restaurant
almacija

PDV je ukljucen u cijenu.
Knjiga Zalbe nalazi se na Sanku.

Neka od nasih jela mogu izazvati alergijske reakcije.
Mogu¢i alergeni: riba, rakovi, Skoljke, jaja, gluten, mlijeko.

VAT is included in the price.
Book of complaints is at the bar.

Some of our meals can cause allergic reactions.
Possible allergens: fish, crabs, shellfish, eggs, gluten, milk.
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JUHE Kn
Juha od povréa W)......c.cooveveveeirieceeee 40
Riblja juha........ccoooviiii 45
Krem juha od Skampa i jastoga................. 75
Goveda Juha........cooeiiiii 35
SALATE

Rikula salata s parmesanom \............... 55
Salata od hobotnice s rikulom.................... 85
Greka salata (sa sirom) W.........c.cccvveeeeee. 65
Cezar salata (s pile¢im prsima)................... 75
Salata s gamborima i avokadom................. 95
HLADNA PREDJELA

Kamenice (1 KOM).....ccooevvrinvenieniesieene, 20
Izbor raznih sireva W..........ccccveeverrivennnnns 75
Bufala Mozzarella s rajéicama \............... 80
Dalmatinski prsut (sezonski sa svjezom
dINJOM).eiiiicee e 85
In¢uni na rikula salati.............ccccveeeneeennenn. 75
Mesni carpaccio s parmesanom.................. 90
Carpaccio od tune na rikuli...........cc.cceevenee. 90
Hladna plitica *’Dalmacija’’ (tunjevina, in¢uni, sir,
dalmatinski prsut, salata od hobotnice).................... 95
TOPLA PREDJELA

Musule na buzaru..........c.cccceevvevvivciieieens 90
Mijesana buzara (musule, gambori, $kampi).... 150
Gambori u umaku od bijelog vina na rikuli....... .. 75
Pohovani sir “Camembert” s brusnicama V). 80
RiZoto sa svjezim povréem W............c......... 70
Rizoto s morskim plodovima.............c..c....... 85
RiZoto s gamborima na bijelo............c.c...... 90
CIN T1ZOt0. vt s 95

Jakobove kapice u umaku od narance........ 105

TIJESTENINE

Tagliatelle s gljivama u

umaku od crnih tartufa W.........cc.ccecveenneee, 85
Penne s lososom u umaku od kopra............. 95
Spaghetti s morskim plodovima.................... 95
Tagliatelle u umaku od

gorgonzole sa $pinatom \..........c..cc.ccuvenee. 85
Lasagne “Bolognese” s mozzarellom......... 130
Tagliatelle s gamborima i tikvicama.............. 95
Spaghetti s jastogom i povréem

u umaku od raj€ica......cccoeiiriiiieenieen 300

W - jelo prigodno za vegeterijance

RIBLJA JELA Kn
Lignji przeni ili na zaru sa prilogom ............... 130

Ovrata na zaru s dalmatinskim povréem........ 145
Filet od brancina s povréem “al dente”...... 155

Filet od lososa na umaku od kopra s povréem. ... 160
Riblji filet “Dalmacija ” s gamborima na

umaku od bijelog vina s rikula rizotom............ 165
KOZICE $a Zara..........cceeveeeeeereereieereereee e 140
Kozice na “Buzaru”..........cccooevvevveereene e 150
Gambori i Jakobove kapice na raznju

s gorgonzola rizotom (gambori bez ljuske)....... 190
Gambori (bez ljuske) na zaru sa salatom 170
Gambori ( bez ljuske) na “Buzaru”............. 180
Riblja plitica sa zara (filet od brancina,

filet od $krpine, lignji, gambori)..............ccovrerrrrnnn. 195
Gourman riblja plitica za 2 osobe (brancin,
ovrata, jastog, Skampi, gambori, lignji)............... 600
Morska riba ekstra kvalitete........... (100 gr) 45
Skampi po Zelji ......... (100 gr) 60

Jastog po Zelji....cceevieeieciieieieeie (100 gr) 75

JELA OD MESA

Pile¢a prsa na umaku od gljiva s pomfritom...... 130
Svinjski medaljoni omotani §pekom na umaku od
bosiljka i mascarponea i “Julien” povréem............... 140
Saltinbocca alla Romana (teleéi odresci s
prSutom i kaduljom u umaku od proseka i

bijelog ViNa).......cccoeeeeieeciccceee e 150
Janje¢i kotleti “Frenched rack”

