Hladna predjela / Starters

Hobotnica s bobom, suSenenim rajcicama, kaparimaimaslinama na slatini

Octopus with fava beans, dehydratedtomatoes,
capers and olives on salad

Carpaccio od govedeg bifteka nadjevenistarskom tartufatom
s kremom od mustarde i pistacia

Beef steak carpaccio with Istrian truffle,

mustard and pistachio cream

Carpaccio od dimljene tune s aioli umakom
Smokedtuna carpaccio with aiolisauce

Paskisir-100g
Sheep cheese fromisland of Pag-100g

Krckiprsut odlezan 24 mjeseca -100g
Prosciutto fromisland of Krk aged 24 months - 100g

Uckarska skuta zapecena na grilu,
sa sotiranim Jadranskim kozicamaiprsutom
Grilled curd cheese with sauteed Adriatic prawns and prosciutto

Humus od slanutka sa tahini pastom, salatinom, feta sirom,
maslinamaifocacciom zacinjenom mediteranskim biljem
Hummus with focaccia bakedin bread oven

seasoned with mediterranean herbs

Selekcija mesnih hladnih predjela:

domacdi paskisir, krcki prsut, domaca panceta, uckarska skuta,
domacaistarska kobasicas crnimtartufom,

Brie, sir s tartufom, marmelada od kapule -za 2 osobe

Cold meat platter:

sheep cheese fromisland of Pag, prosciutto from island of Krk,
bacon, curd cheese, Istrian sausages with truffies,

Brie cheese, cheese with truffles,

onion marmalade - for 2 persons

Selekcija hladnih predjela od jadranske ribe:
hobotnicasbobomisusenimrajcicama,

carpaccio od tune, mariniraniislaniincuni,

dimljene dagnje,

slatko ljute papricice nadjevene slaniminéunima-za 2 osobe

Adriatic cold fish platter:

octopus salad with fava beans and sun dried tomatoes,
tuna carpaccio, marinated and salted anchovies,
smoked mussel,

sweet and hot peppers stuffed with salted anchovies
—for 2 persons

Juhe / Soup
Ribljajuha
Fish soup

Govedajuha
Beef soup

Juhaod vrganjaikozica
Mushroom and prawn soup

Juha odrajcice
Tomato soup

Bruschette / Bruschettas

Bruschetta s concasse rajcicom, mozzarellom
i pestom od susenih rajcica
Bruschetta with tomato concasse, mozzarella and pesto

Bruschetta s humusom, mladim lukom,
mariniranim in¢unimaikozicama
Bruschetta with hummus, spring onions,
marinated anchovies and prawns

Bruschetta s prSutom, pesto alla genovese,
mozzarellom, rikolom i kremom od aceto balsamico
Bruschetta with prosciutto, pesto allagenovese,
mozzarella, arugula and aceto balsamico

Obroéne salate / Salads as a main dish

Rezancibifteka sa Sampinjonima, Faprikom, pinjolima,
grana padanom iaceto balsamico kremom na salatini
Beef salad with mushrooms, peppers and pumpkin seeds,
granapadano served on selections of salad

Rezanci piletine sa Sampinjonima,

feta siromipaprikom na podlozisalatine
Chicken salad with mushrooms,
peppers andfeta cheese served on salad

Kvarnerske kozice sa porilukom, pomidorinima, pistacijom,
zacCinjenim croutonimaiacetom balsamicom bianco na salatini
Kvarner prawns with leeks, tomatoes, pistachios,

croutons and aceto balsamico bianco on salad

Domaca pastainjoki /
Homemade pasta & gnocchi

Nudimo vam nasu ru¢no radenu pastui njoke:
Orecchiette, Rustica tre colori, Rustica, Tagliatelle,
Tagliatelle verdi, Gnocchi, Spaghetti (de cecco)

We offer you our handmade pasta and gnocchi:
Orecchiette, Rustica tre colori, Rustica, Tagliattele,
Tagliattele verdi, Gnocchi, Spaghetti (de cecco)

Kvarneske kozice uumaku odistarske malvazije

i susenim rajcicamas przenom rukolom

Adriatic prawns with dried tomatoes

and Istrian white wine sauce with crunchy arugula

Umak od kvarnerskih kozicaiistarskog crnogtartufa
Adriatic prawns and Istrian black truffles sauce

Sipa sabobom uumaku od crnogvinairajcice
Cuttlefish with fava beans in red wine and tomato sauce

