o ugostiteljkoj djelatnosti (“NN” 85/15i 121/16) Posluzivanje alkohola osobama
mladima od 18 godina strogo je zabranjeno. Ukoliko ste alergicni na odredene namimice, molimo Vas recite ih osoblju
koje Vas posluzuje. Cijene su izrazene u kunama (HRK) i eurima (EUR). Fiksni tecaj konverzije kune u euro: 1 euro =
7,53450 kuna. PDV je ukljucen u cijenu. Napojnica nije uklju¢ena u cijenu.