Na Zaru S POVICEM.....cc.eevrrinniirinieiin e 195
Janje¢i filet u umaku a’la Chef

S ruzmarin Krumpirom.........ccoceeevveeennennen, 195
Mije$ana mesna plitica s prilogom

(piletina, svinjetina, teletina, govedina)......... 160
STEAK SPECIJALITETI

Govedi filet a’la Dalmacija s

maslacom od zelenja..........ccccoeeveveveiennnnn 175
Govedi filet flambiran u umaku

0d zelenog Papra.......cccoeeeeenenincnieee e 185
Govedi filet u umaku od crvenog vina....... 175
Govedi filet “Mignon” s gljivama.............. 190
Govedi filet u umaku od gorgonzole........... 185
Govedi filet u umaku od crnih tartufa.......... 195
PRILOZI

Riza; sezonska salata; pomfrit;

kuhano povrée; ruzmarin kumpir \........... 30
Povrée s grila W.......coooveveiicviiceiieens 35
Postava (kruh, riblja pasteta)...................... 10



LAGANI MENU

Juha od povréa
*

Pile¢a prsa u umaku od gljiva
ili
Lignji na zaru s dalmatinskim povréem

*

Domaci ¢okoladni kolac
160 Kn
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MALI MENU
Gambori u umaku od bijelog vina na rikuli

*

Ovrata na zaru sa svjezim sezonskim
povréem
ili
Saltimbocca alla Romana
|(tele¢i odresci s prsutom i kaduljom u umaku
od proseka i bijelog vina)
*
Panna-cota
210 Kn

N\ 4
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MENU «<DALMACIJA»
Hladna plitica «Dalmacija»
(carpaccio od tunjevine, domaci sir, dalm. prsut,

salata od hobotnice)
*

Riblja juha
*

Filet od brancin na Zaru s povréem “al dente”
ili
Filet “Mignon” na umaku od crvenog vina i gljiva
sa ruZzmarin krompirom
*
Strudel od jabuke sa sladoledom
260 kn

M\
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J MENU «CHEF» \'

Jakobove kapice u umaku od narance
*

Rizoto od morskih plodova

*
Riblji filet u umaku od bijelog vina s

gamborima i rikula riZzotom
ili
*

Janje¢i kotleti “Franched rack” sa
povréem na Zaru

*

Palacinke sa sladoledom i toplim vi§njama

320 kn
A\ 'd

o GOURMAN MENU N

Carpaccio od tune na rikuli
*

MijeSana buzara
*
Gambori i Jakobove kapice na raznju s

gorgonzola rizotom
*

Janje¢i filet u umaku alla Chef's ruzmarin

Krumpirom
*

Creme brulée
390 kn




252 GB, TRL €2

SOUPS Kn
Vegetable soup W......c.ocvveeereeeerecereceiene, 40
FiSh SOUP...ccvveieiecece e 45
Lobster-scampi cream SOUp.........cccvevveeennn. 75
Beef SOUP.....covieieiiecc 35
SALADS

Rocket salad with parmesan cheese (\....... 55
Octopus salad with rocket salad.................. 85
Greek salad W.......cccvevevveveeeeeeeeeeeeeeeen, 65
Cesar salad with chicken breast.................. 75
Scampi with avocado salad....................... 95
COLD STARTERS

Oyster (1 PIECE).....cveeeerieririeeeeeeeeee e, 20
Selection of cheese W) ......c.ccovevvvevevevevnnnes 75
Bufala Mozzarella with tomatoes (W........... 80
Dalmatian smoked ham with melone......... 85
Anchovies on rocket salad...............c.......... 75
Meat carpaccio with parmesan................... 90
Tuna carpaccio with rocket salad................ 90
Antipasti “Dalmacija” (cheese,

smoked ham, seafood salad, tuna)................ 95

WARM STARTERS

Mussels “Bouzzara”.............c.ccceveieienn.n. 90
Mixed “Bouzzara” (mussels, scampis,

gambas in tomato-white-wein sauce)............... 150
Fried cheese “Camembert’” with cranberry V)..80
Prawns in white-wine sauce....................... 75
Risotto with vegetables\V) ...........c.cc.......... 70
Seafood riSOtto........cccoevereieceeecece 85
Prawns white risotto.............cccceeeveiiernenne. 90
Black risotto..........cccvvevvcvieiiiicece e, 95

