MAZALICE / SPREADS

TAPENADA OD MASLINA / OLIVES TAPENADE
TOSTIRANI PINJOLI, SLANI INCUNI, BRUSKETA

TOASTED PINENUTS, SALTED ANCHOVIES, BRUSCHETTA (1,4,8)
19,30 EUR

NAMAZ OD PATLIDZANA | TAHINIJA

RUSTIC ROASTED EGGPLANT & TAHINI SPREAD
LUK KAPULA, TOST OD CJELOVITIH ZITARICA

LOCAL ONION KAPULA TOASTED MULTIGRAIN BREAD

(1,3,5,7,8,11)

22,30 EUR

SIROVO/ RAW

SELEKCIJA KAVIJARA / CAVIAR SELECTION

IMPERIAL SELECTION (20 gr)

94,70 EUR

IMPERIAL OSSETRA SELECTION (20 gr)
99,60 EUR

IMPERIAL FINE BELUGA SELECTION (20 gr)
164,00 EUR

SVI KAVIJARI SE POSLUZUJU SA BLINIMA | CREME FRAICHE
ALL CAVIARS ARE SERVED WITH BLINI AND CREME FRAICHE (1,2,3,4,7)

CEVICHE OD BRANCINA / SEABASS CEVICHE

KRASTAVCI, MASLINE, SEZAM SA WASABIJEM

CUCUMBER, OLIVES, SESAME WASABI
(4,7,9,11)
28,40 EUR

CARPACCIO OD ORADE / SEABREAM CARPACCIO
GREJP, DEHIDRIRANE KAPARE, CHILLI

GRAPEFRUIT, DEHYDRATED CAPPERS, CHILLI (4)

21,20 EUR

KAMENICE (6 KOM) /OYSTERS (6 PCS)
UMAK OD OCTA | LUUTIKE, PERLE OD LIMUNA
MIGNONETTE, LEMON CAVIAR (4,13,14)

46,40 EUR

TARTAR OD CRVENIH KOZICA / GAMBERO ROSSO TARTARE

WAKAME ALGE, UMAK OD BUMBIRA, LIMUNA | AVOKADA, ULJE OD CHILLIA
WAKAME, GINGER, LEMON & AVOCADO SAUCE, CHILLI OIL (2,4,9,13)
28,40 EUR

SALATE / SALADS

BURATTA

RAJCICE, ULJE BOSILJKA, PERLE OD BALSAMICA
TOMATOES, BASIL OIL, AGED BALSAMICO PEARLS (7,14)
29,60 EUR

LJETNA SALATA OD KRASTAVACA / CUCUMBER SUMMER SALAD
UMAK OD KREM SIRA | JOGURTA, MENTA, CHILLI, ZEMLJA OD CRNIH MASLINA, MINI PAPRICICE
CREAM CHEESE& YOGURT DRESSING, MINT, CHILLI, BLACK OLIVES CRUMBLE, MINI PEPERS (7,11)
18,60 EUR



PREDJELA / STARTERS

RIBLJA JUHA / FISH SOUP
ORZO, CELER, MRKVA

ORZO, CELERY CARROTS (2,4,9,13)
12,40 EUR

RIZOT / RISOTTO

SIPA, CRNILO OD SIPE, AIOLI OD KORICE LIMUNA
CUTTLEFISH, INK, LEMON SKIN AIOLI (4,7,9,13)
29,40 EUR

BUZARA

DAGNJE, VONGOLE, CESNJAK, UMAK OD RAJCICA | BIJELOG VINA
MUSSELS, CLAMS, GARLIC, TOMATO & WHITE WINE SAUCE (1,2,4,9,13,14)
46,20 EUR

PECENI KRAK HOBOTNICE / GRILLED OCTOPUS ARM
MINI KRUMPIR, SALSA ROMESCO

BABY POTATOES, ROMESCO SALSA (4,8,13)

41,30 EUR

FRITULE OD BAKALARA / BACALAO FRITTERS
AIOLI UMAK OD LJUTE NARANCE, MOTAR

BITTER ORANGE & AIOLI, ROCK SAPHIRE

(1,3,4,7,8,11)

18,80 EUR

POVRCE U TEMPURI/ VEGETABLES TEMPURA
UMAK OD KRASTAVACA, JOGURT | MENTA

YOGHURT, CUCUMBER AND MINT SAUCE (1,3,7,11)

21,30 EUR

GLAVNA JELA / MAINS

VONGOLE / CLAMS

DOMACA TJESTENINA PLJUKANCI, UMAK OD CESNJAKA, PERSINA | BIJELOG VINA
CROATIAN PASTA PLJUKANCI, WHITE WINE, GARLIC AND PARSLEY SAUCE (1,3,4,13)
28,60 EUR

SPORKIH MAKARULA CALAMARI / CROATIAN SEA FOOD PASTA
RAGU OD LIGANJA, DOMACA TJESTENINA MAKARULI, BUTARGA OD CIPOLA, KORICA NARANCE
CALAMARI RAGOUT, GREY MULLET BOTARGA, ORANGE ZEST (1,3,4,9,13)

32,20 EUR

BRANCIN / SEABSS

PECENI FILLET, TRAKICE TIKVICA, KONFITIRANE RAJCICE, MLADI KRUMPIR

GRILLED FILLET, SAUTEED ZUCCHINI RIBBONS, CONFIT BABY TOMATOES, SPRING POTATOES (4)
49,80 EUR

KAO PAELLA (ZA DVOJE) / A LA PAELLA (FOR TWO)

