
KARAMELIZOVANA ŠARGAREPA SA RIKOTOM I MAJČINOM DUŠICOM....................................... 850
CARAMILIZED CARROT WITH RICCOTA AND THYME

POLUSUŠENI PARADAJZ SA LISNATIM SIROM I MLADIM ZELENIŠEM...................................... 1.280
SEMI-DRYED TOMATO WITH COW CHEESE AND GREENISH
 
PILEĆI PATE SA DŽEMOM OD KRUŠKE ............................................................................................................1.150
CHICKEN PATE WITH PEAR JAM

PEČENI CELER SA ORAŠASTIM PLODOVIMA I DEMIGLASOM ............................................................ 920
ROASTED CELERY WITH NUTS AND DEMI-GLACE
 
TATAR OD DIMLJENOG BRANCINA SA AVOKADOM I KREMOM OD KOMORAČA.................2.950
SMOKED SEA BASS TARTARE WITH AVOCADO AND FENNEL CREAM
  
TATAR BIFTEK ............................................................................................................................................................... 2.250
BEEF TARTARE
 
MIKS ZELENIH SALATA SA SUVIM VOĆEM I PINJOLIMA..........................................................................720
GREEN SALAD MIX WITH DRIED FRUITS AND PINENUTS

POTAŽ DANA ..................................................................................................................................................................... 450
POTTAGE OF THE DAY
 
RIŽOTO SA MLADIM SPANAĆEM, CVETOM TIKVICE I  STRAĆATELOM ........................................1.750
CREAMY RISOTTO WITH BABY SPINACH, ZUCCHINI FLOWER AND FRESH STRACCIATELLA
 
DOMAĆA PASTA (CAPPELLETTI) SA RIKOTOM I SPANAĆEM....................................................... 1.480
HOMEMADE PASTA (CAPPELLETTI) WITH RICOTTA AND SPINACH
  
DOMAĆA PASTA (CAPPELLETTI) ,,OSSO BUCO” BLACK ANGUS ............................................... 1.950
HOMEMADE PASTA  (CAPPELLETTI) ,,OSSO BUCO“  BLACK ANGUS
 
DOMAĆA PASTA (CASARECCE) SA BIFTEKOM I CRNIM TARTUFIMA ........................................2.150
HOMEMADE PASTA (CASARECCE) WITH BEEF AND BLACK TRUFFLES
  
ORADA SA “BURRE BLANC” SOSOM I CVETOM TIKVICE .............................................................. 2.450
SEA BREAM WITH BEURRE BLANC SAUCE AND ZUCCHINI FLOWER
  
SOČAN PILEĆI FILE SA SOTIRANIM KELJOM I PIREOM OD SPANAĆA .....................................1.650
JUICY CHICKEN FILLET WITH KALE AND SPINACH PUREE
  
PAČIJE GRUDI (RED WINE SOS) SA HLADNIM PIREOM OD JABUKE,
PIREOM OD CELERA I BLITVOM.................................................................................................................2.550
DUCK BREAST (RED WINE SAUCE) WITH COLD APPLE PUREE, CELERY PUREE AND CHARD
 
VRAT OD MANGULICE SA PAŠKANATOM I PIREOM OD SPALJENOG KARFIOLA ................2.150
MANGULICA NECK WITH PARSNIP AND BURNT CAULIFLOWER PUREE
 
BIFTEK SA GRATINIRANIM PIREOM OD KROMPIRA I
TARTUFA SA KARAMELIZOVANIM LUKOM ..........................................................................................3.550 
BEEF STEAK WITH POTATO PUREE AND TRUFFLE GRATIN
WITH CARAMELIZED ONIONS
  
KAKO BEZ ĆEVAPA? ........................................................................................................................................1.550
HOW WITHOUT ĆEVAPI? 
 

TIRAMISU (ZA DVE OSOBE)............................................................................................................................ 700
TIRAMISU (FOR TWO PERSONS)
  
,,CREMU“ OD BELE ČOKOLADE SA BISKVITOM OD BOSILJKA ...................................................... 590
WHITE CHOCOLATE ,,CREMU“  WITH BASIL BISUIT
  
KRAMBL OD JABUKE SA SLADOLEDOM OD VANILE.......................................................................... 540
APPLE CRUMBLE WITH VANILLA ICE CREAM

 
KUVER...............180
HLEB....................110

ODREÐENA JELA SADRŽE ALERGENE, OBAVESTITE SERVIS
NOTE: CERTAIN DISHES CONTAIN ALLERGENS, INFORM SERVICE
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