|Z VRTA

KREM JUHA OD GLJIVA 8,00

Kremasta juha od vrganja s pecenom repom i pjenom od ¢&i¢oke.
Creamy porcini mushroom soup with roasted turnip and Jerusalem artichoke foam.

BURRATA 14,00

Kremasti sir s rajéicama mariniranim espelette paprikom i umakom na bazi octa od
timijana, pestom od pistacija, solju aromatiziranom cvijeéem iz naseg vrta i mrvicama
od kalamata maslina.

Buratta salad accompanied by fresh tomatoes marinated with Espelette pepper and thyme
vinaigrette, pistachio pesto, garden flower salt, and kalamata olive crumble.

POVRTNA CAROLIJA 11,50

Pec¢eno sezonsko povrée proZeto uljem od zacinskog bilja i romesco umakom.
Roasted seasonal vegetables infused with wild herbs oil and a rich Romesco sauce.

AGNOLOTTI 11,00

Domaéa tjestenina punjena pedenom bundevom i posuta orasima u umaku od
gorgonzole i maZurana.

Homemade agnolotti filled with roasted pumpkin, topped with walnuts and a creamy
Gorgonzola sauce with a hint of marjoram.

ZIMSKI CVIJET 12,00

Kremasti pire krumpir, peéena arti¢oka s pirjanim gljivama i friganim Zumanjkom.
Creamy mashed potatoes, roasted artichoke with sautéed mushrooms and fried egg yolk.



|Z MORA

CEVICHE 13,00

SvjezZa bijela riba i hobotnica marinirane u umaku leche de tigre, posluZene s kuhanim
batatom i hrskavim kukuruzom.

White fish and octopus ceviche in “leche de tigre” marinade, served with sweet potato
and crispy corn.

FRIGANI LUBIN 30,00

Lubin aromatiziran kaduljom i limetom s tartar emulzijom.
Whole fried seabass marinated in sage and lime and served with tartar emulsion

CONCHIGLIONI 24,00

Tjestenina u umaku od jastoga sa svjeZim za&inskim biljem.
Conchiglioni pasta with blue lobster sauce and wild fresh herbs.

BRUJET 35,00

Mediteranski brudet od plodova mora s grdobinom, $kampima, krumpirom i daskom
Safrana.
Mediterranean seafood stew with monk fish, scampi, potatoes and a hint of saffron.

RIBA U KORICI OD SOLI (ZA 2-3 OSOBE) 95,00

Cijela svjeza riba pecena u korici od soli i divljeg bilja, posluZena sa sezonskim
povréem, pecenim lickim krumpirom, umakom od sjeckane rajéice i maslina te umakom
beurre blanc na bazi limuna.

Whole white fish baked in salt and wild herbs crust accompanied by baked Lika potatoes,
lemon beurre blanc, sauce vierge and braised seasonal vegetables.



SA SELA

CROQUETAS IBERICAS 8,00

Hrskavi kremasti zalogaji punjeni dalmatinskim prsutom.
Crispy creamy bites filled with dalmatian prosciutto.

PILECI CANNELLONI 13,00

Domadi peceni cannelloni, parmiggiano sir i pesto od pistacija.
Baked homemade cannelloni, aged Parmiggiano and pistachio pesto.

DIVOVSKI CARBONARA RAVIOLI 15,00

Divovski raviolo punjen svjeZom ricottom i guancialom, s tekuéim Zumanjkom, posluZen
uz kremasti pecorino umak.

Big raviolo filled with fresh ricotta and guanciale, featuring a flowing egg yolk and served
with a creamy pecorino sauce.

RIZOT S TELECIM OBRAZIMA 15,00

Teleéi obrazi pirjani u vinu sorte lasina, Carnaroli riza i Taleggio sir.
Braised veal cheeks in lasina grape wine, Carnaroli rice and aged Taleggio cheese.

PECENA KOLJENICA GUDINA 26,00
Pecena svinjska koljenica marinirana u morskoj vodi, posluZena s pirjanim krumpirom
i kupusom.

