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Zajednicki pladanj domacih delicija: budola, prsut,
parmileta mekani kozji sir i klasi¢na francuska salata

/é%’ﬂ/ﬂ
Krem JUhG od Skoljki, posluzena s hrskovom

bruschettom

Carpaccio od hobotnice u limunovu vinaigretu s
dodatkom svjeze narance i rikole

Otocki tartar biftek od svjeZze govedine, posluzen
- stoplim domac¢im kruhom
izbor jednog jela

glarna sl
Janjeci kotleti sous vide, u pIStGCIJInOJ kor|C| s pe¢enom
palentom i umakom od smokava i crnog vina

Losos ecen u lisnatom tijestu, posluzen s pe¢enom
vom i kremostlm umakom od bijelog vina

Confit od pa&jeg bedrg, Eosluzen s domadim njokima,
kremom od bundeve i blagim parmezan umakom

e : - ' :zbo,rjednog jela
Sk SRR GRS Y e ) s S |
Proflterol punJen kremom od IJeanoko [ prollne prellven

Clmetovom ganache kremom

* Aromati&ni brownle sa zadinima, posluzen s domacim
slodoledom od ruzmarina

izbor jednog jeI.'a ;
'/Z/ﬂ_ ./mém’ /'a/m'ﬂ’/
Trgdicionoini, sporokuhani govedi gula$

*Ukoliko imate neku pfehrdmbenu in'toleranc'iju ili dlergiju, ljubazno
vas molimo da obavijestite recepciju prilikom rezervacije.
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Dry-cured pork neck, Jaroscwtto parmileta, soft goat
cheese, and classic French sala

Sl ttcts

Creamy shellfish soup, served with crispy
bruschetta

Octopus Carpaccio in lemon vinaigrette with
fresh orange and arugula

Island-Style beef tartare made from fresh beef,

served W|th warm homemade bread
one dish of your

cho:ce

/’72%//2 Conites

Lamb Cutlets Sous Vide coated in pistachio crust, with
roasted polenta and fig and red wine sauce

Salmon en CroUte baked in puff pastry, served with
roasted corrots and creamy white wine sauce

Duck Leg Conflt served with homemade ghocchi,
pumpkln purée, and a mild Parmesan cream sauce

: ; one dish of your
AT et

Proflterole fllled Wlth hazelnut prollne cream topped
with a cinnamon ganache -

Chocolote Brownie with herbs served with homemode
: rosemory ice cream.

+ one dish of yofﬂ'
ﬁé /72/%{/% s ,Gho':cv:"e ' Q..
Traditional Slow-Cooked Beef Goulash

*If you have any. food intolerance or allergies, we kindly ask you to
inform the reception at the time of booking. -



