
Appetizers

OrgAnic VegetAble sAlAd (V) 
Carrot, peppers, zucchini, leek, celery, asparagus, 
citrus and olive oil marinade, radish sprouts, toasted pumpkin seeds

MArinAted cherry tOMAtOes (V) 
Mixed cherry tomatoes marinated in apple juice, mozzarella cream, 
arugula, aceto balsamic, extra virgin olive oil

AVOcAdO And tunA 
Spicy avocado and basil cream, leaf salad, seared tuna loin,  
organic egg, oven dried cherry tomatoes and marinated olives

OctOpus sAlAd 
Charcoal-grilled octopus, lemon juice, pickled peppers, 
parsley oil, olives, confit tomatoes, feta cheese

QuinOA 
Orange zest with tender fennel, quinoa with vegetables, lemon dressing  
 
Served with a choice of: 
Grilled yakitori chicken 5.00 € 
Grilled prawns 8.00 €

sOups

tOMAtO gAzpAchO 
Chilled cherry tomato soup, grilled peach, Feta cheese cream, mint crisp  

lObster 
Lobster bisque, crispy shrimp, saffron potato, basil powder 

pAstA

tAgliAtelle 
Homemade rosemary tagliatelle with baked tomato ragoût and shrimps, 
marinated dry cherry tomatoes, garlic confit

AgnelOtti 
Homemade angelotti pasta filled with slow cooked rooster,  
homemade ricotta cheese, chamomile sauce, wild oregano,  
crispy chicken skin

gnOcchi (V) 
Homemade basil gnocchi, Comté cheese, crispy kale cabbage, pine nuts

Prices in Euro, inclusive of VAT, subject to 10% service charge
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Tuna Steak (180gm)

Fillet of Red Mullet (180gm) 

Fillet of Adriatic Sea Bream (180gm) 

Marinated Chicken Breast (200gm)

7 Days Aged Montenegrin Fillet Mignon (250gm)

25.00 €

28.00 € 

30.00 € 

18.00 €

32.00 €  

FlAMe grilled  
Served with a choice of   

Organic potato puree with Croatian truffles  
or  

Creamy polenta infused with Mediterranean herbs  
or  

Grill summer vegetables

Prices in Euro, inclusive of VAT, subject to 10% service charge

MAin cOurse

cAlAMAri 
Fried Adriatic calamari, Thai chili, sautéed peppers  
and creamy polenta with Mediterranean herbs 

tunA burger 
Flame grilled tuna steak, tomatoes and capers relish, homemade brioche bun, 
fresh avocado and wasabi mayonnaise, summer salad

the regent burger 
Ground beef patty, caramelized onions, smoked cheese, homemade brioche 
bun, served with layers of tomato, gherkins, lettuce and potato fries 

lAsAgnA (V) 
Gluten free vegetable lasagna made with chunks of fresh eggplant,  
zucchini, peppers and vine tomatoes, spinach béchamel  
and Parmigiano Reggiano

15.00 € 
 

18.00 € 
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chilled seAFOOd plAtter FOr twO 
Oysters, Adriatic shrimps, mussels, marinated sea bream,  
pepper seared tuna marinated olives, garlic and parsley sauce,  
shallots and vinegar sauce, saffron mayonnaise

50.00 €


