MESNI DEGUSTACIJSKI JELOVNIK

/ Meat Tasting Menu

Pacja jetra s posipom crvenog papra, chutney od narance i manga
Duck liver parfait, mango and orange chutney, red pepper
ARTHUR METZ PERLE NOIRE

Tatarski biftek s tostiranim baguettom i julliene maslacem

Steak tartare, toasted baguette and julliene butter
DEKLIC MALVAZIJA

Burrata s dimljenim pacjim prsima i pestom od bosiljka
Burrata with smoked duck breast and basil pesto
ROXANICH ANTICA MALVAZIJA

Pacja prsa, rimski njok, mousse od mrkve i dumbira
Duck breasts, Roman-style gnocchi, carrot and ginger mousse
ENOSOPHIA SYRAH MIRAZ

Teleé¢i medaljon pohan u bucinim sjemenkama,
majoneza od bucinog ulja, chilli niti, mikrozelenje
Pumpkin seed breaded veal tenderloin,
pumpkin sead oil mayonese, chilli flakes, microgreens
KORLAT - CABERNET SAUVIGNON

Janjeci kotleti s grilanim Sparogama i pireom od krumpira i tartufa
Lamb french rack with grilled asparagus and truffled mash potatoes
MATUSKO DINGAC

Selekcija deserata
Dessert selection

HEKTOROVIC PROSEK

Cijena mesnog degustacijskog menija - 1 osoba 95,00 €
/ The price of the meat tasting menu - 1 person CIJENA 10.9.2026.: 95,00 €

Cijena vinskog slijeda uz mesni degustacijski meni - 1 osoba 45,00 €
/ The price of the wine pairing with a meat tasting menu - 1 person CIJENA 10.9.2026.: 45,00 €

* Degustacijski meni posluZuje se za najmanje 2 osobe / Tasting menu is served for minimum of 2 people
** Potrebna rezervacija 2 sata prije Vaseg dolaska / Reservation is required 2 hours prior to Your arrival



RIBLJI DEGUSTACIJSKI JELOVNIK
/ Fish Tasting Menu

Krem juha od mrkve i dumbira uz grilani rep kozice

Creamy carrot and ginger soup with grilled shrimp
ARTHUR METZ PERLE NOIRE

Tataki tuna - avocado, soya sos, tostirani sezam
Tuna tataki - avocado, soya, toasted sesame
GALIC ROSE

Hrskave kozice s wasabi majonezom

Crispy adriatic prawns with wasabi mayo
CORONICA MALVAZIJA

Jakobova kapica, krema od krumpira i tartufa
Saint Jacques, potato & truffles cream
KRAUTHAKER CHARDONNAY

File brancina u skartocu

Sea bass en papillote
KORTA-KATARINA POSIP

File lososa na kremi od graska i mente, julienne povrce
Salmon fillet, pea and mint pure, julienne vegetables
MENEGHETTI MERLOT

Selekcija deserata

Dessert selection
KOZLOVIC MUSKAT

Cijenaribljeg degustacijskog menija - 1 osoba 95,00 €
/ The price of the fish tasting menu - 1 person CIJENA 10.9.2026.: 95,00 €

Cijena vinskog slijeda uz riblji degustacijski meni - 1 osoba 45,00 €
/ The price of the wine pairing with a fish tasting menu - 1 person CIJENA 10.9.2026.: 45,00 €

* Degustacijski meni posluzuje se za najmanje 2 osobe / Tasting menu is served for minimum of 2 people
** Potrebna rezervacija 2 sata prije Vaseg dolaska / Reservation is required 2 hours prior to Your arrival




