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HLADNA PREDIJELA
& 10 0 o1 £V L porc. .......... 65 kn
0 1Yl | S POrC. .......... 60 kn
Mus od tartufa........coeveeiennnner s POrC. .......... 50 kn
Teletina "Tonata”.......ccccoeveecevccec e porc. .......... 55 kn
Carpaccio od bifteka (rukola, salata)..........ccccceneeee. porc. .......... 60 kn
Carpaccio riblji (garniran na rukoli).........c.ccceevrererenee. POrC. .......... 60 kn

MijeSano predjelo “More”
(salata od hobotnice, riblji paté, slani in¢uni,

marinirani in¢uni, raznji¢ kozica) ........cococverererererinnnn. porc. .......... 80 kn
KameniCe SirOVE.......ccvvueererreerieesesesesie e kom. .......... 30 kn
DoNdOIe SIFOVE......cccveeereeiiceicee e POrC. .......... 90 kn
Salata od hobotnice ..., porc. .......... 55 kn
Riblji paté......ccvvieiieieeere e porc. .......... 50 kn
Slani sardoni na rukoli...........cccooeevneiiiciiiccccce, porc. .......... 50 kn
Marinirani incuni na rukoli..........ccoccoevveierrienenniennnns porc. .......... 50 kn
SKAMPI SITOVi.. et POrC. ....... 150 kn
Koktel 0d kOzZiCa.......cccrvererieenirireeeerce e porc. .......... 50 kn
Mozzarella s rajcicom (Caprese) ......cccvveveeverrereeieruenens pOrc. .......... 50 kn

SLOZENE SALATE

Salata s feta Sirom ......cccceevvecivcerre e, POrC. .......... 50 kn
Salata fitness (pileca prsa) .....ccoveeerererereerererenennnns POrC. .......... 65 kn
Salata tuna........ccoeeeeeeeccee e porc. .......... 50 kn
Salata kozice i Prout.....ccccveevecevcirece e, porc. .......... 65 kn
Sezonska salata ..o, porc. .......... 25 kn
Salata “Neptun” (m. salata, lignje zar) .........cccoeuunee. porc. .......... 75 kn
PO ) " ...‘\\\ .."\\\\ ‘?.\\\ “ N 0
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JUHE
Juha 0d POVICa.......ceerciree s porc. .......... 25 kn
Juha 0d rajCiCe .c.vveviicceceec e POrc. .......... 25 kn
Riblja juha......ccooii e porc. .......... 35kn
Goveda juha.......oocecee e, porc. .......... 25 kn

TESTENINE | NJOKI KUCNE IZRADE

RIZOTI
Fritaja s tartufima..........cccooeevvcincesccc e porc. .......... 75 kn
Rezanci s tartufima .........cccceovvecicinccece e porc. .......... 85 kn
Ravioli sa skutom i Spinatom .........cccccevvveveceriennnne, porc. .......... 80 kn
Ravioli “tartufo” ........coeeevnreee s POrc. .......... 90 kn
Spageti ili njoki bolognaise...........oceeveevvrrverererrrnenn. porc. .......... 65 kn
Njoki sa Skampima.........cccoevvvrirnierineiesseseceeceenens porc. .......... 90 kn
Rezanci sa Skampima.........ccccoverneinnienncnneeee POrc. .......... 90 kn
Istarski fuZi s 10S0SOM .........ccceveuererieeericereececee e, porc. .......... 78 kn
Rezandi ili rizoto s morskim plodovima...................... porc. .......... 78 kn
RiZoto 0d Sipa Na CrNO ...c.coveeveriireee e porc. .......... 80 kn
Palenta sa SiPama .......ccceevercevesere e porc. .......... 80 kn
Rezanci s gamberima i tikvicama..........ccoceevvvrreennnen. porc. .......... 80 kn
RiZa ili pasta sa povréem.......ccccvrerrincenneneniecrinnen, POrc. .......... 65 kn

SKOLJKE - RAKOVI

Kapesante ........cccoeevieieeecesece e 1 kom .......... 28 kn
Dagnje Na buzaru.........ccoeeeereennenneeneees e porc. .......... 60 kn
MijeSane skoljke (dagnje, kapesante, dondole) .......... POrC. ........ 90 kn
Dondole na buzaru..........ccceoevveieviiiseccec e porc. .......... 85 kn
SKAMPI N ZAIU .eovocveeeeeeeeeeseeseee s sneens porc. ........ 150 kn
SKampi Na BUZarU ..., porc. ........ 150 kn
Jastog PO Z€lji ...cueeeveeieeeecee e 1kg........ 680 kn
& " ...‘\\\ ..’:\\\\ ‘?‘.\\\ “ N 0
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2 RIBE | MEKUSCI “
'.‘ (posluzujemo s prilogom) ‘.’
& LIgNJE N@ ZAU ...vvveveecvecrecteeeteeeae st ss s pOIC. .......... 98 kn .

" LIgNJE PrZENE.....iieeieieiriere e POrC. .......... 98 kn “
'. LigNJ@ PUNJENE ...t porc. ........ 105 kn .’
.: Ribji file od brancina.........ccccvveeeivvccccecce e porc. ........ 120 kn e
<& Steak 0d tUNE......ceeeeciceec e porc. ........ 105 kn -
: Riba porcija (cca 350 ) ..ovvrvvererereerereeee e porc. ........ 120 kn “
" Riba (orada, brancin, list, grdobina, .’
.Q. rombo, 05tala riba)........ccoveeeeeeeeeeeee e 1kg. ........ 320 kn ...

g Riba extra klase (kova¢, 3karpina, zubatac)................. 1kg........ 420 kn :

: Riblja plata “Marina” (brancin , orada, dagnje, \‘
ANy Skampi, lignje, kapesante)........c.c.cceeerrerereenenennn, 2 osobe ........ 320 kn vgVa
% (P
L\ g 0‘ Brancin pecen u krupnoj soli........ccccccevvveevrerieiennennee. 1kg........ 370 kn .Q 4
: s
'.‘ 4 JELA SA PREDBILIEZBOM \"'.’
‘5“. Teletina ispod peke .......cccoevvvvreievciviceecce e porc. ........ 120 kn ."4’
g Janjetina ispod PeKe........ccevrrerernenererere s porc. ........ 150 kn a
: Svinjetina ispod PeKe .......cccvreiririreneiir e, porc. .......... 80 kn “
.0. Tartar biftek (minimum 2 0s0be).......cccccovevveircernen. porc. ........ 200 kn “‘
: Hobotnica ispod peke.........cceoveirreiinninneenieens 1kg........ 280 kn :
() ’
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MESNA JELA
(posluzujemo s prilogom)

