
ljetni meni
summer menu
PREDJELA / STARTERS

Hladna juha od krastavaca i kefira s bademovim krokantom
Cold cucumber and kefir soup with almond croquette

Losos rilletes s moussom od rukole 
Salmon rillettes with arugula mousse

Tjestenina Fettuccini s teletinom i kaduljom
Fettuccini pasta with veal and sage

Pašticada od tune s njokima od dalmatinskih bilja
Tuna pašticada with gnocchi made of Dalmatian herbs

Zapečene palačinke s limunom
Baked pancakes with lemon

Breskve u crnom vinu sa sladoledom od vanilije
Peaches in red wine with vanilla ice cream

Ravioli punjeni purećom kremom i tartufima
Ravioli stuffed with turkey cream and truffles

Brusketa s račićima i dalmatinskom šalšom
Bruschetta with shrimp and Dalmatian salsa

File sabaljarke na Caponati
Swordfish fillet on Caponata

Janjeći pulled lamb burger s ribanim zrelim ovčjim sirom
Pulled lamb burger with grated mature sheep's cheese

Dnevni desert
Daily dessert 

GLAVNA JELA / MAIN COURSES

DESERTI / DESSERTS

Preporuka vina: Rose Lectus
Wine recommendation: Rose Lectus

0,15l 6,50 €
0,75l 30,00 €

po osobi 
per person:

28,00 €