MORSKI PLODOVI, UMAK OD RAJCICA, BISQUE UMAK SA RIZOM, SAFRAN

PAELLA MADE WITH SEAFOOD, RICH TOMATO SAUCE, LOBSTER BISQUE AND SAFFRON RICE (2,4,9,13)
86,00 EUR

PIRJANA JANJECA KOLJENICA / BRAISED LAMB SHANK
PIRE OD TARTUFA, FERMENTIRANI MINI LUK

TRUFFLE MASHED POTATOES, FERMENTED BABY ONION

(1,3,7,8,9,10)

57,60 EUR

FILET JUNECE PISANICE / FILET MIGNON

LASAGNA OD PATLIDZANA, MARMELADA OD LUKA, UMAK OD SENFA
MALAENZANA LASAGNA, ONION MARMELADE, MUSTARD SAUCE (1,3,7,8,9,10)
52,30 EUR



MOLIMO PITAJTE VASEG KONOBARA ZA ULOV DANA

PRIPREMAMO NA ZARU, PECENO U KORI OD KRUPNE SOLI, NA “BUZARU” ILI “POPARU”

PLEASE, ASK YOUR WAITER ABOUT TODAY' S FRESH CATCH

PREPARED TO YOUR LIKING: GRILLED, SALT CRUSTED, BUZARA-STYLE OR POPARA STEW (APPROX. .45 MIN)

FROM THE SEA

(CATCH OF THE DAY-ASK YOU WAITER)

Our chefs will recommend the appropiate cooking tehnique to suit the unique quality of each fish and crustaceans. Our selection of whole fish
and crustaceans are sold by the kilo. *FISH 1. CATEG. 115,00 € / *FISH 2. CATEG. 68,00 € / *CALAMARI 88,50 € /

*LANGOUSTINE AND PRAWNS 110,00 € / *LOBSTER 154,00 €

Grilled 4

simple local style grilled with olive oil and lemon

Al forno 4

oven baked with vegetables, potatoes, olives&herbs

Brodetto 4

cooking in traditional spicey tomato sauce, served with creamy polenta

Salt crust 4

oven baked in salt crust with herbs and orange zest

Langoustine or prawns 1,2,3,4,13

Simple grilled or on skewers, buzara style or tempura, pasta

Lobster 1,2,3,4,9,13

grilled or pasta Linguine




PRILOZI / SIDES

PRZENI KRUMPIR/ COUNTRY STILE FRENCH FRIES
HARISSA ZACIN, ORIGANO

HARISS, OREGANO (5,8,9)

7,50 EUR

KUHANA BASMATI RIZA/ BASMATI RICE
MASLINOVO ULJE, VLASAC, SHICHIMI NAMAMI ZACIN
OLIVE OIL, CHIVES, SHICHIMI NAMAMI SPICES (11)

7,50 EUR

MLADI KRUMPIR/ SPRING POTATOES
PIRJAN SA LUKOM | PERSINOM

PAN FRIED WITH ONION AND PARSLEY

8,00 EUR

SOTIRANO POVRCE/ SAUTED VEGETABLES
SA LAGANIM UMAKOM OD RAJCICA, BOSILJAK | ORIGANO
LIGHT TOMATO SAUCE, BASIL AND OREGANO

8,00 EUR

SLATKO / SWEETS

TIRAMISU ZACAPPA XO

PINJOLI, MED OD AKACIJE, KREMA OD MASCARPONE SIRA

PINE NUTS, ACACIA HONEY, MASCARPONE CREAM (1,3,5,6,7,8,14)
15,40 EUR

MANDARIN NOISETTE

TONKA GRAH, TAMNA COKOLADA, JAGODE

MANDARIN CONFITE, HAZELNUT SPONGE TANARIVA GANAGE, MANDARIN SORBETTO (1,3,5,6,7,8,9,14)
12,80 EUR

COKOLADNI MOUSSE / CHOCO MOUSSE

TAMNA COKOLADA, MARASKINO LIQUER, MACARONSI OD SIPKA

DARK CHOCOLATE, MARASCHINO LIQUEUR, POMEGRANATE MACARONS (1,3,5,6,7,8,14)
16,30 EUR

ALERGIJE | INTOLERANCIJE:

U SLUCAJU ALERGIJA NA ODREDENU HRANU ILI SASTOJKE MOLIMO OBRATITE SE NASEM OSOBLJU KAO | UKOLIKO SU VAM
POTREBNE DODATNE INFORMACIJE O KORISTENIM SASTOJCIMA | NACINU PRIPREME POJEDINIH JELA

ALLERGIES AND INTOLERANCE:

PLEASE SPEAK TO A MEMBER OF OUR STAFF IN CASE OF FOOD ALLERGIES OR SPECIAL DIETARY NEEDS OR IF YOU WOULD
LIKE TO FIND MORE ABOUT OUR INGREDIENTS AND FOOD PREPARATIO PROCESS.

ALERGENI |

1 GLUTEN |2 RAKoVI 13 JAJA 14 RIBA | 5KIKIRIKI |16 SOJA | 7 MLIJEKO | 8 ORASASTO VOCE 19 CELER |10
GORUSICA 111 SEzAM 112 LUPIN | 13 MEKUSCI | 14 S02

ALLERGENS |

1 GLUTEN | 2 CRUSTACEANS | 3EGGS |4 FIsH | 5PEANUTS |16 SOYA |7 MILK | 8 NUTS |9 CELERY | 10 MUSTARD |
11 SEzAME [ 12 LUPIN | 13 MoLLuscs |14 So2



WE WISH YOU A DELICIOUS MEAL!

EXECUTIVE CHEF PETAR OBAD & THE
PRORA TEAM

PROUD MEMBER OF: / PONOSNI CLAN:

SMALL
LUXURY
HOTELS

OFTHE WORLD




