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P O TA Ž  DA N A  /  D a i l y  C r e a m y  S o u p                                                               6
(220g)

B U R R ATA                                                                                                     1 3
Pesto  Genovese ,  zač insko b i l je .  ( 180g)
Pesto  Genovese ,  herbs

T O M AT O  C A R R PAC C I O                                                                             1 0
Paradajz ,  burrata ,  pesto  Genovese i  masl inovo u l je  (300g)
Tomato,  burrata ,  pesto  genovese &  o l ive  o i l

TATA R  B I F T E K  /  B e e f  Ta r t a r e                                                                      1 8                 
Bif tek ,  kapula ,  kapar ,  krastavac ,  Di jon ,  samba oelek ,  Vočester  i  mas l .  u l je  (250g)
Beef ,  capers ,  cucumber ,  Di jon ,  samba oelek ,  Worcestershi re  &  o l ive  o i l    

TATA R  L O S O S  /  S a l m o n  Ta t a r                                                                     1 7
Losos ,  krastavac ,  kapula ,  kapar ,  ponzu,  l imeta ,  susam i  maslac  sa  st rane (250g)
Salmon,  cucumber ,  onion ,  capers ,  ponzu,  l ime,  sesame & butte  on the s ide  (300g)

M I X  L O K A L N I H  S I R E VA  /  M i x  o f  l o c a l  c h e e s e                                               8
Sir  i z  u l ja ,  s i r  sa  papr ikom,  krav l j i  s i r  suv i ,  med,  oras i  i  bademi  ( 100g)   
Cheese in  o i l ,  cheese with  peppers ,  dr y  cow's  cheese ,  honey,  nuts  and almonds

L O K A L N I  P R Š U T  /   L o c a l  p r o s c i u t t o  ( 1 0 0 g )                                                   9   

M I X  M A S L I N A  /  O l i v e s  m i x  ( 1 4 0 g )                                                                4

MEDITERRANEAN  STOPS
S H A R I N G  I S  CA R I N G

SNACKS & BITES
E A S T W E S T

EDAMAME                      6 .5
( 150g)

EBI  CHIPS                         6
čips  od gambora  
shr imp chips
( 100g)

POHOVANI  GAMBORI        1 1
Crispy  Shr imps
(sweet  chi l ly ) (200g)

POHOVANI  LUK               5
f r ied onion r ings  
(250g)

POMFRIT                         4 .5
f rench f r ies
(200g)

CHICKEN NUGGETS        5 .5
(250g)

K av i j a r  /  C av i a r  

Crni  Kav i jar  Estur ion de Sarr ion Royal  Baer i i  Premium 30g      1 10
Black Caviar  Estur ion de Sarr ion Royal  Baer i i  Premium 30g    

sve  c i jene su  iz ražene u  eur ima /  a l l  pr ices  are  in  EUR



LATINO TOUR
s h a r i n g  i s  c a r i n g

J A L A P E Ñ O  W R A P                                                                                                        1 0 . 5
zapečena ja lapeño paprika  punjena krem s i rom,  obavi jena pančetom 220g
gri l led  ja lapeño pepper  f i l led  with  cream cheese ,  wrapped in  pancetta

M E K S I Č K A  k u k u r u z n a  S A L A T A  /  M E X I C A N  c o r n  S A L A D                                             6 . 5
Kukuruz ,  k ise la  pav laka ,  ja lapeño papr ika  i  kor i jander ,  kurkuma,  tabasco (200g)
Corn ,  sour  cream,  ja lapeño pepper  and c i lantro ,  kurkuma,  tabasco

G A M B A S  A L  A J I L L O                                                                                                       1 7
Gambori  u  sosu od pelata ,  b i je log v ina ,  masl .  u l ja  i  svježeg b i je log luka (250g)
Shrimps in  gar l ic  and white  wine ,  o l ive .  o i l  &  tomato sauce

G U AC A M O L E  ( 2 0 0 g )                                                    N AC H O S  c h i p s  ( 1 0 0 g )
( a vo c a d o,  t a b a s c o )            8                                          4 . 5                                      

AEGEAN COAST
M e d i te r r a n e a n  s o u l

S O U V L A K I                                                                                                                
sa  p i let inom. . . . . . . . . . .grčka  p i ta ,  tzatz ik i ,  marin i rana p i let ina ,  l imun (220g)                  13
with chicken . . . . . . . . .greek p i ta ,  tzatz ik i ,  marinated chicken,  lemon                                                

sa  gamborima. . . . . . .grčka  p i ta ,  tzatz ik i ,  l imun (220g)                                                   14
with shr imps . . . . . . . .greek p i ta ,  tzatz ik i ,  lemon

G R E E K  M E Z Z E
grčka p i ta ,  t i rokafter i  sa  fetom,  tzatz ik i  &  tapenada od masl ina  ( 180g)                     12
greek p i ta ,  t i rokafter i  with  feta ,  tzatz ik i  &  o l ive  pate

