CICCHETTI

TRUFFLE ARANCINI WAGYU CROQUETTES HARRY’S ZUCCHINI
Tartuf, riza, sir Wagyu govedina, mozzarella, prsut, Tikvice u tempuri, umak od
/ Truffle, rice, cheese Grana Padano / Wagyu beef, mozzarella, kremastog sira i kopra /
9,00 € prosciutto, Grana Padano Tempura zucchini, creamy
14,00 € cheese and dill sauce
8,00 €
HOUSE POTATOES FOCACCIA OLIVE
Przeni krumpiriéi Zac¢insko bilje, rajc¢ica, masline Masline / Olives
/ French fries / Herbs, tomato, olives 4,00 €
6,00 € 5,00 €

RAW

CEVICHE BY HRVOJE ZIROJEVIC SHRIMP TARTARE RAW TUNA
Brancin, Skamp, kapesanta, $afran, Jadranske kozice, $afran, Vlasac, limeta, soja, ponzu /
ljubicasti Luk / Sea bass, scampi, ikra pastrve, gel agruma Chives, lime, soy, ponzu
scallop, saffron, red onion / Adriatic shrimp, saffron, 19,00 €
20,00 € trout roe, citrus gel
21,00€
BEEF CARPACCIO SMOKED BEEF TARTARE BEETROOT TARTARE
Junec¢i file, maslinovo ulje, Grana Biftek, gorus$ica, senf, Cikla, ljesnjak, gel od narance,
Padano / Beef fillet, olive oil, chilli pesto / Beef ¢ips ¢icoke / Beetroot, hazelnut,
Grana Padano tenderloin, mustard, chilli orange gel, Jerusalem artichoke
19,00 € pesto chips
20,00 € 17,00 €

STARTERS

FRENCH ONION SOUP CURED & AGED (za dvoje / for two) BURRATINA
/ FRANCUSKA JUHA OD LUKA Drniski prsut, kravlji sir, kozji sir, Rajc¢ica, bosiljak
Grana Padano, kruton ukiseljena kapulica, masline, grisini / Drnis / Tomato, basil
/ Grana Padano, croutons prosciutto, cow cheese, goat cheese, pickled 14,00 €
7,00 € onion, olives, grissini
36,00 €
SHRIMP & SCAMPI PATE PARMIGIANA
Pasteta od Skampi i kozica Patlidzan, domaca $al8a, sir
/ Shrimp and scampi péaté / Eggplant, homemade tomato
16,00 € sauce, cheese

15,00 €



CARBONARA
Domaca tjestenina, guanciale,
Pecorino sir / Homemade pasta,
guanciale, Pecorino cheese

18,00 €

RICOTTA RAVIOLI & BEEF RAGU
Ricotta sir, juneéi ragu
/ Ricotta cheese, beef ragu
19,00 €

. SCAMPI & PROSCIUTTO
Skampi, prsut, bijela riza
/ Scampi, prosciutto, white
rice
25,00 €

BEEF TENDERLOIN
Junec¢i file, krumpir u kori,
demi-glace / Beef fillet, baked
potatoes, demi-glace

34,00 €

Pire od cvjetace,

PASTA & RISOTTO

CACIO E PEPE
Domac¢a tjestenina, papar,
Pecorino sir / Homemade pasta,
pepper, Pecorino cheese

16,00 €

SCAMPI RAVIOLI
Krema od $kampi i brancina,
sir, ulje persina / Shrimp
& sea bass velouté, cheese,
parsley oil
23,00 €

MAINS

MONKFISH & PANCETTA
Grdobina u panceti, rimski njoki,
umak na bazi 8koljki / Pancetta-
wrapped monkfish, Roman gnocchi,

shellfish velouté

29,00 €

L’ENTRECOTE
/ RIB-EYE STEAK
Rib-eye odrezak, Dijon umak,
przeni krumpir / Rib-eye
steak, Dijon mustard sauce,
fried potatoes

32,00 €

CAULIFLOWER STEAK

PASTA POMODORO
Domaca tjestenina, domaca $alsa,
mozzarella / Homemade pasta,
tomato sauce, mozzarella

15,00 €

SEASONAL HOUSE RISOTTO
Carnaroli riza, sezonski sastojak,
maslac i zreli sir / Creamy
Carnaroli risotto with seasonal
ingredient, butter & aged cheese

19,00 €

0SSOBUCO
Teleéa koljenica, rizoto
milanese, demi-glace / Veal
shank, Milanese risotto,
demi-glace

27,00 €

TRUFFLED CHICKEN
Piletina, sir, panko, tartufi
/ Chicken, cheese,

18,00 €

redukcija barolo vina i tartufa,

ukiseljena cvjetaca, gazpacho od paprike / Cauliflower

purée,

CAMEMBERT & POMEGRANATE
Hrskave salate, Camembert sir,
nar, orasSasti plodovi / Crisp

greens, Camembert cheese,
pomegranate, mixed nuts

9,00 €

Barolo wine and truffle reduction,

cauliflower, red pepper gazpacho

18,00 €

SALATE / SALADS

QUINOA & CHICKEN
Kvinoja, piletina, baby S$pinat,
krastavac, cherry rajcice /
Quinoa, chicken, baby spinach,
cucumber, cherry tomatoes

15,00 €

pickled

ROCKET & PARMESAN SALAD
Rikula, parmezan, cherry
rajé¢ice/ Arugula, Parmesan,
cherry tomatoes

7,00 €

OO

Popis alergena dostupan je kod naSeg osoblja.

A list of allergens is available from our staff.

panko, truffles



