
B&T
RESTAURANT

MENU



D A L M A T I A N
P R O S C I U T T O

B E E F  C A R P A C C I O

Sliced from fresh Croatian pork ham.
Smoked and matured for at least 18 months.

P A G  C H E E S E
Originates from the island of Pag. Made
exclusively from sheep's milk.
A more mature cheese that is slightly spicier,
harder and darker.

2 0€

1 4€

1 2€

STARTERS
C O L D W A R M

Raw Croatian beef paper-thin sliced, topped
with olive oil and lemon juice and finished
with capers and arugula.

C A R B O N A R A

1 2 €

1 2€

Seasoned with roasted guanciale, black
pepper, pecorino Romano, beaten eggs and
cream.

S H R I M P  P A S T A
Combination of freshly boiled pasta in
homemade tomato sauce with the addition
of garlic and skinned shrimps.

2 2€

B L A C K  R I S O T T O
Seafood rice dish made with cuttlefish, dyed
black by breaking the ink sacs onto the rice
near the end of the cooking process.

S E A F O O D  R I S O T T O

Made with shrimp, clams, mussels, crabs,
good white wine, garlic, tomatoes and an
excellent seafood stock.

1 2 €

M O Z Z A R E L L A  S T I C K S

7 . 5 €

O N I O N  R I N G S
7 . 5 €

S O U P S

F I S H  S O U P

S O U P  O F  T H E  D A Y

5 . 5 €

5 . 5 €



M I X E D  M E A T  P L A T E
Chicken fillet, pork chop and grilled ham
with a side of crispy potato dippers.

G R I L L E D  C H I C K E N
F I L L E T
Chef sauce addition       +4€

4 0€

1 5€

1 7€

MEAT DISHES
G R I L L E D  M E A T B U R G E R S

A combination of all kinds of meat with a
side dish of vegetable rice and crispy potato
dippers.

B & T  B U R G E R

1 8 €

1 4€

C H I C K E N  B U R G E R

1 6 €
S P I C Y  B U R G E R

T H E  R I B E Y E  S T E A K
300-350 grams.

3 2€
F I L E T  M I G N O N

3 5€

40€

S A U C E S

Č E V A P Č I Ć I

M A S H R O O M  S A U C E

1 5 €

B & T  H O U S E  P L A T T E R
F O R  T W O

P O R K  C H O P S

1 2 €

1 2€

S T U F F E D  B U R G E R
W I T H  C H E E S E

5€

P E P P E R  S A U C E 5€

F O U R  C H E E S E
S A U C E

6€

1 5€

V E G E  B U R G E R

D O U B L E  U P
B U R G E R 2 0€

S T E A K S

250-300 grams.

T E N N E S S E E  T A I L

T - B O N E  S T E A K

300 grams.

550-600 grams. 3 9€



S E A  B R E A M

F I S H  P L A T T E R  
F O R  T W O

Domestic, local catch.
300-350 grams.

S E A  B A S S
Domestic, local catch.
300-350 grams.

5 0€

5 0€

1 7€

SEAFOOD & FISH
W H O L E F I S H  &
F I L L E T S

O T H E R  S E A
C R E A T U R E S

Fresh sea bream, sea bass, tuna steak,
shrimps, mussels with the side of swiss
chard & crispy potato dippers to share.

F R I E D  S Q U I D S

2 0€

2 0€

M U S S E L S
1 5 €

D O M E S T I C  S H R I M P S
I N  R E D  S A U C E
500 grams.

D O M E S T I C  S H R I M P S ,
G R I L L E D

T U N A  S T E A K

S A L M O T  F I L L E T

1 9 €

1 9€

The fillet is cut into 300 grams steaks.

300 grams.

S E A F O O D  S K E W E R S

2 2€

Nicely selected pieces of tuna and salmon
fillets served as two seafood skewers.

5 5€

500 grams.

O N  R E Q U E S T
If you want to try something else from the
large selection of seafood specialities, please
contact the staff.
Everything takes a day or two to get.



V E G E T A B L E  R I C E

F R E N C H  F R I E S

B U T T E R  R I C E

5€

SIDE DISHES & SALADS
S I D E S S E A S O N A L

S A L A D S

M I X E D
4 . 8€

6€

T O M A T O 5€

C U C U M B E R

G R E E N

G R I L L E D  V E G E T A B L E S

S W I S S  C H A R D
W I T H  P O T A T O E S

K A P R E Z E 9€

5€

C O M B I N E D  S A L A D S

4 . 5 €

4 . 5 €
6 . 5 €

5 . 5 €

A S P A R O G U S 6€
M A S H E D  P O T A T O E S 5€

M A S H E D  P O T A T O E S
W I T H  T R U F F L E S

5€

C A B B A G E 5€

G R E E K 1 2 €

T U N A 1 3 €

O C T O P U S 1 5 €



L A V A  C A K E

DESSERTS

T I R A M I S U  I C E  C R E A M
C A K E

7€

6€

P A N C A K E S 7€

C H E E S E C A K E 6€