Teleci kotlet na Zaru ........ccccevveeeevcevccsiccce, cca.3504g........ 115 kn
Pureca prsa na Zaru, mozzarella, priut....................... porc. .......... 95 kn
Pacja prsa u padeli......ccccvrerneiinnenneere e porc. ........ 105 kn
Svinjski medaljoni u umaku od papra.........c.cccerunee. porc. .......... 95 kn
Raznji¢ od svinjskog filea na ciganski ............ccceuc..... POrC. .......... 95 kn
Pljeskavica sa SIrOm .........cccevvvvrerevinenesereseseseeee e o] (R 90 kn
FJOrentina......ccoeveerirere e 1kg........ 190 kn
Biftek N@ Zaru......ccccoveeveveeirrseee s porc. ........ 150 kn
Biftek s tartufima ........ccccceveeivcirccce e porc. ........ 170 kn
Biftek u zelenom papru.........cccceeeveeeverececceceeeene, porc. ........ 150 kn
Biftek tagliata ........cccceeveeeveeicecrecee e porc. ........ 150 kn
Ramstek na rukoli ..o porc. ........ 115 kn
Pokemon (pileca pohana prsa).......c.ccceeeeerrerereienenene POrc. .......... 55 kn
Mesna plata “Lido” (ombolo, kobasice,

¢evapCici, raznjici, piletina, Spek) ......cccoceevririerennas 2 osobe ........ 210 kn
MijESAN0 MESO.....eeuervereeirierie e porc. ........ 105 kn
COVAPTICi.evurereereeesesssse st sessss s ssss st sannens POIC. .......... 80 kn
OMDBOI0 . porc. .......... 85 kn
Istarske domace kobasice .........cccceeevrinciinieiciee, porc. .......... 80 kn
Pileci batak bez kosti na grillu ........ccoovvevreicenee porc. .......... 80 kn

DESERTI
Millefoglie.....ccvvveveeeeseeeee s porc. .......... 30 kn
PanNa Cotta.......ccoevreieeererece e porc. .......... 25 kn
Semi - freddo ..o POrC. .......... 25 kn
Palacinke s marmeladom ili cokoladom .................. 2 kom. .......... 25 kn
Palacinke s 0rasima.........ccoceeeveeerevecieseceneseeseenenin, 2 kom. .......... 35kn
Palacinke sa sladoledom............ccccoeevviinincccnicnne, 2 kom. .......... 35kn
SIadoled ..o kugla ............ 8 kn
Sladoledni Kup ......covvevvirirccee e, porc. .......... 35kn
SOMDETEO .., porc. .......... 30 kn
Cokoladni MOUSSE.........eveeereerenerernseessessesesssssnens POrC. ... 25 kn
KOl KUCE.....ceeeeeeceecce e porc. .......... 35kn
.“. ..“\‘ .. "“\‘ ‘ ?““ '. < '.
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ANTIPASTI FREDDI

Prosciutto crudo.........ccoeeveeenereeninensece e porz. .......... 65 kn
FOrmaggio PECONNOD ......cceerverierierienerie e porz. .......... 60 kn
Paté di tartufi........ccceovreieiiircc s porz. .......... 50 kn
Vitello tonnato ........ccceeeeeeceece e porz. .......... 55 kn
Carpaccio di carbe (fileto di manzo)..........cccccucue.e. porz. .......... 60 kn
Carpaccio di pesce (guarnito con rucola) ................... porz. .......... 60 kn

Antipasto misto “Mare”
(insalata di polpo, paté di pesce, acciughe salate

e marinate, gamberi - spiedino) .......c.cococeiereiirririnne porz. .......... 80 kn
Ostriche crude.......cccooveeveeeeeveceee e 1 pezzo .......... 30 kn
Dondoli crudi .......coveveeevreivieerccee e porz. .......... 90 kn
Insalata di polpo ......ccccoeirrennii e porz. .......... 55 kn
Paté di PESCE....cveveeeirteeeee e, porz. .......... 50 kn
Sardoni salati alla rucola.........c.cccoovveiiiciiccice, porz. .......... 50 kn
Acciughe marinate alla rucola.........ccccocevvvrnierncnennns porz. .......... 50 kn
N1 1110 e (1 o | porz. ........ 150 kn
Cocktail di gamberi........ocooevviiiniinieece, porz. .......... 50 kn
Mozzarella e pomodoro “Caprese”.........ccccooeveverueneee porz. .......... 50 kn

PIATTI D'INSALATA

Insalata con formaggio feta........cccccovvveircierenccnnn porz. .......... 50 kn
Insalata fitness (petto di pollo) ........ceeevrvreririrrnnnes porz. .......... 65 kn
Insalata di toNNO........cccevevveeccec e porz. .......... 50 kn
Insalata ai gamberi e prosciutto crudo...........ccucu..... porz. .......... 65 kn
Insalata di stagione..........coceeevrenereninnenreereeeene porz. .......... 25 kn
Insalata “Neptun” (insalata mista,

