
75,00 €

Međimurje pumpkin velouté, prosciutto crisp, sourdough
Velouté od međimurske bundeve, krokant od pršuta, sourdough

Homemade tagliatelle with porcini mushrooms, black Motovun truffle
Domaće tagliatelle s vrganjima, crni motovunski tartuf

Rib eye, kale, glazed chesnut
Rib eye, kelj, glazirani kesten

Malvazija poached pear, hazelnut mousse, hazelnut crunch
Kruška u malvaziji, mousse od lješnjaka, krokantni lješnjak

Međimurje pumpkin | 

Međimurska bundeva

Black Motovun truffle |

Crni motovunski tartuf

Porcini mushrooms | 

Vrganji

Chesnut | Kesten

Svim našim gostima s alergijama i posebnim prehranama preporučamo da se posavjetuju s konobarom.

ACT OF FOUR
ČETIRI ČINA

Locality and sesonality in flavours and ingrediants.
Lokalnost i sezonalnost okusa i namirnica.

We recommend that guests with food allergies or special dietary needs consult with their server.

CROATIA



Marinated Novigrad prawns, pumpkin cream, fennel oil 24,00 €
Marinirane novigradske kozice, krema od bundeve, ulje od koromača

Seared Rovinj tuna, porcini mushroom cream, hazelnut 24,00 €
Naglo pečena rovinjska tuna, krema od vrganja, lješnjak

Beef battuta, egg yolk, black Motovun truffle 22,00 €
Juneća batuta, žumanjak, crni motovunski tartuf

Foie gras torchon, brioche, Rovinj fig jam 28,00 €
Torchon od gušće jetre, briosch, džem od rovinjske smokve

Charcuterie selection
Selekcija salamina i kobasica

Pork| Svinja | Žminj, Istria 7,00 €
OINK | Cret Viljevski, Slavonia 7,00 €
Game | Divljač | Ribnica, Slovenia 9,00 €
Dear | Jelen | Ribnica, Slovenia 13,00 €

Slovenian salami | 

Slovenski salamini

Prawns | Kozice

Tuna

Istrian salami | 

Istarski salamin

Black Motovun truffle |

Crni motovunski tartuf

INTRODUCTION
UVOD

Locality and sesonality in flavours and ingrediants.
Lokalnost i sezonalnost okusa i namirnica.

We recommend that guests with food allergies or special dietary needs consult with their server.

Svim našim gostima s alergijama i posebnim prehranama preporučamo da se posavjetuju s konobarom.

Slavonian black pork salami |
Salamin crne slavonske svinje

CROATIA

SLOVENIA



Međimurje pumpkin velouté, prosciutto crisp, sourdough 17,00 €
Velouté od međimurske bundeve, krokant od pršuta, sourdough

Novigrad prawn risotto, chilli, mint 24,00 €
Rižoto od novigradskih kozica, chilli, menta

Homemade tagliatelle with porcini mushrooms, black Motovun truffle 23,00 €
Domaće tagliatelle s vrganjima, crni motovunski tartuf

Homemade gnocchi, chesnut, porcini mushrooms, Žminj cow cheese fondue 23,00 €
Domaći njoki, kesteni, vrganji, žminjski kravlji sir

Homemade oxtail ravioli, butter, sage 20,00 €
Domaći ravioli s goveđim repom, maslac, kadulja

Međimurje pumpkin | 

Međimurska bundeva

Black Motovun truffle |

Crni motovunski tartuf

Prawns | Kozice

Porcini mushrooms | 

Vrganji

Chesnut | Kesteni

Svim našim gostima s alergijama i posebnim prehranama preporučamo da se posavjetuju s konobarom.

RISING ACTION
ZAPLET

Locality and sesonality in flavours and ingrediants.
Lokalnost i sezonalnost okusa i namirnica.

We recommend that guests with food allergies or special dietary needs consult with their server.

CROATIA



Raša monkfish, wild mushrooms, chestnut cream 24,00 €
Raška grdobina, gljive, krema od kestena

Rovinj sea bass fillet, potato cream, leek 24,00 €
File rovinjskog brancina, krema od krumpira, poriluk

Beef steak, foie gras, smoked potato cream, charred leek 36,00 €
Juneći biftek, gušća jetra, dimljena krema od krumpira, paljeni poriluk

Rib eye, kale, glazed chesnut 32,00 €
Rib eye, kelj, glazirani kesten

Chesnut | Kesten

Sea Bass | Brancin

Svim našim gostima s alergijama i posebnim prehranama preporučamo da se posavjetuju s konobarom.

CLIMAX
VRHUNAC

Locality and sesonality in flavours and ingrediants.
Lokalnost i sezonalnost okusa i namirnica.

We recommend that guests with food allergies or special dietary needs consult with their server.

Monkfish | Grdobina

CROATIA



Chocolate soufflé, wild berry cream 8,00 €
Čokoladni soufflé, krema šumsko voće

Malvazija poached pear, hazelnut mousse, hazelnut crunch 8,00 €
Kruška u malvaziji, mousse od lješnjaka, krokantni lješnjak

Chesnut semifreddo, warm chocolate, wild berries
Semifreddo od kestena, topla čokolada, šumsko voće 8,00 €

Cheese selection
Selekcija sireva

Cow, 24 months | Kravlji, 24 mjeseci | Žminj, Istria 9,00 €
Comté, 24 months | Jura, France 9,00 €

Bear salami, aged 10 years | Ribnica, Slovenia 12,00 €
Medvjeđa salama, dozrijevana 10 godina | Ribnica, Slovenia

Bear salami | 

Medvjeđi salamin  

Chesnut | Kesten

Cow, 24 mo. | Kravlji, 24 mj.

Svim našim gostima s alergijama i posebnim prehranama preporučamo da se posavjetuju s konobarom.

CONCLUSION
EPILOG

Locality and sesonality in flavours and ingrediants.
Lokalnost i sezonalnost okusa i namirnica.

We recommend that guests with food allergies or special dietary needs consult with their server.

SLOVENIA

CROATIA


