PREDJELA

GVAKAMOLE (VEC) G 4209 25
Kremasti avokado, pomijesan sa salsom pico

de gallo i zacinjen svjeZom limetom, sluZi se uz
hrskave kukuruzne tortilje koje dodatno naglasavaju
bogatstvo ovog osvjeZavajuéeg zalogaja.

TZATZIKI G, M 180g 10
Tradicionalni tzatziki priprema se od grckog jogurta,
svjeZeg krastavca, mirodije, siréeta i bijelog luka, a

servira uz topli pita hljeb kao savrsen uvod u obrok.

TYROKAFTERI G, M 180g 10
Pikantni namaz od fete i pecene paprike, obogacen
jalapeno papri¢icom, jogurtom i svjezim limunovim
sokom, servira se vz topli pita hljeb i donosi
kremastu teksturu i karakteristiénu aromu.

UMAK OD PATLIDZANA G, N,E,SS 185 10
Peceni patlidZzan i crvena paprika ¢ine osnovu
ovog namaza, koji se oplemenjuje zacinskim biljem
i maslinovim uljem, posipa se zacinjenim orasima

i sluZi se sa toplim pita hljebom za pun doZivljaj
mediteranske kuhinje.

MARINIRANE MASLINE 80g 9
Socne masline, pazljivo marinirane u hladno
cijedenom maslinovom ulju i obogacene svjeZzom
koricom pomorandZe, pruzaju aromatican pocetak sa
autenti¢nim mediteranskim Sarmom.

OSTRIGE

OSTRIGE “FINE DE CLAIRE” ML, CL

1 kom. 40g 9
6 kom. 2409 49
12 kom. 480g 99

SvjeZe ostrige se sluZe uz klasi¢ni mignonette sos,
domadéi leche de tigre s citrusnim notama i susenim
vrganjima, dodatak Tabasca i svjeZu limetu.

PLATE

CEVICHE SELEKCIJA F.CL,N,S5,C,SB 11kg 138
Selekcija pet ceviche-a: od brancina, jadranskog
zubaca, yellowfin tune, gofa i mariniranih shiitake
pecuraka. PosluZena uz kompresovanu dinju, med,
bademe i raznovrsne zacine.

HLADNA MEZA G, M, N, E F 800g 29
Bogat izbor hladnih predjela za dijeljenje, tzatziki,
tyrokafteri i umak od patlidZana, uz topli pita hljeb,
marinirane inéune, rotkvice, masline, krastavac,
kapar, ¢eri paradajz i grilovani Halloumi sir.

CEVICHE

BRANCIN CEVICHE F, CL 200g 27
SvjeZi jadranski brancin marinira se u leche de tigre
sosu sa crvenim lukom, svjezim korijanderom i Cili
paprikom, a zatim obogacuje slatkim kukuruzom i
pecenim batatom.

ZUBATAC CEVICHE F, N 200g 29
Jadranski zubatac dobija egzoti¢an pecat kroz leche
de coco marinadu, Cili papriku, svjeze mikro bilje i
¢ips od banane i kokosa, stvarajuéi harmoni¢an spoj
lokalnih i tropskih aroma.

TUNA CEVICHE F, ss, C, SB 200q 26
Yellowfin tuna marinirana u soku od pomorandze, uz
tostirani susam, susamovo ulje, mladi luk i jalapeno
papriku, dodatno je obogac¢ena sojinim sosom i
svjeZzom mango salsom, dok hrskavi ¢ips od gambora
zaokruZuje ovo jelo.

GOF CEVICHEF, CL 200 34
Delikatni file gofa je aromatizovan sa juzu leche de tigre
dresingom, posluzen uz kremasti avokado, kavijar od
lososa, ukiseljeni kumkvat i ulje od tartufa, dok juzu
susam i mikro bilje dodaju zavrsni sloj sofisticiranosti.

SHITAKE CHEVICHE (\VEC) cL 170g 25
Shiitake i shimeji peCurke paZljivo su marinirane u
leche de tigre sosu od vrganja, uz dodatak crnog
tartufa, ulja od tartufa, slatkog kukuruza i blago
tostiranih indijskih oraha.

N - Oragasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob;
ML - Skoljke - Mekusci. Sve cijene su navedene u eurima, sa ura¢unatim PDV-om. Naknada od 10 % za uslugu bi¢e dodata na ukupan ragun.



SNACK

PATLIDZAN MILLE FEUILLE G,E.M 2009 14
Slojevi hrskavog patlidZana spajaju se sa kremastim
tzatzikijem i mirisnim uljem od bosiljka u jelu koje donosi
laganu mediteransku eleganciju u svakom zalogaju.

HRSKAVE TIKVICE M, G 2309 14
PrZzene tikvice prethodno marinirane v mlijeku,
serviraju se uz umak od jogurta, fete i svjeZe nane,
sa daskom limete i Cajun zalina, stvarajuéi balans
izmedu hrskavosti, svjeZine i aromati¢nog Sarma.

BLACK ANGUS

MINI BURGERI G, E M,ss 300g 28
Soé&ni mini burgeri od domace Black Angus junetine
dolaze sa topljenim raclette sirom, kornisonima,
ukiseljenim crvenim lukom i bogatim BBQ sosom,
predstavljajuéi pun, razigran zalogaj u malom formatu.

IBERICO PLUMA RAZNJICE,ss 1259 24
So¢ni komadi Iberico pluma mesa peceni su u Josper
peci i servirani na raznji¢u vz pikantni ¢ili majonez,
svjeZi vlasac i limetu, u jelu koje spaja intenzivne
ukuse i svjeZinu u savrSenom balansu.

CARABINERO GAMBORI

RAZNJIC ¢, ss 100g 28
Carabinero gambori s rostilja posluzZeni su

Uz svjeZu mango salsu, jalapeno papriku i limetu

za tropsku notu, dok togarashi zacin daje jelu
dodatni pikantni akcenat.

POHOVANE LIGNJE ML, G, E, M 2509 25
Hrskave lignje servirane su uz domadi tartar sos,
tanke listice parmezana starog 30 mjeseci i Cili
papricicu, ¢ineéi ovo jelo elegantnim spojem klasike
i modernog ukusa.

BAO BUNS SA PACIIM

BATAKOM sB, SS, G 220q 27
Paciji batak kuvan sous-vide tehnikom do potpune
mekocée, zatim iskidan i sjedinjen sa bogatim hoisin
sosom, posluZzen je u mekanom bao hljebu sa
svjeZim krastavcem, korijanderom i tankim trakama
¢ili papricice.

BAO BUNS SA GOVEDIM

REBRIMA sB, SS, G 220 25
Black Angus rebra kuvana su do savrsene solnosti,
zatim premazana hoisin glazurom i uparena sa

Cili majonezom, svjeZim krastavcem, rotkvicom i
tostiranim susamom, dok mekani bao hljeb vokviruje
ovaj zalogaj izraZene teksture i ukusa.