calamari alla griglia) .......cccoceovvveiveircecccccee porz. .......... 75 kn
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'A‘ BRODI
'.‘ ZUppa di VErdure........cccoueeverieerirenesieeses s, porz. .......... 25 kn
.4 Zuppa di pomodoro ..........ccceeveveeeeeeereee e porz. .......... 25 kn
" ZUPPA di PESCO...veueeeieririeiriee st porz. .......... 35kn
0.. Brodo di MaNZ0........cveeeeeeeseeeseeeeeseeese e s s s POrZ. .......... 25 kn
.: FARINACEI E GNOCCHI (fatti in casa)
I 4 RISOTTI
" Omelette ai tartufi .........cccooveeivcirncccecc e, porz. .......... 75 kn
.0. Tagliatelle ai tartufi..........ccccoeeeecccccccccceee, porz. .......... 85 kn
g Ravioli con ricotta e SPiNaCi ......cccceeeevereererereeesieene, porz. .......... 80 kn
: Ravioli “tartufo” .........ccoceevecreiesceeeseee e porz. .......... 90 kn
"‘!.' Gnocchi o spaghetti bolognese............cooovvvrreerernnene. POIZ. ..o 65 kn
e .‘ GNOCChi CON SCAMPI v.veveieeeeieeieeere e porz. .......... 90 kn
: Tagliatelle con scampi........ccocevvenniirrierecreeee porz. .......... 90 kn
"\ 4 Fusi istriani al salmone ..o porz. .......... 78 kn
(5“. Tagliatelle o risotto ai frutti di mare.........c.cccevrrevneee. pOrz. .......... 78 kn
g RisOtto Nero Con Seppie......c.ccovererererereriereseeesieens porz. .......... 80 kn
.: PoIe.nta con seppie...... e R porz. .......... 80 kn
g Tagliatelle con gamberi e zucchine ........cccccoccvvenennnee porz. .......... 80 kn
: Risotto o farinacei con verdura..........ccccovvvrecicnennne. porz. .......... 65 kn
()
'0‘ CONCHIGLIE - CROSTACEI
..‘ CapPESANTE ....cveirieieeciee e 1 pezzo .......... 28 kn
” Cozze alla busara.......cccoveeeiinnrecerse e porz. .......... 60 kn
.. Conchiglie miste (cozze, capesante, dondole) ............ porz. .......... 90 kn
: Dondole alla busara.........ccccceeveeeeveensececcerceeee porz. .......... 85 kn
'. Scampi alla griglia.......ccccooevniinninne, porz. ........ 150 kn
'Q\ Scampi alla busara..........cccceeevieieie e, porz. ........ 150 kn
Astice di vostra SCelta.......cocvervvrerreiersenisecesienenen, 1kg........ 680 kn
- N L TR A TR A ] <N
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PESCE E MOLLUSCHI
(serviamo con contorno)

Calamari alla griglia.......ccccocvervvrenneiirsieneseesene, porz. .......... 98 kn
Calamari fritti.......cccceervrerierneiceee e, porz. .......... 98 kn
Calamari FiPieNi.....cccoeevrrereree e, porz. ........ 105 kn
Filetto di branzino ..o, porz. ........ 120 kn
Scaloppina di tONNO ........ccecvvveivceiercece e, porz. ........ 105 kn
Porzione di pesce (cca. 350 g) ..ocoevrvrerrrreerererinienenenes porz. ........ 120 kn
Pesce (orata, branzino, sogliola

rospo, rombo, altro pesce).......cccccveeveiereerireierienene, 1kg. ........ 320 kn
Pesce di classe extra (san piero, scorfano, dentice) .....1 kg ........ 420 kn
Piatto di pesce “Marina” (branzino, orata,

cozze, scampi, calamari, cappesante)................. 2 persone ........ 320 kn
Branzino arrosto in sale .......cccccevevecevevcceece e 1kg........ 370 kn

PIATTI CON PRENOTAZIONE

Vitello sotto la campana ..........ccceevvrevevcieccesennne, porz. ........ 120 kn
Agnello sotto la campana..........ccoceeevrenereienineninnenes porz. ........ 150 kn
Maiale sotto la campana ..........ccoceeeverevciecescceeneneee porz. .......... 80 kn
Bistecca alla tartara (minimo 2 persone).........ccccoeu.... porz. ........ 200 kn
Polpo sotto la campana ........cccoeevrerernenneicneenenns 1kg........ 280 kn
PO ) " ...‘\\\ .."\\\\ ‘?.\\\ “ N 0
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PIATTI DI CARNE
(serviamo con contorno)

Costoletta di vitello ai ferfi.........ccccevvvvericrennnene cca.3504g........ 115 kn
Petto di tacchino ai ferri, mozzarella, prosciutto ........ porz. .......... 95 kn
Petto di anatra in padella..........cccoovinniiniinnicnn porz. ........ 105 kn
Medaglioni di maiale alla salsa di pepe.......c.ccceuc.... porz. .......... 95 kn
Spiedino con filetto di maiale alla zingara.................. porz. .......... 95 kn
“Pljeskavica” con formaggio ........c.ccoeevvvvrrreiieririennnes porz. .......... 90 kn
FIOreNtiNG......ceeeereee e 1kg........ 190 kn
Filetto di manzo ai ferri.......c.ccccoveevvnceiennneciesen porz. ........ 150 kn
Filetto di manzo ai tartufi..........ccccoevveevcesccccine, porz. ........ 170 kn
Filetto di manzo al pepe verde........cccccoevevvrvrcnnneee porz. ........ 150 kn
Filetto di manzo “Tagliata” ..........ccoceovevveicesceee porz. ........ 150 kn
Crostata di manzo con rucola ..........ccocoeveerricnnnen, porz. ........ 115 kn
Pokemon (petto di pollo impanato)...........cccccoerurunnes porz. .......... 55 kn
Piatto di carne “Lido” (ombolo, salsiccie,

“Cevapdici”, spiedini di carne, pollo, speck) ....... 2 persone ........ 210 kn
Piatto misto di carne.........ccovevvrenveiennenreeseens porz. ........ 105 kn
COVAPTICH.ovuvererreeeseessssseeses st es s ssss s sses s sansens pOrz. ........ 80 kn
Ombolo di maiale.........ccccoevvriiiriierreceecc e, porz. .......... 85 kn
Salsiccie istriane CasSerecCie.......ocuvvvevereveerereesenuennas porz. .......... 80 kn
Coscia di pollo disossato alla griglia............cccueueeeee. porz. .......... 80 kn

