
 

KLASIČNA JAJA BENEDICT
Posluženo na engleskom mu�nu, sa špinatom, 

šunkom i holandez umakom
~ 

CL ASSIC EGGS BENEDICT
With grilled ham, spinach, hollandaise

and English mu�n 
(nf)

JA JA FLORENTINE
Poširana jaja s blanširanim špinatom, 

holandez umakom i muffinom
~

EGGS FLORENTINE
Poached eggs, blanched spinach, 
hollandaise and English mu�n

(ve, nf)

JA JA NA VAŠ NAČIN
Jaje na  oko, šunka i jaja, kuhana ili poširana

~
EGGS YOUR WAY

Sunny side up, sunny side down, 
ham & eggs, boiled or poached

(nf, ve, gf )

OMLET
Dodaci: špinat, paprika, šampinjoni, 

luk, sir, šunka, slanina
~

OMELET
Add ons: spinach, bell peppers, mushrooms, 

onion, cheese, ham, bacon
(nf, ve, gf )

KA JGANA
Dodaci: špinat, paprika, šampinjoni, 

luk, sir, šunka, slanina, pršut
~

SCRAMBLED EGGS
Add ons: spinach, bell peppers, mushrooms, 

onion, cheese, ham, bacon, prosciutto
(nf, ve, gf )

OMLET OD BJEL ANJAKA
Dodaci: špinat, paprika, šampinjoni, 

luk,sir, šunka, slanina, pršut
˜

EGG WHITE OMELET
Add ons: spinach, bell peppers, mushrooms, 

onion, cheese, ham, bacon, prosciutto
(nf, ve, gf )

N E Š T O  S L A N O
S O M E T H I N G  S A V O R Y



 

ZDJELA S VOĆEM
Zdjela sezonskog voća s organskim grčkim jogurtom i granolom

~
FRUIT BOWL

Seasonal fruit bowl with organic Greek yogurt and granola
(ve)

VOĆNA SAL ATA
Svježe sezonsko voće s dresingom od meda, mente i citrusa

~
FRUIT SAL AD

Fresh seasonal fruits with honey, mint and citrus dressing
(ve, gf, lf )

ZOBENA KAŠA
Sa javorovim sirupom i suhim marelicama 

(na bazi vode, mlijeka ili bademovog mlijeka)
~

PORRIDGE 
With maple syrup and dried apricot 

(made with: water, milk or almond milk)
(ve, vg, gf, lf )

PUDING OD CHIA SJEMENKI
Sa svježim bobičastim voćem i javorovim sirupom

~
CHIA SEED PUDDING

With fresh berries and maple syrup
(ve, nf)

GRČKI JOGURT
S medom i svježim bobičastim voćem

~
GREEK YOGURT

With honey and fresh berries
(nf, vg, gf)

Ž I T A R I C E  I  P A H U L J I C E
G R A I N S  A N D  C E R E A L S  

A la Carte Breakfast 

If you have any dietary requirements, please consider the following: 
(vg) - vegan, (ve) - vegetarian, (lf) - lactose free, 

(gf) - gluten free, (nf) - nut free
For any other dietary restrictions, please speak with our waiters.



•

N A R E S C I ,  S I R E V I  I  S A L A T E
C H A R C U T E R I E ,  C H E E S E  &  S A L A D

N E Š T O  S L A T K O  
S O M E T H I N G  S W E E T

PL ATA SA SIROM
Kravlji, kozji i ovčji sirevi iz Hrvatske

~
CHEESE PL AT TER

Cow, goat and sheep cheeses from Croatia
(nf, ve, gf )

PL ATA S MESOM
Dimljena šunka, mortadela, istarska kobasica i pršut

~
MEAT PL AT TER

Smoked ham, mortadella, Istrian sausage and prosciutto
(nf, gf, lf )

ZELENE SAL ATE
Kombinacija svježih zelenih lisnatih salata

~
BOWL OF GREENS

Seasonal fresh greens
(nf, gf, lf, ve, vg)

PAL AČINKE
S Nutellom ili džemom

~
CREPES

With Nutella or jam
(ve, nf)

VAFLI
Sa sezonskim bobičastim voćem, mentom i javorovim sirupom

~
WAFFLES

With seasonal berries, mint and maple syrup
(ve, nf)

FRANCUSKI TOST
Sa sezonskim bobičastim voćem, mentom i javorovim sirupom

~
FRENCH TOAST

With seasonal berries, mint and maple syrup
(ve, nf)