Roasted pork knuckle marinated in seawater and served with sautéed potatoes and
cabbage.

CONFIT OD GUDINCICA (ZA 2 OSOBE) 80,00

Odojak mariniran u morskoj vodi i aromatiénom bilju, pecen 24 sata, posluZen s
umakom od pecenog cesnjaka, pecenim lickim krumpirom i sezonskim povréem.
Suckling pig marinated with sea water and wild herbs, confited for 24 hours, then
roasted to crispness. Served with roasted garlic sauce, baked Lika potatoes and roasted
seasonal vegetables.

TELECA KOLJENICA (ZA 3-4 OSOBE) 125,00

Teleéa koljenica kuhana 16 sati i glazirana redukcijom porto vina, posluZena s kremas-
tim pire krumpirom i peéenim sezonskim povréem.

Veal shank cooked for 16 hours and glazed with a Porto wine reduction, served with
creamy mashed potatoes and roasted seasonal vegetables.



SLATKO

CRUMBLE OD JABUKE 7,50

Topli crumble od jabuka s Ela’s vanilija gelatom.
Warm apple crumble with Ela’s vanila gellato.

ISPAHAN 7,00

Makaron s okusom ruZe punjen kremom od ruZinih latica i lidija, svjeZe maline i Ela’s
gelato od bijele éokolade.

Rose flavored macaron filled with rose petal and lychee cream, fresh raspberries and
Ela's white chocolate gelato.

BROWNIE 8,00

Topli, soéni brownie od 70% organske &okolade, Ela’s vanilija gelato, karamelizirani
pekan orasi i mrvice od keksa.

A warm, juicy brownie made with 70% organic chocolate, topped with Ela’s vanilla gelato,
caramelized pecans and cookie crumble,

COKOLJESNJAK 7,50

Mousse kola¢ od 55% organske cokolade s daskom tonke, kremastim srcem od
karameliziranih lje$njaka, hrskavim kakao komadiéima i feuilletine bazom.

A mousse cake made with 55% organic chocolate, infused with a touch of tonka,
featuring a creamy hazelnut praline center, crunchy cocoa nibs, and a delicate feuilletine
base.

PARIS BREST PISTACIJA 7,00

Hrskavo choux tijesto punjeno mousseom od pistacija s kremastim srcem od
karameliziranih pistacija.
Crispy choux pastry filled with pistachio mousse and a creamy pistachio praline center.

DNEVNE TORTE 5,00

Pitajte nase konobare koje smo torte danas pripremili u nasoj slasti¢arnici.
Ask our waiters which cakes we have prepared today in our patisserie.



ALERGENI

MUSHROOM SOUP JUHA OD GLJIVA
WINTER FLOWER ZIMSKI CVIJET
BURRATA

ROASTED VEGETABLES PECENO POVRCE
AGNOLOTTI

CEVICHE

FRIED SEABASS CIJELI PRZENI LUBIN
BRUJET

CONCLIGHIONI

SALT CRUST FISH RIBA U SOLI
CROQUETAS IBERICAS

CANNELONI

CARBONARA RAVIOLI

VEEL CHEEKS RISOTTO TEL. OBRAZI RIZOT
SUCKLING PIG MALO PRASE

VEAL SHANK TELECA KOLJENICA

PORK SHANK KOLJENICA GUDINCICA

COKOLJESNJAK
PARIS BREST
APPLE CRUMBLE
ISPAHAN
BROWNIE

GLUTEN

GLUTEN
CRUSTACEANS

RAKOVICE
JAJA

EGGS

RIBA

FISH
PEANUTS
SOYA SEEDS

KIKIRIKI

SOJINE KLICE
LAKTOZA

LACTOSE

e

ORASASTI PLODOVI

CELER
SENF

NUTS
CELERY
MUSTARD

SESAME SEEDS
SLUPHUR / SULFITES

SESAME SEEDS

SUMPOR | SULFITI

MEKUSCI
GRAH

MOLLUCA

LUPIN
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