
oysters ~ to start

our hand picked oysters
~ 1 pcs ~ 4,65 € / 35,00 kn ~

OYSTERS 

TO START

cod pesto

COD, ROCKET SALAD, 
CHERRY TOMATO

~ 11,95 € / 90,00 kn ~ 

prosciutto & cheese

ISTRIAN PROSCIUTTO, 
ISTRIAN COW CHEESE, 

TOASTED GARLIC BREAD, 
PICKLED VEGETABLES, 

FIG JAM

~ 15,93 € / 120,00 kn ~ 

tuna tartare

TUNA, 
PEA CREAM, 

BEETROOT AND LEMON GEL, 
KETA CAVIAR

~ 17,25 € / 130,00 kn ~ 

adriatic trio

TUNA, 
SCALLOP, 

ADRIATIC PRAWNS

~ 22,56 € / 170,00 kn ~ 

adriatic terra 

ISTRIAN PROSCIUTTO, 
ISTRIAN SAUSAGES, 
ISTRIAN PORK LOIN, 
ISTRIAN PANCETTA, 
COW CHEESE CURD

for 2 persons 
~ 29,20 € / 220,00 kn ~

adriatic mare 

HAND-HARVESTED CLAMS, 
CRAB, 

MARINATED AND SALTED ANCHOVIES, 
SEA BASS CARPACCIO, 
PRAWNS IN TEMPURA, 

TUNA TARTARE, 
SARDINES IN SAVOR

for 2 persons
~ 55,74 € / 420,00 kn ~ 





soups ~ salads ~ hot appetizers

SALADSSOUPS

tagliatelle mare
PRAWNS, SHRIMPS, CANESTRELLI,  

MUSSELS, TAGLIATELLE

~ 23,89 € / 180,00 kn ~

cheese ravioli
RAVIOLI FILLED WITH CHEESE, CHERRY TOMATO 

SAUCE, BASIL, VELI JOŽE CHEESE

~ 13,27 € / 100,00 kn ~

pljukanci with prawns and asparagus
ADRIATIC PRAWNS, GREEN ASPARAGUS, 

HOMEMADE PASTA ‘PLJUKANCI’

~ 18,58 € / 140,00 kn ~

pljukanci with black truffles
BLACK TRUFFLES, GRANA PADANO CHEESE, 

HOMEMADE PASTA ‘PLJUKANCI’