BAO BUNS SA SVINJSKIM

REBRIMA sB,sS, G, CL 2209 22
Mekani bao hljeb puni se sporo kuvanim svinjskim
rebrima u hoisin sosu, uz dodatak svjeZeg krastavca,
rotkvica, crvenog kupusa i tostiranog susama, stvarajuéi
zalogaj koji spaja so¢nost, svjeZinu i hrskavost.

N - Ora8asti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob;
ML - Skoljke - Mekusci. Sve cijene su navedene u eurima, sa uracunatim PDV-om. Naknada od 10 % za uslugu bi¢e dodata na ukupan raéun.



SALATE

GRCKA SALATA M 5009 21
ZA DVIJE OSOBE

Kombinacija domacih paradajza, hrskavih krastavaca,
pecenih i svjeZih paprika, crvenog luka, crnih maslina,
kapara i origana, oboga¢ena mirisnom mentom i feta
sirom, donosi puni izraz mediteranske svjeZine i boja.

AVOKADO SALATA MD 220 19
Mjesavina svjeZih zelenih salata i hrskavih Spargli njezno
je zac¢injena mirisnim biljem i laganim yuzu prelivom,
stvarajuéi lagano i osvjezavajuce jelo s citrusnom
elegancijom.

LUBENICA SA FETA SIROM M 260g 17
Kompresovana lubenica posluZena uz feta sir, listove
svjeZe nane, maslinovo ulje i svjeZe cijedeni limun, uz
dasak crnog bibera, predstavlja ljetnju kombinaciju koja
osvaja na prvi zalogaj.

BURATA M 2809 22
Kremasta burata savrSeno se spaja sa tapenadom
od maslina, svjezZim grbaljskim paradajzom i susenim
paradajzom, dok maslinovo ulje zaokruZuje bogat i
pun karakter ovog njeznog predjela.

CEZAR SALATA G,M,MD, F,E 2009 17
Klasi¢na Cezar salata dobija novo ruho u
kombinaciji zelenih salata, iceberga, ceri paradajza,
hrskavih krutona i bogatog parmezana, pruzajuéi
izbalansiranu podlogu za vase dodatke po Zelji.

Dodajte piletinu 120g 6 / ili gambore 100g 13 i
kreirajte salatu po svom ukusu.

GLAVNA JELA

FILET BRANCINA NA ZARU F 320g 41
Filet jadranskog brancina, peéen na Zaru u mirisnoj
marinadi od bijelog luka i perSuna, posluZen je uz
mladi krompir, svjeZi baby spanac i krisku limete,
predstavlja jelo u kojem preovladavaju Cisti
mediteranski ukusi.

HOBOTNICA ESCABECHE (L |UTO)ML 3509 39
Kuvana hobotnica na escabeche garnituri od
crvenog luka, Cili paprike i aji amarillo paste, servira
se uz peceni batat, masline, origano, limetu i kuvano
jaje. Jelo koje donosi odvaZne ukuse i toplinu
juZnoamericke kuhinje.

PILETINA SATAY SB,F, P 500g 28

Grilovana piletina u kremastom sosu od kokosovog

mlijeka i kikiriki putera priprema se u wok tiganju sa
dumbirom i cilijem, a posluZuje se u dim sum posudi
uz basmati pirinaé, crveni kupus, papriku, mladu soju
i Sargarepu.

RIZOTO SA PLODOVIMA

MORA C, CL, M, ML 350 38
Soc¢ni gambori, lignje, $koljke i hobotnica njezno su
sjedinjeni u kremastom rizotu sa Ceri paradajzom i
bogatim bisque sosom od gambora, dok zavrsni dodir
mikro bilja pojacava slojevitost ovog morskog klasika.

SPAGETI SA

VONGOLAMA ML, G, E, M 360g 29
Domacdi Spageti sa jadranskim vongolama, u
laganom sosu od bijelog vina, bijelog luka i mladog
maslinovog ulja, obogaéeni puterom, svjeZim
periunom i parmezanom. Skoljke se biraju direktno
iz naseg bazena - za maksimalnu svjeZinu i pravi
morski doZivljaj.

PACCHERI SA JUNECIM

REPOM G, E, M, CL 360g 28
Pasticada na nas nacin - domacéa paccheri pasta

sa sporo kuvanim raguom od juneceg repa, u
bogatom sosu od Ceri paradajza i putera, zaokruZena
aromati¢nim zacinima i parmezanom starim 30
mjeseci. Punoéa ukusa, tradicija i elegancija na tanjiru.

N - Oragasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob;
ML - Skoljke - Mekusci. Sve cijene su navedene u eurima, sa ura¢unatim PDV-om. Naknada od 10 % za uslugu bi¢e dodata na ukupan ragun.



SPECIJALITETI
DANA: SVJEZA RIBA
| MORSKI PLODOVI

DNEVNI ULOV RIBE 100g 1
SvjeZa riba iz Jadrana priprema se prema vasim
Zeljama: kao crudo, pecena na Zaru, u kori od soli

ili u pergamentu.

JASTOG 100g 28
Jastog iz nase ponude priprema se na nacin koji
najbolje istice njegovu delikatnu teksturu: na Zaru,
przen, serviran u takosu ili uz pastu.

HOBOTNICA 100g 24
Hobotnica se priprema grilovanjem ili kao lagana
salata, donosedi prepoznatljiv ukus Mediterana u
svom najnjeznijem obliku.

GAMBORI BLACK TIGER 100g 14
Black Tiger gambori peceni su na Zaru tako da se
sacuva njihova prirodna tekstura i slast.

LIGNJE 100g 12

Lignje sa rostilja pripremaju se do savrsene mekoce,
sa blagom dimljenom notom koja diskretno pojacava

njihov prirodni ukus.

PREMIUM
SELEKCIJA MESA

BLACK ANGUS RIB EYE (USA) 100g 31
Rib eye rez od ameri¢ke Black Angus junetine grilovan
je po zelji, s karakteristicnom teksturom i bogatim,
punim ukusom koji se savrSeno uklapa u svaku
gurmansku pricu.

WAGYU STRIPLOIN A-5 (JAPAN) 1009 85
Japanski Wagyu striploin A-5 kategorije donosi
nezaboravno iskustvo kroz savrSenu mramornu
strukturu mesa, koje se topi na jeziku i pruza
neuporedivu raskos u svakom zalogaju.

IBERICO SVINJSKI VRAT (SPANIJA) 1009 17
Socan rez svinjskog vrata Iberico pecen je u Josper
rostilju, gdje razvija blagu dimljenu aromu i bogat,
karakteristi¢an ukus koji ga izdvaja kao istinski delikates.

N - Ora8asti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob;
ML - Skoljke - Mekusci. Sve cijene su navedene u eurima, sa uracunatim PDV-om. Naknada od 10 % za uslugu bi¢e dodata na ukupan raéun.



PRILOZI

GRILOVANA ZELENA SPARGLA 130g 21
Zelena Spargla blago pecena na Zaru zadrZava prirodnu
hrskavost i svjeZinu, Upotpunjena vlascem i limetom.

PRZENI MLADI KROMPIR M 160g 9
Mladi krompir przen sa puterom, ruzmarinom i
krupnom morskom solju.

