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DOBRODOSLICA - WELCOME

Cas$a pjenusca
Glass of sparkling wine

Couvert
Izbor domacih kruhova
Selection of homemade bread

Maslac s pecenom ciklom, cvijet soli i przena kadulja
Butter with roasted red beet, fleur de sel, and fried sage

Menu
Chef Ana Grgi¢ Tomié

Tartar od skampa, kavijar Oscietra, gel od persina, kreker od bisquea i tapioke
Scampi tartare, Oscietra Caviar, parsley gel, bisque and tapioca cracker

Bundeva, pecena guscja jetra, ledeni prah maline, porto
Pumpkin, roasted foie gras, raspberry ice powder, port wine

Rizoto s usoljenom mrkvom, sok od mrkve, dimljena burrata
Risotto with salted carrots, carrot juice, smoked burrata

Romb, riblji demi-glace, krema od pecenog celera, tartufi
Turbot, fish demi-glace, cream of roasted celery, trufiles

Americki striploin steak, krema od patlidzana, prah ruzmarina, umak od timut papra
American striploin steak, eggplant cream, rosemary powder, timut pepper sauce

Flexi ganache od ruby cokolade, krema od rosé pjenusca, curd od visnje,
biskvit od badema, karamelizirani zacinjeni badem
Flexible ruby chocolate ganache, sparkling rose wine cream, cherry curd,
almond cake, caramelised spiced almonds

115 €
866,47 HRK

Po osobi | Per person

Sluzbeni fiksni tecaj konverzije: 1 € - 753450 HRK
Official fixed exchange rate: €1 - HRK 753450
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