
COUVERT
Zapečeni domaći kruh sa aromatiziranim maslacem i cvijetom soli //       4€ Baked
home-made bread with flavored butter and flower of salt

HLADNA PREDJELA / COLD APPETIZERS

Juneći tatarski  // Beef tartar 250g w homemade bread
22E
(juneći biftek, aromatizirani maslac, ljutika, perlice aceto balsamico, krema od graška, prepeličije jaje)
(beef, flavored butter, shallot, balsamic pearls, pea cream, quail egg)

Hladna plata // Cold platter                                                                             22€

(pršut OPG Miljanić(36mjeseci), šokol OPG Miljanić, panceta, tvrdi sir (Paški /Livanjski sir),
chutney od rajčice)
(prosciutto (36 months matured), šokol, bacon, cheese(authentic cheese from Pag island/Cow’s),
tomato chutney)

Tuna tartar                                                                                                        17€
(kapari, chutney od rajčice, vlasac, rotkvica, ulje mladog luka)
(capers, tomato chutney, chopped chives, radish, spring onion oil)

Juneći carpaccio // Beef carpaccio                                                                     17€
(rikola, majoneza od češnjaka, ukiseljeni šampinjoni, crumble od Grana Padano sira, perlice aceto
balsamico)
(arugola, garlic mayonnaise, pickled mushrooms, Grana Padano crumble, balsamic pearls)

Tuna saur//Tuna sauor w homemade bread 16€
(bijelo vino,grožđžice,pinjoli,luk)
(wine,raisins,pine nuts,onion)

TOPLA PREDJELA / WARM APPETIZERS

Bruschetta sa šokolom // Bruschetta with šokol                                                      10€
(rikola, majoneza od češnjaka, feta sir)
(arugola, garlic mayonnaise, feta cheese)

Bruschetta sa slanim inćunima // Bruschetta with salted anchovies                         10€
(pesto siciliana, matovilac, indijski oraščići)



(pesto siciliana, lamb's lettuce, cashews)

Sataraš 11€
(feta sir, domaći kruh)
(feta cheese, home-made bread)

JUHA / SOUP

Fuzija riblje i rajčica juhe // Fusion of fish and tomato soup                                       6€
Dnevna juha // Daily soup                                                                                            6€

SALATE / SALADS

Dimljena hobotnica na salatu // Smoked octopus salad 20€
(dimljena hobotnica, sušena rajčica, mladi luk, kapari, rikola, crveni grah)
(smoked octopus, sun-dried tomato, spring onion, capers, arugola, red beans)

Grčka salata // Greek salad                                                                                       9,50€
(rajčica, paprika, krastavac, feta sir, mladi luk,masline)
(tomato, pepper, cucumber, feta cheese, spring onion,olives)

Sezonska salata // Seasonal salad 5,50€

Buratta (2 persons)                                                                                                      20€
(pršut(OPG Miljanić),agrum,mix salate,ulje mladog luka,pistacija)
(prosciutto (OPG Miljanić),citrus fruit,spring onion oil,pistachios)

TJESTENINA / PASTA

Pljukanci Siciliana (handmade pasta) 13,50€
(sušena rajčica, badem, češnjak, bosiljak, Grana Padano)
(sun-dried tomato, almond, garlic, basil, Grana Padano)

Domaći Njoki s kozicama i školjkama // Homemade Gnocchi with shrimps and
mussels 19€



Pljukanci s trganom divljači//Handmade pasta w polled venison 18,50€
(krema celer,jabuka)
(cream cellery,apple)

Domaći Njoki s biftekom ili ramstekom i tartufima 24€
(gnocchi whit beefsteak or rumpstake and truffles)

Lasagne Bolognese 16€
(bolognese,bešamel,grana padano,mozzarella,gauda)
(bolognese,bechamele,grana padano,mozzarella,gouda)

RIŽOTO / RISOTTO

Crni rižoto // Black cuttlefish risotto                                               16,50€
(krema od graška, crumble od Grana Padano sira)
(pea cream, Grana Padano crumble)

Rižoto s kozicama i dimljenim vongolama // Risotto with shrimps and smoked
vongole                       20€