DALMATINSKO VARIVO M 160g 9
Bebi krompir i bebi spana¢ sjedinjeni su

U mirisnoj marinadi od bijelog luka, bijelog vina,
persuna i putera.

POMFRIT SA TARTUFIMA M 160g 1

Hrskav pomfrit sa parmezanom starim 30 mjeseci,
svjeZe narendanim sezonskim crnim tartufom
i uljem od tartufa.

BASMATI PIRINAC M 1809 9

Aromatican i rastresit, savrsen dodatak svakom jelu.

SOSOVI RADENI
48 SATI

PERIGUEUX SOS M, CL 45 10

Raskosan sos od tartufa i blagom notom konjaka.

SOS OD ZELENOG BIBERA M, CL  45g 6
Kremast sos sa izraZenom, pikantnom aromom
zelenog bibera sa Madagaskara, teleé¢im
demi-glace i puterom.

DESERTI

KOLAC OD MEDA G, M, E, N 160g 12
Slojevi njezno pecenih kora sa medom i fil od
banane i kisele pavlake uz voéni sos od maline
koji donosi svjeZ kontrast.

MILLE-FEUILLE G, E M 1409 1N

Hrskavo lisnato tijesto sa laganom vanila kremom
preliveno medom.

CARPACCIO OD ANANASA G E.M 1509 12

Marinirani ananas sa sorbeom i hrskavim
biskvitom od kokosa.

DUPLA COKOLADA G, E, M, N
Cokoladni biskvit sa kremom od mlije¢ne
i tamne cokolade posut ljesnicima.

150g 13

N - Oragasti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob;
ML - Skoljke - Mekusci. Sve cijene su navedene u eurima, sa ura¢unatim PDV-om. Naknada od 10 % za uslugu bi¢e dodata na ukupan ragun.



SLADOLED

DJECI)I JELOVNIK

VANILLA MADAGASKAR M 65g 35
Kremasti sladoled od pravih zrna vanile sa
Madagaskara pruza izuzetno njeznu teksturu i
raskosnu, prirodnu aromu.

BELGIJSKA COKOLADA M 65g 3.5
Sladoled od belgijske ¢okolade bogat je i svilenkast,
sa punim ukusom koji ostaje na nepcima i poslije
posljednjeg zalogaja.

PISTACI PRALINE M, N 65g 3.5
Sladoled od pista¢a sa dodatkom pralina kombinuje
svjeZinu i orasastu punocu u savrSeno izbalansiranoj
kremastoj strukturi.

BANANA SA KARAMELOM M 659 35
Sladoled sa ukusom banane i tragovima

karamele donosi nostalgic¢an, sladak zavrsetak
punog karaktera.

JOGURT SA VISNJOM M 65 3.5
Jogurt sladoled sa vrtlogom kisele visnje stvara
idealan balans izmedu kremaste strukture i voéne
svjeZine.

SORBET OD JAGODE

| SAMPANJCA 65g 3.5
Lagani sorbet od jagode sa finom aromom
Sampanjca predstavlja elegantan, osvjeZavajuéi kraj
svakog obroka.

MAKARONE SA PUTEROME G M 120g 9
Bebi makarone u blagom sosu od putera donose
jednostavan, topao ukus koji podsjeéa na domacu
kuhinju.

MAKARONE BOLOGNESE CL,E,G,M 1409 13
Makarone sa soénim bolognese raguom od junetine,
sa paradajzom, puterom i mladim maslinovim uljem,
osvajaju bogatim i poznatim ukusom.

FILET BRANCINA 1409 19
Filet jadranskog brancina posluzen vz pomfrit, krisku
limuna i maslinovog ulja - lagano, svjeZe i idealno za
mlade ljubitelje ribe.

GRILOVANI PILECI FILE 180g 14
Socni grilovani pileéi file sa pomfritom i keCapom
pruza jednostavan i ukusan obrok, prilagoden
najmladima.

N - Ora8asti plodovi; G - Gluten; C - Rakovi; E - Jaja; F - Riba; P - Kikiriki; SB - Soya; M - Mlijeko; CL - Celer; MD - Senf; SS - Susam; SD - Sumpor Dioksid; L - Bob;
ML - Skoljke - Mekusci. Sve cijene su navedene u eurima, sa uracunatim PDV-om. Naknada od 10 % za uslugu bi¢e dodata na ukupan raéun.



STARTERS

GUACAMOLE (VEC) G 4209 25
Rich and creamy avocado, hand-mashed and mixed
with vibrant pico de gallo salsa, served with crispy
corn tortillas and a squeeze of lime for a perfect
balance of flavors.

TZATZIKI G, M 180g 10

Traditional Greek yogurt dip with cucumber, dill,
garlic, and vinegar, accompanied by warm Greek pita
bread.

TYROKAFTERI G, M 180g 10
Spicy feta cheese spread blended with roasted red
peppers, jalapefos, yogurt, and lemon juice, served
with Greek pita bread.

EGGPLANT DIP G, N, E, SS 185g 10
Roasted eggplant and red pepper dip infused with
herbs and tahini, topped with spiced walnuts, served
with Greek pita bread.

MARINATED OLIVES 80g 9
A selection of local olives marinated in cold-pressed
olive oil and orange zest — earthy and fragrant.

OYSTERS

FINE DE CLAIRE OYSTERS ML, CL

1pc 40g 9
6 pcs 240g 49
12 pcs 480g 99

Fresh oysters served with a classic French
mignonette sauce, our chef’s signature mushroom-
infused leche de tigre, Tabasco, and lime.

PLATTERS

CEVICHE SELECTION F,CL,N,SS,CSB11kg 138
A curated mix of five ceviches — sea bass, Adriatic
dentex, yellowfin tuna, amberjack, and marinated
shiitake — served with compressed melon, honey,
almonds, and other vibrant accompaniments.

COLD MEZE PLATTER G M,N,E,F  800g 29
A variety of tzatziki, tyrokafteri, eggplant dips, crispy pita
bread, marinated anchovies, radishes, olives, cucumber,
capers, cherry tomatoes, and josper-grilled Halloumi
cheese.

CEVICHE

SEA BASS CEVICHE F, CL 200g 27
Adriatic sea bass marinated in leche de tigre, with

red onion, coriander, chili pepper, sweet corn, and

roasted sweet potato.

DENTEX CEVICHE F, N 200g 29
Adriatic dentex in coconut leche de tigre, topped
with banana chips, chili pepper, microgreens,
coconut chips, and basil oil.

TUNA CEVICHE F, ss, C, SB 200q 26
Yellowfin tuna with orange segments, toasted sesame
seeds, sesame oil, spring onions, jalapefo, soy sauce,
mango salsa, and shrimp chips.

AMBERJACK CEVICHE F, CL 200g 34
Amberjack with avocado, salmon roe, yuzu leche de
tigre, pickled kumquat, truffle oil, and microgreens.