DOLCI
Millefoglie.....ccvvveveeeeseeeee s porz. .......... 30 kn
PanNa Cotta.......ccoevreieeererece e porz. .......... 25 kn
Semi - freddo ..o porz. .......... 25 kn
Crespelle con marmelata o cioccolato..................... 2 pezzi .......... 25 kn
Crespelle Con NOCi......ccccueeveceieccicceec e 2 pezzi .......... 35kn
Crespelle con gelato.........coeevvcieviinccciiceenes 2 pezzi .......... 35kn
CT=] - TR pallina ............ 8 kn
Coppa di gelato ..o, porz. .......... 35kn
SOMDETEO .., porz. .......... 30 kn
Mousse di cioccolato.......corerrrierirenneiereereseene porz. .......... 25 kn
Dolce di CaSa...ccveireereieieecc e porz. .......... 35kn
.“. ..“\‘ .. "“\‘ ‘ ?““ '. < '.
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KALTE VORSPEISEN
Istrischen Rohschinken..........cccccvveeviiicceciciecienee, Port. .......... 65 kn
SChafSKESE ...t Port. .......... 60 kn
TriffelNMOUSSE......cvecveciecricece e, Port. .......... 50 kn
Kalbfleisch “Tonata” .........cccccoviveiievereneceeeceenen, Port. .......... 55 kn
Rinderfiletsteak Carpaccio (Rucola, Salat).................. Port. .......... 60 kn
Fischcarpaccio (mit Rauke garniert) .........ccccceeveveueneee. Port. .......... 60 kn

Kalte Vorspeise “See”
(Krakesalat, Fischpaté, Anchovis gesalzen

und mariniert, Garnelen Spies) .........ccceereverrerereerenen, Port. .......... 80 kn
AUSTEIN - TONE ....veceicecececec e 1St 30 kn
Venusmuscheln - rohe.........ccoeceeeieeienecesececeeeenns Port. .......... 90 kn
Krakesalat.........cooeveeviiieeiiiicce e Port. .......... 55 kn
FISChPALe......eceeeeececee e Port. .......... 50 kn
Gesalzen Sardinen mit Rucola..........cccoeevevrrereenenene. Port. .......... 50 kn
Anchovis mariniert mit Rucola ..........cccovveeveiennnnee. Port. .......... 50 kn
SCAMPI = TON....veeiceeiecee e Port. ........ 150 kn
Garnelencocktail ..........cooeveiiiieieiiie Port. .......... 50 kn
Mozzarella mit Tomaten (Caprese).......ccccceeeereerervenees Port. .......... 50 kn
SALATPLATTE

Salat mit Feta-Kase .......ccvvevreireieeieieeececececeecvenen, Port. .......... 50 kn
Salat Fitness (HGhnchenbrust)........coccvveeveeveereeesnene, Port. .......... 65 kn
Thunfischsalat..........cccceveieveeiicecee e Port. .......... 50 kn
Salat mit Garnelen und Rohschinken.......................... Port. .......... 65 kn
Salat der SQISON .......cceiveeviiiicececec e Port. .......... 25 kn
Salat “Neptun” (gemische Salat,

gegrillte Kalamare) ..........ccoceeevvcinnecicecceecene, Port. .......... 75 kn
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SUPPEN
GEMUSESUPPE v see e e eneas Port. .......... 25 kn
TOMALENSUPPE. ...ttt Port. .......... 25 kn
e (T o] o T Port. .......... 35kn
RindfleischSuppe .......ccovevvieeiiicececc e Port. .......... 25 kn

HAUSGEMACHTE NUDELN UND GNOCCHI

RISOTTI
Omelette “Fritaja” mit Triiffeln.........cccoveeivivirennnnen. Port. .......... 75 kn
Bandnudeln mit Triiffeln........cooeeivivvccicccsccees Port. .......... 85 kn
Ravioli mit Ricotta und Spinat.........cccccoevevvrencnrneneee Port. .......... 80 kn
Ravioli “Tartufo” ..o Port. .......... 90 kn
Spaghetti oder Gnocchi nach Bologner Art................. Port. .......... 65 kn
Gnocchi Mit SCAMPI...covcerrirce e Port. .......... 90 kn
Bandnudeln mit Scampi .......ccocevvrenirnenncnneenie Port. .......... 90 kn
Istrischen “Fuzi” mit Lachs .........cccoceevvveneieneicecee Port. .......... 78 kn
Bandnudeln oder Risotto mit Meeresfriichten............ Port. .......... 78 kn
Schwarzer Sepiarisotto.........cccceeeieverereseieeeseeeeee Port. .......... 80 kn
Polenta mit Tintenfisch..........cccoveieniicnciiciccce, Port. .......... 80 kn
Bandnudeln mit Garnelen und Zucchini..................... Port. .......... 80 kn
Risotto oder nudeln mit gemuse ........ccoceevrereerireenne Port. .......... 65 kn

MUSCHELN - KREBSE

Jakobsmuscheln .......cooovviiiiiic e, 1St e 28 kn
Miesmuscheln in “Buzzara” SoBe........ccccevvrvvrrernene. Port. .......... 60 kn
Gemischte Muscheln (Miesmuscheln,

Jakobsmuscheln, Venusmuscheln) ........ccccoeveveeeeneene. Port. .......... 90 kn
Venusmuscheln Buzzara Art.........cccceeeeeeeeieceecenseenne Port. .......... 85 kn
Gegrillte SCaMPi....cvvveeceieceec e, Port. ........ 150 kn
Scampi in “Buzzara” SOBe .......cccoceeererrireirererenienes Port. ........ 150 kn
Hummer nach Wahl..........ccoooovviiinniinccnncccens 1kg........ 680 kn
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< FISCHE - WEICHTIERE e
' - - [ ‘
'.‘ (Serviert mit Beilage) ‘.’
& Gegrillte Kalmare...........ccovcveecveecrneeeeeeee e Port. .......... 98 kn .
~ Frittiert Kalmare .......cccvveeeeiieece e Port. .......... 98 kn -
[ N
'. Kalmare geflillt .......cccoveeeerirrecere s Port. ........ 105 kn .’
.: Seebarch Fischfilet ..o, Port. ........ 120 kn e
& Thunfischsteak ........cccevvevciiicese s Port. ........ 105 kn -
: Fisch Portion (CCa. 350 g) ...ovvecveveveceeereeeeeeeeeeseeseeeens Port. ........ 120 kn “
" Fisch erste Klasse (Goldbrasse, Seebarsch, .’
.Q. Seezunge, Seeteufel, Steinbutt...) ......cccooeiiiieiiinnee, 1kg. ........ 320 kn ...
g Fisch extra Klasse :
: (Petersfisch, Drachenkoph, Zahnbrasse)...................... 1kg........ 420 kn \‘

