
*A di f f erent  menu i s  served every day .

*Each menu of fers  two s tarters ,  three  main courses  and one

dessert .  You can create  your  own meal  by choos ing  one

starter ,  one  main course  and one  dessert  f rom the  dai ly

menu.

MENU
F O R  S T A Y S  W I T H  D I N N E R



MENU
S TAR T E R

MA I N

D E S S E R T

Choco  cake

Prosc iutto  with  cheese  and o l ives

Gazpacho

Rump steak tag l iata  with  roasted  potatoes

Turkey f i l l e t  in  mushroom sauce  with  mashed potatoes

Sea bream f i l l e t  with  gr i l l ed  vegetables



MENU
S TAR T E R

MA I N

D E S S E R T

Bueno  cake

Fuži  pasta  with  truf f l e s

Bee f  soup with  noodles

Bee f  tag l iata  with  mashed potatoes  and demi-g lace  sauce

Gri l l ed  chicken f i l l e t  with  French fr i e s

Salmon with  vegetable  purée



MENU
S TAR T E R

MA I N

D E S S E R T

Frui t  cake

Ravio l i  f i l l ed  with  r icot ta ,  served with  arugula  and prosc iutto

Creamy vegetable  soup

Rol led  veal  with  mashed potatoes  and demi-g lace  sauce

Cordon Bleu with  French fr i e s

Tuna tataki  on a  bed o f  mixed greens



MENU
S TAR T E R

MA I N

D E S S E R T

Choco late  cake

Beef  tartare

Tuna tartare

Rump steak in  pepper  sauce  with  mashed potatoes

Ter iyaki  chicken f i l l e t  with  r ice

White  f i sh  f i l l e t  on a  vegetable  purée  with  beurre  b lanc  sauce



MENU
S TAR T E R

MA I N

D E S S E R T

Roche  cake

Caesar  sa lad

Octopus  sa lad

Slow-braised  bee f  in  sauce  with  mashed potatoes

Turkey f i l l e t  with  oregano sauce  with  pea puree

Tuna s teak with  roasted  peppers



MENU
S TAR T E R

MA I N

D E S S E R T

Choco  cake

Fuži  pasta  with  mixed mushrooms

Beef  soup with  carrots  and noodles

Dalmatian bee f  s tew (Pašt icada)  with  gnocchi

Breaded fr i ed  chicken f i l l e t  with  French fr i e s

Citrus-g lazed sa lmon with  roasted  sweet  potato



MENU
S TAR T E R

MA I N

D E S S E R T

Frui t  cake

Cheese  se l ec t ion

Potato  croquettes  with  truf f l e  cream

 Beef  burger  with  French fr i e s

Turkey Sal t imbocca with  gnocchi  in  oregano sauce

White  f i sh  f i l l e t  with  Dalmatian-sty le  vegetable  s tew



MENU
S TAR T E R

MA I N

D E S S E R T

Ferero  cake

Fried  cheese  with  tartar  sauce

Pl jukanci  pasta  with  prosc iutto  and mushrooms

Caprese  chicken with  r ice

Slow-roasted  veal  with  peka-s ty le  potatoes

Gri l l ed  ca lamari  with  Dalmatian-sty le  vegetable  s tew


