COLD SIDE DISHES: FISH, CRABS AND MOLLUSCS

Lobster or Spiny lobsterBellevue ... ............. 0L .. 00 o .. kg
Histria Platter (poulp salad, salt cod, salted anchovies, tuna pate). ... .. port
Elsh br,odgtopus carpacci@ &. .i.|. . .. 5. .. ..o v s L VARl port
Stampi ipmaripade. & . & LU Do w0 el VPR R port
@ctopus salad & @ 4. 0 U o gl LR S R 120 gr
Venus clapn® #2-8 <& & VR0 ol Looasn b p e SR R O Y port
Hishitagtaje @ 4.8 .8 . 3.3 Foop . TV LUl TR R LR N port
Shrimpltagtajey -3 & . 8 83 A R L LA B SR EE B L port
COLD FIRST DISHES
Dliedihan] vitifolives 4.3 L L0 .. ol oot f b ek g g 80 gr
Beeigteakicarphceiof. <. 4.5 A& L Lol ad B D R R R port
Eve's milk chegse. #. 7. &0 | ok Ll oL PN g G RN g 100 gr
Gheese withitrliffles & .8 .2 5.4 .. oL L Ll ok o F R R el 100gr
Shladplatiey - 8. 4. S-d.eted . n @ r D L Ll L RS SCL B pg LR port
Gleek spladgwith pasta. . ... .. .. oo b do port.
Chprase butalag. . 3. .8 L% . et LR R s B port
SOUPS
FEhsodpR M W-%. 8. % fo.th.. . dn b i bbbt Jahg.Tat port
Tgmaloierdampispup. 4. 3o 30 08 D DRl oL R bR L D port
Beefisolpy . 4. 4. 3.4 . 4. oM o Lkl b o R port
Vegetable crehmsoup. .4 A... . d oL Bt L LR R L SR RN L g port
MUSSELS
Mixed mussels plattery 4. F5 sigis Ld oo of DR L s e port
Qlicehgscallops & . # . BF 00 20 L 0oL oml ol oL E R piece
MEsskls 378 £ 5. 558 SRRt ... el S E Bk sd 500 gr
Negahfsarchel. (f. 8. A 3@ LR 55 ..o i . Lk Ep e port

LebsterjoriSpiny lobster'with noodles: .. ......¢... bl i b... kg
SgangpilbquZzatalwith spaghes:fi sl . L ..o v an s b B PR 8 port
Séafgod risosol §. F. 8. F e s 0 oot EE Y TRy port
Homemade noodles withseafood .. ............................ port
BlacirisottoR =8 & & b b b el L bk n e DR At etk port
Gourmet noodles (shrimp, trufels, parmesan chesse) . .............. port
Shrinfpouzaja® 1. g . & AW EEe Tad he L o n PR B e b R R port
HOT FIRST DISHES
Fiiwithtquifcy .4 & . 4. 8.8 5. 3.4, . i el 48 FEL £ 0 port
Istrian noodles - HOT (ham, tomato, mushrooms). . ................ port
Giocthijwiihis@ian@ollagh. . ;X b5 . 2.0 gl fee b o B3 1) LR port
Cheese in breadcrumbs -tartarsauce .. ......................... port

FOR POSSIBLE ALLERGENS, PLEASE ASK THE WAITER




FISH

Red scorpion fish and st. Peter fish (onrequest) . ................... kg

Basg in saltgcrdsy. 4 .4 A4 08 s AL oL e R e e kg
Dalmatian garnish (bolied potatoes, Swiss chard)

Moadtiish 4 X1 & .4.94. S vl kil A bl el by kg
Baked patatoes

Gilthead, BassiprgSole§. 3.0 du. .o o8 .o e st LA L g8 b kg
Dalmatian garnish (bolied potatoes, Swiss chard)

Grilled scampi, bouzzaru orfried Orly. . . ....................... 350 gr

Wshpltter fallay . 4.9 4.2 .. 4. 3 4Dy bbb Bl 2 pers
Dalmatian garnish

Rigedifish platefls Marina) .J. . ... .. .8t .. 0ot g o k). 2 pers
French fries

FEh flefinpaki®gipapeny.t | .. ..ol ol bt b b bidop 4. port
Potatoes, vegetables

SGIEE 6 B B 0 o R TR e PR U SR EO O B 1 e O port
Dalmatian garnish (bolied potatoes, Swiss chard)

Githead, Baseame . . .. = 1. .0 o0 b e b e Lk L s port
Dalmatian garnish (bolied potatoes, Swiss chard)

Glilled swardfishifillet e ® g B4 oo S B R . d . EE port
Dalmatian garnish (bolied potatoes, Swiss chard)

Glilled 'salmon . ¥ . % #c@ B Pl EE el Ll L eed L DR g port
Dalmatian garnish (bolied potatoes, Swiss chard)

Stuffed squids San Bernardo (hamcheese). . ..................... port
Dalmatian garnish (bolied potatoes, Swiss chard)

