
l
u

n
c

h
 m

e
n

u



dnevna juhadnevna juha     5 
juha od sezonskog povrća

Fresh Seasonal Vegetable Soup

steak od cvjetačesteak od cvjetače    13  

smeđi maslac - pire s tahinijem 
- chimichurri - tostirani pinjoli 

Brown butter - Tahini puree 
- Chimichurri sauce - Toasted pine nuts

beef tartarbeef tartar    20
juneći biftek - béarnaise umak - krumpirići 

- focaccia - majoneza od ljutike 

Beef steak - Béarnaise sauce - Fries - Focaccia - Shallot mayo

cezar salatacezar salata    14
divlja salata s dolca - grilana pileća prsa 

- cherry rajčica - pinjoli - bosiljak - grana padano

Wild salad from Dolac - Grilled chicken breast - Cherry tomatoes 
- Pine nuts - Basil - Grana Padano

salata s kozicama i grilanom skutomsalata s kozicama i grilanom skutom    16
divlja salata s dolca - kozice - grilana skuta 
- dressing na bazi agruma - tostirane sjemenke

 
Wild salad from Dolac - Shrimp - Grilled ricotta 

- Citrus dressing - Toasted seeds

burrataburrata    14
burrata - pesto bosiljak - marinirane žute 

i crvene rajčice - pinjoli - svježi bosiljak

Burrata - Basil pesto - Marinated yellow and red tomatoes
- Pine nuts - Fresh basil

a p p e t i z e r s
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crni rižoto crni rižoto    15 
acquarello odležana riža - ragu od sipe 

- maslac - odležani grana padano

Aged Acquerello rice - Cuttlefish ragù - Butter - Aged Grana Padano

rižoto od kozica i bosiljka rižoto od kozica i bosiljka   18
acquarello odležana riža - kozice 

- odležani grana padano - pesto od bosiljka

Aged Acquerello rice - Shrimp - Aged Grana Padano - Basil pesto

spicy beef paccheri spicy beef paccheri    15 
juneći ragu - paccheri - chilly papričica - burrata sir

Beef ragù - Paccheri - Chili pepper - Burrata cheese

pappardelle alle vongole pappardelle alle vongole   15
linguine - umak od vongola - maslac - odležani grana padano - bosiljak

Linguine - Clam sauce - Butter - Aged Grana Padano - Basil

pappardelle s kozicama pappardelle s kozicama   17
linguine - gamberi - umak od rajčice i češnjaka - ulje od bosiljka

Linguine - Shrimp - Tomato and garlic sauce - Basil oil

p a s t a  &  r i s o t t o
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maple burger  maple burger  19 
juneća pljeskavica (180 g) - brioche pecivo - cheddar sir - slatko ljuti umak 

od javorovog sirupa - pečena slanina - iceberg salata - krumpirići 
Beef patty (180 g) - Brioche bun - Cheddar cheese - Sweet and spicy 

maple syrup sauce - Crispy bacon - Iceberg lettuce - Fries

truffle burgertruffle burger   18
juneća pljeskavica (180 g) - brioche pecivo - brie sir 

- grana padano - umak od tartufate - rikola - krumpirići

Beef patty (180 g) - Brioche bun - Brie cheese - Grana Padano 
- Truffle sauce - Arugula - Fries

steak sendvičsteak sendvič     15 
ciabatta - juneći ramstek - rikola 

- majoneza od češnjaka - karamelizirani luk 

Ciabatta - Beef sirloin - Arugula - Garlic mayo - Caramelized onions 

dimljeni losos sendvičdimljeni losos sendvič     19 
ciabatta - dimljeni losos - umak od krem sira i vlasca 

- plod kapara - rikola 

Ciabatta - Smoked salmon - Cream cheese and chive sauce 
- Caper berries - Arugula

b u r g e r i  &  s e n d v i č i
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francuski pilić   francuski pilić   22 
cijeli pečeni mladi pijetao (cca 500 g) - krumpirići - salatica od divljeg bilja 

Whole roasted young rooster (cca 500 g) - Fries - Wild herb salad

pržene lignjepržene lignje    17
lignje - domaći krumpirići - umak od vrhnja i vlasca - limun 

Squid - Homemade fries - Cream and chive sauce - Lemon

filet jadranske hamefilet jadranske hame     25 
mlada blitva - kuhani krumpir - češnjak - ulje od bosiljka - vongole 

Young Swiss chard - Boiled potatoes - Garlic - Basil oil - Vongole

sporo pečena teletinasporo pečena teletina     19 
pire od krumpira - salatica od divljeg bilja - juneći jus  

Mashed potatoes - Wild herb salad - Beef jus

luis gil chorizo kobasicaluis gil chorizo kobasica     12 
ručno rađena organska kobasica (160 g) 

- domaći krumpirići - majoneza od ljutike - prženi luk   

Handmade organic sausage (160 g) - Homemade fries 
- Shallot mayonnaise - Crispy fried onions

g l a v n a  j e l a
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  wagyu a5    wagyu a5  29 
100 g svježi japanski A5 wagyu

100 g fresh Japanese A5 Wagyu

weight 200 - 350 g

premium ribeye black anguspremium ribeye black angus    18
100 g odležan suhim zrenjem američki ribeye

100 g of dry-aged American ribeye steak
weight 200 - 350 g

premium ny strip miguel vergara espana  premium ny strip miguel vergara espana  19
100 g odležan suhim zrenjem new york style španjolski striploin

100 g dry-aged Spanish striploin, New York style

weight 200 - 350 g

t-bone  t-bone  69  

900 g 24 dana odležani black angus T-bone steak, urugvaj 

900 g 24-day dry-aged Black Angus T-bone steak, Uruguay

tomahawk tomahawk ((for twofor two))    87
odležani 16 dana black angus tomahawk steak, irska

16-day dry-aged Black Angus Tomahawk steak, Ireland  

weight 1000 - 1200 g

m e a t  l i b r a r y

svi steakovi pečeni su na otvorenoj vatri. 
All steaks are grilled over open fire. 

ljubazno vas molimo da provjerite težinu odreska s osobljem restorana. 
Kindly confirm the weight of the steak with our restaurant staff.
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domaći krumpirdomaći krumpir   6 
mladi krumpir - emulzija od ljutike - hrskavi luk - vlasac

Young potatoes - Shallot emulsion - Crispy onions - Chives

pire krumpirpire krumpir    6
mladi krumpir - maslac

Young potatoes - Butter

grilana mlada brokulagrilana mlada brokula    7
chilly dressing - emulzija od citrusa 

chili dressing - citrus emulsion

      

sezonska salatasezonska salata    5
seasonal salad

tiramisutiramisu-pistachiopistachio   8 

chocolate souffle  chocolate souffle  8    

lemon tartlemon tart    7

mango cheesecake mango cheesecake 7

s i d e  d i s h e s

d e s s e r t s
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