SHITAKE CEVICHE (VEC) cL 170g 25
Marinated shiitake and shimeji mushrooms in porcini
leche de tigre, with seasonal black truffle, truffle oil,
cashews, and sweet corn.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P — Peanuts; SB - Soya Beans; M — Milk; CL - Celery; MD — Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin;
ML - Molluscs. All the prices are in euros, including VAT at the current rate. All prices are subject to 10 % service charge.



SNACKS

EGGPLANT MILLE FEUILLE G EM 2009 14
Crispy layers of eggplant with tzatziki and basil oil.

CRISPY ZUCCHINI M, G 2309 14
Lightly spicy, deep-fried zucchini marinated in milk
and coated in an egg-flour batter, served with a
cooling yogurt, feta, and mint dip, lime, and Cajun
seasoning — spiciness adjustable on request.

BLACK ANGUS SLIDERS G, E,M,SS 300g 28
Mini burgers made with local Black Angus beef, Raclette
cheese, pickles, pickled red onion, and BBQ sauce.

IBERICO PLUMA SKEWERSE, ss 125¢g 24
Grilled Iberico pork skewers with chili mayonnaise,
chives, and lime.

CARABINERO SHRIMP

SKEWERS ¢, ss 100g 28
Grilled Carabinero shrimp with mango salsa,
jalapefo, lime, and togarashi.

FRIED CALAMARI ML, G, E,M 250g 25
Crispy fried squid served over a base of classic
tartar sauce, finished with thin shavings of
30-month-aged Parmesan and chili pepper for a
refined savory touch.

DUCK LEG BAO BUNS sB, sS, G 220q 27
Duck leg, slow-cooked sous-vide, then pulled and
gently mixed with hoisin sauce, served in soft
steamed buns with crisp cucumber, fresh coriander,
and thin chili slices — a rich and balanced bite.

BEEF RIB BAO BUNS sB, SS, G 2209 25
Black Angus beef ribs, slow-cooked, then pulled and
glazed with hoisin sauce, served in soft steamed
buns with chili mayonnaise, cucumber, radish,

and toasted sesame - tender, bold, and deeply
satisfying.

PORK RIB BAO BUNS sB,sS, G, CL 220 22
Seven-day marinated pork belly, slow-cooked sous-
vide for 24 hours and served in soft steamed buns
with hoisin sauce, cucumber, radish, red cabbage,
and toasted sesame — richly tender with layered
flavor.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P — Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD — Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin;
ML - Molluscs. All the prices are in euros, including VAT at the current rate. All prices are subject to 10 % service charge.



SALADS

GREEK SALAD M 500g 21
FOR TWO

A vibrant mix of sun-ripened local tomatoes,
crunchy cucumbers, roasted and green peppers, red
onion, black olives, capers, oregano, mint, and feta
cheese - fresh and full of Mediterranean character.

AVOCADO SALAD mMD 220g 19
Mixed green leaves with fresh herbs, green
asparagus, and a citrusy yuzu dressing — light and
refreshing.

WATERMELON & FETA M 2609 17
Vacuum-compressed watermelon for maximum
juiciness, topped with feta cheese, fresh mint, cold-
pressed olive oil, a squeeze of lemon, and a touch
of black pepper — a bright summer pairing.

BURRATA M 280q 22
Creamy burrata with a smooth olive tapenade
made from finely crushed olives, served with local
tomatoes, sun-dried tomato, and young olive oil.

CAESAR SALAD G, M, MD,F, E 200g 17
A mix of greens and iceberg lettuce with cherry
tomatoes, crunchy croutons, aged Parmesan, and
classic Caesar dressing — a perfectly balanced
foundation for a timeless favorite.

Add chicken or prawns to make it your own.
Add-on: Chicken fillet 120g 6 / Prawns 100g 13

MAIN COURSES

GRILLED SEA BASS FILLET F 320g 41
Adriatic sea bass marinated in parsley and garlic,
served with young potatoes, sautéed baby spinach,
and lime.

OCTOPUS ESCABECHE (SPICY)ML 3509 39
Our Latin-inspired take on escabeche - tender
octopus served with a bold onion and aji amarillo
ragout, roasted sweet potato, olives, chili pepper,
oregano, and lime, topped with a soft-boiled egg. A dish
defined by its vibrant depth and bright, tangy edge.

CHICKEN SATAY sB,F, P 500g 28
Grilled chicken in a creamy, house-made coconut
milk and peanut butter sauce, prepared in a wok
with ginger and chili, served in a dim sum steamer
with basmati rice, red cabbage, bell pepper, young
soybeans, and carrot.

SEAFOOD RISOTTO cC,CL, M, ML 3509 38
A luxurious risotto infused with prawn bisque,
featuring succulent prawns, calamari, clams,
octopus, and cherry tomatoes, finished with
30-month-aged Parmesan.

SPAGHETTI

ALLE VONGOLE ML, G, E,M 360g 29
Homemade spaghetti with Adriatic clams, garlic,
white wine, young olive oil, parsley, butter, and
Parmesan — made with shellfish from our live tanks
for peak freshness.

PACCHERI WITH

BRAISED OXTAILG, E, M, CL 360g 28
A refined take on the Dalmatian pasticada —
paccheri pasta with slow-braised oxtail in a rich
cherry tomato and butter sauce, finished with
aromatic herbs and 30-month-aged Parmesan.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P — Peanuts; SB - Soya Beans; M — Milk; CL - Celery; MD — Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin;
ML - Molluscs. All the prices are in euros, including VAT at the current rate. All prices are subject to 10 % service charge.



DAILY CATCH
& SEAFOOD
SPECIALS

FRESH FISH OF THE DAY 100g 1
Locally sourced and served as crudo, grilled, baked
in salt, or wrapped in parchment — on your choice.

LOBSTER 1009 28
Fresh lobster, prepared grilled, fritto, in tacos,

or served with pasta for the ultimate seafood
experience.

OCTOPUS 100 24
Crilled or served as a salad — tender,
Mediterranean style.

BLACK TIGER PRAWNS 1009 14
Grilled to highlight their sweet, delicate flavor.

SQUID 100g 12

Grilled for a smoky and tender finish.

PREMIUM MEAT
SELECTION

BLACK ANGUS RIB EYE (USA) 100g 31
A marbled, flavorful cut of premium Black Angus beef,
grilled to perfection

WAGYU STRIPLOIN A-5 (JAPAN) 100g 85
Ultra-premium Japanese Wagyu with exceptional
marbling and melt-in-your-mouth texture.

IBERICO PORK NECK (SPAIN) 100g 17
Juicy pluma cut josper-grilled for a smoky and refined
experience.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P — Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD — Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin;
ML - Molluscs. All the prices are in euros, including VAT at the current rate. All prices are subject to 10 % service charge.



SIDES

GRILLED GREEN ASPARAGUS 1309 21

Finished with chives and a touch of lime.

FRIED BABY POTATOES M 160g 9

With butter, rosemary, and sea salt flakes.

DALMATIAN-STYLE STEW M 160g 9
Baby potatoes and baby spinach in a garlic, parsley,
white wine, and butter emulsion.