Rgedisquicisl. 8. 4. % . 4. L R L. il dd e Rk R port
French fries

Glilled squidg<f §.<E .. 4.0 o aet L. R PR e port
Dalmatian garnish (bolied potatoes, Swiss chard)

FOR POSSIBLE ALLERGENS, PLEASE ASK THE WAITER




Meat plattegHistiiaf. .1 .% 5400 . f®ei oLl L b AALEL 2 pers
(beefsteak, veal cutlet, pork fillet, chicken leg, pljeskavica, pork ribs)
French fries, mixed vegetables

Nixedigril 4 8.8 .. 8 4.5 5. LI R R Gl AR B R ) port

( veal cutlet, ombolo, chicken leg, pljeskavica, pork ribs)
French fries, stewed mixed vegetables

Pljeskavica - grilled meatloaf with mozzarella. ... .................. port
French fries, stewed mixed vegetables

Gbvdpéi dhdshpdmpat dumplings ..:. ;... o bV L R port
French fries, stewed mixed vegetables

Muckalica HOT - pork meat with paprikazucchini, tomato, onion. ... ... port
Stewed rice

Chicken filet Monaco (cream, capers, olives, tomato) ............... port

French fries, vegetables

Chichen filet zucchini - shrimp, zucchini,cream. ... ................ port
Gnocchi
Escalopei®ordanblue .= & 0L o0 Jrd DLt L s LR g 4L port

French fries, peas, carrots

Wiener schnitzel (pork slice in breadcrumbs) . ..................... port
French fries, peas, carrots

FOR OUR LITTLE GUESTS
Chiclken fillety. & T8 N B Qg adibe U8 .o Gl LU RS woknl port
Wienertschinitzel .. £ 8 B 1 G0 f5 de UL el el DR e port
ARvadacid 3.8 1 2. FEENTaY. ... 0 LA AR LT BN port
Bélodnese Minil. 5. S50 Fodadafapid 5. L. 00k R DR R port
GARNISHINGS
French fries, plain potatoes, roasted potatoes, carrots . . . .. .......... port
Gleen peas, stewedTice, djuwechrice i......... .0 . oL oL . port
SALADS
Green, cabbage, tomatoes, cucumber .. ..... ... ... .. . oo .. port
CE8mppAnd salad g k. .3 4.3 S PRS0 BRI & o D S B s b port
Ogentalfsalad 18§ .73, & 44 ke {30 L r o  Lih 2 JE Bk b g B port

GARNISHINGS AND BREAD ARE INCLUDED IN THE PRICE OF THE DISH!

All taxes and service included!

FOR POSSIBLE ALLERGENS, PLEASE ASK THE WAITER




MEAT

Bmmp strjagjstyle. . g 4 V200 Coomh el sl ER L s L gl port
Baked patatoes, vegetables

Sjewed rablitistlian style § . 2 L. .. o8 .. L bl en Lt E LY port
Homemade pasta

LeSada - boiled beef with horsheradish creamsauce . ............... port
Bolied potatoes and vegetables

Vealicheeksy. 8 8 & % 8. s0 li Mg oo i kg h R g B port
Gnocchi «alla Romana»

Double beefsteak - Chateaubriand . . ... ....................... 2 pers
Baked potatoes, mixed vegetables

Bpefateak] withiwhite truffles. .. ... 0. [ . ..o &b oad f .. 0 port
Baked potatoes, vegetables

Beefsteak Motovun style (truffles, dried ham, mushrooms, tomatos) . . . port
Homemade pasta

Beefsteak with gorgonzolasauce . . ............................. port
Baked potatoes

Beefsteak with green pepper. . . ........ ... . port
Stewed rice, vegetables

Beefsteak with mushrooms . . . ............. .. .. ... ... ... ..... port
Baked potatoes, vegetables

Tagliata - sliced steak witharugula . . . .. ....... ... ... .. .. ........ port
Salat

ShteStioganSfiEagem. & db oyl L h .. ol b B port
Stewed rice, vegetables

Rip-steak Fiorentina f & #.0 438 L = o000 ke Pyl LT port

Baked potatoes, vegetables

Rump-steak rolls "Chilli” HOT (sheep cheese, chilli, sage, black wine) . . port

Baked potatoes, vegetables

Rump-steak with gorgonzola andricola .......................... port
Baked potatoes

Rump-steak Mediterranean style (figs, ham, prosecco) . ............. port
Baked potatoes, vegetables

Grilled pork filletinbaconcoat .. ......... ... ... ... .. .. ... ... port
Baked potatos, vegetables

Pork fillet Paris (shrimps, cream, parmesan) ...................... port
Homemade pasta

Park flietRvith Ganiceadcd § sialn Dk Lo b il B L Aok kL L Be port
Baked potatoes, mixed vegetables

Saslik HOT - skewers with vegetables (pork fillet, paprika, tomato, onion)..port
French fries, stewed mixed vegetables

FOR POSSIBLE ALLERGENS, PLEASE ASK THE WAITER




