PREDJELA | JUHE / APPETIZERS & SOUPS

TARTAR OD ORADE / SEABREAM TARTAR

MLADI LUK, KRASTAVCI, CILI, AVOKADO, PAPAR U ZRNU, PERLE BALSAMICA

WITH SPRING ONION, CUCUMBERS, CHILLI, AVOCADO, PEPERDROPS, BALSAMIC PEARLS @)
25,22 EUR / 190,00 HRK

CARPACCIO OD HOBOTNICE / OCTOPUS CARPACCIO

ZEMLJA OD MASLINA, LISNATE SALATE, AIOLI OD INCUNA, SEGMENTI NARANCE, KAPARE
WITH OLIVES, GREEN SALAD, ANCHOVYE AIOLI, ORANGE SEGMENTS, CAPERS (3.4,7,.13)
23,89 EUR / 180,00 HRK

DALMATINSKA PLATA ZA DVOJE / DALMATIAN PLATTER FOR TWO

PRSUT, PANCETA, MLADI SIR, MARINIRANI INCUNI, MARINIRANI BARBUNI, PAPRICICE PUNJENE SKRIPAVCEM,
MARINIRANE BALANCANE, MASLINE, KISELI KRASTAVCI | LUCICI, RAJCICE, KUHANO JAJE

SMOKED HAM, BACON, CHEESE, MARINATED ANCHOVIES, MARINATED RED MULLET, PEPPERS STUFFED WITH
“SKRIPAVAC” CHEESE, MARINATED EGGPLANT'’S, GHERKINS, OLIVES, TOMATOES, ONION, BOILED EGGS @.4.7)
36,50 EUR / 275,00 HRK

KAMENICE (6 KOM) / OYSTER (6 PCS)
SVJEZE OTVORENE MALOSTONSKE KAMENICE, MIGNONETTE UMAK, LIMUN
FRESH OYSTERS FROM THE NEARBY TOWN OF “MALI STON”, MIGNONETTE SAUCE, LEMON (.13)
23,89 EUR / 180,00 HRK

BUZARA OD JADRANSKIH SKOLJKI / “BUZARA” STEW WITH ADRIATIC SHELLFISH
PECENI CESNJAK, BRUSCHETTE SA KREMOM OD CESNJAKA

SERVED WITH ROASTED GARLIC AND BRUSCHETTA WITH GARLIC CREAM (1.2.4.13)

23,89 EUR / 180,00 HRK

RIBLJA JUHA / FISH SOUP

EKSTRA DJEVICANSKO MASLINOVO ULJE, PERSIN, RIZA
SERVED WITH EXTRA VIRGIN OLIVE OIL, PARSLEY, RICE 2.4.13)
11,95 EUR / 90,00 HRK

HLADNA GAZPACHO JUHA / COLD GAZPACHO
MARINIRANE KOZICE, ALGE, PEPPERDROPS

MARINATED PRAWNS, SEAWEED, PEPPERDROPS (24,13)

10,62 EUR / 80,00 HRK

RIZOTO & TJESTENINA / RISOTTO & PASTA

RIZOTO / RISOTTO

KOZICE, PECENE ARTICOKE, ULJE PERSINA
PRAWNS, ROASTED ARTICHOKES, PARSLEY OIL (2.4,13)
22,56 EUR/ 170,00 HRK

CANNELLONI

PUNJENI SA RICOTTA SIROM, SPINATOM, UMAK OD RAJCICE, PESTO OD BOSILJKA
STUFFED WITH RICOTTA, SPINACH, TOMATO SAUCE, BASIL PESTO 3,7

21,24 EUR / 160,00 HRK

LINGUINI

MORSKI PLODOVI, CHERRY RAJCICE

WITH SEA FOOD AND CHERRY TOMATOES (1,2,3.4,7.13)
19,90 EUR /150,00 HRK

SA ZARA... / FROM THE GRILL...

PECENI LIGNJI / ROASTED SQUIDS

PAPARDELLE OD TIKVICA, CESNJAK, AGRODOLCE, PICO DE GALLO
ZUCHINNI PAPARDELLE, ONION, AGRODOLCE GARLIC, PICO DE GALLO (4.13)
33,18 EUR/ 250,00 HRK

DALMATINSKA “PRZOLICA” / DALMATIAN STYLE STEAK “PRZOLICA”

PECENI KRUMPIR U KORI, CAPONATA, MARMELADA OD LUKA, PECENO JAJE, SALATA OD KRASTAVACA, RAJCICE | LUKA
WITH BAKED POTATOES, CAPONATA, ONION MARMELADE, FRIED EGG, TOMATO ONION AND CUCUMBER SALAD (3,10)
38,49 EUR / 290,00 HRK



IZ TAVE... / FROM THE PAN...

