SUN GARDENS
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-Cold appetizers-

Ston oyster (plece) ©

_____
PRODUCT

farmed in Mali Ston bay

V3

°rosciutto and focaccia & ©

prosciutto from Drnis served with homemade focaccia

12

figs

Swordfish sashimi 06

Spring onion, cabbage, ponzu

ST A B

cherry tomatoes, baby spinach, pistachio

20

Seef tartare ©
hand-chopped Croatian beef filet, pulled dough _
chips W




-50UP-

¥ VEGAN

Cream of zucchini soup )

zucchini, fennel, white wine

-Warm appetizers-

Spring rolls

12 pieces, sweet chilli sauce

Tagliatelle with prawns
complemented with rich shrimp Nantua, Grana

cherry tomatoes

Pumpkin risotto © &
goat cheese, gorgonzola, pumpkin seeds

/Zucchini polpette

served with homemade goat cheese

Pliukanci

prepared in traditional way with veal ragu

°adano and
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23

A

19

29



SERreRs:

Seef
forest mushrooms, potato au gratin, celery,

demiglace

Chicken

warm pickled carrots with celery, carrot cream,

cilantro

Classic burger
beet burger, lettuce, tomatoes, pickles, cocktall
sauce

RID-eye steak

cherry tomatoes, arugula, Grana Padano

Old fisherman'’s basket

Sea Dass, prawns, mussels, onion, spicy cilantro sauce

neas, baby spinach, fennel

—ggplant @ &
parley, baby spinach, eggplant cream
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-Side dishes-

A s

Grilled vegetables ¢ (2

Truffle pommes

ASParagus

| eafsalad &

“resh summer salad &) @

=2, local product

@ gluten free
flj%" actose free

vegan dish

v vegeterian disn

contains nuts

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

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