
Vino Bar



Indulge in the perfect fusion of exquisite wines, creative 
cocktails, and Mediterranean bites. Our menu is designed 
to satisfy your taste buds and provide an unforgettable 
experience. 
From refreshing signature cocktails crafted by our talented 
bartenders to carefully selected wines from renowned wine 
regions, each glass and bite tells its own story.

Feel free to explore our offerings and immerse yourself in 
the Mediterranean cuisine that celebrates freshness and 
simplicity.

Welcome to a journey of flavors!

Welcome to Our Wine Bar!
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Chef ’s Specials — Specaliteti kuće

Vino Bar

HLADNA RIBLJA PLATA ZA DIJELITI 36,00 €
COLD FISH PLATTER TO SHARE

Dvije kamenice, pašteta od dnevnog ulova ribe, marinirani inćuni, 
marinirane kozice, marinirane mušule, rikola, rajčice, masline, domaći tostirani kruh

Two oysters, daily catch fish pâté, marinated anchovies, marinated shrimp, 
marinated mussels, arugula, tomatoes, olives, homemade toasted bread       (1, 4, 7)

KAMENICE / OYSTERS  komad / piece 6,50 €(13)

SALATA OD HOBOTNICE 21,00 €
OCTOPUS SALAD

Svježa Jadranska hobotnica, luk, kapari, rajčice, rikola, masline, maslinovo ulje, ocat
Fresh Adriatic octopus, onion, capers, tomatoes, arugula, olives, olive oil, vinegar     (12)

DALMATINSKA PLATA ZA DIJELITI 36,00 €
DALMATIAN PLATTER TO SHARE

Dalmatinski pršut sušen na buri, domaći tostirani kruh, masline iz lokalnog uzgoja, 
dimljeni kravlji sir s vlascem, ovčji sir s mediteranskim biljem, kozji sir, med, orasi

Dalmatian prosciutto dried in the Bura Wind, homemade toasted bread, 
locally grown olives,     smoked Cow's cheese with chives, 

Sheep’s Cheese with Mediterranean Herbs, Goat’s Cheese, Honey & Walnuts (1, 7, 8)

CARPACCIO OD KOZICA 23,00 €
SHRIMP CARPACCIO

Kozice, dehidrirana maslina, ukiseljeni motar, ulje od vlasca, sušena rajčica
Shrimp, dried olives, pickled sea fennel, chives oil, dried tomatoes (4, 12)



PANIRANI REPOVI KOZICA 22,00 €
CRISPY FRIED SHRIMP

Kozice, brašno, krušne mrvice, domaći tartar, limun, pomfrit
Shrimp, flour, breadcrumbs, homemade tartar sauce, 

lemon slice, french fries (1, 3, 12)

PANIRANI KOLUTIĆI LIGNJI 21,00 €
CRISPY FRIED SQUID

Lignje, brašno, domaći tartar, limun, pomfrit
Squid, flour, homemade tartar sauce, 

lemon slice, french fries (1, 3, 12)

FISH & CHIPS 20,00 €

Oslić, brašno, krušne mrvice, domaći tartar, limun, pomfrit, grašak
Hake, flour, breadcrumbs, homemade tartar sauce, 

lemon slice, french fries, peas (1, 3, 4)

FRITTO MISTO 36,00 €
ZA DVIJE OSOBE / FOR TWO PERSON 

Girice, lignje, kozice, paprike, tikvice, patlidžan
Smelts, squid, shrimp, peppers, zucchini, eggplant (1, 3, 4, 12)
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CAESAR SALAD 21,00 €
CEZAR SALATA

Zelena salata, cezar umak, pečena piletina, Grana Padano, krutoni
Green lettuce, caesar dressing, grilled chicken, Grana Padano, croutons (1, 3, 4, 7)

MEDITERRANEAN SALAD 17,00 €
MEDITERANSKA SALATA

Feta sir, svježi krastavci, rajčice, paprike, crveni luk, masline
Feta cheese, fresh cucumbers, tomatoes, peppers, red onion, olives (3)