L N Fischplatte “Marina” (Goldbrasse, Seebarsch vgVa
S - - Vs
0‘ Miesmuscheln, Scampi, Kalmare, Jakobsmuscheln)... 2 Pers. ........ 320 kn .Q
: Seebarsch in Salz gebraten ...........ooceveevreveeeererrsesenens 1kg........ 370 kn =
P 7%
(5‘.’ GERICHTE MIT RESERVIERUNG ."4’
g Kalbsfleisch auf Tonplatte ..........c.cccvviviiiniiininninane, Port. ........ 120 kn a
: Lammfleisch auf Tonplatte ...........ccccceenrnninccniennes Port. ........ 150 kn “
.0. Schweinfleisch auf Tonplatte.........cccocvvreienererinennenen. Port. .......... 80 kn “‘
: Beefsteak Tartar (min. 2 Pers.).....ccccvvereervercesesieennnns Port. ........ 200 kn :
'.’ Octopus (Kraken) auf Tonplatte.........ccccccevevrreerernenene. 1kg........ 280 kn ..’
) .
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FLEISCHGERICHTE
(Serviert mit Beilage)

Kalbskotelett am Grill ..........ccceeovviiieieiine, cca.3504g........ 115 kn
Putenbrust gegrillt mit Mozzarella und Rohschinken ... porz. .......... 95 kn
Entenbrust in der Pfanne gebraten ........cccccvvveenenene porz. ........ 105 kn
Schweinemedaillons mit Pfeffersauce.........cccceu...... porz. .......... 95 kn
Schweinsfilet am Spies “Zigeuner art”..............ccc...... porz. .......... 95 kn
“Pljeskavica” mit KAse........cuevrererrerereeierereesinenennas porz. .......... 90 kn
FIOreNtiNG......ceeeerieie e 1kg........ 190 kn
Gegrillte Rinderfiletsteak ..........ccocovvrienrrirncrenenne porz. ........ 150 kn
Rinderfiletsteak mit Triiffeln ...........ccccoeevveiiiicinnen, porz. ........ 170 kn
Pfeffersteaki.........ccoeveveevreciceceec e, porz. ........ 150 kn
Rinderfiletsteak “Tagliata” (kleine Stiichen) .............. porz. ........ 150 kn
Rumpsteak mit RUCola........ccovvvirinniiece, porz. ........ 115 kn
Pokemon (Hiihnerbrust paniert) ..........c.cccoevevivenenene. porz. .......... 55 kn
Fleischplatte “Lido” (Ombolo, istrianische Bratwiirste,

"Cevapcici”, FleischspieBe, Hiihn, Speck)................... 2 Pers. ........ 210 kn
Gemischter Fleischteller..........cooeovveieiieiceee porz. ........ 105 kn
Q=] Lo [ POIZ. .voeee. 80 kn
Schweinlaxkarre.........cccoeeevieiieceieseeee e, porz. .......... 85 kn
Istrianische hausgemachte Bratwirste ...........cccueue.. porz. .......... 80 kn
Gegrillte Hahnchenkeule ohne Knochen .................... porz. .......... 80 kn

SUSSPEISEN
Millefoglie. ..o porz. .......... 30 kn
PanNNa Cotta.......ccoevreieeerecece e porz. .......... 25 kn
Semi - freddo ..o porz. .......... 25 kn
Pfannkuchen (Marmelade / Schokolade)................. 2 pezzi .......... 25 kn
Pfannkuchen mit NGssen ..........ccccoevvveeierecsicnenen, 2 pezzi .......... 35kn
Pfannkuchen mit Eis..........cccoovvevenenciniceeceee, 2 pezzi .......... 35kn
B et pallina ............ 8 kn
Eisbecher ..o porz. .......... 35kn
SOMDETEO .. porz. .......... 30 kn
Schokolade MoUSSE ........cccoeiriiiiinieieeeee porz. .......... 25 kn
SUB von dem Haus .......cccovvieereciciinieeceee e porz. .......... 35kn
RN SNt N ety <N
A [T g % e o
L\ ';‘ "‘ L\



RESTAURANT

LIDE
R P

COLD STARTERS

Istrian dried ham.........ccccovriinei e port. .......... 65 kn
Sheep Cheese ......ccecuvcveeecicec e, port. .......... 60 kn
Truffles MOUSSE .....cvvvrireceirir e port. .......... 50 kn
Veal “Tonata” ..o port. .......... 55 kn
Beefsteak carpaccio (rocket, salad)..........cccocu....... port. .......... 60 kn
Fish carpaccio (garnished on rocket salad)................. port. .......... 60 kn

Mixed starter “Sea”
(octopus salad, fish paté, salted and marinated

anchovies, SCrimp SKEWET) ......coveeererereeereerereneenens port. .......... 80 kn
RAW OYSTOIS ..o s 1 piece........... 30 kn
Raw venus clams ..........ccceveevenrciencenesese e port. .......... 90 kn
Octopus salad ..o, port. .......... 55 kn
FiSh Paté ..., port. .......... 50 kn
Salted sardines and rocket salad............ccccceeveevrrnene, port. .......... 50 kn
Marinated anchovies and rocket salad....................... port. .......... 50 kn
RAW SCAMPIi..vueiriieeicieceeee e port. ........ 150 kn
Shrimp cocktail ........ceorieiiniiee port. .......... 50 kn
Mozzarella with tomato “Caprese” ........ccccoeveeernneee port. .......... 50 kn

SALAD PLATTERS

Salad with feta cheese.......ccccveievvccivnierscece, port. .......... 50 kn
Fitness salad (chicken breast).........cocoevvevvvvreerieereenne port. .......... 65 kn
Tuna salad.........cceeevcirec e port. .......... 50 kn
Shrimp and dried ham salad ............ccoocviieericennnee port. .......... 65 kn
S€ason Salad ..o port. .......... 25 kn
Salad “Neptun” (mix. salad, grilled squids) ............... port. .......... 75 kn
PO ) " ...‘\\\ .."\\\\ ‘?.\\\ “ N 0
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'0‘ SOUPS '0‘
'. Vegetable SOUP ......covoveirireireeee s port. .......... 25 kn ‘.’
.5 TOMALO SOUP vevveeeeeeereeeee ettt port. .......... 25 kn 5‘
" FiSh SOUP .. port. .......... 35kn “
0.. BT SOUD ...evovereeeeeeeeee e ene s port. .......... 25 kn ..’
( Q
.‘ FARINACEOUS DISHES AND GNOCCHI (home made) “‘