FILET ORADE / SEABREAM FILET

ROMANO MAHUNE, KREMA OD DIMLIENE BATATE, RIBLJI VELOUTE, SEGMENTI AGRUMA, PRZENE KAPARE
ZROMANO GREEN BEANS, SMOKED SWEET POTATOE CREAM, FISH VELOUTE, CITRUS SEGMENTS, FRIED CAPERS (4,7)
29,86 EUR / 225,00 HRK

PECENA KREMASTA PILECA PRSA IZ DOMACEG UZGOJA / ROASTED CREAMY

ORGANICALLY RAISED CHICKEN BREAST

RATATOUILLE POVRCE, GLJIVE, GREMOLATA, RAVIOLI SA BUCOM | PRZENIM BUCINIM SJEMENKAMA

RATATOUILLE VEGETABLES, MUSHROOM, GREMOLATA, RAVIOLI STUFFED WITH PUMPKIN AND PUMPKIN SEEDS (1.3,9,10)
25,22 EUR / 190,00 HRK

ULOV DANA (1 KG) / CATCH OF THE DAY (1 KG)

MOLIMO PITAJTE VASEG KONOBARA ZA ULOV DANA

PRIPREMAMO NA ZARU, KUHANO NA PARI, PECENO U KORI OD KRUPNE SOLI, NA “BUZARU” ILI “POPARU”
PLEASE, ASK YOUR WAITER ABOUT OUR CATCH OF THE DAY, PREPARED

GRILLED, STEAMED, BAKED IN SALT CRUST, TRADITIONAL “BRODETTO” OR “POPARA” STYLE

RIBA / FISH (4)
95,56 EUR / 720,00 HRK

JASTOG / LOBSTER (2)
130,07 EUR / 980,00 HRK

SKAMPI | KOZICE / SHRIMP AND PRAWNS (2,13)
90,25 EUR / 680,00 HRK

PRILOZI / SIDE DISHES

KUHANI KRUMPIR / BOILED POTATOES,

SALATA OD RAJCICE, KRASTAVACA | LUKA / TOMATO, CUCUMBER AND ONION SALAD,
PIRJANI SPINAT / SAUTEED SPINACH

POVRCE NAZARU / GRILLED VEGETABLES

RIZA NA MASLACU / BUTTERED RICE

KLASICI CHEFOVE BAKE / CLASSIC DISHES BY OUR CHEF'S GRANDMA

“PASTICADA” / TRADITIONAL WINE BRAISED ROUND STEAK BEEF “PASTICADA”
NJOKI OD KRUMPIRA, CIPS OD PANCETE

WITH POTATO GNOCCHI, BACON CHIPS (139,10)

31,19 EUR / 235,00 HRK

RIBARSKA PLATA / FISHERMANS PLATTER

FILE BIJELE RIBE, RAZNJIC OD SABLJARKE, LIGNJI, KOZICA, JAKOBOVA KAPICA, DAGNJE, BLITVA S KRUPMIROM

WHITE FISH FILLET, SWORDFISH SKEWER, SQUID, PRAWNS, SCALLOPS, MUSSELS, SWISS CHARD WITH POTATOES (2,4,13)
35,84 EUR / 270,00 HRK

VEGETARIJANSKA JELA / VEGETARIAN DISHES

TABBOULEH

SALATA OD BULGURA, PERSINA, RAJCICE | MENTE
BULGUR, PARSLEY, TOMATO AND MINT SALAD (1)
15,26 EUR / 115,00 HRK

PARMIGIANA DI MELENZANE

SLOZENAC OD SIRA | PATLIDZANA S PESTOM OD BOSILJKA
EGGPLANT PARMIGIANA WITH CHEESE AND BASIL PESTO (1,23.4,7,13)
19,24 EUR / 145,00 HRK