TRUFFLE FRIES M 160g 1

Fries with 30-month-aged Parmesan,
seasonal black truffle, and truffle oil.

BASMATI RICE M 180g 9

Aromatic, fluffy, and the perfect complement to any dish.

48-HOUR CRAFTED
SAUCES

DESSERTS

PERIGUEUX SAUCE M, CL 45g 10

Luxurious, truffle-based sauce with a hint of cognac.

GREEN PEPPER SAUCE M, CL 45¢ 6

Made with Madagascan green pepper, veal demi-glace,
and butter — creamy with a bold, peppery bite.

HONEY CAKE G, M, E,N 160g 12
Layers of honey sponge with banana and sour
cream filling, served with raspberry sauce.

MILLE-FEUILLE G,E, M 1409 1
Crispy layered pastry with vanilla cream
and honey sauce.

PINEAPPLE CARPACCIO G,E, M 150g 12
Marinated pineapple with coconut sorbet
and crisp coconut cookie.

DOUBLE CHOCOLATE G, E, M, N 150g 13
Chocolate biscuit with milk and dark chocolate
cream, topped with hazelnuts.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P — Peanuts; SB - Soya Beans; M — Milk; CL - Celery; MD — Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin;
ML - Molluscs. All the prices are in euros, including VAT at the current rate. All prices are subject to 10 % service charge.



ICE CREAM
AND SORBETS

VANILLA MADAGASCAR M 65g 35
Creamy Madagascar vanilla ice cream with a rich,
smooth finish.

BELGIAN CHOCOLATE M 65¢g 3.5
Deep, velvety Belgian chocolate ice cream made
with premium cocoa.

PISTACHIO PRALINE M, N 659 3.5

Lush pistachio ice cream with a delicate praline twist.

BANANA CARAMEL ICE CREAM M  65¢ 35
Smooth banana ice cream swirled with rich caramel
for a sweet, comforting finish.

YOGURT & SOUR CHERRY

ICE CREAM M 659 35
Creamy yogurt ice cream with a swirl of tangy sour
cherry — bright and balanced.

STRAWBERRY & CHAMPAGNE

SORBET 659 3.5
Light strawberry sorbet infused with champagne for
an elegant, refreshing note.

KIDS MENU

MACARONI WITH BUTTERE,G,M 120 9
Soft baby macaroni in a creamy butter sauce brings
warmth and simplicity, perfect for little appetites.

BOLOGNESE MACARONI CL,E,G,M 140g 13
A favourite among children — macaroni served with
rich beef Bolognese, blended with tomato, butter and
a touch of olive oil for a comforting, flavourful meal.

GRILLED SEA BASS FILLET 1409 19
Lightly grilled Adriatic sea bass fillet paired with
fries, lemon and a drizzle of young olive oil — a
fresh and gentle dish for seafood-loving kids.

GRILLED CHICKEN FILET 180g 14
Juicy grilled chicken filet served with crispy fries
and classic ketchup — a simple, tasty choice that
never fails.

N - Nuts; G - Gluten; C - Crustacean; E - Eggs; F - Fish; P — Peanuts; SB - Soya Beans; M - Milk; CL - Celery; MD — Mustard; SS - Sesame; SD - Sulphur Dioxide; L - Lupin;
ML - Molluscs. All the prices are in euros, including VAT at the current rate. All prices are subject to 10 % service charge.



CTAPTEPHI

F'YAKAMOAE (VEC) G 4209 25
KpeMoBeIt MycC 13 CneAoro aBokapo B COYeTaHumn
C CanbCcoy MuKo-pe-ranvio. [lopaércsa ¢ XpyCcTammMm
KYKYPY3HbBIMU YAMNCAMU U AOALKOM AAMMa AAS
MAEAABLHOIO 6aAQHCA BKYCOB.

A3AA3NKN G M 180g 10
TpaAMUMOHHAasA rpeyeckas 3aKkycka M3 ryctoro
Jiorypta, cBexero orypua, ykpona, YeCHOKa M yKCyca.
[lopaéTtcsa c rpeyeckosi MUTOM.

TUPOKADTEPU G, M 1809 10
[TnkaHTHas rpeyeckas nacrta M3 ¢eTtel, 3aNe4YEHHOro
CAAAKOrO rnepua, XaAaneHbo, HorypTa M AMMOHHOTO
coka. [MopaéTcs ¢ rpeyeckost NUTOM.

AN N3 BAKAAKAHA G, N, E, SS 185 10
[leyéHbisi 6akAaxaH ¢ KpaCHbIM MepuyemM, apoOMaTHbLIMM
TPaBaMu U TAXUHM, YKPALLEH NPSHbIMU rpeLKMMmM
opexamu. [lopaéTca ¢ rpeyeckon MUTOM.

MAPNHOBAHHbIE OAMBKUA 80g 9
HacbllwjeHHoe u apoMaTHOEe aCcCoOPTHU MECTHbIX
OAMBOK, MAPUHOBAHHbLIX B MACAE XOAOAHOIO OTXMMA
C 4eApOs aneAbCHHaA.

YCTPULUDbI

YCTPULBbI FINE DE CLAIRE ML, CL

1 wrT. 40gq 9
6 wr. 2409 49
12 wr 4809 99

CBexue yCcTpuLbl MOAAKOTCS C KAQCCUYECKNUM
paHLUYy3CKMM COYCOM MUHbOHET, GUPMEHHbLIM
COYyCOM OT Lepa Aeye pe TUrpe C apoMaToM rpuéos,
Ta6acko M AOALKOM AdKMaA.

ACCOPTHU 3AKYCOK

CEAEKUMA CEBUYE F CLN,SS,C,SB 11kg 138
M3bickaHHOe coyeTaHme NaT BUAOB CeBMYE —
CUBAac, MOPCKOM AelLL, XeATONEpbIK TyHewl, rop u
MapuHOBaHHbIe LWnmTake. [lopaeTca ¢ NpeccoBaHHOM
AblHEN, MEAOM M MUHAAAEM.

XOAOAHOE ME3E G, M, N, E, F 800g 29
PasHoo6pa3me knaccmyeckmx 3aKyCok: A3aA3MKH,
TUPOKAPTEPU U NACTa M3 BAKAAKAHOB, XPYCTSLLYMI
nmMTa xAe6, MapMHOBAHHbLIE aHYOYCbl, CBEXMI peanc,
OAMBKM, OTYpLbl, Kanepchbl, Yeppu M CbIp XaAAYMMU,
o6xapeHHbIN B xocnepe. boraTbii 6yKeT BKYCOB U
TEKCTYP AN MAEAALHOIO Ha4YaAa Tparnessbi.

CEBMYE

CEBUYE U3 CUBACA F, CL 2009 27
AAPHATUYECKMI CM6AC, MAPMHOBAHHbLIN B AeYe

A€ TUrpe, C KPaCHbIM AYKOM, KOPUAHAPOM, YMAM,
CAAAKOM KyKYypy304 M 3aneyéHHbIM 6aTaTOM.

