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SOUPS

AUTUMN HARVEST SOUP
200g | GF,VV

Carrots, Leek, Swiss Chard,
Celery, Spinach, Pumpkin, Onion

EUR 13

VEAL VELOUTE
200g
Creamy Veal and Herb Soup

EUR 14

PEA AND NETTLE SOUP
200g | * GF,VV

Green Pea, Fava Beans, Potato

EUR 15

SOMETHING TO START

GRILLED GOAT CHEESE AND
ROASTED BEETROOT SALAD
150g | * GF,N,V
Raspberry Balsamic, Walnut Brittle

EUR 15

BEEF TARTARE
140g | * DF
Beef, Capers, Olive Oil,
Chives, Onion, Mustard, Aioli

EUR 22

TARATOR SALAD
150g | * GF,V

Compressed Cucumber, Yogurt Dressing,
Pickled Onion, Herb and Garlic Emulsion

EUR 15

BAKED MUSSLES
200g | * S

Nantua Sauce, Mountain Herbs, Garlic Bread

EUR 22

FROM THE COALS

All Served with
Garlic Confit and Herbs

DUKAT
350g | * A

Local Tenderloin, Foie Gras,
Truffle Jus, Brioche Crouton

EUR 75

LAMB CHOPS
350g | DF, GF

EUR 52

CHICKEN BREAST
300g | % DF,GF

EUR 45

BLACK ANGUS RIBEYE
350g | DF, GF

EURS85 | HB + EUR 20

SAUCES

100g

PEPPERCORN
GF

EUR 10

MUSHROOM
GF,V

EUR 10

DEMIGLACE
A, DF, GF

EUR9

SALSA VERDE
GF, VvV

EUR 9

*

HALF BOARD SUPPLEMENT (HB)

ALCOHOL (A), DATRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), SEAFOOD OR SHELLFISH (),
VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (%)

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.

Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.



LOW AND SLOW

VIRDZINA
350g | * GF

Lamb in Pomegranate Sauce
with Baby Spinach, Kacamak

EUR 70

BEEF CHEEK
350g | GF
Roasted Carrot, Mashed Potato

EUR 35

HUNTER'S STEAK
300g | P

Veal Chop with Kidney beans,
Spinach, Prosciutto Chips

EUR 35

BOKA BAY

GRILLED OCTOPUS
250g | A,GF,S

Braised Fennel, Celery Purée, Spinach Cream

EUR 45

PAN SEARED CATCH OF THE DAY
250g | * GF,S

Grilled Asparagus, Bearnaise Sauce, Gremolata

EUR 50

GARLIC AND LEMON JUMBO PRAWNS
350g | A,GF
Spicy Peppers, Garlic Polenta, Rakija Sauce

EUR 45

SIDES

100g

GRILLED GARDEN VEGETABLES
GF, VV

EUR 10

CORN OF THE COBB
GF, V

EUR 10

WILTED SWISS CHARD
GF, VV

EUR 10
TRIPLE COOKED POTATO
GF, VV
EUR 10
KACAMAK

GF %
EUR 9

COMFORT FOOD

OPEN FACE FISH SANDWICH
250g | S
Bread Crusted Halibut, Avocado Mousse,
Pickled Onions, House Salad

EUR 24

LOCAL CEVAPI
350g | *
Kajmak, Garlic Peppers, Fries

EUR 24

BLACK ANGUS BEEF BURGER
250g
Truffle Fries, Tomatoes, Pickles,
Cheddar Cheese

EUR 28

ALCOHOL (A), DATRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), SEAFOOD OR SHELLFISH (),
VEGAN (VV), VEGETARIAN (V), LOCALLY SOURCED (%)

ALL PRICES ARE IN EURO AND SUBJECT TO 10% SERVICE CHARGE.

Please notify our service colleagues if you have any known food allergies or intolerance.
Our food is prepared in an environment where peanuts/nuts and other allergens are handled.
Currently, there is no separate concerned allergen-free preparation area.