/g
[ 4 RISOTTI a
4 N
" Scrambled eggs with truffles..........ccccovveiineinnnee, port. .......... 75 kn .’
.0 Noodles with truffles..........ccoceeeeeveeiieceicecceee, port. .......... 85 kn 0.
() ¢
g Ravioli with ricotta cheese and spinach..................... port. .......... 80 kn :

: Ravioli “tartufo” .........ccceveececrereeeseee s port. .......... 90 kn \‘
"‘.' Spaghetti or gnocchi Bolognese style ...........cccc........ port. .......... 65 kn '0"‘
av? o . dos
.‘ Dumplings with SCaMPpi......ccccevivrrerineeneerceecne, port. .......... 90 kn 0
: Noodels with SCamPi......cccoveerrirriireerreree e, port. .......... 90 kn =
"\ 4 Istrian noodles “Fuzi” with salmon..........c.c.cceceeereene. port. .......... 78 kn ‘,".‘
(5“. Noodles or risotto with sea food............cocveerrrrrrnene. port. .......... 78 kn ."4’
[ Black risotto with cuttlefish .........cccocovvinvniiiienennn. port. .......... 80 kn 8
’ N
: Polenta with cuttlefish ..o, port. .......... 80 kn “
'.. Noodles with shrimps and zucchini.........c.cccccceevneee. port. .......... 80 kn “‘
v Risotto with vegetables ... port. .......... 65 kn Q
“ ¢
¢ o
% SHELLFISH - CRABS ¢
.‘ Queen scallops.......cccvveeeeeicice e, 1 piece .......... 28 kn “

/4 -
” Mussels in “buzzara” sauce........ccccooeeviirrinnecnnn port. .......... 60 kn "
0. Mixed shellfish (mussels, queen scallops, venus clams)...... port. .......... 90 kn .’
: Venus clams in “buzzara” sauce.........cccceeeeeeerrernenene. port. .......... 85 kn &
'. Grilled SCAMPI ....ccveeeeeeeceec e port. ........ 150 kn ‘\
'Q\ Scampi in “buzzara” SaUCE .......ccccvvvveereereerereeeeeeene port. ........ 150 kn cb’
Lobster of your chOiCe........ccccvveevereciicerceeceen 1kg........ 680 kn
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'0‘ FISH AND MOLLUSCS "‘
% (we serve with garnishing) o
() Q
& Grilled SQUIAS ....ccuveeeecreececee et port. .......... 98 kn .
" Fried SQUIdS ......c.covreeeeceece e port. .......... 98 kn “
'. Filled SQUIAS ....coveveeiicee e port. ........ 105 kn .’
.: Seabass fish fillet ........cccccoevreviciire e, port. ........ 120 kn e
& TUNQ StEAK....cuvivceieec e port. ........ 105 kn -
: Fish portion (cca. 350 g)....c.ccvvvereeerercreeeieeereeesenanns port. ........ 120 kn “
" Fish (seabass, gilthead, sole, monkfish, .’
.Q. turbot, other fish) ......oooee e, 1kg. ........ 320 kn ...
g Fish extra class (john dory, grouper, dentex)................ 1kg........ 420 kn :

: Fish platter “Marina” (seabass, gilthead, \‘
"‘!.' mussels, scampi, squids, queen scallops) ................ 2 pers. ........ 320 kn "',"
L\ g 0‘ Seabass baked in Salt...........coveeereereereeeseeseeseeeseenenns 1Kkg ........ 370 kn .Q 4
: :
'.‘ 4 DISHES WITH RESERVATION \"'.‘
‘5“. Veal under baking lid (peka) .......ccccoevveeiereiericeiennne, port. ........ 120 kn .""
g Lamb under baking lid (peka) .......ccccovereierirererreennnes port. ........ 150 kn a
.: Pork under baking lid (peka) ........cccccvererriiriirinnen. port. .......... 80 kn “‘
.0 Beefsteak “Tartar” (min. 2 pers.).....cccoceeeveererreerennen. port. ........ 200 kn “
: Octopus under baking lid (peka).......cccovvverncririnnne. 1kg........ 280 kn :
¢ ’
¢ o
% ¢
o Y
I 4 LY
/g -
¢ 3
¢ ’
N ¢
I 4 .

4 .
% P\
AR, %W, _qeNY
eV <%0 St N g e v Sl ay, -
N &N <& rS: o, ) < & W, &



RESTAURANT

LIDE
R P

MEAT DISHES
(we serve with garnishing)

Grilled veal cutlet........coeevveceiciccceen cca.3504g........ 115 kn
Grilled turkey breast, mozzarella, dried ham.............. porz. .......... 95 kn
Grilled duck breast..........ccoveinriiniee, porz. ........ 105 kn
Pork medallions in pepper SauCe.........ccoeererererienenenes porz. .......... 95 kn
Skewer of pork fillet - gipsy way .......ccccocevvveeiirienne, porz. .......... 95 kn
“Pljeskavica” with cheese .........ccocvvvrvveierriicrinenennns porz. .......... 90 kn
Ribsteak Florentine style........ccocevevrvirniennnicnecnnns 1kg....... 190 kn
Grilled beefsteak........ccccovrvrrrienrrneer e porz. ........ 150 kn
Beefsteak with truffles..........ccccovvvevvcinciiceee, porz. ........ 170 kn
Green pepper steak.......c.ccoevevereieneice e porz. ........ 150 kn
Beefsteak “Tagliata”.........ccccoeivreverciiee e, porz. ........ 150 kn
Rumpsteak with rocked salad ...........cccccovriniricnnnnen. porz. ........ 115 kn
Pokemon (breaded chicken breast) .........c.ccccceveenene. porz. .......... 55 kn
Meat platter “Lido” (fillet of pork, sausages,

“Cevapcici”, pork meat skewers, chicken, bacon).... 2 pers. ........ 210 kn
Mixed meat platter .......ccovveeveienrinnere e, porz. ........ 105 kn
COVAPTICi.ovuvereerieeeseessseeeeees st ssss s sss s sannens pOrz. ... 80 kn
Fillet of pork (ombolo).......cccceveevicieeee, porz. .......... 85 kn
Istrian home made Sausages..........cocevvrvrerereeererenens porz. .......... 80 kn
Grilled chicken drumstick with no bone..................... porz. .......... 80 kn

