
MASLINA OKUSI IZ  HRVATSKE
Izbor hrvatskih suhih mesa i domaćih kravljih sireva

~
MASLINA’S TASTE OF CROATIA

Selection of Croatian cured meats and local cattle cheeses
(g,h,a,m)

—   220 kn   —

BURRATA
Con�t, sous vide i sušena cherry rajčica

~
BURRATA

Con�t, sous vide and dried cherry tomatoes
(h,g,a)

—   115 kn   —

TUNA TARTAR
Salsa verde, gel od limuna, keta caviar

~
TUNA TARTARE

Salsa verde, lemon gel, keta caviar
(d,p,n,m,r,a)

—   150 kn   —

LJETNI GAZPACHO
Bistra hladna juha s breskvama i chilijem

~
SUMMER GAZPACHO

Clari�ed chilled soup with peaches and chili 
(l)

—   115 kn   — 

SALATA OD JASTOGA I  AVOKADA
Tostiran kruh s maslinovim uljem, masline, aioli od šafrana, 

cherry rajčica, vrtna salata, dressing od limuna
~

LOBSTER & AVOCADO SALAD
Olive-oil toasted bread, olives, cherry tomatoes, sa�ron aioli

garden leaves, lemon dressing
(a,g,c,m,b)

—   540 kn   —

SALATA OD DIMLJENOG GOFA
Dimljeni gof, ukiseljene sjemenke senfa, 

grožđe, vrtna salata, špinat
~

SMOKED AMBERJACK SALAD
House-smoked amberjack, pickled mustard seeds, 

grapes, garden leaves, spinach
(d,m,a)

—   270 kn   —

Some of our dishes may contain allergens. If you have any dietary requirements, please consider the following: 
(a) - bereals containing gluten, (b) - crustaceans, (c) - eggs, (d) - fish, (e) - peanuts, (f) - soybeans, (g) - milk (including lactose),

(h) - nuts, (l) - cellery, (m) - mustard, (n) - sesame seeds, (o) - sulphur dioxide and sulphites, (p) - lupin, (r) - mollucs,  (v) - vegeterian



Ručak ~ Lunch

RIBLJI  ULOV DANA          (d,a)  |  800 kn/kg
CATCH OF THE DAY

PILEĆA PRSA                                           180g  |  170 kn
CHICKEN BREAST

HRVATSKI DRY-AGED RIBEYE     (g,a)  |  300g   |  300 kn
CROATIAN DRY-AGED RIBEYE 

BULGUR SALATA
Slanutak, masline, krastavac, rotkvica, menta

~
BULGUR SALAD

Chickpeas, olives, cucumber, radishes, mint
(a)

—   90 kn  —

RIBEYE TAGLIATA
Suho odležani ribeye, paški sir, istarski crni tartuf, domaći 

prženi krumpir
~

RIBEYE TAGLIATA
Dry-aged ribeye, Pag Island cheese, Istrian black tru�es, 

Maslina-made French fries

—   350 kn  —

JADRANSKE DAGNJE
Bijelo vino, poriluk, zapečeni kruh sa začinima 

~
ADRIATIC MUSSELS

White wine, leeks, roasted herb baguette
(g,a,r)

—   120 kn  —

RIBAREVA JUHA
Bouillabaisse, lokalni brancin, školjke, škampi, šafran

~
FISHERMEN’S SOUP

Bouillabaisse with local sea bass, shells, scampi, sa�ron
(r,a,g,d,b)

—   135 kn  —

SA ROŠTILJA
FROM THE GRILL

•



 

SMOKVA I  LIMUN
Cheesecake s sladoledom od smokvi

~
FIG & LEMON

Cheesecake with �g ice cream
(g)

—   80 kn  —

PANNA COTTA OD JABUKE
Umak od crnog ribizla

~
APPLE PANNA COTTA

Black currant sauce
(g)

—   75 kn  —

PISTACIO
Biskvit od pistacia i maslinovog ulja, sorbet od trešnje

~
PISTACHIO

Pistachio and live oil cake and cherry sorbet
(a,c,g)

—   90 kn  —

DOMAĆI SLADOLEDI I  SORBETI
Ljubazno vas molimo vas da pitate konobara za naš izbor

~
HOMEMADE ICE CREAMS & SORBETS

Kindly ask your waiter for our selection 
of homemade ice creams & sorbets

—   20 kn kuglica/scoop  — 

NEŠTO SLATKO
SOMETHING SWEET