CEBUYE M3 MOPCKOTI'O AELLLA F N 2009 29
Mopckoit Aely B KOKOCOBOM Aeye pe Turpe,
YKPpaLIEHHbIN 6aHAHOBLIMU YAMCAMM, YNUAN,
MWKPO3eAeHbtO, KOKOCOBbLIMU YNMCAMU U
6a3MAMKOBBLIM MACAOM.

CEBMNYE U3 TYHLIAF, SS, C, SB 2009 26
JKEATONEPLIVI TYHEL C AOALKAMM aMeAbCHHA,
O6XapeHHbIMN CEMEHAMM KyHXYTa, KyHXYTHBEIM MACAOM,
3eAEHbIM AYKOM, XaAaMeHbO, COEBLIM COYCOM, MAHFOBOM
CaAbCON 1 KpEBETOYHLIMM YNMICAMM.

CEBNYE U3 TODAF, CL 200g 34
[o¢ ¢ aBOKaAO, MKPOK AOCOCH, HOA3Y AeYe pAe TUpe C
LUMTPYCOBLIM apOMATOM, MAPMHOBAHHbIM KyMKBATOM,
TPrOPEALHBLIM MACAOM U MUKPO3EAEHBIO.

CEBMYE U3 WUMUTAKE (VEC)cL 1709 25
MapuHoBaHHbIE LUMUTAKE U LUMMEAXM B Aede

A€ TUrpe ¢ 6eAbIMU TpU6aMu, C AO6ABAEHUEM
CE30HHOIro YEPHOTO TPprOoPeAs, TPOGEALHOrO MAacAa,
KeLbIO U CAAAKOM KyKypy3bl.

N - Opexu; G - TatoTeH; C - Pakoo6pasHble; E - Alua; F - Poi6a; P - Apaxuc; SB - CoeBble 606b1; M - MoAoko; CL - Ceabpepeit; MD - Topunua; SS - KyrxyT; SD - Anokcup cepbl;
L - Atonun; ML - Moaatocku. Bece ueHbl ykasaHbl B eBpo, BkAtoyas HAC no TekyuweMy kypcy. Bce ueHbl ykasaHbl 6e3 yueta 10 % 3a o6CcAyxuBaHMe.



3AKYCKW

MUABDEN M3 BAKAAKAHOB G EM 2009 14
CAroéHOoe 6A0AO U3 XPYCTALYEro 6akAaXaHa C
A33A3MKM U 6a3UAMKOBBLIM MACAOM — AErkoe u
apoMartHoe.

XPYCTAWME LUWYKMNHU M, G 2309 14
HexXHble v MUKAHTHbIE LyKUHW B MaHUPOBKE.
[TopatoTCs € XOAOAHBIM COYCOM M3 KorypTa, ¢petsl u
MSATbl, AQIMOM M NPUNPABOM KapKyH. OCTPOTY MOXHO
peryArMpoBaTh Mo XeAaHUIO.

MWHW-BYPIEPbI

BLACK ANGUS G, E M,Ss 3009 28
MuHn-6yprepbl 13 MecTHoOM rossamHel Black Angus ¢
CbIpOM paKkAeT, MapUHOBAHHbLIMM OrypLAMNU, KPACHbLIM
MapUHOBAHHbBIM AYKOM 1 6ap6EKIO COYCOM.

LWALUABIMKW IBERICO PLUMAE,SS 125¢ 24
LawAblykmy 13 cBuHow wewu Iberico
NPUrOTOBAEHHbIE Ha TPUAE, C YNAM-MANOHE3OM,
CBEXMM AYKOM M AQUMOM.

LWALUABIMKM KAPABUHEPOC C,sS 100g 28
[PUAB-LLALLIABIYKY M3 KpEBETOK KapabuHepocC

C MAHroBOMW CAAbCOM, XaAaneHbO, AGUMOM U
npMANpaBoON TOrapatLiu.

NMOAXKAPEHHDbIE

KAABbMAPBI ML, G, E, M 250 25
XpycTsme KaAbMapbl Ha KAQCCUMYECKOM TapTap-
coyce, C TOHKUMMK craricamm 30-MeCcsiYHOro
napMesaHa m Aerkom HOTKOM YUAU.

BAHb BAO C YTUHbIM

BEAPOM sB,Ss, G 220g 27
AKKYypaTHO pa3peAaHHoe yTuHoe Cy-Bup 6eApo

C XONCHMH-COycOM. [TopaéTcs B MATKMX MapOBbIX
6YAOYKAX C XPYCTALYUM OrypLOM, CBEXMM
KOPMAHAPOM M TOHKUMU AOMTUKAMU YUAM.

N - Opexu; G - TatoTeH; C - Pakoo6pasHble; E - Aiua; F - Poi6a; P - Apaxuc; SB - CoeBsble 606bl1; M - Moaoko; CL - Ceabpepeit; MD - lopunua; SS - KyrxyT; SD - Anokcup cepbl;

BAHb BAO C roBA>KbNUMU

PEBPAMM sB, SS, G 2209 25
ToMaeHble Black Angus pe6pa, rAasnpoBaHHbIE
XOWUCHH cOoycoM. [TopatoTcs B MArKUX NapoBbIX
6YAOYKAX C YNAN-MANOHE3OM, OrypLOM, PEAMCOM U
NOAXAPEHHBIM KYHXYTOM.

BAHb BAO CO CBUHbIMU

PEBPAM SB,SS, G, CL 2209 22
MapurHoBaHHbIe CBUHbIE Cy-BuA pebpa. [lopatoTcs
B MATKUX MapOBbIX 6YAOYKAX C XOMCMHCOYCOM,
orypLoM, peAnCcoM, KpaCHOM KanyCTou u
NOAXAPEHHBIM KYHXYTOM.

L - Atonun; ML - MoaAtocku. Bece ueHbl ykasaHbl B eBpo, Bkatouas HAC no TekyuweMy Kypcy. Bce ueHbl ykasaHbl 6e3 yueta 10 % 3a o6CAyxMBaHMe.



CAAATHI

FPEYECKMIM CAAAT M 5009 21
HA ABE MEPCOHHI

Slpkoe coyeTaHue CrneAbIX AOMALLHUX MOMMAOPOB,
XPYCTALLMX OrypLOB, Me4EHOro 1 CBexero nepua,
KPAaCHOro AyKa, Y8pHbIX MACAMH, KanepcoBs, OPEeraHo,
MATBI U CbIpa peTa — CBEXMI CAAAT, MOAHBIMN
CpeAn3eMHOMOPCKOro XapakTepa.

CAAAT C ABOKAAO MD 220 19
AErKUM 1 OCBEXAIOLLMIA MUKC CBEXMX 3€@AEHBIX AUCTHEB C
apOMATHbLIMM TPaBAMMU, 3E€AEHOM CrapXel 1 UUTPYCOBOM
H0A3Y 3aMpaBKoOM.

