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Putovanje u sedam slijedova 
7-Course Journey

grickalice / the snacks 

domaine koquelicot – kontempo 2014. 
Rolada od ‘Nduje i škampa, usoljeni limun

Goveđi consommé, mliječni ravioli
Najbolji Bloody Mary – fermentirana rajčica – tart s rajčicama 

Nduja and scampi involtini, preserved lemon 
Beef consommé, its milk raviolo

The best Bloody Mary – fermented tomatoes – 
our aged tomato tart

putovanje / the journey 

radovan – capeletto 2019. magnum
Dimljeni krumpir, foie gras i tartuf, 

fermentirani med – brioš sa sušenom narančom 
Smoked potato, foie gras and truffle, 

fermented honey – dried orange brioche
—

matošević – zelena grimalda 2020. magnum 
Sotirana sipa, luk polagano pečen u goveđoj masti, 

naši kroketi od slane patke  
Sautéed cuttlefish, onions slow-roasted in beef fat, 

our salted duck croquette  
—

križ – grk 2020.
Brizle pečene na slami, velouté od badema, bijeli tartuf i osetra       
Hay-cooked sweetbreads, almond velouté, white truffle and oscietra       

—
korak – chardonnay 2016. 

Rižoto od šumskih plodova – pripremljen na klasičan način, 
gljive, bobice borovice i bor – Veli Jože     

Our walk through the woods risotto – classically made, mushrooms, 
juniper and pine – Veli Jože   

—
antunović turk – graševina 2017.

Turbot Milanese – zdjelica morskih puževa, 
pirjani poriluk, pjenica od pečenog limuna 

Turbot Milanese – a bowl of sea snails, braised leeks, roasted lemon froth                
—

medea – punta greca 2018. jeroboam 
Golub – s roštilja, premazan guščjom masti, confit, 

Wellington od jabuke i tartufa, demiglace
Pigeon – barbecued and brushed with goose fat, confit, 

apple and truffle Wellington, demiglace               
—

benvenuti – san salvatore muškat 2017. 
Slavljenička torta 
A celebration cake   




