GRICKALICE



LOUNGE BITES

Caminetti Burger

black angus patty [ local pickles |
cheddar cheese | truffle aioli |
french fries

270g EUR 32

Summer Rolls (VV) (N)

lime wedges | nam pla sauce |
peanut sauce

270g EUR 16

Mushroom Arancini (V)
aioli sauce | parmesan shavings
200g EUR 18

Local Cheese & Charcuterie » (P)
caramelised onion | pickles |

local olives | ajvar |

kajmak [ fig jam |

local cheese [ prosciutto |

mangulica sausage

250g EUR 32

Honey Mustard Wings
smoked local jalapeno
400g EUR17

Open Face Steak Sandwich
toasted sourdough bread |
Njeguski cheese mousse [
sliced beef tenderloin | rocket |
truffle oil | crispy onion

270g EUR 45

Balkan Fries (GF) (V)
kajmak sauce | paprika powder
220g EUR 10

Grilled Halloumi (V) (GF) (N)

honey | walnuts
180g EUR 15

Rice Noodle Salad (VV)
seasonal vegetables | miso sauce [
rice noodles | grilled tofu

220g EUR15

SWEET BITES

Tropical Banana Bralée
baked banana custard |
passion fruit salsa [
pistachio biscotti

150g EUR 18

Basque Cheesecake
classic Mediterranean
burnt cheesecake |
tonka cream

150g EUR 18

Coconut Namaleka (VV)
lemongrass coconut cream |
tropical summer fruits

120g EUR 16

Selection of Petit Fours
bonbons | pralines [ truffles
EUR 18

Ice Creams and Sorbets
60g EURS8

ALCOHOL (A), DAIRY FREE (DF), GLUTEN FREE (GF), NUTS (N), PORK (P), SEAFOOD OR SHELLFISH (8S),

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.



ZAKUSKE

Caminetti Burger Halloumi na Zaru (V) (GF) (N)

black angus pljeskavica | med [ orasi

kisjeli krastavci | cheddar sir | 180g EUR15

aioli | pomfrit

270g EUR 32 Salata od pirinéanih rezanaca (VV)
sezonsko povrée | miso sos |

Ljetnje rolnice (VV) (N) pirinéani rezanci [ tofu na Zaru

kriske limete | nam pla sos | 220g EUR15

sos od kikirikija

270g EUR 16

Aran¢ini od pecuraka (V) SLATKI ZALOGA]JI

aioli sos [ listiéi parmezana

200g EUR18 Bralée od tropskih banana

pecena krema od banane |

Lokalni sirevi i suhomesnati salsa od marakuje |
proizvodi % (P) biskoti od pistaéa
karamelizovani luk | kisjeli krastavci | 150g EUR 18

lokalne masline [ ajvar |
kajmak | d2em od smokava |
lokalni sir | préut |

kobasica od mangulice
250g EUR 32

Baskijski cheesecake
klasi¢ni mediteranski zapeceni
kola¢ od sira |

tonka krema

150 EUR 18
Pileéa krilca u sosu od meda i senfa 9

dimljeni lokalni jalapeno

400g EUR17 Kokos Namaleka (VV)

kokos krema sa limunskom travom |

i - . tropsko voce
Otvoreni sendvié sa biftekom 120g EUR 16

tostirani hljeb od kiselog tijesta |
mus od njeguskog sira |

govedi file | rukola |

ulje od tartufa | hrskavi luk

Selekcija Petit Fours
bonboni | praline | tartufi

270g EUR 45 EUR 18
Balkanski pomfrit (GF) (V) Sladoledi i sorbeti
kajmak sos | paprika u prahu 60g EURS8

220g EUR 10

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 | PODLIJEZU NAKNADI ZA USLUGU U IZNOSU OD 10%
Molimo obavijestite nas ukoliko imate neku alergiju ili intoleranciju na hranu.

NaZa jela se pripremaju u okruZenju u kojem se rukuje kikirikijem/orasima i drugim alergenima.
Trenutno ne postoji posebna zona za pripremu bez alergena.



At Caminetti Bar, we combine hospitality, quality, and environmental responsibility in every aspect
of the guest experience. Our seasonal cocktails and snacks are prepared using locally sourced
ingredients, supporting regional producers while reducing unnecessary transport impact. Careful
portion planning helps minimize food waste, while energy-efficient LED lighting and continuous
energy monitoring contribute to lower electricity consumption throughout the venue.

Our sustainability efforts are part of a wider environmental commitment recognized through
EarthCheck Gold certification, an internationally respected benchmark for sustainable tourism and
hospitality.



