
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.

— dinner —



COLD APPETIZERS

wARm APPETIZERS

Ston Oyster (pcs)
— 6 —

Thinly Sliced Beet
beetroot, vervein, hazelnut, lemon

— 13 —

Crispy Beef Tartare
beef tenderloin, pickled scallions, pulled dough

— 28 —

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

— 24 —

Scallop Carpaccio
scallops kombu, cucumber, pickled mandarin

— 26 —

Beetroot Risotto
beetroot, lemon grass, mascarpone,

white wine, caraway, cumin, ricotta, almonds
— 21 —

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

— 36 —

Blue Crab Ravioli
homemade pasta, pine nuts, bisque

— 26 —

Istrian Fuži
tartufata, Istrian prosciutto, Grana Padano

— 25 —

SOuPS

Flavor of the Day
— 10 —

Edulis
— 13 —

Local product
Lactose free
Gluten free
Vegan dish
Vegetarian dish



Glazed Carrots
carrots, anise, orange

— 10 —

Beluga Lentil
beluga lentils, beetroot, sautéed kale

— 10 —

Brussels Sprouts with Almonds
sautéed Brussels sprouts with toasted almonds

— 10 —

Potato Cream
Lika potato cream with Grana Padano

— 10 —

Fried Potatoes
three times fried young potatoes with rosemary

— 10 —

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

— 10 —

mAIn COuRSE

SIDE DISH

Mushrooms
oyster mushroom, champignon and penny bun cream

 — 23 —

Kale
kale, beetroot, beluga lentils, chili

— 19 —

Octopus
octopus, Dalmatian pancetta, vanilla, white bean espuma

— 30 —

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

cumin and fennel crumble
— 35 —

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

— 31 —

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

— 37 —

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

— 41 —

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

— 38 —



— večera —

Neka od naših jela mogu izazvati alergijske reakcije stoga
Vas molimo da nas na vrijeme obavijestite

ako imate alergiju na neki od navedenih sastojaka u jelovniku.

Cijene su izražene u eurima (€)
i uključuju sve poreze.



HLADnA PREDJELA

TOPLA PREDJELA

Stonska kamenica – (kom)
— 6 —

Tanko rezana cikla
cikla, verbena, lješnjak, limun

— 13 —

Hrskavi goveđi tartar
goveđa pisanica, ukiseljena ljutika, vučeno tijesto

— 28 —

Hladno dimljene dagnje
dimljene i ukiseljene dagnje, wakame alge, đumbir, sezam

— 24 —

Carpaccio jakobovih kapica
scallops kombu, cucumber, pickled mandarin

— 26 —

Rižot od cikle
cikla, limunska trava, mascarpone, bijelo vino,

kim, kumin, ricotta, bademi
— 21 —

Guščja jetra
guščja jetra, ljubičasti kupus, mladi luk, kelj, proso, krumpir

— 36 —

Ravioli plavog raka
domaća tjestenina, pinjoli, bisque

— 26 —

Istarski fuži
tartufata, istarski pršut, Grana Padano

— 25 —

JuHE

Juha dana
— 10 —

Juha od kamenica
— 13 —

Lokalni proizvod
Bez laktoze
Bez glutena
Vegansko jelo
Vegetarijansko jelo



Glazirana mrkva
mrkva, anis, naranča

— 10 —

Beluga leća
beluga leća, cikla, sotirani kelj

— 10 —

Prokulice s bademima
sotirane prokulice s tostiranim bademima

— 10 —

Krema od krumpira
krema od ličkog krumpira s Grana Padanom

— 10 —

Prženi krumpir
tri puta prženi krumpir s ružmarinom

— 10 —

Mini rajčica s mladim špinatom
salata od mini rajčice s pestom od bosiljka, pistacijem i mladim špinatom

— 10 —

gLAvnA JELA

PRILOZI

Gljive
bukovača, krema od šampinjona i vrganja

 — 23 —

Kelj
kelj, cikla, beluga leća, chili

— 19 —

Hobotnica
hobotnica, dalmatinska panceta, vanilija, pjenica od bijelog graha

— 30 —

Patka
pačja prsa, celer, cikla, foyot umak, višnja,

crumble od kima, kumina i komorača
— 35 —

Janjetina
janjeća koljenica, krema od krumpira i pistacija, janjeći jus s mentom

— 31 —

Odležana govedina
goveđi file, drniški pršut, griz, čičoka, žprokulice, goveđi jus

— 37 —

Poširana bijela riba
poširani file bijele ribe, pjenica od krumpira i tartufa,
relish od rajčice i limuna, crumble od začinskog bilja

— 41 —

File divlje jadranske ribe
kokot file, pastrnjak, beuerre blanc, limun

— 38 —


