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RESTAURANT

THE PLACE TO BE

Welcome! We’re happy to have you
here. Take your time, relax, and enjoy a
selection of fresh, carefully prepared
dishes made to make your visit special.



A LITTLE BIT OF EVERYTHING

CRISPY FRIED ARTICHOKE HEARTS 850€
Breaded artichoke hearts, fried until golden and tender and
served with a bright lemon aioli

SHRIMP SKEWERS 1250€
6 shrimps grilled to perfection over high heat, brushed with
fragrant olive oil and lemon butter, garlic and Ilemon zest for
a clean, vibrant flavor

TUNA TARTARE 1250 €
Hand-cut yellowfin tuna seasoned with citrus, olive oil and
subtle spices, served fresh with toasted bread for that extra
crunch

OTOK CHARCUTERIE BOARD 14,50 €
Selection of fine cured meats and cheeses, designed for
sharing and the perfect companion for wine or artisan
cocktails, served with toast

HOMEMADE HUMMUS DIP AND

GLAZED CARROTS 6,50 €
Homemade hummus made from scratch with simple,
wholesome ingredients. It's perfect for dipping with soft,
warm bread and a side of sweet, tender glazed carrots that
add a little extra something special

PICO BRUSCHETTA 6,50 €
Our Pico bruschetta is a delicious twist on a classic. We pile
on flavorful tomatoes, pico de gallo over crispy homemade
toast then finish it off with a drizzle of olive oil and a sprinkle
of fresh herbs. It's great for sharing or enjoying as a savory
snack whenever hunger strikes

FRESH SLICED TOMATO SALAD 10,00 €
Fresh tomatoes with domestic greens and toasted almond
dressing



Choose an addition to salads:

Chicken
Beef

Grilled shrimps 5,50 €

AND SALADS

SOUPS

v
v,

OTOK SEAFOOD POT 875€
A rich Adriatic style simmered with mixed seafood, herbs and a
touch of garlic for a refined and deeply maritime taste

TOMATO SOUP 475€
Slow cooked tomato soup with sweet acidity and herbs. A
refined take on a classic pairing

FISH SOUP 5,00 €
Enjoy a hearty fish soup featuring tender rice and a drizzle of
rich olive oil, blending fresh flavors with a comforting,
Mediterranean touch

SALADS
HOUSE SALAD NnsS0€
A vibrant mix of crisp greens, creamy feta, tart cranberries, and
crunchy croutons. Light, fresh, and full of texture—add grilled
chicken or shrimp to make it a satisfying meal

OLD-FASHIONED WEDGE SALAD nsS0€
Thick iceberg wedge with creamy cheese dressing, topped with
smoky bacon, pickled red onion, and savory accents that
create a nostalgic comfort in every bite

GREEK SALAD Nn50€
Crisp cucumbers, juicy tomatoes, red onions, and green
peppers mix with olives and creamy feta cheese. Finished with
olive oil and red wine vinegar, it's a fresh, simple taste of the
Mediterranean

CAESAR nso€
Enjoy this timeless classic: mixed greens tossed with
creamy Caesar dressing, crunchy croutons, and freshly
grated Parmesan cheese. A timeless favorite that's both
refreshing and satisfying



AND RISOTTO

MARION'’S SHRIMP PASTA 19,25 €
Juicy shrimp tossed in a silky garlic-cream sauce, perfectly
coating al dente pasta and making this dish the perfect
comfort food with a seaside vibe

DIABLO CHICKEN 17,50 €
Tender chicken strips in a spicy sauce that warms from the first
bite and creates a bold yet harmonious aftertaste

LEMON ZUCCHINI PASTA 1515 €
Al dente pasta tossed with chopped zucchini, all brought
together with a light drizzle of olive oil and cream. It's a
refreshing, vibrant dish that's perfect anytime you want
something light and flavorful

BOLOGNESE /| MARINARA /| CARBONARA 16,50 €
Choose your ltalian classics: slow-cooked Bolognese, vibrant
tomato Marinara, or silky Carbonara. All irresistibly comforting,
made from scratch with respect for tradition and balance

MUSHROOM RISOTTO 16,50 €
Creamy risotto made with sautéed rice, fragrant white wine,
and fresh mushrooms, finished with butter, olive oil and
Parmesan cheese It's rich, comforting, and full of deep, earthy
flavors

s

SEAFOOD ETOUFFE 2050 €
Try our seafood étouffée simmered in rich fish stock and {’
infused with bold Cajun spices. Served over rice for a flavorful, /3
comforting dish 2



YELLOWFIN TUNA STEAK 33,50 €
Seared to perfection, served with grilled asparagus and yellow
bell peppers. A balance of textures that will keep you savoring
every bite

FRESH SALMON 28,50 €
Fresh salmon filet paired with perfectly crunchy green beans
purple cabbage, Fresh, flavorful, and light—elevate with a side
of marinated olives

SEABASS FILLET 27,50 €
Tender seabass in white wine sauce, finished with greek lemon
potatoes s that create sophisticated plate that feels like a treat

CRISPY FRIED CALAMARI 19,00 €
Tender calamari, perfectly golden and crispy, served with fries.
Dip into our tangy tartar sauce for the ultimate flavor combo

MAMA ROSIE’'S FRIED SHRIMP 2075€
Crispy golden-fried shrimp with a light, seasoned coadting,
tender and juicy on the inside. Served hot for a satisfying
crunch in every bite

GRATIN SHRIMPS 18,50€
Succulent shrimp baked in a creamy garlic and purgatory
sauce, topped with a golden, crispy cheese crust. Rich, savory,
and perfectly gratinated for a comforting seafood classic




