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PREDJELA
Carpaccio 7
Baby cvekla | Tresnja | Karamelizovani ljesnik | Mus od kozjeg sira 20,00 KM

Risotto Milanese 8,3 }
Carnaroli | Pecorino | UkiSeljeni cherry | Gambori | Safran 39,00 KM

Caramelle 1,3, 6
Rikota | Pate od sremusa | Spinata | Aromatizovani puter 29,00 KM

Tartar biftek 1,3, 5,6
Celer kosa | Ajoli | Fritule sa tartufima | Citrusni puter 40,00 KM
—— O
SUPE
Riblji bujabes 2, 4, 6, 8
Brancin | Dagnje | Vongole | Gambori | Sargarepa 20,00 KM
— O
GLAVNA JELA
PouletFarcy 1,3,4
Rolada od celog pileta | Celer pire | Jus | Sparoga 55,00 KM

Brancin 2
Grasak | Krompir | UkiSeljeno grozdje | Vin Jaune sos 75,00 KM

Tournedos Rossini 1, 3,6
Juneci biftek | Foie gras | Smrcak | Jus sa smrécima 110,00 KM

Hobotnica 8
Hobotnica| Ukiseljeni kukuruz | Komorac | Gel od limuna 60,00 KM
—O—
SALATE
3 Caprese salata 3
Sareni cherry | Rikota sir sa limunom | Consomme od paradajza | Kavijar od bosiljka 12,00 KM
Verde Salata
Komorac | Baby Spinat | Rukola | Limun 10,00 KM
_(@)_‘
DESERTI
Pavlova za dvoje 1,3, 6
Swiss mering | DZzem od Sumskog voca | Svijeze bobice | Vanila krem 18,00 KM

Marelica 1,3,6
Marelica | Hrskavi kadaif | Krem diplomat | Sorbe od limuna | ruzmarina 14,00 KM

Rumbaba1,3,6
Brios tijesto | Rum sirup | Chantilly krema | Mlijecna cokolada 14,00 KM
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STARTERS
Carpaccio 7
Baby beetroot | Cherry | Caramelized hazelnut | Goat cheese mousse 20,00 KM

Risotto Milanese 8, 3
Carnaroli rice | Pecorino | Pickled cherry tomatoes | Prawns | Saffron 39,00 KM

Caramelle 1,3, 6
Ricotta | Wild garlic and spinach paté | Herb-infused butter 29,00 KM

Beef Tartare 1, 3, 5, 6
Celeriac julienne | Aioli | Truffle fritters | Citrus butter 40,00 KM
—o—
SOUPS

Seafood Bouillabaisse 2, 4, 6, 8
Sea bass | Mussels | Clams | Prawns | Carrot 20,00 KM

— O
MAIN COURSES
Poulet Farci 1, 3, 4
Whole chicken roulade | Celeriac purée | Jus | Asparagus 55,00 KM

Sea Bass 2
Peas | Potatoes | Pickled grapes | Vin Jaune sauce 75,00 KM

Tournedos Rossini 1, 3,6
Beef tenderloin | Foie gras | Morel mushrooms | Morel jus 110,00 KM

Octopus 8
Octopus | Pickled corn | Fennel | Lemon gel 60,00 KM
—O—
SALADS
Caprese Salad 3
Heirloom cherry tomatoes | Lemon ricotta | Tomato consommé | Basil caviar 12,00 KM
Verde Salad
Fennel | Baby spinach | Arugula | Lemon 10,00 KM
_(@)_‘
DESSERTS
Pavlova for Two 1, 3, 6
Swiss meringue | Wild berry jam | Fresh berries | Vanilla cream 18,00 KM
Apricot1,3,6
Apricot | Crispy kadaif | Créeme diplomate | Lemon and rosemary sorbet 14,00 KM

RumBaba1,3,6
Brioche dough | Rum syrup | Chantilly cream | Milk chocolate 14,00 KM
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Lista alergena / Allergen List

O Jaja | Eggs

@ Riba / Fish

@ Mlijeko | Milk

O Celer [ Celery

@ Senf [ Mustard

@ Gluten / Gluten

@ Orasasti plodovi / Nuts
@ Morski plodovi / Seafood
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A la carte Menu