Tuna uumaku odistarske malvazije s mladim lukomikaparima

Tuna in Istrian white wine with wine sauce with spring onions and capers

Vongole uumaku od istarske malvazije
Clams in Istrian white wine

Plodovimora:
dagnje, vongoleikozice

Adriatic seafood:
mussels, vongole and prawns

Prsut uumaku od crnog vinairajcice s uckarskom
skutomirukolom

Prosciutto in red wine and tomato sauce

with curd cheese and arugula

Rezancibifteka u umaku sa susenim rajcicamai k:;Parima
Sliced beefsteak in sauce with dried tomatoes and capers

Istarska rapsodija:
umak od goranskih vrganjaiistarskog crnog tartufa
Istrian Rhapsody:
porcinimushrooms and Istrian black truffles sauce
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Tikvica, patlidzanimozzarella narezanina kockice
uumaku od rajcice
Cubed zucchini, eggplant and mozzarella in tomato sauce

Alpomodoro:
umak sa susenim rajcicamai bosiljkom
Driedtomatoes and basil

Pestoallagenovese

Alla carbonara:
panceta, jaja, vrhnje, Grana Padano
Pancetta, eggs, cream, Grana Padano

Domaca nadjevenatjestenina /

Homemade cannelloni, lasagne & ravioli

Crniravioli nad/jeveni kremom od grdobine u umaku od kozica
Creamed monkfish ravioliin sauce with prawns

Zeleniraviolinadjeveniricotta sirom i mediteranskimtravama
Ricotta andfine herbs green ravioli

Ravioli nadjeveniricottomiprsutom
uumaku od kadulje i susenih rajcica

Ricotta and prosciutto ravioliin sage and sun dried tomatoes sauce

Cannelloni nadjeveni Spinatom, ricotta sirom
i plstaczom zapeceniu krusnoj peci
Spinach, pistachio and'ricotta cannelloni baked in bread oven

Lazanje allabolognese pecene u krusnoj peci
Lasagne alla bolognese baked in bread oven

RiZoto /Risotto
Crnirizoto od sipe
Cuttlefish black risotto

Rizoto s kvarnerskim kozicama
Adriatic prawns risotto

RiZoto odjadranskih plodova
Adriatic seafoodrisotto

Rizoto sistarskim crnim tartufom,
kvarnerskim kozicamaigoranskim vrganjima
Adriatic prawn, porcini mushroom and Istrian black truffle risotto

RiZoto s piletinom, tikvicama i pistaciom
Chicken, zucchini and pistachio risotto

Ribljajela / Fish Dishes
Teri)/aki tuna usezamu pecenanagrillu

Grilledteriyakituna with sesame seeds

Tunasteak na zaru
Grilledtuna steak

Losos steak na zaru
Grilled salmon steak

Raznji¢ od grdobineitune pecennagrillu
Grilled monkfish andtuna skewers

File brancinana zaru
Grilled sea bass

Lignje saZaraili przene

Squids grilled or fried

adranski brancin nadjeven pestom od bosiljka,
kvarnerskim kozicama na podlozi od humusa
itikvicasazara

Grilled adriatic sea bass filet

stuffed with prawns and pesto alla Genovese
served on hummus and zucchini

Brudet s rimskim njokom:

tuna, brancin, grdobina, lignje, dagnje
Fish brodetto with Roman gnocchio:
tuna, sea bass, monkfish, squid, mussels

Lignje s rimskim njokom na nacin obitelji Tomuli¢ s Raba:
lignje u umaku od rajcicaicrnog vina s crnim maslinama

Squidwith Roman gnocchio a la family Tomuli¢ fromisland of Rab:

squid intomato and white wine sauce with black olives

Dagnje nabuzaru-1kg
Mussells alla buzzara sauce -1 kg

Mijesane §kol/ ke nabuzaru-1kg
Assorted shellfishin buzzara sauce-1kg

SkampisaZarailinabuzaru-1kg
Shrimp grilled or “buzara” -1 kg

Riblja plata Roko:

file brancina, Skampi, zubatac, tuna, grdobina, lignje, dagnje na buzaru,

blitva s krumpirom, zaCinjeni prepecenac - za 2 osobe
Roko fish platter:

bass fillet, shrimp, toothfish, tuna, monkfish,

squid, mussels on the buzara, chard with potatoes,
spice bread-for 2 persons

Mesnajelas prilogom /
Meat dishes with sides

Biftek sa zara
Grilled beefsteak

Churrasco steak - odlezani govedi steak
Churrasco steak - dry aged steak

Cowboy steakichutney od kapule
Cowboy steak with chutney

Teleéikotletisa Zara
Grilled veal chops

Stratagliata od ramsteka sa pestom genovese,
pistaciomilisti¢ima parmezana

Ramsteak stratagliata with genovese pesto,
pistachios and parmesan

BBQ rebarca-400g
BBQribs-400g

Raznji¢ od lungi¢a umotan u pancetu
Skewers of pork fillet in bacon with sauce

Lungic nadjeven prsutomisirom sa Zara
Grilled pork fillet stuffed with cheese and prosciutto