~ 18,58 € / 140,00 kn ~

tagliatelle with young spinach
YOUNG SPINACH, GRANA PADANO CHEESE,  

WALNUTS, HOMEMADE TAGLIATELLE

~ 11,28 € / 85,00 kn ~

mixed clams
MUSSELS, VENUS CLAMS, MALVASIA

~ 18,58 € / 140,00 kn ~

HOT APPETIZERS

TOMATO SOUP WITH PRAWNS

~ 9,29 € / 70,00 kn ~

FISH SOUP WITH ROOT VEGETABLES

~ 9,29 € / 70,00 kn ~

CLEAR CHICKEN SOUP WITH VEGETABLES  
AND HOMEMADE NOODLES

~ 7,96 € / 60,00 kn ~

escargots

IN BUTTER AROMATISED WITH GARLIC,  
HERBS & MALVASIA, BAKED FOCACCIA

~ 6 pcs ~ 15,93 € / 120,00 kn 
12 pcs ~ 31,85 € / 240,00 kn ~

our caesar salad with chicken
LETTUCE, OUR SECRET DRESSING,  

CROUTONS, CHICKEN, BACON, 
GRANA PADANO CHEESE

~ 12,61 € / 95,00 kn ~

our caesar salad with prawns
LETTUCE, OUR SECRET DRESSING,  

CROUTONS, PRAWNS

~ 14,60 € / 110,00 kn ~

for the wise - 
vegetarian salad

MIXED GREEN SALADS, COUSCOUS,  
ROASTED ROOT VEGETABLES,  

TOFU WITH TURMERIC

~ 7,96 € / 60,00 kn ~

caprese salad
ROCKET SALAD, CHERRY TOMATOES, MOZZARELLA,  

BALSAMIC VINEGAR DRESSING

~ 8,63 € / 65,00 kn ~

beetroot on a plate
ROASTED BEETROOT, ROCKET SALAD, CURD, 

APPLES, WALNUTS 

~ 7,30 € / 55,00 kn ~

nicoise salad
ROMAINE LETTUCE, TOMATOES, ADRIATIC TUNA 

CONFIT,  
QUAIL EGGS, OLIVES, ONIONS

~ 13,27 € / 100,00 kn ~

our greek salad
LETTUCE, BELL PEPPER, CHERRY TOMATOES,  

CUCUMBER, CURD, ONIONS, BACON

~ 7,96 € / 60,00 kn ~

adriatic garden salad
LETTUCE, CHERRY TOMATOES, SCALLION,  

CUCUMBERS, OLIVES, CARROTS

~ 3,98 € / 30,00 kn ~





MEAT DISHES FISH DISHES

meat dishes ~ fish dishes

grilled lamb chop
LAMB CHOP, POTATOES, YOUNG VEGETABLES,  

REDUCED BALSAMIC VINEGAR

~ 26,54 € / 200,00 kn ~ 

duck breast
DUCK BREAST, YOUNG VEGETABLES,  

ORANGE SAUCE, JUS

~ 26,54 € / 200,00 kn ~ 

beef tagliata
BEEF STEAK, ROCKET SALAD, CHERRY TOMATOES,  

GRANA PADANO CHEESE,  
MUSTARD AND HONEY SAUCE

~ 25,22 € / 190,00 kn ~ 

chicken breast 
CHICKEN BREAST, LENTIL AND PANCETTA  

RAGOUT, ROOT VEGETABLES

~ 14,60 € / 110,00 kn ~ 

pork ribs with bbq sauce
SLOW COOKED PORK RIBS, ROAST  

POTATOES, SEASONAL VEGETABLES

~ 18,58 € / 140,00 kn ~ 

beef fillet
BEEF STEAK, POTATOES, YOUNG VEGETABLES, 

BORDELAISE SAUCE

~ 27,87 € / 210,00 kn ~ 

grilled veal cutlet
VEAL CUTLET, POTATOES ANNA,  

ROASTED APPLE

~ 25,22 € / 190,00 kn ~ 

seabass fillet 
SEABASS FILLET, POTATO SLICES,  

YOUNG SPINACH, BOUILLABAISSE SAUCE

~ 20,57 € / 155,00 kn ~ 

tuna tagliata
PAN FRIED TUNA, CHERRY TOMATOES,  

ROCKET SALAD, GRANA PADANO CHEESE

~ 23,89 € / 180,00 kn ~ 

rovinj bouillabaisse
SEA BASS FILLET, PRAWNS, SCAMPI,  

CLAMS, SCALLOP, FISH SOUP

~ 23,89 € / 180,00 kn ~ 

salmon fillet
SALMON FILLET, MAPLE SYRUP AND SOY SAUCE 

GLAZE,  

SAUTÉED  YOUNG PEAS AND GREEN BEANS

~ 26,54 € / 200,00 kn ~ 

selection of wild adriatic fish
FISH, VEGETABLES

~ 1 kg ~ 73,00 € / 550,00 kn ~

grilled scampi
SCAMPI, VEGETABLES, FRENCH FRIES

~ 1 kg ~ 79,63 € / 600,00 kn ~





PLEASE ADVISE OUR RESTAURANT STAFF IF YOU HAVE ANY FOOD ALLERGIES SO THAT WE MAY ACCOMMODATE YOUR ORDER.

THE PRICES INCLUDES SERVICE AND TAX. THE DUAL DISPLAY OF PRICES SHOWS PRICES CONVERTED AT A FIXED CONVERSION RATE OF EUR 1 = HRK 7.53450.   

