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Local Grilled “Skripavac” Cheese
with en croute with Truffle Cream and drizzled with Truffle Oil

Gratinated St Jacob Scallops

Squid Ink Tagliatelle with Fresh Squid
and a Fresh Tomato Sauce

White Chocolate Mousse with Sour Cherries
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Lunch

Celeriac Soup with Roasted Almonds

Grilled Chicken Breast with Rocket Lettuce, Dried Figs,
Cheese and Pommegranate

Fresh Fruit Salad with Honey & Mint

Dinner
Prawns with Rosemary and Cherry Tomatoes
on a bed of Rocket Lettuce
Fillet of Sea Bream served with Potato “Dalmatian” Style

Baked Chocolate Torte




Lunch

Tomato Soup with Basil Cream
“Dalmatian Pasticada” with Homemade Gnocchi

Traditional Tiramisu

Dinner

Istrian Pasta with Truffle Cream
Filet of Sea Bass with Spinach and Sun Dried Tomatoes in White Wine

Chocolate Muffins with Compote of Fresh Fruit
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“Buzara” of Fresh Shells with Pasta

Grilled Tuna Steak with Polenta & Herbs

Cheesecake with Mango Cream

Dinner

Leek and Pancetta Quiche

Lamb Chops with Fennel, Rocket and Pomegranate Salad

Apple Strudel 'h -,
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Lunch

Beef Tartare with Croutons & Butter
Entrocote Steak with Grilled Vegetables and Dijon Mustard Sauce

Panna Cotta
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Local Fish Tartar
Monk Fish in White Wine and Capers with Zuchinni Polpettes

Poppy Seed Cake with White Chocolate Glaze
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Cuttle Fish Risotto
John Dory Fillets with Steamed Vegetables and Salsa Verde

Crepes with Blueberry Compote
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Tomato, Mozarella & Olive Bruschetta’s

Pork Filet Filled with Marinated Vegetables

and Served with a Sweet Sauce

Chocolate Mousse
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Antipasta Plate (Proscuitto, Cheese, Mild Peppers)
Roast Veal with Potato & Salad

Semifreddo
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Octopus Salad Scampi Risotto
Lobster with Pasta Fish & Seafood «Brodetto»

Selection of Ice Cream Chocolate Torte




