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dnevna juhadnevna juha   8   

juha po izboru chefa kuhinje
Chef’s Choice Soup

steak od cvjetačesteak od cvjetače   22  
cvjetača - smedi maslac - chilli mayo - vlasac - limeta 

Cauliflower – Brown Butter – Chilli Mayo – Chives – Lime

burrataburrata   16
burrata - pesto od bosiljka - marinirane žute 

i crvene rajčice - pinjoli - svježi bosiljak

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

 
premium dimljeni losospremium dimljeni losos   28  

hladno dimljeni norveški losos - vlasac
- krem sir - plod kapara - djevičansko maslinovo ulje

Cold-Smoked Norwegian Salmon – Chives 
– Cream Cheese – Capers – Extra Virgin Olive Oil

tuna tartaretuna tartare   21  
Filet jadranske tune - soya umak - cvijet soli

- ulje od bosiljka - crni sezam - perle od wasabija
Adriatic Tuna Fillet – Soy Sauce – Fleur de Sel 
– Basil Oil – Black Sesame – Wasabi Pearlsl

beef tartarebeef tartare  23    for twofor two  44  
ručno kosani juneći biftek - bearnaise umak 

- domaći krumpirići - paljena focaccia 
- emulzija od ljutike - hrskavi luk

Hand - Chopped Beef Tenderloin – Béarnaise Sauce – Homemade 
Fries – Charred Focaccia – Shallot Emulsion – Crispy Onion

spicy rock shrimp tempuraspicy rock shrimp tempura   23
kozice u tempuri - chilli mayo - vlasac - limeta

Shrimp in tempura - Chilli mayo - Chives - Lime

parma & cheeseparma & cheese   25
tanko rezani pršut odležan 20 mjeseci - polutvrdi 

kravlji sir - kalamata masline - focaccia

Thinly Sliced 20-Month Aged Prosciutto – Semi 
- Hard Cow’s Cheese – Kalamata Olives – Focaccia



m e a t  l i b r a r y

m e n u

premium ny strip miguel vergara espapremium ny strip miguel vergara espaÑÑa a   22      
100 g dry aged ny strip

weight 200 - 350 g

premium uruguay ribeye black angus premium uruguay ribeye black angus   18      
100 g dry aged ribeye

weight 200 - 350 g

premium japanski wagyu a5premium japanski wagyu a5   35   
100 g japanese wagyu a5

weight 200 - 350 g

t-bone herefordt-bone hereford   70  

900 g t-bone dry aged, ireland 

tomahawktomahawk   95  

1000-1200 g dry aged, wexford ireland

stratagliata od ramsteka stratagliata od ramsteka   29   

tanko rezani juneći ramstek - pesto od pistacije
- listići grana padano - juneći jus - dimljeni cvijet soli

Thinly Sliced Beef Rump Steak – Pistachio Pesto 
– Grana Padano Shavings – Beef Jus – Smoked Fleur de Sel

biftek biftek   44   

300 g svježeg junećeg bifteka - hrvatska

300 g Fresh Beef Tenderloin (Croatian Origin)

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.



m a i n  c o u r s e s

lososlosos   29    
filet norveškog lososa - salatica od komorača 

- ulje bosiljka - mlada brokula - chilly mayo

Norwegian Salmon Fillet – Fennel Salad – Basil Oil  
- Young Broccoli - Chilly Mayo

jastog / hlap  jastog / hlap    90  
hlap ili jastog 900 - 1100 g pečen na otvorenoj vatri 
- djevičansko maslinovo ulje - beurre blanc umak 

- spicy mayo

Gurnard or Lobster (900–1100 g) Grilled over Open Fire 
– Extra Virgin Olive Oil – Beurre Blanc Sauce – Spicy Mayo

krak hobotnicekrak hobotnice   31     
grillani krakovi hobotnice - domaći humus 

- svježa salatica od komorača - aioli od češnjaka

Grilled Octopus Tentacles – Homemade Hummus 
– Fresh Fennel Salad – Garlic Aioli

francuski pilić francuski pilić    27     
cijelo pečeno mlado pile 400 - 500 g - domaći krumpirići