MEATS

OTOK BEEFSTEAK 33,50 €
Premium beef steak, expertly grilled to your level of doneness
paired with creamy, buttery mashed potatoes, offering a
smooth and comforting contrast to the bold, robust pepper
sauce drizzled atop—adding just the right touch of spice and
richness to elevate the entire dish

BEEF MEDALLIONS 33,50 €
Tender, perfectly cooked beef medallions in a vibrant sauce
that awakens your palate. Paired with creamy mushroom sauce
and smashed Brussel sprouts

LAMB CHOPS 33,50 €
Juicy lamb chops cooked to perfection, served with sweet
potato puree with butter, a full bodied and aromatic dish for
lamb lovers

PORK FILLET 23,50 €
Perfectly tender pork fillet, seared to lock in its savory juices
,served alongside sautéed mushrooms and cherry tomatoes

N.Y. STRIP STEAK 3750 €
Juicy New York strip steak, cooked just right and served with
Otok potatoes and fresh, tender green beans. It's a
straightforward, satisfying plate that hits all the right notes

OTOK BURGER 1650 €
A juicy, perfectly seasoned beef patty grilled to perfection,
layered with crisp lettuce, ripe tomatoes, tangy pickles, and
melted cheese, all nestled inside a soft, toasted bun. Served
alongside golden, crispy French fries, with the option to add
smoky, crispy bacon for an extra layer of flavor

BBQ CHICKEN THIGH 1780 €
Slow-grilled chicken thighs infused served alongside tangy
vinegar coleslaw that adds a refreshing, zesty crunch, and
crispy french fries




GNOCCHI WITH FRESH SALMON 18,50 €
Soft potato gnocchi folded with fresh salmon in a gentle and
creamy sauce, smoked paprika, boiled carrots

GNOCCHI WITH SHRIMPS

With creamy sauce and domestic seasonings 18,50€

DALMATIAN HOMEMADE BEEF STEW 18,50 €
Slow cooked beef goulash, rich with onions, wine, spices, and
traditional flavors., served with soft house gnocchi

SIDES

MARINATED MIXED OLIVES 400€
GRILLED VEGGIES WITH TOUCH OF OLIVE OIL 485€
OTOK PARMESAN FRIES 485€

MIXED DINNER SALAD 400€
(cherry tomatoes, cucumber, mixed greens and onions)

CUCUMBER SALAD
TOMATO SALAD

BAKED SWEET POTATO




A

PIZZAS

MARGHERITA 1200 €
Our Margherita pizza starts with dough made from scratch,
hand-tossed to perfection for a light, chewy crust. It's topped
with fresh tomato sauce, creamy cheese, and a drizzle of olive
oil—simple ingredients, coming together in a classic, flavorful
slice

3X MEAT 14,00 €
A meat lover's dream! Homemade dough, rolled out fresh for
the perfect crust, then piled with tomato sauce, melted cheese,
and three hearty meats—spicy salami, savory sausage, and
crispy bacon

CAPRICCIOSA 13,00 €
Our Capricciosa pizza features a homemade dough base
topped with rich tomato sauce, melted cheese, tender slices of
ham, and fresh mushrooms. This classic combination delivers a
delicious balance of savory flavors and hearty textures in every
bite

VEGGIE PIZZA 1300€
Our Veggie Pizza is a colorful combination of sautéed
vegetables layered on a homemade crust. Featuring
caramelized onions, tender zucchini, earthy mushrooms,
vibrant yellow and red peppers, and shredded carrots, this =
pizza offers a deliciously fresh and flavorful experience ‘

TUNA 1500€
Our Tuna Pizza starts with a tomato sauce base, topped with j
melted cheese, flaky tuna, sharp purple onions, and sovory/‘;‘
black olives. A perfectly balanced pizza with bold flavors and_g#
satisfying texture in every slice




GLUTEN-FREE CHOCOLATE MOUSSE 600€
Savor our smooth gluten-free chocolate mousse, crafted with high-
quality dark chocolate and wholesome ingredients for a luscious,
guilt-free treat

CHEESECAKE 6,00 €
Classic cheesecake topped with berry cream, smooth and precise

CARROT CAKE 550 €
A rich and moist carrot cake, bursting with warm spices, crunchy
nuts for the perfect touch of texture, all topped with a smooth
frosting

APPLE STRUDEL 550€
Warm spiced apples, flaky pastry, and whipped
cream, classic comfort

400€
VANILLA ICE CREAM
Creamy ice cream finished with topping of your choice
PISTACCHIO TIRAMISU 6,00 €

Traditional tiramisu with softest sponge cake and cream infused =
with pistachio




BEYOND TASTE

OTOK
RESTAURANT

THE PLACE TO BE

Thank you for choosing
Otok Restaurant. Every
meal here is
thoughtfully created
and carefully prepared
with intention and
passion to provide you
with a truly special
dining experience. We
genuinely appreciate
your visit and look
forward to welcoming
you back soon to share
more delicious
moments together!
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	AND SALADS
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	SALADS HOUSE SALAD A vibrant mix of crisp greens, creamy feta, tart cranberries, and crunchy croutons. Light, fresh, and full of texture—add grilled chicken or shrimp to make it a satisfying meal
	OLD-FASHIONED WEDGE SALAD Thick iceberg wedge with creamy cheese dressing, topped with smoky bacon, pickled red onion, and savory accents that create a nostalgic comfort in every bite
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	Thank you for choosing Otok Restaurant. Every meal here is thoughtfully created and carefully prepared with intention and passion to provide you with a truly special dining experience. We genuinely appreciate your visit and look forward to welcoming you back soon to share more delicious moments together!
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