


Sharing Menu
Chef Ana Grgić Tomić 

Selekcija zalogaja posluženih na etažeru 
Selection of treats served on tiered stand

Tortica s mousseom od kozje skute, salata od šparoga, gel od citrusa
Tart with goat's curd mousse, asparagus salad, citrus fruit gel

Tartar od kozica i tikvica, velouté od tikvica, kadaif, gel citrus
Shrimp and zucchini tartare, zucchini velouté, kadaif, citrus fruit gel

Domaći brioš, krema od guščje jetre, tartar od jagoda i celera, gusti aceto
Homemade brioche, foie gras cream, strawberry and celery tartare, thick aceto

Kroket od tartufa i burrate 
Truffle and burrata croquette

Slatko ∙ Sweet 
Prhki tart od jabuke i cimeta, krema od vanilije i karamele

Crispy apple and cinnamon tart, vanilla and caramel cream

Mousse od kokosa s gelom od jagoda i ružine vodice
Coconut mousse with strawberry and rose water gel

Crémeux od kave s tamnom čokoladom i višnjama
Coffee crémeux with dark chocolate and sour cherries

Mini choux s karamelom od maline, tonke i timijana
Mini choux with raspberry, tonka and thyme caramel

45 €
Za dvoje ∙ For two

Cocktail & Chilled Bubbly  
Women's Club Cocktail

Sir Edmond Gin, raspberry purée ∙ pire od maline, lemon juice ∙ sok od limuna, 
fig syrup ∙ sirup od smokve, cherry bitters ∙ biter od višnje

12.50 €

Villa Sandi Prosecco Rosé Millesimato DOC, Italy
0,10 l ∙ 10 €
0,75 l ∙ 70 €

Moët & Chandon Rosé Brut Champagne, France
0,10 l ∙ 17 €

0,75 l ∙ 120 €
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