
chef jeffrey james vella 

Preservations, Sustainability, Invasive   
—

tomatoes – preserved, pickled and barbecued, stone bass - crisped and cooked over coal,
pacific oyster - liquid

coronica, malvazija 2025

chef emanuele scarello 

Blue Crab   
—

andata e ritorno
coronica, ottaviano 2022.

chef marina gaši

Bluefish   
—

A contemporary interpretation of Adriatic bluefish, defined by seasonality,
precision and the character of the sea.

coronica, gran malvazija 2024.

chef danijel & ilja đekić 

Wild Boar Terrine   
—

Pear gently poached in Teran, pumpkin and pistachio
coronica, grabar 2021.

pastry chef maša salopek 

Earthy, Fallen, Invasive   
—

sabayon of barley, sorbetto of fallen apples, jam of ailanto honey
coronica, rosetta 2025.
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