- salatica od divljeg bilja

Whole Roasted Young Chicken (400–500 g) – Homemade Fries 
– Wild Greens Salad

obraziobrazi   28  
sporo kuhani juneći obrazi - krema od pečene mrkve 

i naranče - ukiseljena mrkva - ljutika - juneći jus
- tostirani lješnaci

Slow-Cooked Beef Cheeks – Roasted Carrot and Orange Purée 
– Pickled Carrots – Shallots – Beef Jus – Toasted Hazelnuts

mlada teletinamlada teletina  25  
sporo pečena teleća prsa - pire od krumpira 

- ljutika - glazirana mrkva - juneći jus

Slow - Roasted Veal Brisket – Mashed Potatoes – Shallots 
– Glazed Carrots – Beef Jus

m e n u
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linguine alle vongolelinguine alle vongole   29
linguine - jadranske vongole - maslac 

- chilli papričica - ulje od bosiljka - vlasac

Linguine – Adriatic Vongole – Butter – Chili Pepper 
– Basil Oil – Chives

istarski pljukanci s tartufomistarski pljukanci s tartufom   30   

istarski pljukanci - tartufata - svježi istarski tartuf 
- maslac - vlasac

Istrian Pljukanci – Tartufata – Fresh Istrian Truffle – Butter – Chives

bučini njokibučini njoki   28   

domaći njoki - ragu od junećih obraza i artičoke
- porto vino - krema od pecorino romano sira - timijan

Homemade Gnocchi – Beef Cheek Ragù and Artichokes 
– Port Wine – Pecorino Romano Cream – Thyme

risotto gamberorisotto gambero   29  
acquerello riža odležana 7 godina - gamberi 
- odležani grana padano - pesto od bosiljka 

- ulje od škampi

Acquerello Rice Aged 7 Years – Gamberi – Aged Grana Padano 
– Basil Pesto – Shrimp Oiler

crni rižotocrni rižoto   24   

acquerello riža odležana 7 godina  - jadranska sipa 
- odležani grana padano - maslinovo ulje

Acquerello Rice Aged 7 Years – Adriatic Cuttlefish 
– Aged Grana Padano – Olive Oil

m e n u



bearnaise umak  bearnaise umak  5
Béarnaise Sauce      

demi glace umak  demi glace umak  5
Demi-Glace Sauce    

umak od meda i senfa  umak od meda i senfa  5
Honey Mustard Sauce  

grillana mlada brokulagrillana mlada brokula   8  

chilli dressing - emulzija od citrusa
Grilled Young Broccoli - Chilli Dressing - Citrus Emulsion

glazirano povrćeglazirano povrće    8   

sezonsko povrće - maslac - timijan
Seasonal Vegetables – Butter – Thyme

pire krumpirpire krumpir   7  

pire od mladog ličkog krumpira - prženi luk
Mashed Young Lika Potatoes – Fried Onions

batatbatat   7  

pommes od slatkog krumpira
Sweet Potato Fries

domaći krumpirićidomaći krumpirići   7  

mladi krumpir - emulzija od ljutike 
- chilli dressing - vlasac

young potatoes – shallot emulsion – chili dressing – chives

sezonska salatasezonska salata    6   

mix sezonskih salatica sa dolca
Mix of seasonal salads from Dolac market

s a u c e s

s i d e  d i s h e s
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d e s s e r t s

souffle s domaćim sladoledomsouffle s domaćim sladoledom  8  
vruća čokoladna tortica - sezonsko voće 

- crumble od lješnjaka - sladoled bourbon vanilija

Warm Chocolate Tart – Seasonal Fruit 
– Hazelnut Crumble – Bourbon Vanilla Ice Cream

lemon tartlemon tart  8  
paljena maringa - sezonsko voće

Torched Maringa – Seasonal Fruit

čokoladni batlerčokoladni batler  8  
callebaut tamna čokolada - badem 

- amaretto liker

Callebaut Dark Chocolate – Almond – Amaretto Liqueur 

pino torticapino tortica  08 
kikiriki - kikiriki maslac - slana karamela

Peanuts – Peanut Butter – Salted Caramel

m e n u


