STARTERS

Local Charcuterie & Cheese
cold cuts, local cheese, artisan bread, ajvar
110g / 20 €

Kac¢amak
kajmak espuma, corn crumble, thyme oil ©> P 'V
180g / 19 €

Adriatic Fish Broth

local fish, tomato, parsley oil,
crispy brioche crumble 5™ F 6 ¢ SU

250ml / 21 €

Roast Tomato Veloute

rosemary ricotta quenelle,
parmesan crisps, basil oil >¢V

250ml / 16 €

Njegusi Tartare
beef tenderloin, mustard gel, cured egg yolk,
homemade toast, pickled shallot *5 ™ &SV

1308 / 24 €

Scallops

cauliflower purée, njeguski pancetta,
brown butter 55 P

1408 / 23 €

Veal Cheek
slow-cooked veal cheek, red wine jus,
pickled shallot ¢SV

200g / 20 €

5 Locally Sourced, ™ Tradition Inspired, ® Dairy,
FEgg, N Nuts, © Gluten, ©Celery, " Fish, S Seafood,
SUSulphites, 5° Soy, 5t Sesame, ¥ Vegetarian, *° Vegan

We cannot guarantee that products are allergen-free or
have been produced in an allergen-free environment.

If you have any concerns regarding food allergies,
please alert your server before ordering.

All prices include VAT and are subject to 10% service charge.
Select dishes feature raw or lightly processed
ingredients - please enjoy at your own discretion.

LS, TI, D, G, SU

MAINS

Charred Aubergine
red pepper sauce, toasted pine nuts,
pomegranate molasses, micro herbs ™SV

4508 / 25 €

Grilled Octopus

fondant potato, parsley oil,
octopus jus, lemon zest 55V

270g / 32 €

Ravioli

homemade dough, njegusi cheese,
sage infused brown butter ©5T CED/V

2408 / 22 €

Saffron Risotto

mussel & prawn bisque,
saffron, chives, lemon ™5 DSV

2508 / 30 €

Lamb Chops

creamy herb-infused polenta, cherry tomato

confit, lamb jus, pistachio powder P!

280g / 36 €

Dry-Age Ribeye
pressed potato, baby courgette,
demi-glace, garlic confit *5 P SV

300g / 88 €

DESSERTS

Local Krempita ™ 5P/ 12 €
Lemon Tart “5? / 12 €
Raspberry Pavlova 57 / 13 €
Dark Chocolate Suprise *V / 15 €

Ice Cream

Mamula Rosemary & Olive Oil® / 7€
Mix Berries® / 7€

Sorbet

Mango & Passion fruit '° |/ 7€
Limoncello '° / 7€



