
BREAKFASTA LA CARTE

Breakfast is served from _____ - _____ .

bonjour
CROISSANT BASKET

BAKED BAGUETTE, INTEGRAL BAGUETTE
JAM,BUTTER & HONEY

~ 7,50 € ~

quite chic
MUESLI WITH YOGURT AND BERRIES

CROISSANT BASKET, BAKED BAGUETTE
INTEGRAL BAGUETTE, JAM BUTTER & HONEY

CUT SEASONAL FRUIT

~ 14,00 € ~

english man in new york
FRIED EGGS PAN, TOMATOES, FRIED BACON

MUSHROOMS, GRILLED LOCAL SAUSAGES
CROISSANT BASKET, BAKED BAGUETTE

INTEGRAL BAGUETTE, JAM, BUTTER & HONEY
CUT SEASONAL FRUITS

~ 18,50 € ~

istrian tower
ISTRIAN PROSCIUTTO, ISTRIAN BACON
BAKED HAM, ASPARUGUS OMELETTE

COW CHEESE, COW CURD
MARINATED OLIVES
CROISSANT BASKET

BAKED BAGUETTE
INTEGRAL BAGUETTE

JAM, BUTTER & HONEY
CUT SEASONAL FRUITS

~ 22,50 € ~

fish tower
MARINATED SALMON, SMOKED SEA BASS

TUNA CONFIT, MARINATED ANCHOVIES
OLIVES, CREAM CHEESE

TOMATO, CROISSANT BASKET
TOASTED BAGUETTE, INTEGRAL BAGUETTE

JAM, BUTTER & HONEY, CUT SEASONAL FRUITS

~ 22,50 € ~

sweet tower
CHOCOLATE MUFFIN

AMERICAN PANCAKES
WAFFLES, ISTRIAN FRITTERS

NUTELLA, MARMELADE & MAPLESYRUP
SEASONAL FRUIT

~ 16,00 € ~

2 EGGS OF YOUR CHOICE
~ 5,00 € ~

poached eggs
2 EGGS, ENGLISH MUFFIN, BREAD

~ 7,50 € ~

eggs benedict
POACHED EGGS, HOLLANDAISE SAUCE, ENGLISH 

MUFFIN, HAM, BREAD

~ 10,00 € ~

eggs florentine
POACHED EGGS, HOLLANDAISE SAUCE, ENGLISH 

MUFFIN, BABY SPINACH, BREAD

~ 10,00 € ~

eggs royal
POACHED EGGS, HOLLANDAISE SAUCE,  

ENGLISH MUFFIN, SMOKED SALMON, BREAD

~ 10,00 € ~

3 EGGS OMELETTE / SCRAMBLED
~ 7,50 € ~

ADDONS

~ ham ~ 2,00 € ~
~ cheese ~ 2,00 € ~

~ mix vegetables ~ 2,00 € ~
~ mushrooms ~ 2,00 € ~
~ asparagus ~ 2,00 € ~

~ tomato ~ 2,00 € ~
~ onion ~ 2,00 € ~

ISTRIAN BAKED SAUSAGES
~ 5,50 € ~

cold cuts
SMOKED HAM, ISTRIAN PROSCIUTTO

PANCETA, COW CHEESE, SKUTA
~ 9,00 € ~

BAKED BACON
~ 4,00 € ~

CUT SEASONAL FRUITS
~ 6,00 € ~

MUESLI WITH YOGURT AND BERRIES
~ 9,30 € ~

breakfast



FOUR OYSTERS 
TWO GLASSES OF SPARKLING WINE

~ 23,00 € ~

pearl tower

our hand picked oysters
~ 1 pcs ~ 5,50 € ~

OYSTERS 

oysters ~ salads

SALADS

our caesar salad
LETTUCE, OUR SECRET DRESSING

CROUTONS, CHICKEN, BACON
GRANA PADANO CHEESE

~ 14,00 € ~

prawn and sesame salad
MIXED LEAVES, PRAWNS