DESERTI / DESSERTS

BLACK VELVET

COKOLADA | KUPINE

CHOCOLATE AND BLACKBERRIES (1,35,7.8)
10,62 EUR / 80,00 HRK

CREME BRULEE

KROKANT OD BADEMA, GROZDE

WITH ALMOND BRITTLE, AND GRAPES (1,36,7.8)
10,62 EUR / 80,00 HRK

PAVLOVA

KREMA OD BJELANJAKA, AKTIVNI UGLJEN, SLADOLED OD CRNOG SEZAMA, KREMA OD LIMUNA
SOFT MERENGUE, ACTIVE CHARCOAL, FRUIT, BLACK SESAME ICE CREAM, LEMON CREAM (3,7,11)
10,62 EUR / 80,00 HRK

ZDRAVI KOLAC S VOCEM / HEALTHFUL MIXED FRUIT CAKE
ROGAC, MRKVA, NARANCA, SORBETO OD MALINE

WITH CAROB, CARROT, ORANGE AND RASPBERRY SORBETO ()

10,62 EUR / 80,00 HRK

VOCNI TANJUR “PRORA” / GRAND FRUIT PLATE “PRORA”

SELEKCIJA TROPSKOG | DOMACEG VOCA SA SORBETOM OD SUMSKOG VOCA | JOGURTA

ARICH SELECTION OF TROPICAL AND LOCALLY - GROWN FRUIT, SERVED WITH MIXED BERRY SORBET (7)
11,28 EUR / 85,00 HRK

PLATA SIREVA / CHEESE PLATTER
PASKI SIR, KOZJI SIR S TARTUFIMA, SIR ZIGLJEN IZ KRAVLIEG | OVCJEG MLIJEKA, POLUTVRDI KRAVLJISIR S
MEDITERANSKIM BILJEM, MARMELADA OD GORKE NARANCE, KREKERI
HARD SHEEP CHEESE FROM THE ISLAND OF PAG, ZIGLJEN CHEESE MADE FROM GOAT AND SHEEP MILK, COW S MILK

CHEESE WITH MEDITERRANEAN HERBS, GOAT CHEESE WITH TRUFFLES, BITTER ORANGE MARMALADE, CRACKERS
(137.811)
19,91 EUR / 150,00 HRK



ALERGIJE | INTOLERANCIJE:

U SLUCAJU ALERGIJA NA ODREDENU HRANU ILI SASTOJKE MOLIMOOBRATITE SE NASEM OSOBLJU KAO | UKOLKO SU VAM
POTREBNE DODATNEINFORMACIJE O KORISTENIM SASTOJCIMA | NACINU PRIPREME POJEDINIH JELA

ALLERGIES AND INTOLERANCE:

PLEASE SPEAK TO A MEMBER OF OUR STAFF IN CASE OF FOOD ALLERGIES OR SPECIAL DIETARY NEEDS OR IF YOU WOULD
LIKE TO FIND MORE ABOUT OUR INGREDIENTS AND FOOD PREPARATIO PROCESS.

ALERGENI |

1 GLUTEN |2 RAKoVI 13 JAJA 14 RIBA | 5KIKIRIKI |16 SOJA | 7 MLIJEKO | 8 ORASASTO VOCE 19 CELER |10
GORUSICA 111 SEzAM 112 LUPIN | 13 MEKUSCI | 14 S02

ALLERGENS |

1 GLUTEN | 2 CRUSTACEANS | 3EGGS |4 FIsH | 5PEANUTS |16 SOYA |7 MILK | 8 NUTS |9 CELERY | 10 MUSTARD |
11 SEzAME [ 12 LUPIN | 13 MoLLuscs |14 So2

Dvojno iskazivanje cijena - Sukladno Zakonu o uvodenju EUR kao sluzbene valute u Republiku Hrvatsku, Jadranski luksuzni
hoteli d.d. u obvezi je tijekom trajanja razdoblja dvojnog iskazivanja cijena (5. rujna 2022. do 31.prosinca 2023.g.) iskazivati
cijenu usluge u euru i kuni, a uz primjenu fiksnog tecaja konverzije (1EUR-7,53450 HRK) i uz pravila za preracunavanje i
zaokruZivanje. U razdoblju dvojnog iskazivanja novcaniiskazi vrijednosti u valuti koja nije sluzbena valuta samo su informativnog
karaktera.

Dual Display and Euro Pricing - according to the Euro Adoption Act as official currency in the Republic of Croatia, Adriatic Luxury
Hotels j.s.c. has legal requirement to implement dual pricing display including both Kunas and Euros pricing as of September
5th, 2022, till December 31st, 2023, implementing fixed currency exchange (1 EUR - 7,53450 HRK). All amounts will be rounded
and presented according to the legislation in place. In the period of dual display, the amount of currency still not official of the
time of display will serve for information purposes only.