TUNA SALAD 22,00 €
TUNA SALATA 

Odrezak tune sa žara, zelena salata, rajčice, luk, kapari, umak od wasabi majoneze
Grilled tuna steak, green salad, tomatoes, onion, capers, wasabi mayonnaise (3, 4)

BURRATA SALATA 22,00 €
BURRATA SALAD

Mango chutney, burrata, bosiljak, pinjoli, prah masline
Mango chutney, burrata, basil, pine nuts, olive powder (7, 8)

MIXED SEASONAL SALAD 10,00 €
MIJEŠANA SEZONSKA SALATA

  
Rajčice, svježi krastavci, zelena salata, kupus, mrkva

Tomatoes, fresh cucumbers, lettuce, cabbage, carrot
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DIFFERO SMASHBURGER 24,00 €

Brioche pecivo, juneći burger, topljeni Cheddar sir, pikantna majoneza, 
iceberg salata, kiseli krastavci, karamelizirani luk

Brioche bun, beef patty, melted Cheddar cheese, spicy mayo, 
iceberg lettuce, pickles, caramelized onions (1, 3)

BURGER OD KOZICA / SHRIMP BURGER 24,00 €
 

Kozice, wasabi majoneza, crno brioche pecivo, rikola, mini rajčice
Shrimp, wasabi mayonnaise, cuttlefish ink bun, arugula, cherry tomatoes (1, 12, 13)

TUNA WRAP 20,00 €
 

Tortilja, odrezak tune sa žara, zelena salata, mini rajčice, 
luk, kapari, umak od wasabi majoneze

Tortilla, grilled tuna steak, green salad, cherry tomatoes, 
onion, capers, wasabi mayonnaise (1, 3, 4)

CHICKEN NUGGETS 20,00 €
 

Pileći prutići, krušne mrvice, pomfrit, umak od senfa i meda
Chicken nuggets, breadcrumbs, French fries, mustard & honey sauce (1, 3, 10)
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PRILOZI
EXTRAS

POMFRIT 9,00 €
FRENCH FRIES

DALMATINSKA GARNITURA 10,00 €
DALMATIAN CLASSIC

Kuhana blitva i krumpir
Boiled Swiss chard and potatoes (7)

PEČENO POVRĆE 11,00 €
GRILLED VEGETABLES

Paprike, tikvice, luk, gljive, patlidžan
Bell Peppers, zucchini, onion, mushrooms, eggplant
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DESERTI / DESSERTS

CHEESCAKE SA ŠUMSKIM VOĆEM 10,00 €
CHEESCAKE WITH WILD BERRIES 

(1, 3, 7)

TIRAMISU 11,00 €
(1, 3, 7)

PINEMA 13,00 €
Mascarpone krema, pečeni anans sa cimetom, bademi i rižin kreker

Mascarpone cream, roasted pineapple with cinnamon, almonds and rice cracker
(7)

ČOKOLADNI KOLAČ 12,00 €
CHOCOLATE CAKE

Topli čokoladni kolač sa preljevom od vanilije i šumskim voćem
Hot chocolate cake with vanilla sauce and wild berries

(7)

VOĆNA PLATA 10,00 €
FRUIT PLATTER

DNEVNI KOLAČ 9,00€
DAILY CAKE

IZBOR SLADOLEDA (dvije kugle) 7,00 €
ICE CREAM SELECTION (two scoops)
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ALERGENI
ALLERGENS

 

ALERGIJE I INTOLERANCIJE: 
U slučaju alergija na određenu hranu ili sastojke, 
kao i za dodatne informacije o korištenim sastojcima
I načinu pripreme pojedinog jela, molimo Vas 
obratite se našem osoblju

ALLERGIES AND INTOLERANCE: 
Please speak to a staff member in case of food allergies 
or special dietary needs or if you would like to find out 
more about our ingredients and food 
preparation process

1.  Gluten
2.  Rakovi / Crustaceans
3.  Jaja / Eggs
4.  Riba / Fish
5.  Kikiriki / Peanuts
6. Soja / Soy
7. Mlijeko / Milk
8. Orašasto voće / Nuts
9. Celer / Celery
10. Senf / Mustard
11. Sezam / Sesame
12. Mekušci / Mollusc
13. Školjke / Shells



Vino Bar