PA N T Z A R O S A L ATA
sa lata  u  grčkom jogurtu ,  cveklom,  pomoranžom i  nanom (300g)                              1 1
salad in  Greek yogurt ,  beetroot ,  orange and mint
 
G R I L OVA N I  K R A K  H O B O T N I C E  /  G R I L L E D  O C T O P U S  L E G                              
ser v i rano uz  l imun i  marinadu ( 1 10g)                                                                       13 .5
ser ved with  lemon and marinade

sve  c i jene su  iz ražene u  eur ima /  a l l  pr ices  are  in  EUR

HONOLULU MARKET
P o ke  B o w l

Salmon bowl                  17.5

Tempura chicken.          16 .5

sushi  r i ža ,  edamame,  krastavac ,
kukuruz ,  wakame,  ananas ,  susam
đumbir ,  ter iyaki  sos ,  ponzu sos  (500g)

sushi  r ice ,  edamame,  cucumber ,  corn ,
wakame,  p ineapple ,  g inger ,  seasme
ter iyaki  sauce ,  ponzu sauce (500g)

sushi  r i ža ,  edamame,  krastavac ,  prženi
luk ,  šargarepa ,  kukuruz ,  ananas ,  wasabi
mayo,  ter iyaki  i  ponzu sos  (500g)

sushi  r i ža ,  edamame,  cucumber ,
cr ispy  onion ,  carrot ,  corn ,  p ineapple ,
wasabi  mayo,   i  ponzu sos  (500g)

Vegan                        13

Losos  č in i ja              17.5

Tempura p i let ina     16 .5

sushi  r i ža ,  edamame,  krastavac ,
šargarepa ,  kukuruz ,  ananas ,
marin i rani  đumbir ,  wakame,  susam
ter iyaki  i  ponzu sos  (400g)

sushi  r ice ,  seasame,  edamame,
cucumber ,   wakame,  carrot ,  corn ,
p ineapple ,  wasabi  mayo,  marinated
ginger ,  ter iyaki  and ponzu sauce
(400g)

Vegan                             13



MAIN DESTINATIONS
c o n t i n u i n g  t h e  t a s te  j o u r n e y. . .

B I F T E K  U  U LJ U  / S t e ak  in  O l i v e  O il                                     3 0
Bif tek ,  aromat izovano u l je  i  zač insko b i l je  (280g)
Steak ,  f lavored o i l  and herbs

B I F T E K  N A G R I LU  / G r il l e d  S t e ak                                       3 1
Bif tek ,  sos  od chimichurr i  i  krompir  (280g)
Steak ,  ch imichurr i  sauce and potato

B I F T E K  TA LJ ATA / Ta gl i a t a  S t e ak                                       3 2
Bif tek ,  rukola ,  cherr y  paradajz  parmezan,  chimichurr i  (280g)
Steak ,  arugula ,  cherr y  tomatoes ,  parmesan,  chimichurr i

F I L E  L O S O S A / S al m o n  F il l e t                                            2 2 . 5
krompir ,  cherr y  paradajz ,  kapula ,  mas l . ,  pe lat ,  b .  luk  i  ter iyaki  sos
potato,  cherr y  tom. ,  o l ives ,  gar l ic ,  pe lat i  and ter iyaki  g laze
(250g)

H O B OT N I C A U  R AG U  O D  PA R A DAJ Z A                                 2 1
C h ar r e d  O c t o p u s  &  To m a t o  ra g o u t                                   
krompir ,  cherr y  paradajz ,  kapula ,  masl ine ,  pe lat  i  zač insko b i l je
potatoes ,  cherr y  tomatoes ,  o l ives ,  tamato ragout
(450g)

R I G ATO N I  B I A N C A                                             1 9
Rigatoni  sa  b i f tekom,  pečurkama,  tar tufatom,
tar tuf  u l jem u b i je lom v inu i  parmezanom (450g)

V E R D E  M A R E  PA S TA                                           1 6
Rigatoni  u  pestu od baby spanaća i  p istaća ,
sa  gamborima i  burratom (350g)

S P I C Y  V O D K A  R I G A T O N I                                    1 5
Rigatoni  u  paradajz  sosu sa  votkom,  tucanom paprikom,
suvim paradajzom,  cherr y  paradajzom,  i  parmezanom (350g)

Rigatoni  with  steak ,  mushrooms,  t ruf f le ,  t ruf f le  o i l ,
white  wine and Parmesan.

Rigatoni  in  baby spinach and pistachio  pesto,  with
shr imps ,  burrata and Parmesan.

Rigatoni  in  tomato sauce with  vodka,  chi l l i  f lakes ,  sun-
dr ied tomatoes ,  cherr y  tomatoes  and Parmesan cheese

P R E M I U M  B L AC K  A N G U S  R I B - E Y E  S T E A K  ( C r e e k s t o n e )   7 5          
Rib - eye steak 350g,  krompir  i  ch imichurr i  sos
Rib - eye steak minimum 350g,  potato  &  chimichurr i  sauce

sve  c i jene su  iz ražene u  eur ima /  a l l  pr ices  are  in  EUR


