
 
NAŠA PREPOZNATLJIVA SALATA I JOŠ PUNO TOGA / 
OUR SIGNATURE SALAD & MORE  
 
LJETNA TOFU SALATA / SUMMER TOFU SALAD  
DIMLJENI TOFU SA SLANUTKOM, SVJEŽA NARANČA, KOMORAČ 
SMOKED TOFU WITH CHICKPEAS, FRESH ORANGE AND FENNEL JULIENNE (5,6,8,11) 
20,60 EUR  
 
BUFFALO MOZZARELLA CAMPANA  
BUFFALO MOZZARELLA S KONFITIRANOM RAJČICOM, PISTACIJI, SVJEŽA ZELENA SALATA  
BUFFALO MOZZARELLA WITH CHERRY TOMATO CONFIT, PISTACHIOS AND FRESH GREEN SALAD 
(7,8,11) 
24,40 EUR  
 
ORLO & RUSTICA SALAD  
SVJEŽA RUKOLA S KARAMELIZIRANOM KRUŠKOM, SIROM ROQUEFORT, ACETO BALSAMICO, 
KOBASICA 
FRESH ARUGULA WITH CARAMELIZED PEAR, ROQUEFORT CHEESE, BALSAMIC REDUCTION AND 
SAUSAGE (1,7,8,11) 
26,30 EUR  
 
SALATA OD KROMPIRA / POTATO SALAD  
KRUMPIR S LUKOM KAPULOM, MASLINA TAGGIASCA, CHERRY RAJČICE, KISELO VRHNJE, MLADI 
LUK  
POTATOES WITH KAPULA ONIONS, TAGGIASCA OLIVES, CHERRY TOMATOES, SOUR CREAM AND 
SPRING ONIONS (3,7,10,11) 
17,30 EUR 
 
MEDITERANSKI TABBOULEH / MEDITERRANEAN TABBOULEH  
KUS-KUS SA SVJEŽIM RAJČICAMA, KRASTAVCEM, LIMETOM, MENTOM, MEDITERANSKI ZAČINI  
COUSCOUS WITH FRESH TOMATOES, CUCUMBER, LIME, MINT AND MEDITERRANEAN HERBS 
(1,5,8,9,11) 
18,40 EUR  
 
SALATA OD HOBOTNICE / OCTOPUS SALAD  
JADRANSKA HOBOTNICA, AIOLI S UGLJENIM LIMUNOM, MASLINE TAGGIASCA, PERLE OD KAPARA, 
HRSKAVI CELER, CHERRY RAJČICE, RUŽMARIN, EKSTRA DJEVIČANSKO MASLINOVO ULJE  
ADRIATIC OCTOPUS, CHARCOAL LEMON AIOLI, TAGGIASCA OLIVES, CAPER PEARLS, CRISPY CELERY, 
CHERRY TOMATOES & ROSEMARY, EXTRA VIRGIN OLIVE OIL (4,5,8,9,11) 
27,90 EUR  
 
GOVEĐI  TARTAR / BEEF TARTARE  
RUČNO REZANI VRHUNSKI GOVEĐI TARTAR OBOGAĆEN SNAŽNIM DIMLJENIM UMAKOM I SVIJETLIM 
SLOJEM LIMETE, HRSKAVI UKISELJENI KRASTAVCI, KAPARE, MLADI LUK. POSLUŽEN S 
TRADICIONALNIM TOSTIRANIM KRUHOM ZA RUSTIKALAN, ALIPROFINJENI ZAVRŠETAK    
HAND-CUT PRIME BEEF TARTARE INFUSED WITH A BOLD SMOKED SAUCE AND A BRIGHT SPLASH 
OF FRESH LIME, CRISPY PICKLED CUCUMBERS, THE PIQUANT POP OF CAPERS, AND THE DELICATE 
BITE OF SPRING ONIONS. SERVED WITH TRADITIONAL TOASTED BREAD FOR A RUSTIC YET REFINED 
FINISH. (1,3,5,8,9,10,11) 
33,80 EUR  
 
GRATINIRANE KAPICE & PECORINO / CAPESANTE AL PECORINO GRATINETED  
PEČENE JAKOBOVE KAPICEBPRELIVENE SLANOM KOROM OD SIRA PECORINO ROMANO, ZAVRŠENE 
BOGATIM BUTTER UMAKOMOD DIMLJENE PAPRIKE  
ROASTED SCALLOPS TOPPED WITH A SAVORY PECORINO ROMANO CRUST AND FINISHED WITH A 
RICH SMOKED PEPPER BUTTER (4,5,7,8,9,10,11,13) 
29,70 EUR  



