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NALO RIBARSK ()
SET MENI — 8. MART 3#<
& MESNI MENI <™ RIBL)JI MENI
Wa&w/preff/e@ | % ’pree;e&u
Tartar biftek | Karpaco od bele ribe
svj€zi paradajz & kapula Tartar gambori
domacdi hleb ' Pasteta od kozica
Paradajz & kapula
Soplo predjeto PSS
Kremasti rizoto "/0/9 &;/D ﬂxée&:
sa sporo kuvanom, kidanom teletinom Pasta sa jastogom
[ Soéni Rib-eye steak File ribe sa dalmatinskim varivom
B g i ;
:~ na barsunastom pireu od tartufa | e zert
S _QM - Tri lece
A Tri lede Socni kolac natopljen bogatom
W . Soénikolac natoplien bogatom i % e e i
B " R . maljénomn kremom , k?) Cas$a vina Frug Chardonnay
 Casa vina Frug Cuvée ‘
70€ po osobi
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SET MENUS — 8th MARCH ;= 20"
- - .—__Q.._ e ————— e i3 u
&Y MEAT MENU | «™1 FISH MENU
Beef Tartare White Fish Carpaccio
Fresh Tomato & Onion Shrimp Tartare
House-made Bread Prawn Paté
Tomato & Onion
wafﬂb '{4/? i elizer House-made Bread
Creamy Risotto :
with Slow-Cooked Pulled Veal W“’.’ mAppetizer
F Lobster Pasta
\ﬁ';ﬁf Waine Course > ;
'y — ; '
L2 Rib-Eye Steak Win C v,
-, with Truffle Mashed Potatoes Fish Fillet with Dalmatian-Style
.7 Stewed Vegetables
' L essert
AR, S Sar N Lessert
Tres Leches Cake T
e N = Tres Leches Cake
Glass_.(.)£ _].:Eug_(:iv_ée @ Glass of Frug (Ea_ré(;nnay
70€ per person
) (o))
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MONTENEGRO