MESNA JELA / MEAT DISHES

Dalmatinska pašticada s domaćim njokima // Dalmatian pasticada with home-made
gnocchi 25€

Biftek (280 g) // Beefsteak (280 g) 40€
(millefoglie krumpir, feta sir, pileći jus, tartufi)
(millefoglie potatoes, feta cheese, chicken jus, truffles)

Ramstek odležan(21 dan) (300g) // Dry aged Rumpsteak(21 days) (300g) 32€
(krema od celera, millefoglie krumpir, chili majoneza, pileći jus)
(celery cream, millefoglie potatoes, chili mayonnaise, chicken jus)



Rolani pileći batak// Rolled chicken drumstick 17,50€
(sataraš, panceta, feta sir, mljeveno meso)
(sataraš, bacon, feta chesse, mincend meat)

Svinjski cowboy steak // Pork cowboy steak 18,50€
(umak od vrganja, pomfrit od batata)
(boletus sauced,sweet potato fries)

Gurmanska juneća pljeskavica (400 g) // Gourmet beef patty 23€
(somun, kajmak, umak Erona)
(flat bread, cream, Erona dip)

Mesna plata (2 osobe) // Meat plate ( 2 people) 50€
(svinjski cowboy, batak, kobasica, file mignon, povrće, kajmak, pomfrit od batata)
(pork cowboy steak, drump stock, sausage, lady steak, vegetable, cream, sweet potato
fries)

Plata Erona // Plate Erona 80€
(gurmanska pljeskavica, batak, svinjski cowboy, biftek, pomfrit Erona, pasta napolitana, kajmak,

Erona umak)

(gourmet beef patty, drump stick, pork cowboy steak, beefsteak, Erona frites, pasta napolitana, cream,
Erona dip)

RIBA / FISH

Pržene lignje // Fried calamari                                                                                 20€
(prženi krumpir, domaći tartar umak)
(french fries, home-made tartar sauce)

Tuna steak                                                                                                               27€
(pomfrit od batata, pistacija, aioli) (sweet potato fries, pistachios, aioli)

File bijele ribe u buzari od vongola i dagnji // Fish fillet in vongole and mussels
24€
( grilana palenta)



(grilled polenta)

Dagnje na buzaru (1kg) // Mussels stew (1kg)                                                                   18€

Gregada ( 2 persons)                                                                                      80€
(hobotnica, dagnje, bijela riba, škampi, domaći kruh)
(octopus, mussels, white fish, shrimps, homemade bread)

Hrskavi file oslića // Crispy hake fillet                                                          14€
(blitva na dalmatinski, domaći tartar umak)
(swiss chard on dalmatian, home-made tartar sauce)

Brancin ili Orada na žaru (400g-600g) // Grilled Sea bass or Bream (400g-600g) 27€
(blitva na dalmatinski)
(swiss chard on dalmatian)

Škampi na buzaru // Grilled shrimp 90€/kg

Škampi na žaru // Shrimp in homemade manner 90€/kg

Oborita riba // Wild fish 75€/kg

Hlap // Lobster 130€/kg

DJEČJI MENU / CHILDREN'S MENU

Otkošteni batak // Drump stick 8€
(pomfrit)
(french fries)

Fusilli Napoletana // Fusilli Napoletana                                                     8€

JELA PO NARUĐŽBI // ORDER IN ADVANCE



Jadranska hobotnica pod pekom (za 4 osobe) // Adriatic octopus under the Peka (for 4

persons) 180€

Pijetao / teletina pod pekom( za 4 osobe) // Rooster / veal under the Peka ( for 4 persons)

160€

Brudet od jadranske ribe (za 2 osobe) // Adriatic fish brudet (for 2 persons) 90€

Janjetina s ražnja (do 15 osoba) // Spit-roasted lamb (up to 15 persons) 550€

Odojak s ražnja (do 15 osoba) // Spit-roasted pork (up to 15 persons) 470€

DESERTI / DESSERTS

Bezglutenska torta od čokolade i naranče //                                                  6€
Gluten-free chocolate and orange cake

San Sebastian cheesecake                                                                               6€

Čokoladni mousse sa svježim voćem
6€
(Chocolate mousse w fresh fruit)