PASTE I  RIŽOTA / PASTA & RISOTTO 
 
FUŽI  S TARTUFIMA / FUŽI  TRUFFLE CREAM   
TRADICIONALNA TJESTENINA S TARTUFIMA, PAŠKI SIR 
TRADITIONAL PASTA WITH TRUFFLE CREAM AND PAG ISLAND CHEESE (1,3,7) 
26,30 EUR 
 
NJOKE, ŠKAMPI & LIMUN / GNOCCHI, SHRIMPS & LEMON  
NJOKE OD KRUMPIRA S DOMAĆIM PESTOM OD RAJČICA, ŠKAMPI, BISQUE OD LIMUNA I JULIENNE 
TIKVICE  
POTATO GNOCCHI WITH LOCAL TOMATO PESTO, PINK SHRIMP, LEMON BISQUE AND JULIENNE 
ZUCCHINI (1,2,3,4,5,7,8,10,11,13) 
33,40 EUR   
 
ŠPORKI MAKARULI   
TRADICIONALNA TJESTENINA S POLAKO KUHANIM CRVENIM LUKOM, GOVEĐIM RAGUOM, 
CIMETOM, PERŠINOM I ZRELIM PECORINO SIROM  
TRADITIONAL PASTA WITH BEEF RAGOUT, SLOW- COOKED RED ONIONS, CINNAMON, PARSLEY 
PRUNES AND AGED PECORINO CHEESE (1,3,7) 
32,80 EUR  
 
PASTA ITALIANA / SPAGHETTI ALL'  ITALIANA  
ŠPAGETI SA SVJEŽIM UMAKOM OD CHERRY RAJČICA, MIRISNI BOSILJAK  
SPAGHETTI WITH FRESH CHERRY TOMATO SAUCE AND FRAGRANT BASIL (1,3,9) 
22,80 EUR  
 
CARBONARA ROMANA 
TRADICIONALNI RECEPT IZ RIMA 
A TRADITIONAL ROMAN RECIPE (1,3,7) 
22,30 EUR  
 
TAGLIATELLE AL PESTO   
ZELENE TAGLIATELLE S KREMASTIM PESTOM OD BOSILJKA, TOSTIRANI PINJOLI, SIR PECORINO 
GREEN TAGLIATELLE WITH CREAMY BASIL PESTO, TOASTED PINE NUTS AND PECORINO CHEESE 
(1,3,5,7,8,9,11) 
24,40 EUR  
 
RIŽOTO ŠAFRAN & SIPA / SAFFRON & CUTTLEFISH RISOTTO   
RIŽOTO OD ŠAFRANA, RAGU OD SIPE, RIBLJI TEMELJAC, LJUTIKA   
SAFFRON RISOTTO WITH CUTTLEFISH RAGOUT, FISH STOCK AND SHALLOTS (7,12,13) 
32,00 EUR  
 
SKRADINSKI RIŽOTO / SKRADIN RISOTTO  
TRADICIONALNI RIŽOTO S LUKOM, GOVEĐIM RAGUOM, PRŠUTOM I CHERRY RAJČICAMA 
TRADITIONAL RISOTTO WITH BEEF RAGOUT, ONIONS, PROSCIUTTO AND CHERRY TOMATOES 
(3,7,14) 
36,00 EUR  
 
MEDITERANSKI RIŽOTO / MEDITERRANEAN RISOTTO  
RIŽOTO S UMAKOM OD RAJČICA, ČEŠNJAKOM I LUKOM, MEDITERANSKI ZAČINI, MASLINAMA 
TAGGIASCA 
RISOTTO WITH TOMATO SAUCE, GARLIC, ONIONS, MEDITERRANEAN HERBS AND TAGGIASCA 
OLIVES (3,7,9) 
23,80 EUR  
 
 
 
 



NAJBOLJE OD NAS / THE BEST OF US  
 
 
 
T-  BONE STEAK (500 G)   
FILE SUHO ODLEŽAN 21 DAN, MLADI KRUMPIR, TRI VRSTE UMAKA  
21 DAY DRY-AGED STEAK, BABY POTATOES, A TRIO OF SAUCES (1,8,9,10) 
53,80 EUR 
 