DESSERTS
Millefoglie. ..o porz. .......... 30 kn
PanNNa Cotta.......ccoevreieeerecece e porz. .......... 25 kn
Semi - freddo ..o porz. .......... 25 kn
Pancakes with marmelade or chocolate................... 2 pezzi .......... 25 kn
Pancakes with walnuts.........cccccceevveivciincciicnne, 2 pezzi .......... 35kn
Pancakes with ice cream ..o, 2 pezzi .......... 35kn
[CE CrEAM .t pallina ............ 8 kn
[CE Cream CUP ..covereeerierieerie et porz. .......... 35kn
SOMDETEO .. porz. .......... 30 kn
Chocolate MOUSSe........ccovvrereriririreree e porz. .......... 25 kn
Dessert of the day........ccccvevivririieiscscecee e, porz. .......... 35kn
o .. ..0“\\ p.’““\ ‘?““ % ..‘\ %
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XoJsiogHble 3aKyCKH

NCTPUACKUIA MPLUYT .coovrreveerereesveesesnsesssesssnessssssssssnns nopL. ............. 65 KH
OBEUBM CIP ..cooneeeeeeeeeeeeeeeeeeseseessessssnssssssssssessssssssssessssans nopL. .....ee..... 60 KH
TPOMENAMU MYLLL.......oooeeveereereeenneseeseessssesseesssssssesssssenns NopL. ....ee..... o0 KH
TENATUHA »TOHATAK ... saeeenens NopL. .......... 99 KH
Kapnayyo u3 budLutekca (pykona, canar.............. o] o] N RN 60 KH
PbIBHbIA Kapnayyo (rapHMPOBaHHbIA PYKOOHN).....NOPL. ............. 60 KH

3akycka »Mope« - accopTu (Canat n3 ocbMmHora
PbIBHbIM NaWTET, CONEHbIE N MAPUHOBAHHbIE

aHYOoYCbl, LIALLIBIK KPEBETOK) .....ooeeenerevevveeaeennesrssenanne nopy, ............ 80 kn
ChIPBIE YCTPULDBI .coeeeeveeevemsssseeeeeeeeeeessssssssssssssssssseeee L wryka.......... 30 kn
ChIPBIE MOJIMOCKMW .........oooeeeeeeeeeerevesensesseeenssssssseessssssaees MopL. ............. 90 kn
CanaT U3 OCBMUHON A ..........eoeereeeeeeeeeeesessessesssesessssssesnns nopL. ............ 99 kn
PBIBHBIA MALUTET ...oooovoeeeeeeeeeeseeeeseeeesessessessessssssssssaees NopL. ..oeeee.... o0 kn
CapAnHbI CONEHDBIE, PYKOJA .........ooerrerveerenrereesennessesnenne NopL. ... o0 kn
MapMHOBaHHbIE @HYOYCbI, PYKOMA............ceeermrrrrreeeeennne nopL. ............. o0 kn
ChIPBIE KPEBETKM ...oocceeveeeeeveeeseevisensessssseesssssssessssssanes nopL. ........... 150 kn
KOKTEMIIb N3 KPEBETOK........cooeereeeeeeeeeraseesssenessssenesenns NopL. ... o0 kn
Mouapenna c ToMaTHbI (KarpPece) ........veeeeeeeenne. nopu, ............. o0 kn

KoM6uHMpoBaHHble canartbl

Canat C ChIPOM (PETA.......ceeeeeeeeeeeeeeereenesveeeessvaensesens nopL. ............. o0 kn
Canat dmTHEC (C KYPUHOM FPYLAKON].........ccorrerrrreeveennne nopL. ............. 65 kn
CanaT C TYHLOM...........ccoomreerverseenneeessesssessssssssssssensssssssssnns nopL. ............. o0 kn
Canar 13 KPEBETOK U MPLUYTA........coomrererverssenneessseennne nopL. ... 65 kn
CE30HHDBIN CANAT ..o essssesssssssessssseens nopL. ............ 29 kn
Canat »HenTyH« (CMeLlaHHbIM canar,

KaJIbMaPbl HA TPUJIE).....ocveveeeenseevesennesveseessessssensssssans nopL. ............. 75 kn
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>
Cynbl
'0‘ OBOLUHOW CYM..ccvverrreeereeeeeeee "\
) A MOPLL. ..o 25 kn .Q
s ORI T MOPL, v 25 kn Q
". BT ) T e OPH v sokn ‘e
S MOPLL. oo 25 kn "
o ¢
4 Mak ¢
P4 apoHb! 1 HBOKKM »AOMaLLHNe« g
] Pusotty “
(N AYHMLA C TDIODETTMY........... N
.. T nopu. ............. 75 kn ..
% PaBon Sl PO - e nopu, ............ 85 kn .0
: seotmn i — nopL. ............ 80 kn Q’
"‘:!‘v CnareTmy unm Kneukm (HBoKkkw) 60n0Hbe3e .............. :gpu. """"""""" o =
0‘ KIGLKY (HOKKM) G KDEBETKAMM oo S o %¢ra
: Maniua c OEBETAM nopdu. ............. 90 kn ."‘“
................................................... nopLL. ........
P Dy (AOM. MakapOHbl) C JIOCOCEM............ nopu S N
‘e‘ TR G R pL.............. 78 kn w
() MOPEnpoayKTamu.. m Y
A A o] o] VR 78 kn v"!.‘
: o (0] ] TRR— 80 kn ~Q o)
& TS KA nopL. ........
o Jlanwa ¢ KpEBETKAMN U LYKKUH................ nopu o .
" Pusotto c oROWEMA pd.............. 80 kn L Y
.............................................................. no b
O' o] TR 65 kn -
.’ Mo N
JUTIOOCKM -
g pebeLukm Mupiw u pakoobpasHbie 0'.
I
s —————————— T AU 28 kn s
’. Nonmooon accopmn nopu. ............. 60 kn “
.‘ (Muanw, rpebeLuKkn, MONSIIOCKMU)............... n ‘!
," MORTHOCKA C COYCOM Y6Y33DAC e N o 6..
" o S 85kn -
e no -
KpeseTkin N0A COyLIOM »0Y3aPAC ... nopu. """""""" ok )N
AT FFE L Ot e 1oukn ”’
........................................... Lkr......680kn
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Pbiba - MonniockoB
(c rapHupoM)

