
Appetizers

CApresse (V) 
Pickled cherry tomatoes, buffalo mozzarella mousse, basil ice cream,  
aged balsamic gel, rye bread crumbs

Bonito 
Bonito fish carpaccio, grilled red shrimp, tangerine mayonnaise, 
zucchini flower, thyme tuile, raw salsa

tunA trio 
Yellowfin tuna tartare, tuna bottarga, smoked tomato mousseline 
Cured tuna with compressed celery and rosemary oil, 
Fried tuna with smoked oyster and egg emulsion

sCAllops 
Caramelized cauliflower, cauliflower milk, marinated asparagus, 
lemongrass gel, porcini mushroom powder

Beef CArpACCio 
Salted and smoked beef carpaccio, sweet red onions, smoked cream cheese,  
quail egg, preserved lemon, thyme and vinegar snow, fried brioche

soups

tomAto ÇorBAsi 
Chilled cherry tomato soup, yogurt ice cream, carrot chips

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

pAstA And riCe

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

gnoCChi (V) 
Basil gnocchi, commte cheese, crispy kale cabbage, pine nuts    

fettuCCe 
Fettucce homemade pasta, herbs cream pesto,grilled lobster rillettes  
and mussels, crispy nettles, lemon zest    

risotto  
Rosemary infused risotto, barbequed scallops and langoustine kebab, dry 
garlic  

Prices in Euro, inclusive of VAT, subject to 10% service charge
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Fillet of Red Mullet (180gm)

Fillet of Adriatic Sea Bream (180gm) 

Fillet of Dentex (180gm) 

7 Days Aged Montenegrin Fillet Mignon (250gm)

Australian “Jacks Creek” Black Angus Ribeye (300gm)

28.00 €

30.00 € 

35.00 € 

32.00 €

49.00 €  

flAme grilled  
Served with a choice of   

Organic potato puree with Croatian truffles 
or  

Creamy polenta infused with Mediterranean herbs  
or  

Glazed mini carrots

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

fish

smoked BuzArA 
Smoked ragout of mussels, clams and sea bream, polenta gnudi pasta  
with ricotta cheese and sage

monkfish 
Rosemary grilled monkfish, pepper salad, sautéed spinach 

red mullet 
Grilled red mullet fillet, white wine and lobster flavored broth,  
summer vegetables, preserved lemon oil

dentex  
Pan fried dentex fillet, calamari spaghetti, potato and tomato puree,  
basil and hazelnut marinade  

seA BAss from the oVen 
Sea Bass baked in the oven, glazed organic vegetables, creamy polenta, 
Prosecco and thyme sauce 

meAt

VeAl 
Slow cooked veal fillet, La Cocotte Ratatouille, garlic confit, veal leg jus,  
parsnip foam 

duCk 
Lavender infused duck breast, beetroot gel, honey gastrique, pear,  
glazed red cabbage

lAmB trio 
Glazed lamb shank, rolled lamb fillet with mushrooms, crispy lamb skin,  
glazed aubergine, fried potatoes

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