APBY3 C ®ETOMN M 2609 17
[IpeccoBaHHbIN crieAbirt ap6y3 B COYETaHMM C CbIpOM
beTa, cBexer MATOM, OAMBKOBLIM MACAOM XOAOAHOTO
OTXMMA, AOABKOM AMMOHA M AErKOW HOTKOM YEPHOIro
nepua — pKkoe mn ocBexaroLyee AeTHee coyeTaHme.,

BYPPATA M 280g 22
KpemoBas 6yppaTa C HEXHOM TaneHaaouM 13
M3MEAbYEHHBIX OAUBOK, MOAAETCA C MECTHBIMU CBEXMMM
M BAAEHbIMM TOMATaMNU 1 OAMBKOBbLIM MACAOM M MOAOABIM
OAMBKOBBIM MACAOM

CAAAT LE3APb G, M, MD, F,E 2009 17
Mukc canata aric6epr ¢ noMmaopamm Yeppu,
XPYCTALMMN FPEHKAMM, BblAEPXAHHBIM MapMe3aHOM

M KAGCCMYECKOW 3anpaBKo Llesapb — MAeaAbHO
C6aAAHCMPOBAHHAA OCHOBA AASl BEYHOM KAQCCUKN.

Ao6aBbTe KypULy MAU KpEeBETKM MO BKYCY.
AOMNOAHUTEABHO:
duae kypuubl 120 g 6 / kpeBeTkn 100 g 13

[ANABHBIE BAKOAA

OUAE CMBACA HATPUAE F 3209 41
AAPUATHMYECKMI CMEAC, MAPUHOBAHHbLIV B MeTpyLUKe
M YyecHoke, MOAAETCS C MOAOABLIM KapTOopeaeM,
TYLWEHBIM MOAOALIM LUMMHATOM U AOALKOW AdMMa.

OCbMWHOTI' 3CKABEYE

(OCTPEIV) ML 3509 39
/\aTMHOBMePMKaHCKaFI nHTEeprnpeTaymns acKkabeye —
HEeXHbIM OCbMUHOT C HacCblLeHHbIM pary n3 Ayka u
AAXNM aMAaPUAAO, 3ane4yéHHbIM 6aTaTOM, OAMBKAMMU,
OCTpbIM MepueM, OperaHo u AAMMOM, YKPaLLeHHbIM
BapeHbIM koM. COYHOEe BAOAO C APKUMU U
MMKAHTHBIMW OTTEHKAMM.

CATAM U3 KYPULIbI SB,F, P 5009 28
Kypuua Ha rpyuae B HEXHOM KpeMOBOM coyce

M3 KOKOCOBOro MOAOKA M apaxmMCcoOBOro MacAa,
NPpUrOTOBAEHHAA B BOKE C UMOUPEM 1 YUAM.
[lopaeTca B AM caMe € pUcoM 6acMaTu, KpacHoOM
KanycTou, 60ArapCckmMM rnepLeM, MOAOAOM COen n
MOPKOBb!O.

PN3OTTO C

MOPEMPOAYKTAMM C, CL, M, ML 350g 38
HexHoe pn3oTTO C KpeBETOYHbIM GUCKOM,
KpeBeTKaMu, KAAbMapaMm, MOAAKOCKAMMU, OCbMUHOITOM
M MOMUAOPAMM Yeppu, MOCLIMAHHOE MapMe3aHOM,
BblpepxaHHeiM 30 Mecaues.

CIMNATETTU C BOHIOAE ML, G, E, M 360g 29
AOMalLHMe CrareTT ¢ aApMaTUYeCKMMM
MOAAOCKaMu (BOHIOAE), 4ECHOKOM, 6€ABIM BUHOM,
MOAOABIM OAMBKOBbLIM MACAOM, METPYLUKOM,
CAMBOYHBIM MaCAOM U BbipepxaHHbIM 30 Mecayes
napMe3aHoM.

MAYEPU C TYLLEHBIM FOBSYKbUM
XBOCTOM G, E, M, CL 3609 28
MN3bicKaHHAasA Bapunauymns ABAMGTMHCKOW nawTmyapbl
— NnacTta nayepun c TyLLIéHblM rOBs)XbMM XBOCTOM

B HacCblLLeHHOM coyce U3 NoOMMAOpoOB Yeppmn m
CAMBOYHOIO MacAaQa, yKpalleHHada nNpaHoOCTaAMU U
napmMe3aHoOM, BblA€pPXAaHHbIM 30 MecsduesB.

N - Opexu; G - TatoTeH; C - Pakoo6pasHble; E - Alua; F - Poi6a; P - Apaxuc; SB - CoeBble 606b1; M - MoAoko; CL - Ceabpepeit; MD - Topunua; SS - KyrxyT; SD - Anokcup cepbl;
L - Atonun; ML - Moaatocku. Bece ueHbl ykasaHbl B eBpo, BkAtoyas HAC no TekyuweMy kypcy. Bce ueHbl ykasaHbl 6e3 yueta 10 % 3a o6CcAyxuBaHMe.



CBEXWE PREMIUM MEAT
MOPEMNMPOAYKTHI SELECTION
N YANOB AHA

BLACK ANGUS PUBAM (CLLIA) 100g 3l

MpaMopHbIf cTelKk 3 oT60pHOM roBanHbel Black

CBEXXAS PbIBA 100g M ANgus, MAEAALHO MPUTOTOBAEHHbLIN Ha FTPUAE.
MecTHasa pbi6a, NOAaETCS Ha BbIGOP: B CTUAE KPYAO,

Ha rpurae, 3ane4yéHHas B COAUM UAU B nepramMeHTe.

BATKO CTPUMAOMH A-5 (ANOHKSA) 1009 85

[lpeMnaAbHbIN AMOHCKNIT Barto C MCKAFOUYNMTEABbHOM

AOBCTEP 100g 28 MPaMOPHOCTLIO M TaloLLel BO pTy TEKCTYpOUi.
CBexui AO6CTEp, MPUrOTOBAEHHbLIN Ha TPUAE, BO

ppuTIOpE, B TAKO MAM C MACTOMN — AASI HACTOSLUMX

L eHITEAST MOPETPOAYKTOR, CBMHAS LLIESI IBERICO (MCMAHWSA) 1009 17

CouHas iberico plum cBuHMHA, NpUroTOBAEHHAas
B rpUAe xocrnep, C TOHKMM AbIMHBIM apOMAaTOM M

OCbMMHor ]Oog 24 M3bICKAHHbBIM BKYCOM.

Ha rpuae uAn B BuAE CAAATa — HEXHOE GAOAO B
cpeapn3eMHOMOPCKOM CTUAE.

YEPHbIE TUTPOBbIE KPEBETKWU 1009 14

O6)deeHHbIe Ha rpuUAe HeXHble U COYHbIEe KpeBEeTKH.

KAABMAPBI 100g 12

CouHble KaAbMapbl Ha TrpuAe.

N - Opexu; G - TatoTeH; C - Pakoo6pasHble; E - Aiua; F - Poi6a; P - Apaxuc; SB - CoeBsble 606bl1; M - Moaoko; CL - Ceabpepeit; MD - lopunua; SS - KyrxyT; SD - Anokcup cepbl;
L - Atonun; ML - MoaAtocku. Bece ueHbl ykasaHbl B eBpo, Bkatouas HAC no TekyuweMy Kypcy. Bce ueHbl ykasaHbl 6e3 yueta 10 % 3a o6CAyxMBaHMe.