Grilled scallops (3 pieces)with orange sauce.. 105

PASTA

Tagliatelle with mushrooms and truffel sauce \)..85
Penne with salmon..........c.cccoeiiiiiicinn, 95
Spaghetti with seafood..........cccoceviiiiennnne. 95
Tagliatelle with gorgonzola

sauce and spinach \.........cccoevvevvvevereneenee, 85
Lasagne “Bolognese” with mozzarella...... 130
Tagliatelle with prawns and zucchini........ 95
Spaghetti with lobster in

tomato sauce with vegetables.................... 300

(D - dish suited for vegetarians

FISH DISHES Kn
Squids grilled or fried with side dish........... 130
Grilled “Sea bream” with vegetables............... 145

Seabass fillet grilled with vegetables al “dente®...155

Salmon fillet with dill sauce and vegetables..... 160
Grilled fishfillet “Dalmacija” with prawns in

white wine sauce and rocket-risotto............. 165
Gambas grilled with tartar sauce................ 140
Gambas with tomatoe - white wine sauce......... 150
Scampis and scallops on the spit with gorgonzola
risotto (scampi without shell)..........c.cceveeve. 190
Scampis grilled in olive oil with salad........ 170
Scampis a lla Cheff (white wine-tomato

sauce) 180

Grilled fish platter with olive oil and vegetables
(sea bass filet, grouper filet, squids, shrimps)...... 195

Gourmet fish plate for 2 persons (sea bass,

sea bream, lobster, scampis, prawns, squids)....... 600
Sea fish extra high quality (100 gr.)........... 45
Langoustinos of your choice (100 gr).....60
Lobster of your choice (100 gr.).......ccco...... 75

MEAT DISHES
Chicken breast in mushroom

sauce with french fries.......ccccovvvevveeivnennn. 130
Pork medaillons with smoked ham and
mascarpone sauce with vegetables............. 140

Saltimbocca alla Romana
(plain veal escalop with dalmatian smoked

ham in prosec-wine sauce) ............cccccveue.. 150
Lamb chops “Frenched rack” grilled

with dalmatian vegetables.......................... 195
Lamb fillet in sauce alla Chef with

rosemary POtatoes.........ccoceeveeiiveesiveereeneenns 195
Mixed meat plate grilled

(chicken, pork, veal, beef) ........cccovenenenn. 160

FILLETSTEAK DISHES
Filletsteak “Dalmacija” with herbal butter...... 175

Filletsteak in red wine sauce...................... 175
Fillet “Mignon” with mushrooms............... 190
Filletsteak flambe with green peper sauce. .....185
Filletsteak with gorgonzola sauce............... 185
Filletsteak with black truffel sauce............. 195

SIDE DISHES

Rice; Seasonal salad; French fries;

Boiled vegetables; Rosemary potatoes (). . . . . . 30
Grilled vegetables VW) .........ccccceeveveveveeeeennne, 35
Cover charge (bread, fishpate)...................... 10



LIGHT MENU
Vegetable soup
*

Chicken breast in mushroom sauce with
french fries
or
Grilled squids with dalmatian vegetables
*
Homemade chocolate cake
160 kn

A\ 4
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PICCOLO MENU

Prawns in white wine sauce on rocket salad
*

Grilled sea bream Royal with dalmatian
vegetables
or
“Saltimbocca alla Romana*
(plain veal escalop with dalmatian smoked
ham in prosek-wine sauce)
*
Panna-cota
210 kn

A\ s

J

MENU «DALMACIJA»
Antipasti «Dalmacija»
(Tuna carpaccio, cheese in oil, octopus salad,

dalmatian smoked ham...)
*

Fish soup
*
Grilled sea-bass filet with dalmatian vegetables
or
Fillet Mignon with mushrooms in red wine sauce
with rosemary potatoes
*
Apple strudel with vanilla ice cream
260 kn

A\

-

MENU «CHEF»
Scallops grilled with orange sauce

*

Seafood risotto
*
Grilled fish fillet with prawns in white-wine
sauce and rocket risotto
or
Lamb chops ,,Frenched rack™ grilled with
vegetables
*
Pancakes with ice cream and hot cherries
320 kn

1\ 4

J GOURMAN MENU \S
Tuna carpaccio with rocket salad

*

Mixed “Bouzzara“
(mussels, prawns, scampis in tomaten-white
wine sauce)
*
Scampis and scallops on the spit with
gorgonzolla risotto
or
Lamb filet in sauce alla Chef with rosemary
potatoes
*

Creme brulée

~N 390 Kn Vs







