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Cold
appetizers

SELECTION OF DALMATIAN
SPECIALITIES FOR 2 PERSONS

Bread, traditional cow cheese, traditional

goat cheese, prosciutto, dried sausages,

fish pate, olives, various nuts, aragula and
cherry tomatoes

26,00E

COLD FISH PLATTER FOR 2
PERSONS

Bread, marinated anchovies, salted
anchovies, octopus salad, marinated
prawns, tuna tartar, fish pate, 2 kinds of
fish pate

27,00E

TUNA TARTAR

Bread, tuna, lemon cream, olive oil,

cappers, aragula and dalmatian spices

13,00E

BLACK AND WHITE
TRADITIONAL SAVORY PIE

Black and white traditional savory pie
filled with marinated and salted
anchovies and tomato sauce

13,00E

OCTOPUS SALAD

Octopus, olives, onion, cappers, dalmatian
spices, parsley, vinegar and olive oil

18,00E
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Warm
appetizers

HOMEMADE GREEN
TAGLIATELLE A’ LA
MARINARA

Homemade tagliatelle pasta with spinach,
swordfish, seashells, fish sauce, butter,
olive oil, parsley onion and grana padano

*gluten free option

19,00E

HOMEMADE BLACK
TAGLIATELLE A’ LA CHEF

Homemade tagliatelle pasta with cuttlefish
ink, prawns, shrimp sauce, seadog, olive oil,
parsley, onion and grana padano

*gluten free option

19,00E
BLACK RISOTTO

Rice, cuttlefish, cuttlefish ink, cheese

cream, onion, olive oil and parsley

18,00E

PRAWNS AND SEADOG
RISOTTO

Rice, prawns, seodog, prawn sauce, onion,
olive oil and parsley

18,00E

SEASHELLS A’ LA BUSARA
FOR 2 PERSONS

Bread, clams, mussels, olive oil, parsley,
garlic, white wine and cherry tomatoes

35,00E

Soups

GAZPACHO SOUP
tomatoes, toasted bread, cheese 7,00E

FISH AND VEGETABLE SOUP

Broccoli, cauliflower, fish and prawns 7,00E




Main
dishes

GRILLED WHITE FISH

Sea bream or sea bass, ratatouille
vegetables, olive oil, parsley and onion

24,00E

SWORDFISH PASTICADA
WITH HOMEMADE
TRADITIONAL PASTA

Swordfish, homemade pasta, traditional
sweet and sour vegetable sauce

26,00E
GRILLED TUNA STEAK

Tuna steak, ratatouille vegetables, olive
oil, parsley and onion

25,00E
GRILLED OCTOPUS

octopus, ratatouille vegetables, olive oil,
cooked potatoes, parsley and onion

28,00E

FISH PLATTER FOR 2 PERSONS

Tuna steak, grouper fish, sea bass or sea
bream, shrimps, octopus, ratatouille
vegetables, boiled potatoes and seashells
a'la busara

85,00E
DALMATIAN PASTICADA

Frikando beef meat, homemade gnocchi,
sweer and sour vegetable/red wine sauce
and dalmatian spices

29,00E

COOKED LAMB WITH GREEN
PEAS

Bread, lamb, green peas, onion, tomatoes,

olive oil and dalmatian spices

28,00E

House
specialities

(aprox. 25min)

GREGADA FOR 2 PERSONS

Bread, grouper fish, scorpion fish, 2 kinds
of daily fish, shrimps, octopus, mussels,
clams, prawns, olive oil, garlic, parsley,

white wine and dalmatian spices

60,00E

FISH THE WET WAY FOR 2
PERSONS

Daily fish, homemade traditional pasta,
olive oil, garlic, parsley, capers, cherry
tomatoes and dalmatian spices

54,00E

DALMATIAN FISH AND CRAB
BRODETTO FOR 2 PERSONS

Crab, daily fish, shripms, mussels, clams,
tomato sauce, olive oil, onion, parsley,
white wine and homemade pasta

56,00E

FISH IN THE BAG

Sea bass, prawns, crab meat, seashells,
vegetables, olive oil, garlic, parlsey and
dalmatian spices. All wrapped in a paper
bag and cooked in its own juices

26,00E

Dessert

AUNT’S CAKE

Chocolate and walnuts

*gluten free

7,00E

DAILY CAKE
(ASK THE WAITER)

6,50E
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Aperitive Soft drinks

APEROL SPRITZ JANA STILL NATURAL WATER 0,75L 4,00E
Aperol, mineral water, prosecco, orange 9,00E JANA STILL NATURAL WATER 0,33L 3,00E
COCKTAIL ANTIKOVAC JAMNICA SPARKLING WATER 1L 4,00E
Pelinkovac antique, Marie Brizard oregat, lime juice, orange juice 9,00E JAMNICA SPARKLING WATER 0,25L 3,00E
ROSE MIST JAMNICA SENSATION LIME KIWANO 0,25L  3,90E
Rose wine, jamnica sensation kiwi limeta, st germain liquer ]0,00E NATURAL JUICE 0.20L
BAZGA SPRITZ (ORANGE,APPLE,APRICOT,BLACKCURRANT) 4,00E
St germain liquer, prosecco, jamnica mineral water, squeezed lemon  10,00E JANA ICE TEA FORREST FRUIT 3,90E

CARBONATED DRINKS 0,25L
TERANINO 0,03L 5,00E (COCA-COLA, COCA-COLA ZERO,

FANTA, SPRITE, TONIC) 4 00E
MARTINI BIANCO 7,00 !

Domestic splrlts,
spirits and liquers
Beer p !

-~ DALMATIAN HERBS BRANDY, CAROB BRANDY,
OZUJSKO 0,33L 4,50E GRAPPA WALNUT BRANDY, PLUM BRANDY,
OZUJSKO 0,5L 6,00E CHERRY BRANDY, ROSEHIP BRANDY 0,03L 3 Q0E
HEINEKEN 0,33L 5,00E ANTIQUE PELINKOVAC 0,05L 4,50E
OZUJSKO CRNO PIVO TOMISLAV 0,5L 6,50E CHIVAS REGAL, JACK DANIELS 0,05L 6,50E
OZUJSKO RADLER 0,33L 5,00E JAGERMEISTER, TANQUERAY GIN 0,05L 6,00E
BEZALKOHOLNO PIVO 0,33L 5,00E GEY GOOSE VODKA, MARTELL 0,05L 9,00E
PAULANER WEIZEN 0,50L 7,00E

White Red

KUJUNPUSA GRABOVAC
OTPRILIKE OVAKO 0,75L 21,00E gnggg)vfésg%?wmum OVAKo 25 O0F
Glass of house wine kujunduSa grabovac 0,125l 6.50E ’ !

-~ . ' Glass of modro jezero grabovac 0,125I 8,00E
MARASTINA RADOVIC 0,75L 28,00E
Glass of marastina radovi¢ 0,125l 8,50E ’(\;AROI-\I‘)BROOVJIEéEg?S?RAND RESERVE 48 00F

5 33,00E '
BOGDANUSA ZLATAN 0,75L SHIRAZ GRABOVAC 0,75L 29 00E
POSIP NERICA 0,75L 39,00E DINGAC RADOVIC 35,00E
GRK MATUSKO 0,75L 42,00E KASTELANSKI CRLJENAK PERISIN 0,75L 34,00E
rose sparkling
PROSECCO 0,75L 30,00E

R Rt CHE Glass of prosecco 0,125l 9,00E
GRABOVAC CRVENO JEZERO 0,75L 27,00E
Glass of grabovac crveno jezero 0,125I 8,50E

SinovCiceva 5, 21000 split