SUPE

JESENJA SUPA
200g | GF,VV

Svargarepa, praziluk, blitva,
celer, spanaé, bundeva, luk

EUR 13

TELECA CORBA
200g

Kremasta teleca corba sa zacdinskim biljem

EUR 14

SUPA OD MLADOG GRASKA I KOPRIVE
200g | * GF,VV
Mladi grasak, bob i lokalni krompir

EUR 15

NESTO ZA POCETAK

GRILOVANI KOZJI SIR,
SALATA OD PECENE CVEKLE
150g | * GF,N,V

Balzamik od maline, kandirani orasi

EUR 15

TARTAR BIFTEK
140g | * DF

Biftek, kapar, maslinovo
ulje, viasac, luk, senf, aioli

EUR 22

TARTAR SALATA
150g | * GF,V

Kompresovani krastavac, preliv od jogurta,
ukisjeljeni luk, emulzija od zacinskog bilja i bijelog luka

EUR 15

ZAPECENE MUSLJE
200g | * S

Nantua sos, planinsko bilje, hljeb sa bijelim lukom

EUR 22

SA ROSTILJA

Svi odresci se sluze sa konfitom od
bijelog luka i zacinskog bilja

DUKAT
3505 | * A

Lokalni file bifteka, guscja dzigerica,
sos od tartufa, kruton od Brio$ hljeba

EUR 75

JAGNJECI KOTLETI
350g | DF, GF

EUR 52

PILECE BIJELO
300g | * DF,GF

EUR 45
BLACK ANGUS RIBEYE
350g | DF, GF
EUR 85 | HB + EUR 20

SOSEVI

100g

SOS OD BIBERA
GF

EUR 10

SOS OD PECURAKA
GF, V

EUR 10

DEMIGLAS SOS
A, DF, GF

EUR 9

SALSA VERDE
GF, VV

EUR 9

¢

DOPLATA ZA POLUPANSION (HB)

ALKOHOL (A), BEZ MLIJECNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORASASTI PLODOVI (N),
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (%)

SVE CIJENE SU IZRAZENE U EURIMA I PODLIJEZU NAKNADI ZA USLUGU U IZNOSU OD 10%.

Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Nasa jela se pripremaju u okruzenju u kojem se rukuje kikirikijem/orasima i drugim alergenima.
Trenutno ne postoji posebna zona za pripremu bez alergena.



SPORO PRIPREMLJENA
JELA

VIRDZINA
350g | * GF

Jagnjetina u sosu od Sipka,
mladi spanaé, kacamak

EUR 70

GOVEDI OBRAZ
350g | GF

Peclene Sargarepe, krompir pire

EUR 35

LOVACKA SNICLA
300g | P
Junedi kotlet, sotirani sareni

pasulj, spanad, ¢ips od prsute

EUR 35

IZ BOKE

GRILOVANA HOBOTNICA
250g | A,GF,S

Dinstani komorad, pire od celera,
krema od spanaca

EUR 45

PRZENI ULOV DANA
250g | * GF,S

Grilovane Spargle, Bearnaise sos,
gremolata od persSuna, limuna i bijelog luka

EUR 50

JUMBO GAMBORI SA BIJELIM LUKOM I LIMUNOM
350g | A,GF

Pikantne paprike, kremasta palenta sa
bijelim lukom, aromati¢ni sos od rakije

EUR 45

PRILOZI

100g

GRILOVANO POVRCE
GF, VV

EUR 10

KUKURUZ NA ZARU
GF, VV

EUR 10

SOTIRANA BLITVA
GF, VV

EUR 10
TROSTRUKO KUVANI KROMPIR
GF, VV
EUR 10
KACAMAK
* GF

EUR 9

BRZA HRANA

OTVORENI RIBLJI SENDVIC
250g | S

Pohovani Halibut, mus od avokada,
ukisjeljeni luk, domaca salata

EUR 24

CEVAPI
350g | %
Kajmak, paprika sa bijelim lukom, pomfrit

EUR 24

BLACK ANGUS BURGER
250¢g

Pomfrit sa tartufima, paradajz,
kisjeli krastavci, cedar sir

EUR 28

ALKOHOL (A), BEZ MLIJECNIH PROIZVODA (DF), BEZ GLUTENA (GF), ORASASTI PLODOVI (N),
SVINJETINA (P), MORSKI PLODOVI (S), VEGANSKO (VV), VEGETERIJANSKO (V), LOKALNO (%)

SVE CIJENE SU IZRAZENE U EURIMA I PODLIJEZU NAKNADI ZA USLUGU U IZNOSU OD 10%.

Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.
Nasa jela se pripremaju u okruzenju u kojem se rukuje kikirikijem/orasima i drugim alergenima.
Trenutno ne postoji posebna zona za pripremu bez alergena.



