
Please let us know of any dietary preferences or food allergies
we should be aware of in the preparation of Your meal.

Prices are expressed in Euros (€)
and include all taxes.

—  —



 

 

Ston Oyster ()
—  —

Thinly Sliced Beet
beetroot, vervein, hazelnut, lemon

—  —

Crispy Beef Tartare
beef tenderloin, pickled scallions, pulled dough

—  —

Cold Smoked Mussels
smoked and pickled mussels, wakame seaweed, ginger, sesame

—  —

Scallop Carpaccio
scallops kombu, cucumber, pickled mandarin

—  —

Beetroot Risotto
beetroot, lemon grass, mascarpone,

white wine, caraway, cumin, ricotta, almonds
—  —

Foie Gras
foie gras, purple cabbage, spring onion, kale, millet, potatoes

—  —

Blue Crab Ravioli
homemade pasta, pine nuts, bisque

—  —

Istrian Fuži
tartufata, Istrian prosciutto, Grana Padano

—  —



Flavor of the Day
—  —

Edulis
—  —

Local product
Lactose free
Gluten free
Vegan dish
Vegetarian dish



Glazed Carrots
carrots, anise, orange

— , —

Beluga Lentil
beluga lentils, beetroot, sautéed kale

— , —

Brussels Sprouts with Almonds
sautéed Brussels sprouts with toasted almonds

— , —

Potato Cream
Lika potato cream with Grana Padano

— , —

Fried Potatoes
three times fried young potatoes with rosemary

— , —

Mini Tomatoes with Baby Spinach
salad of mini tomatoes with basil pesto, pistachio, baby spinach

— , —

 

 

Mushrooms
oyster mushroom, champignon and penny bun cream

 —  —

Kale
kale, beetroot, beluga lentils, chili

—  —

Octopus
octopus, Dalmatian pancetta, vanilla, white bean espuma

—  —

Duck
duck breast, celery, beetroot, foyot sauce,cherry, caraway,

cumin and fennel crumble
— —

Lamb
lamb shank, potato and pistachio cream, lamb jus with mint

— —

Aged Beef
beef tenderloin, Drniš prosciutto, semolina, Jerusalem artichoke, Brussels sprouts, beef jus

—  —

Poached White Fish
poached white fish fillet,potato and truffle espuma, tomato and lemon relish, herb crumble

—  —

Wild Adriatic Fish Fillet
piper gurnard fillet, parsnip, beurre blanc, lemon

—  —