SESAME SEEDS

~ 15,50 € ~

for the wise –  
vegetarian salad

MIXED LEAVES, CUCUMBER
BAKED TOMATOES AND ZUCCHINI

BULGUR, CAPERS, OLIVES

~ 9,00 € ~

burrata
BURRATA, ROCKET SALAD

CHERRY TOMATOES, BASIL
BALSAMIC VINEGAR

~ 13,00 € ~

a local beetroots journey
BAKED BEETROOT, ROCKET SALAD

COW CURD, APPLES, NUTS

~ 9,00 € ~

nicoise salad
ROMAINE LEAVES, TOMATOES

ADRIATIC TUNA CONFIT
QUAIL EGGS, OLIVES

~ 14,00 € ~

adriatic salad  
- our garden salad

CHEERY TOMATOES, SCALLION
CUCUMBERS, CROUTONS, BASIL

~ 6,00 € ~

vegan greek salad
VEGAN FETA CHEESE, KALAMATA OLIVES

RED BELL PEPPER, CUCUMBER
TOMATO, ONION, OREGANO

~ 12,00 € ~



TOMATO AND BASIL

~ 2 pcs ~ 9,00 € ~

PRAWN

~ 2 pcs ~ 9,00 € ~

ADRIATIC TUNA

~ 2 pcs ~ 9,00 € ~

ISTRIAN BRUSCHETTA WITH LOCAL  
SALAMI AND PROSCIUTTO

~ 2 pcs ~ 9,00 € ~

bruschetta

Sandwiches are served with french fries

bruschetta ~ homemade nibbles ~ sandwiches

lamb navarin
LAMB SHOULDER AND BELLY 

TOASTED BREAD
~ 22,00 € ~

mixed cheeses
A MIXTURE OF CROATIAN  

AND FRENCH CHEESES
~ 36,00 € ~

mixed olives
~ 7,00 € ~

istria on a platter 
ISTRIAN SAUSAGES, PANCETTA

OMBOLO DRIED PORK NECK
CURD CHEESE, COTTAGE CHEESE

for 2 persons
~ 17,50 € ~

sea on a plate
SMOKED SEA BASS, PRAWNS IN  

TEMPURA, OCTOPUS, DRIED TOMATOES
for 2 persons
~ 20,00 € ~

SWEET SNACKS
~ 11,00 € ~

HOMEMADE NIBBLES

real istrian ciabatta
WHOLE GRAIN CIABATTA

PROSCIUTTO, SMOKED PORK LOIN
CURD, TOMATO AND BASIL

~ 10,00 € ~

pulled pork ribs sandwich
SOURDOUGH BREAD

BAKED AND SHREDDED PORK RIBS
ROCKET SALAD, COLESLAW, TOMATOES

~ 16,00 € ~

adriatic club sandwich
RYE BREAD

CORN FED CHICKEN BREAST
HAM, CHEESE, EGGS, BACON 
CURRY KETCHUP, COLESLAW

~ 16,00 € ~

vegetarian sandwich
NORDIC BREAD

CHICKPEA CREAM
YOUNG SPINACH

ROASTED PEPPERS

~ 15,00 € ~

tuna ciabatta
CIABATTA, ADRIATIC TUNA CONFIT

TOMATO, LETTUCE LEAVES
ONION AND CUCUMBER

~ 10,00 € ~

mozzarella open sandwich
SOURDOUGH BREAD

ROCKET LEAVES, BAKED TOMATO
MOZZARELLA

~ 10,00 € ~

SANDWICHES



DESSERTS

THE PRICES INCLUDES SERVICE AND TAX.  

THE PAYMENT IS MADE EXCLUSIVELY IN EURO

PLEASE ADVISE OUR RESTAURANT STAFF IF YOU HAVE ANY FOOD ALLERGIES 

SO THAT WE MAY ACCOMMODATE YOUR ORDER.