[APHWPbDI

3EAEHAA CNAPXXA HA TPUAE 1309 21

C po06aBAeHMEM 3€AEHOIO AYKa LLUAAOTA M AErKOM
HOTKOM AdMMa.

YKAPEHbBIM MOAOAOM
KAPTO®EAb M 160g 9

C MacAoM, pO3MAapPpUHOM U XAOMNbAMU MOPCKOVI COAMN.

AAAMATUHCKOE PATY M 160g 9

Moaopo#t kKapTOpeAb U MOAOAON LWNMHAT B
3MYALCUM M3 YECHOKA, MeTPyLUKU, 6€A0ro BUHA
M CAMBOYHOIO MAacCAa.

KAPTO®EAb ®PU

C TPFKO®EAEM M 160g 1
KapTogpeab ¢pu ¢ BoisepxaHHbiM 30 Mecsaues
napMe3aHoOM, CE30HHbIM YEPHLIM TprodpereM U
TprOpEeAbHbLIM MACAOM.

PUC BACMATU M 180g 9

APOMATHbLIN U BO3AYLLHbIN — MAEAAbHOE
AOMOAHEHME K AO6OMY GAIOAY.

48-YACOBbIE
ABTOPCKWE
COYChbl

COYC NEPUTE M, CL 45q 10

PockoLuHbIf ¢ppaHLy3CKuMit COyC Ha OCHOBE
TprogeAeri, C HOTKON KOHbSIKA.

COYC U3 3EAEHOTO NEPLIA M, CL 45¢ 6

[1psHBIN COYC M3 MAaAArackapckoro 3eAeHOro nepua,

Coyca AEMUTAAC M CAMBOYHOIO MACAQ, NpuaaeT
APKUI aKLEHT MACHBLIM 1 PbIGHbLIM GAOAAM.

AECEPTHI

MEAOBUK G, M, E,N 160g 12
MepoBble 6UMCKBUTEI C MPOCAOMKOM M3 6aHaHa U
CMEeTaHHOro KpeMa, NoAaroTCs € MaAMHOBbLIM COYCOM.

MUABDEM G, E, M 1409 M
XpyCTFILuee CAOEHOE TECTO C BAHUAbHbIM KpeMoM n
MeAOBbIM COYCOM.

KAPMAY4YO C AHAHACOM G, E,M 1509 12

MdPMHOBaHHbIlZ dHaHac C COP6€TOM n3 KOKoCa 1
XPYCTALMM KOKOCOBbIM NnevyeHbeM.

ABOMHOM LLOKOAAA G, E.M N 1509 13
LUOKO/\aAHoe neyeHbe ¢ KpeMoOM N3 MOAOYHOTO U
TEMHOrO LWOKOAAAQ, MOCLIMAHHOE PYHAYKOM.

N - Opexu; G - TatoTeH; C - Pakoo6pasHble; E - Alua; F - Poi6a; P - Apaxuc; SB - CoeBble 606b1; M - MoAoko; CL - Ceabpepeit; MD - Topunua; SS - KyrxyT; SD - Anokcup cepbl;
L - Atonun; ML - Moaatocku. Bece ueHbl ykasaHbl B eBpo, BkAtoyas HAC no TekyuweMy kypcy. Bce ueHbl ykasaHbl 6e3 yueta 10 % 3a o6CcAyxuBaHMe.



MOPOXEHOE
N COPBETDHI

AETCKOE MEHHKO

MAAATACKAPCKAS BAHUAb M 659 3.5

CAMBOYHOE MOpOXEHOe, MPUrOTOBAEHHOEe C
AOGaBAEHNEM OT6OPHOM MAAAraCkapCKOM BaAHMUAM.

BEABITMMNCKMM LLUOKOAAA M 65¢ 3.5

HacbllwjeHHoe MopoxeHoe 13 6eAbIMNCKOro
LLIOKOAAAA C MAEAABLHOM CAMBOYHOM TEKCTYPOU U
60raTblM BKYCOM.

OUCTALLKOBOE NMPAAUHE M, N 65g 3.5

dUCTaKOBOE MOPOXEHOE C XPYCTSLLMM OPEXOBLIM
NPaAnHe, MPUAAIOLLMM €My BOCXUTUTEAbHY!HO
MZIOMUHKY.

MOPO>XEHOE C BAHAHOM

N KAPAMEABIO M 65g 3.5
HacblleHHoe 6aHaHOBOE MOPOXEHOE C TOHKMMM
HOTKAMMW KapaMeAMu.

MOPOXEHOE M3 MOTYPTA

C BULLHEN M 659 3.5
Kpemosoe rioryptoBoe MopoxeHoe

C ApKUM BKYCOM BULLIHM.

COPBET U3 KAYBHUKHA

C WAMIMAHCKHUM 65g 35
AErKMi KAYGHUYHBIN COP6ET C U3ALLHLIMU
OTTEHKAaMM LAMMAHCKOrO.

N - Opexu; G - TatoTeH; C - Pakoo6pasHble; E - Aiua; F - Poi6a; P - Apaxuc; SB - CoeBsble 606bl1; M - Moaoko; CL - Ceabpepeit; MD - lopunua; SS - KyrxyT; SD - Anokcup cepbl;

MAKAPOHbI C MACAOME, G, M 120g 9
HexHble MakapOHbl, MpONUTaHHbIE CAMBOYHbLIM
MaCAOM, — MATKMI U AEAMKATHBIA BKYC, KOTOPbIM
accoummpyeTcs C YIoTOM U MPOCTbIMU PAAOCTSMMU.

MAKAPOHbI C COYCOM

BOAOHbBE3E CL,E, G, M 1409 13
MakapoHbl C KAGCCMYECKMM pary 60AOHbe3e U3
rOBAAMHbI, TOMaTOB, CAMBOYHOTO M OAMBKOBOIO
MAaCA@ — HACLILYEHHO, CbITHO M MO-AOMALLIHEMY.

OUAE CMBACA HA TPUAE 140g 19
®dunae ceexero appnatnyeckoro cubaca,
NPpUrOTOBAEHHOE Ha rpuAe, — Aérkoe u
C6aAaHCHMPOBAHHOE 6AI0AO. [TopaéTcsa ¢ kapToperem
¢pn, AMMOHOM U OAMBKOBBLIM MACAOM.

KYPUHASA TPYAKA HA TPUAE 180g 14
CouyHoe ¢purAae KypUHOUM FPYAKM HA TpUAE — C
KapTopereM Gpu 1 KAGCCUYECKMM KETYYMOM.
YHnBEpCaAbHbIN, BCEMU AFOGUMBIA BKYC.

L - Atonun; ML - MoaAtocku. Bece ueHbl ykasaHbl B eBpo, Bkatouas HAC no TekyuweMy Kypcy. Bce ueHbl ykasaHbl 6e3 yueta 10 % 3a o6CAyxMBaHMe.
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