KanbMapbl HA TPUJIE .........eeeeeeeeeeeeeeeeeeeesesesenessessnsseeenns nopL. ............. 08 kn
KanbMapbl NOIXKAPEHHDBIE..............eeeeeeeeeeeeeeeeeneneeenns nopL. ............ 08 kn
Kanbmapbl PapLUMPOBAHHDIE ... nopu. ........... 105 kn
PbIBHOE UNNIE - CUBAC..........ooeeeeeeceeeeeeeeeevvne nopd. .......... 120 kn
CTEIK U3 TYHLLA ...ooooeeeeevenmnsseeesseeeessssssssssssssessssesssssssses nopL. ........... 105 kn
MTOPLIMIA PBIBBI.......ooooeeeeeeeeeeeeeeeeeeveeseeeevenenne npmbn 350r.......... 120 kn
Pbiba (nopapa, cnbac, MOPCKOM S3blK,

MOPCKW YepT, Topbo, APYrre PbIBbI)........coceveeeeee 1 Kr.... 320 kn
Pbiba »3KcTpa« Kacca

(CoNHeYHWK, CKOPEHa, 3YBaTKa)...........ccooommmerrrnrrreeerrveeees 1kr.... 420 kn
PbibHOE accopTu »MapuHa« (cubac, nopaaa,

Muann, Kpebetka, KanbMapbl, rpebeLlku).......... Ha ABOWUX .......... 320 kn
Cnbac 3arneUeHHBIN B COMMW ... LKr.... 370 kn

bnioga no npeasapuTesibHOMY 3aKasy

TENATUHA U3MOL NMEKMW........ooeeeeeeeeeeeeeeeeeeereeeseeeessreene e nopu. ........... 120 kn
BapaHUHA UBMOL MEKW ... seeeeeens nopu. ........... 150 kn
CBUHWNHA N3MOL MEKM......ooceeeeeeeeeeeeeeeeseeseseeeesessesssssesens NopL. ... 80 kn
Creik TapTap (MMHUMYM Ha OBOMX)...........ccoommmrvvrrvrennne nopu. ......... 200 kn
OCBMUHOT UBMOL MEKMW........oooeeeeeeereeeeeesereesesssesessssassesssasnsens 1kr.. 280 kn
=N, .0"“".?“““?““ % Ny
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MscHble bntoaa
(c rapHupoM)

Tensubs OTBMBHAS HA TPUSIE ..........cooerreeevverneee. npmnbn 350 ............ 115 kn
[pyZAKa NMHAENKW, MOLaPenna, MPLYT.......ccoowwweenne.. NopL. ... 95 kn
[PYLAKA YTATUHE B KACTPHOJIE ........ooreveeereneereesnseesessnnne nopu. ........... 105 kn
CBUHOE mne C NepeYHbIM COYCOM...........commrveeeeennne nopL. ............. 95 kn
LLlawnbik-cBMHOE hune-LbiraHCKUM NyTb.............. NopL. ... 05 kn
[1ECKABMLLA C ChIPOM.........oooeeeeeerreereeesrreeeseeeesrsneessanesens nopL. ... 90 kn
CTelK - rpunb Mo - PNOPEHTUMCKM ..........coveervreees LKr.... 190 kn
BUMLLTEKC HA TPUSI........oooeeeeeeeeeeeree e ssaenenes nopu. .......... 150 kn
BUMLLTEKC C TPIOMENAMN..........oooeeeeeeereeeeeeeeeeeenne nopu. ........... 170 kn
BUdLUTEKC C 38N1EHDBIM NEPELEM..........coeeeveveerrreeneee. nopu. ........... 150 kn
BUMLLTEKC — PYCTUKA........eeeeeeeeereeeeseeseesensssies nopu. ........... 150 kn
PaMCTENK HA PYKOSIOM ..........cooeeeenneeeeeeeseennssesssssssssnsnssssens nopu. ........... 115 kn
[lokeMoH (KypuHagq rpyaKa B NaHUPOBKE).............. nopL. ............. 99 kn

MacHoe accopTtu »Jlnpo« (CBuHoe chune,
Konbacol, »4eBanymnum«, WaLlsblK, Kypuua,

BBKOH).....ooeoeeeeeeeeeteeseeeeeeseeseesssesssssnssssssssssssssssssnsnsssnns Ha OBOMX ........... 210 kn
CMELLAHHOE MSICHOE aCCOPTW......eeeeeeeeeereeeeeeeensenenne nopu. ........... 105 kn
PUEBAMUUNUMIK ... sesnsesenns nopL. ............. 80 kn
CBUHOE rnie (OMBONO) ... nopu, ............. 85 kn
MecTHble UCTPUMN KONBACDI ... nopu. ............ 80 kn
KypuHble ronenu Ha rpune (becxapakTepHblii).....nopd. ............. 80 kn
JlecepTbl
MUNNIEMIOTIINE. ... nopL. ............ 30 kn
TTAHHA KOTTQ.......coooceeeeeeeeeeeeeeesesessesssssssseessssessssssssssessnsssenns nopL. .....ee..... 25 kn
CEMUMPELLD ..o ssssesesssssssssaessesans nopL. ............. 29 kn
BAVHUKMKKM C MapMenagoM UK LLOKOAAAoM............. 2 WT. ... 29 kn
BAIMHYMKN C TPELIKUMU OPEXAMMU ... 2 WT. ... 35 kn
BAVIHUMKIN C MOPOXKEHDBIM...........oooeeeeeeeeeeeeeeeeeeeee e 2 WT. ... 35 kn
MOPOXKEHOE ... eveeesssesess s ssnsesssans Lapbl ............ 8 kn
MOPOXKEHOE = KYM..ooooreeeeereereeeneseeesnsessessssssssssssssssssssns nopL. ... 35 kn
0] 0 [ 1=] i 0O nopu, ........... 30 kn
LUOKOMAAHDIN MYCC ......covvvevemmmnreeeseeeeeessssmsmmssssssssssessessesees nopL. ............. 2o kn
JE =T o]=T ) 1 [ T nopL. ... 35 kn
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