Delikatesi

Salchichon Ibérico de Bellota | 50g | 7€
Bresaola Golfera | 50g | 8€
Jamon Iberico de Bellota 100% | 30g | 9€
Gorgonzola sir sa medom, orasima | 80g | 7€
Parmigiano Reggiano sir odlezao 40 mjeseci | 80g | 14€
Klasici
Juneci takosi sa aromaticnim majonezom, ,pico de gallo“ | 130g | 10€
Burata sa ljeSnjakom i rukolom | 180g | 12€
Gambori u puteru bijeli luk, korijander | 130g | 14€

Black Angus burger brios, cedar sir, dzem od luka, “jalapeno” | 250g | 16.5€

Predjela
Minestrone supa sa pestom od bosiljka | 150g | 6€
Rukola salata sa kinoom, sir, krastavac, Sargarepa, mladi luk | 160g | 8€
Kapreze salata sa pestom od bosiljka, paradajz, ljesnik | 180g | 9€
Bao ban sa trganom junetinom, BBQ sos, kikiriki | 150g | 12€
Rizoto sa gamborima, citrusni maskarpone, paradajz sos | 160g | 12€
Foie grass sa dzemom od pomorandze | 110g | 16€

Glavna
Domace Spagete "Aglio e olio" sa gamborima | 200g | 10€
Pecena bundeva sa pecurkama, tofu, ukiseljeni luk | 300g | 14€
Rigatoni pasta sa tartufima, puter sos sa parmezanom | 200g | 16€
Sabljarka sa mango sosom, bulgur, masline i kapar | 320g | 22€
Padiji file sa gyoza knedlama, karfiol pire, brokoli, susam | 300g | 23€
Junedi biftek sa Sparogama, krompir pire, pecena paprika | 320g | 30€

Brancin iz Jadranskog mora tortelini, slatki krompir, bukovaca | 280g| 30€

Prilozi
Krompir pire | Sotirano povrée | Miks zelenih salata | 150g | 5€
Domacdi hljeb sa aromatizovanim puterom | 90g | 2€
7Zelimo da Vas informisemo da se meni mijenja dnevno. Ukoliko imate neku vrstu alergije molimo Vas da informisete Vaseg konobara.
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Charcuterie

Salchichoén Ibérico de Bellota | 50g | 7€
Bresaola Golfera | 50g | 8€
Jamon Iberico de Bellota 100% | 30g | 9€
Gorgonzola cheese with honey, walnuts | 80g | 7€
Parmigiano Reggiano 40-month old | 80g | 14€
Classics
Beef Tacos with aromatic mayo, pico de gallo | 130g | 10€
Burrata with hazelnuts and arugula | 180g | 12€
Garlic Butter Shrimps with coriander | 130g | 14€

Black Angus Burger brioche, cheddar, onion jam, and jalapernio | 250g | 16.5€

Starters
Minestrone Soup with basil pesto | 150g | 6€
Arugula salad with quinoa, cheese, cucumber, carrot, scallion | 160g | 8€
Caprese salad with basil pesto, tomato, hazelnuts | 180g | 9€
Bao bun with shredded beef, BBQ sauce, peanuts | 150g | 12€
Risotto with shrimps, citrus mascarpone, tomato sauce | 160g | 12€
Foie Grass with orange jam, baguette | 180g | 16€
Mains
Homemade Spaghetti “Aglio e olio” with shrimps | 200g | 10€
Roasted Pumpkin with mushrooms, tofu, pickled onions | 300g | 14€
Rigatoni pasta with truffles, butter sauce with parmesan | 200g | 16€
Swordfish with mango sauce, bulgur, olives and capers | 320g | 22€

Duck breast with gyoza dumplings, cauliflower purée, broccoli | 300g | 23€
Beef Tenderloin with asparagus, mashed potato, bell pepper | 320g | 30€
Sea bass from Adriatic, tortellini, sweet potato, oyster mushroom | 280g | 30€

Sides
Mashed potatoes | Sautéed vegetables | Mixed Green Salad | 150g | 5€
Homemade Bread with aromatic butter | 90g | 2€

Be informed that our menu changes on a daily basis.. Please inform the server of any allergies.
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All prices are in euros and include VAT.
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Na casu | By the glass (126ml)

Pjenusava | Sparkling

Sember Rosé NV 6€
100% Pinot Noir (Plesivica, Croatia)

Bijela | White

Chardonnay "Zrak" Patrimonio 2024 6€
(Bobija, Montenegro)

Aksiom Beli, Deuri¢ 2022 6.5€

Morava, Chardonnay, Sauvignon Blanc (Fruska Gora, Serbia)

Etna Bianco, Planeta 2023 7.5€
100% Carricante (Sicily, Italy)

Ladoix "Les Marnes Blanches" Faiveley 2022 12€
100% Chardonnay (Burgundy, France)

Roze | Rosé

Whispering Angel, Caves d’Esclans 2024 7.5€

Grenache, Cinsault, Rolle (Provence, France)

Crvena | Red

Cabernet Sauvignon, Arhonto 2021 6€
(Rogami, Montenegro)

Pinot Noir "Pinotte" Bikicki 2019 6.5€
(Fruska Gora, Serbia)

Barbera d'Alba, GD Vajra 2023 7€
(Piemonte, Italy)

Coravin Selekcija | Selection (125ml)

Pjenusava | Sparkling

Collection 245, Louis Roederer NV 29€

Chardonnay, Pinot Noir, Meunier (Champagne, France)

Bijela | White

Riesling Federspiel "Burgstall" FX Pichler 2013 14€
(Wachau, Austria)
Chablis ler Cru "Mont de Milieu" B.Simon 2022 16.5€
100% Chardonnay (Chablis, France)
Hermitage Blanc, E. Guigal 2013 18€
Marsanne, Roussane (Rhone Valley, France)
Capellania, Marqués de Murrieta 2020 27€
100% Viura, (Rioja, Spain)
Roze | Rosé

Chateau d’Esclans "Garrus" 2022 31€
Grenache (old vines), (Rolle Provence, France)

Crvena | Red
Cabernet Sauvignon, Radevi¢ 2011 16€
(Rogami, Montenegro)
Cabernet Franc "Didacus" Planeta 2020 20€
(Sicily, Iialy)
Cabernet Sauvignon, Antica 2019 22€
(Napa Valley, USA)
Nicolas, Catena Zapata 2018 35€

65% Cabernet Sauvignon, 35% Malbec (Mendoza, Argentina)

Be informed that our menu changes on a daily basis.. Please inform the server of any allergies.
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