Pile¢inaravni odrezak
Chicken natural steak

Cevapcici-lepinja, ajvar, kajmak
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Gurmanska pljeskavica:

kapula, panceta, sir, ajvar, kajmak

Gourmet beef patty:

minced meat with bacon and cheese, ajvar, kajmak

Flambirana Sous-vide svinjska koljenica s pecenim krumpirom,
pancetom, kapulomiDemi-glace odsljiva

Sous-vide flambéed pork shank with baked potatoes,
pancetta, capule and plum demi-glace

Rokomesna gourmet plata:

gurmanska pljeskavica, bbgrebra, pileifile, kobasice,
ramsteak, cavapcici, police krumpira, povrée sa Zara,
ajvar, kajmak, chutney od kapule -za 2 osobe

Roko meat platter:

meat ball, BBQ ribs, ramsteak, chicken fillet,
saussage, ajvar, kajmak, onion jam

and baked potatoes - for 2 persons

Salate / Salads

Lisnata salata
Leafy salad

Salatarukola
Arugula salad

Kupus salata
Cabbage salad

Salata od pomodorina
Tomatoes salad

Grcka salata: salata od svjeze paprike, krastavaca, rajcica,
ljubicaste kapule s feta sirom i kalamata maslinama
Greek salad: fresh peppers, cucumbers, tomatoes,

purple onions with feta cheese and kalamata olives

MijeSana salata:

salatina, kupus, krastavac, pomidorino, masline
Mixed salad:

lettuce, cabbage, cucumber, tomatoes, olives

Domacikruh/

Homemade bread from wood oven

Domacikruh
Homemade bread from the baker’s oven

Domacikruh s mediteranskim travamaili

crnim maslinamaili ¢esnjakom

Homemade bread with mediterranean herbs or
black olives or garlic

Foccacia s finimtravama
Foccacia with fine herbs from bread oven

Domacdikruh sasirom
Homemade bread with cheese

Deserti / Desserts
Tiramisu

Crémebrilée

Panna cotta s Nutellom ili sumskim vocemilijagodama
Panna cotta with Nutella or berries

Panna cottas medomicrnimistarskim tartufom
Panna cotta with honey and Istrian black truffle

Dnevnikolac
Cake of the day

Pizza

Margherita
Pelati, mozzarella, masline, bosiljak
Tomato, mozzarella, olive, basil

Funghi
Pelati, mozzarella, Sampinjoni, maslina
Tomato, mozzarella, button mushrooms, olive

Mista
Pelati, mozzarella, Sunka, Sampinjoni, maslina
Tomato, mozzarella, ham, button mushrooms, olive

Prosciutto cotto .
Pelati, mozzarella, Sunka, maslina
Tomato, mozzarella, ham, olive

Prosciutto crudo
Pelati, mozzarella, prsut
Tomato, mozzarella, prosciutto

Picante
Pelati, mozzarella, pikantna salama, maslina
Tomato, mozzarella, spicy salami, olive

Quattro formaggi .
Pelati,mozzarella, gorgonzola, Grana Padano, skuta, maslina
Tomato, mozzarella, gorgonzola, Grana Padano, cottage cheese, olive

Vegetariana

Pelati,mozzarella, Sampinjoni, paprika, tikvice, riga, pomodorini, masline
Tomato, mozzarella, button mushrooms, pepers, zucchini,

cherry tomatoes, arugula, olives

Frutti dimare

Pelati,mozzarella, kozice, Skampi, dagnje, vongole,
kanestrele, kapelunge, maslina

Tomato, mozzarella, prawns, scampi, mussells, venus clams,
queen scallops, razor shell, olive

Istriana
Mozzarella, krema od tartufa, riga, ribani tartuf, ulje od tartufa, masilna
Mozzarella, truffle cream, arugula, gratedtruffle, truffle oil, olive

Roko

Pelati, mozzarella, panceta, riga, govedi prsut, pomidori, Grana Padano
Tomato, mozzarella, bacon, arugula, beef prosciutto,

cherry tomatoes, Grana Padano

Mortadela o _
Mortadela, bufala, mozzarella, pistacio, pesto alla Genovese, maslina
Mortadela, Bufala, mozzarella, pistachios, pesto alla Genovese,olive

Santa Lucia
Pelati,mozzarella, Sunka, riga, Grana Padano, maslina
Tomato, mozzarella, ham, arugula, Grana Padano, olive

Quarnero

Pelati, mozzarella, kozice, Cesnjak, riga, skuta, pomodorini, masline
Tomato, mozzarella, prawns, garlic, arugula, cottage cheese,
cherrytomatoes, olives
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