UNTIL 31ST DECEMBER 2022, THE PAYMENT IS MADE EXCLUSIVELY IN HRK.

DESSERTS

desserts

selection of small desserts
ASSORTED SWEETS FROM OUR PASTRY -  

PERFECT FOR SHARING IN GOOD COMPANY

for 2 persons
~ 19,91 € / 150,00 kn ~ 

cheese tartlet
CREAMY LOCAL CHEESE CAKE WITH  

FOREST FRUIT AND RASPBERRIES 

~ 7,30 € / 55,00 kn ~ 

classic lemon tart
LEMON CREAM AND BAKED MERINGUE

~ 7,30 € / 55,00 kn ~ 

crème brulée
DICED PISTACHIO, PICKLED GRAPES

~ 6,64 € / 50,00 kn ~ 

chocolate decadence
WILD BERRIES SORBETTO

~ 7,30 € / 55,00 kn ~ 

one apple a day
ORGANIC APPLE CONFIT, CRISPY BUTTER  

AND HAZELNUT DOUGH,  
CRUNCHY CINNAMON TOPPING

~ 6,64 € / 50,00 kn ~ 
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TUNA TARTARE ~ ~ ~

ADRIATIC TRIO ~ ~ ~ ~

ADRIATIC TERRA ~ ~

PROSCIUTTO & CHEESE ~ ~ ~

ADRIATIC MARE ~ ~ ~ ~ ~

COD PESTO ~ ~

OUR HAND PICKED OYSTERS ~ ~

OUR CAESAR SALAD WITH CHICKEN ~ ~ ~

OUR CAESAR SALAD WITH PRAWNS ~ ~ ~ ~

FOR THE WISE – VEGETARIAN SALAD ~ ~

CAPRESE SALAD ~ ~ ~ ~

BEETROOT ON A PLATE ~ ~ ~ ~

NICOISE SALAD ~ ~ ~ ~ ~

OUR GREEK SALAD ~ ~ ~

ADRIATIC GARDEN SALAD ~ ~ ~

TOMATO SOUP WITH PRAWNS ~ ~ ~

FISH SOUP WITH ROOT VEGETABLES ~ ~ ~ ~

CLEAR CHICKEN SOUP WITH VEGETABLES ~ ~

ESCARGOTS ~ ~ ~ ~

TAGLIATELLE MARE ~ ~ ~ ~ ~ ~

CHEESE RAVIOLI ~ ~ ~

PLJUKANCI WITH PRAWNS AND ASPARAGUS ~ ~ ~ ~ ~

PLJUKANCI WITH BLACK TRUFFLES ~ ~

TAGLIATELLE WITH YOUNG SPINACH ~ ~ ~

MIXED CLAMS ~ ~ ~ ~

GRILLED LAMB CHOP ~ ~ ~

DUCK BREAST ~ ~ ~

BEEF TAGLIATA ~ ~

CHICKEN BREAST ~ ~ ~

PORK RIBS WITH BBQ SAUCE ~ ~

BEEF FILLET ~ ~ ~

GRILLED VEAL CUTLET ~ ~

SEABASS FILLET ~ ~ ~ ~

TUNA TAGLIATA ~ ~ ~ ~

ROVINJ BOUILLABAISSE ~ ~ ~ ~ ~ ~

SALMON FILLET ~ ~ ~ ~

SELECTION OF WILD ADRIATIC FISH ~ ~

GRILLED SCAMPI ~ ~

SELECTION OF SMALL DESSERTS ~ ~ ~ ~

CHEESE TARTLET ~ ~ ~

CLASSIC LEMON TART ~ ~ ~

CRÈME BRULÉE ~ ~ ~

CHOCOLATE DECADENCE ~ ~ ~

ONE APPLE A DAY ~ ~ ~ ~

allergens




