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Prosciutto from Vrbanj / MNE 24+                                                50g      8.0€

Parma prosciutto                                                                           50g      9.0€
Chorizo Iberico Pata Negra                                                           50g       7.0€
Lardo stagionato 12+                                                                     50g      5.0€
Local cheese in oil  / MNE                                                             50g      5.0€
Goat cheese  / SRB                                                                      50g      6.0€
TTruffle cheese  / HR                                                                     50g    8.0€
Montelupo 24m+                                                                          50g      6.0€
Ruscelo limoncello                                                                   50g      5.0€              
Pecorino Romano                                                                      50g     6.0€                                                                             

PREMIUM CHEESE AND PROSCIUTTO SELECTION

Aromatic lemon butter and homemade bread

ADDITIONS

Caviar

Black truffle

1g

10g

6.0€

3.0€

Melon & St. Daniele                                                                                    16.0€

Beetroot carpaccio                                                                                    12.0€
with goat cheese mousse and olive powder    

Beef tartare with quail egg                                                                       18.0€

Saint Jacques rolled in                                                                              26.0€
guanciale bacon, baked in lemon crust
with cauliflwith cauliflower cream and roasted pistachios

180g

150g

160g

200g

PASTA / RISOTTO 
Blue risotto with seaweed and Saint Jacques tartare

Risotto with wild mushrooms

Red pasta with seafood

Pasta bianco with clams

Limoncello pasta with fresh basil and burrata

Ravioli filled with shrimp, lemon, basil
and candied cherry and candied cherry tomatoes

24.0€

20.0€

22.0€

22.0€

24.0€

26.0€

300g

300g

300g

300g

300g

260g

250ml

250ml

250ml

SOUPS

Fish soup

Strawberry gazpacho with mint foam

Cream of oyster mushroom and porcini soup 

7.0€

8.0€

8.0€

3.0€

CRUDO / PÂTÉS

APPETIZERS

100g

Carpaccio of freshly caught fish

Tuna tartare

Langoustine

Local grown shrimps

*All dishes are served with homemade olive oil and lemon

8.0€

14.0€

13.0€

9.0€

Tuna pâté

Shrimp pâté

Crudo of local prawn

6.0€

6.0€

13.0€

50g

50g

100g

100g

100g

100g

100g100g

FISH AND SEAFOOD

80.0€

88.0€

56.0€

62.0€

90.0€

180.0€

kkom.      6.0€

52.0€

1kg

1kg

1kg

1kg

1kg

1kg

11kg

Daily catch fish, I category

Daily catch fish, I category
in salt / with vegetables

Daily catch fish, II category

Daily catch fish, II category
in salt / with vegetables

LLocal grown prawns

Lobster / Karlo

Oysters

Clams

PREMIUM MEAT

Black Angus USA Ribeye

Black Angus USA Tomahawk     

Japanese Wagyu Strip A5 BMS 12      

240.0€

240.0€

800.0€

1kg

1kg

1kg

SIDE DISHES

Grilled baby vegetables                                                                150g     10.0€

Baked potatoes with parmesan and truffle oil                             150g       6.0€

Asparagus, sautéed spinach and hollandaise sauc                     150g     12.0€
Eggplant puree                                                                             150g       6.0€

Baby potatoes with baby spinach and candied lemon                150g      6.0€

MAIN DISHES FROM THE SEA

Daily catch fish fillet with baked leek,                                          320g    26.0€                       
fresh fennel salad, and clam sauce 

Grilled octopus with sweet potatoes cream, young corn           350g      28.0€   

Stuffed squid with shrimp risotto and octopus head                 400g     22.0€
with Bokelian stew

Lemon risotto with poached fish                   400g      26.0€

MAIN MEAT DISHES

SALADS

Summer salad with goat cheese                                                300g       14.0€
and fresh berries

Tuna Niçoise with avocado                                   300g       18.0€
and citrus mustard dressing

Local pink tomatoes from Grbalj,                         250g        8.0€
rred onion, local capers, and flower of salt

Local olives                                                            100g        5.0€

Tournedo Rossini with foie gras and young vegetables             360g    36.0€

Duck breast with cherry gel                                                        320g      24.0€
potato pave, and Perigueux sauce

Supreme chicken breast with broccoli and chicken jus              350g      16.0€

                 

DESSERTS

Pavlova for sharing                                               350g        18.0€     

Cannoli con ricotta e limone                                 1kom         4.0€

Choco and truffles                                                  150g       10.0€