WUGYU STEAK    
POVRĆE, DEMI-GLACE UMAK   
GARDEN VEGETABLES, DEMI-GLACE SAUCE (1,8,9,10) 
65,40 EUR 
 
 
SPECIJALITETI STAROG GRADA / OLD TOWN SPECIALTIES  
 
 
DALMATINSKA PAŠTICADA / DALMATIAN PAŠTICADA  
POLAKO KUHANA GOVEDINA S PANCETOM, ČEŠNJAK, MRKVA, ŠLJIVE, POSLUŽENO S PIRE 
KRUMPIROM  
SLOW-COOKED BEEF WITH PANCETTA, GARLIC, CARROTS AND PRUNES, SERVED WITH MASHED 
POTATO (7,8,9,10,14) 
37,80 EUR 
 
RAŽNJIĆI  OD JADRANSKOG BAKALARA /  ADRIATIC COD SKEWERS    
PANIRANI BAKALAR, CITRUSNE NOTE, SVJEŽI PERŠIN, ZELENO POVRĆE S HOLLANDAISE UMAKOM  
COD FISH IN A PANKO CRUST, CITRUS NOTES, FRESH PARSLEY AND MICROGREENS WITH 
HOLLANDAISE SAUCE (1,2,3,4,5,6,7,8,13) 
33,60 EUR 
 
TELEĆI  FRANCH RACK / VEAL FRANCH RACK  
TELEĆI TOMAHAWK NA TAVI POSLUŽEN S PEČENIM MLADIM KRUMPIROM, MASLAC S 
MEDITERANSKIM BILJEM  
PAN-SEARED VEAL TOMAHAWK SERVED WITH ROASTED BABY POTATOES AND A 
SIGNATURE MEDITERRANEAN HERB BUTTER (11) 
56,70 EUR 
 
PAGAR ON ACQUA PAZZA 
POŠIRANI FILE PAGRA, POSLUŽEN U TRADICIONALNOJ JUHI "ACQUA PAZZA" S CHERRY RAJČICAMA, 
MASLINAMA TAGGIASCA I KAPARIMA  
POACHED RED PORGY FILLET SERVED IN A TRADITIONAL "ACQUA PAZZA" BROTH WITH CHERRY 
TOMATOES, TAGGIASCA OLIVES AND CAPERS (4,9,11) 
47,30 EUR 
 
 
 
 
 
 
 
 
 
 
 



SLATKA PONUDA / SWEETNESS OF THE HOUSE  
 
  
MANGO & MARACUJA BLISS  
MOUSSE OD KOKOSA, ŽELE OD ANANASA, SORBET OD MARAKUJE 
COCONUT MOUSSE, PINEAPPLE GELÉE, MARACUJA SORBET  (1,3,5,7,8) 
15,60 EUR 
 
 
ČOKOLADNA  EKSPLOZIJA / CHOCO EXPLOSION 
MOUSSE OD TAMNE ČOKOLADE, SLADOLED OD BIJELE ČOKOLADE, KAKAO TUILE 
DARK CHOCOLATE MOUSSE, WHITE CHOCOLATE CREAM, COCOA TUILE (1,3,5,7,8) 
16,30 EUR 
 
 
PAVLOVA  
FRANCUSKI MERINGUE S KONFITOM OD KRUŠKE, SORBET OD KRUŠKE  
FRENCH MERINQUE WITH PEAR CONFIT AND PEAR SORBET (1,5,8)  
14,20 EUR 
 
 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
ALERGIJE I INTOLERANCIJE: 
U SLUČAJU ALERGIJA NA ODREĐENU HRANU ILI SASTOJKE MOLIMO OBRATITE SE NAŠEM OSOBLJU KAO I UKOLIKO SU VAM 

POTREBNE DODATNE INFORMACIJE O KORIŠTENIM SASTOJCIMA I NAČINU 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  I   
1 GLUTEN  I 2 RAKOVI  I 3 JAJA  I 4 RIBA  I 5 KIKIRIKI  I 6 SOJA  I 7 MLIJEKO  I 8 ORAŠASTO VOĆE  I 9 CELER  I 10 
GORUŠICA  I11 SEZAM  I 12 LUPIN  I 13 MEKUŠCI  I 14 SO2 
ALLERGENS  I 
1 GLUTEN  I 2 CRUSTACEANS  I 3 EGGS  I 4 FISH  I 5 PEANUTS  I 6 SOYA  I 7 MILK  I 8 NUTS  I 9 CELERY  I 10 
MUSTARD  I 11 SEZAME  I 12 LUPIN  I 13 MOLLUSCS  I 14 SO2 
 

 



 
 
 
 
 

WE HOPE YOU ENJOYED YOUR EXPERIENCE 
WITH US…  

 PLEASE SPREAD THE WORD! 
 
 
 

CHEF PETAR OBAD & TEAM 
 

PR OU D MEMB ER O F:  /  PON OSNI  ČLAN :  
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