selection of croissants ~ desserts

BUTTER CROISSANT

~ 2,80 € ~

MARMALADE CROISSANT

~ 2,80 € ~

CHOCOLATE CROISSANT

~ 2,80 € ~

CROISSANT WITH CEREALS

~ 3,50 € ~

VEGAN CROISSANT

~ 3,50 € ~

VEGAN CROISSANT WITH MARMALADE

~ 3,50 € ~

SELECTION OF CROISSANTS

selected mini desserts
SELECTED DESSERTS OF OUR PASTRY CHEFS – 

PERFECT FOR ENJOYING TOGETHER

for 2 persons
~ 23,00 € ~

cheese tartlet
CREAMY LOCAL CHEESE CAKE 

WITH FOREST FRUIT AND RASPBERRIES

~ 9,00 € ~

lemon eclair
LEMON CREAM 

AND BAKED MERINGUE

~ 9,00 € ~

crème brûlée
~ 10,00 € ~

poppy seed and chocolate cake
POPPY BISQUIT

CHOCOLATE MOUSSE
RAPSBERRY SORBETTO

~ 10,00 € ~

istrian curd cake
OLIVE OIL BISCUIT

CURD CREAM
WALNUT ICE CREAM

~ 9,00 € ~



frozen yoghurt ~ toppings

FROZEN YOGHURT

 ~ 3,75 € ~

toppings

STRAWBERRY, MAPLE SYRUP  
& BALSAMIC VINEGAR

~ 1,75 € ~

FIG, HONEY, OLIVE OIL  
& SEA SALT

~ 1,75 € ~

WARM NUTELLA  
& DICED PISTACHIO

~ 1,75 € ~

PINEAPPLE, COCONUT  
& BISCUIT CRUMBS

~ 1,75 € ~

SOUR CHERRIES, TERAN WINE  
& PUMPKIN SEEDS

~ 3,00 € ~

BANANA, COINTREAU  
& MAPLE SYRUP

~ 3,00 € ~

FOREST BERRIES  
& SALTED CARAMEL

~ 3,00 € ~

TIA MARIA, COFFEE BEAN  
AND HAZELNUT

~ 3,00 € ~
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BONJOUR ~ ~ ~

QUITE CHIC ~ ~ ~

ENGLISH MAN IN NEW YORK ~ ~ ~

ISTRAIN TOWER ~ ~ ~

FISH TOWER ~ ~ ~ ~

SWEET TOWER ~ ~ ~

PEARL TOWER ~

HAND PICKED OYSTERS ~

2 EGGS OF YOUR CHOICE / 3 EGGS OM-
ELETTE - SCRAMBLED ~ ~

EGGS BENEDICT ~ ~ ~

EGGS FLORENTINE ~ ~ ~

EGGS ROYAL ~ ~ ~ ~

ADDON - HAM

ADDON - CHEESE ~

ADDON - VEGETABLE/MUSHROOMS

ISTRIAN BAKED SAUSAGES

COLD CUTS ~

BAKED LOCAL PANCETTA

CUT SEASONAL FRUITS

MUESLI WITH YOGURT AND BERRIES ~ ~

OUR CAESAR SALAD — CHICKEN ~ ~ ~ ~

SALAD WITH PRAWNS AND SESAME ~ ~ ~

FOR THE WISE – VEGETARIAN SALAD

BURRATA ~ ~ ~

BEETROOT'S JOURNEY ~ ~ ~

NICOISE SALAD ~ ~

ADRIATIC SALAD ~

VEGAN GREEK SALAD

REAL ISTRIAN CIABATTA ~ ~ ~

PULLED PORK RIBS SANDWICH ~ ~

ADRIATIC CLUB SANDWICH ~ ~ ~

VEGETARIAN SANDWICH ~ ~ ~ ~ ~

TUNA CIABATTA ~ ~ ~

MOZZARELLA SANDWICH ~ ~ ~

BRUSCHETTA / TOMATO AND BASIL ~

BRUSCHETTA / PRAWN ~ ~

BRUSCHETTA / ADRIATIC TUNA ~ ~

BRUSCHETTA / ISTRIAN ~ ~

LAMB NAVARIN ~ ~ ~

MIXED CHEES ~ ~
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MIXED OLIVES

ISTRIA ON A PLATTER (FOR TWO) ~ ~

SEA ON PLATE ~ ~ ~

SWEET SNACKS ~ ~ ~ ~

CAFÉ GOURMAND ~ ~ ~ ~

BUTTER CROISSANT ~ ~

MARMALADE CROISSANT ~ ~

CHOCOLATE CROISSANT ~ ~ ~

CROISSANT WITH CEREALS ~ ~

VEGAN CROISSANT ~

VEGAN CROISSANT WITH MARMALADE ~

SELECTED MINI DESSERTS (FOR 2 
PERSONS) ~ ~ ~

CHEESE TARTLET ~ ~ ~

LEMON ECLAIR ~ ~ ~

BAILEY'S FLAN ~ ~

POPPY SEED AND CHOCOLATE CAKE ~ ~ ~

ISTRIAN CURD CAKE ~ ~ ~

FROZEN YOGHURT ~

STRAWBERRY, MAPLE SYRUP & BALSAMIC 
VINEGAR

FIG, HONEY, OLIVE OIL & SEA SALT

WARM NUTELLA & DICED PISTACHIO ~ ~

PINEAPPLE, COCONUT & BISCUIT CRUMBS ~

SOUR CHERRIES, TERAN WINE & PUMPKIN 
SEEDS ~

BANANA, COINTREAU & MAPLE SYRUP

FOREST BERRIES & SALTED CARAMEL ~

TIA MARIA, COFFEE BEANS & HAZELNUTS ~


