
ZA DIJELJENJE  FOR SHARING

DORUČAK ZA DVOJE  35 € 
Shakshuka jaja, domaća granola, Reuben sendvič s pastrami salamom, brioche tost s pistacijama i glazirani pužić od 
mekog brioche tijesta.
Shakshuka eggs, homemade granola, Reuben sandwich with pastrami, brioche toast with pistachio cream, and a glazed soft 
cinnamon roll.

JAJA I SENDVIČI  EGGS & SANDWICHES
OTVORENI OMLET  5,50 € 
Omlet od tri jaja s manchego sirom i rajčicama, začinjen svježim mediteranskim biljem iz vrta. 
Dodaci: slanina 2,9 €, ćevapčići 2,9 €
Three-egg omelette with Manchego cheese, tomatoes and fresh Mediterranean herb seasoning.
Add-ons: bacon 2,9 €, ćevapčići 2,9 €

SHAKSHUKA  8 € 
Dva jaja u umaku od rajčice i paprike obogaćenom okusima Sjeverne Afrike i domaćom pogačom s češnjakom.
Two eggs in a chunky tomato and bell pepper sauce with North African flavors, served with homemade garlic flatbread.

SHAKSHUKA S POLPETAMA  12 €
Dva jaja u umaku od rajčice i paprike obogaćenom okusima Sjeverne Afrike, polpete od svinjetine i junetine te domaća 
pogača s češnjakom.
Two eggs in a rich tomato and bell pepper sauce infused with North African spices, pork and beef meatballs and
homemade garlic flatbread

AVOQUIT TOST  6 € 
Domaći rustikalni tost s dva poširana jaja, kremom od graška, sjemenkama bundeve i sušenim rajčicama. 
Dodaci: slanina 2,9 €, ćevapčići 2,9 €
Homemade rustic toast with two poached eggs, pea cream, pumpkin seeds and sun-dried tomatoes.
Add-ons: bacon 2,9 €, ćevapčići 2,9 €

CARBONARA TOST  7,50 €
Domaći pohani brioche tost s hrskavom pečenom slaninom, poširanim jajem, kremastim preljevom od taleggio sira i 
naribanim parmezanom na vrhu.
Homemade french brioche toast with roasted bacon, poached egg, a creamy Taleggio cheese sauce and grated parmesan 
on top.

REUBEN SENDVIČ  13 € 
Pečeni domaći rustikalni kruh, pastrami, cheddar sir, fermentirani kupus, umak od senfa.
A true deli special, homemade rustic bread, pastrami, Cheddar cheese, sauerkraut and mustard sauce.

PULLED PORK SENDVIČ  12 €
Sočna dimljena svinjetina u mekoj žemlji, cheddar sir i panceta.
Juicy smoked pork in a soft bun, cheddar cheese, and pancetta.

SLATKI DORUČAK   SWEET BREKKIE

MOKOSH GRANOLA  7,50 € 
Domaća granola s grčkim jogurtom, medom i svježim sezonskim voćem.
Mokosh homemade granola featuring honey, Greek yogurt and a fresh seasonal fruits.

FRANCUSKI TOST  9€
Brioche verzija francuskog tosta s kremom od pistacija, mrvicama pistacija i Ela’s gelatom od pistacija
Brioche version of French toast with pistachio cream, crushed pistachios and Ela’s pistachio gelato.

CIMET ROLICA  3 €
Topla rolica s cimetom od mekog brioche tijesta s glazurom.
Warm and fluffy cinnamon roll with a sweet glaze.

DORUČKASTO BREKKIE

CRUMBLE  OD JABUKA  6€
Topli crumble od jabuka uz Ela’s gelato od vanilije.
Warm apple crumble served with Ela’s vanilla gelato.

CHURROS  5€
Španjolska verzija fritula – topli i sočni.
Warm and juicy Spanish delicacy.

BROWNIE  8 € 
Topli, sočni brownie od 70% organske čokolade, Ela’s vanilija gelato, karamelizirani pekan orasi i mrvice od keksa.
A warm, juicy brownie 70% organic chocolate, topped with Ela’s vanilla gelato, caramelized pecans and cookie crumble.

ČOKOLJEŠNJAK  7 €  
Mousse kolač od 55% organske čokolade s daškom tonke, kremastim srcem od karameliziranih lješnjaka, hrskavim 
komadićima kakaa i feuilletine bazom.
A mousse cake 55% organic chocolate, infused with tonka, featuring a hazelnut praline, cocoa nibs and a feuilletine base.

PARIS BREST PISTACIJA  7 € 
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 € 
Pitajte naše konobare koje smo torte danas pripremili u našoj slastičarnici. 
Ask our waiters which cakes we have prepared today in our patisserie.

SLATKASTO SWEET

TARTE FLAMBÉE
Tanko hrskavo tijesto s podlogom na bazi crème fraichea:
Flambéed daily rolled dough topped with crème fraiche: 

BURRATA 14 €
Kremasti sir s rajčicama mariniranim espelette paprikom i umakom na bazi octa od timijana, te pesto od pistacija 
Burrata salad, with fresh tomatoes marinated with Espelette pepper and thyme vinaigrette, and pistachio pesto.

CROQUETAS IBERICAS 8 €
Hrskavi kremasti zalogaji punjeni dalmatinskim pršutom.
Crispy creamy bites filled with Dalmatian prosciutto.

DIVOVSKI CARBONARA RAVIOLI 15 €
Divovski raviolo punjen svježom ricottom i guancialom, s tekućim žumanjkom, poslužen uz kremasti pecorino umak.
Big raviolo with fresh ricotta and guanciale, featuring a flowing egg yolk and served with a creamy pecorino sauce.

PILEĆI CANNELLONI  13 €
Pećeni pileći cannelloni, parmiggiano sir i pesto od pistacija.
Baked chicken cannelloni, aged Parmiggiano and pistachio pesto.

GULAŠ  12 €
Dugo kuhan, tradicionalni juneći gulaš na kremastom pire krumpiru.
Slow cooked, traditional beef stew served over a creamy mashed
potatoes. 

LAZANJE  15 €
Domaća lazanja bolognese, s bešamelom i ribanim parmezanom.
Homemade lasagna Bolognese, with béchamel sauce and grated Parmesan.

RUČKASTO LUNCHY

KULEN 16 €
Ricotta sir, kulen, dalmatinska panceta i feferoni.
Ricotta cheese, kulen, Dalmatian pancetta, and pickled  
chili peppers.

PRŠUT  15 €
Pečena rajčica, pršut, mozzarella i rukola.
Confited tomato, prosciutto, mozzarella and rucola.

GORGONZOLA 12 €
 Gorgonzola sir, sjeckani orasi i kruška.
 Gorgonzola cheese, walnuts and fresh pear.

PISTACIJA 12 €
Pesto od pistacija, sušene rajčice i  mozzarella.
Pistachio pesto, sundried tomatoes and mozzarella.

Za sve alergije, intolerancije ili druge posebne prehrambene potrebe molimo vas obratite se vašem konobaru
For allergies, intolerances and other special dietary requirements please talk to your waiter.

Knjiga prigovora nalazi se na šanku. Plaćanje moguće u gotovini i karticama.
Book of complaints is on the bar. Payment accepted in Euros and credit cards.




