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Antipasti
Signature Appetiziers
Predjela

{5
030
05

2505

Conchigliacci al pepe - 500gr 20€

Adriatic mussels, clams, white wine, EVO, black pepper, focaccia croutons
Mjesavina skoljki iz Jadrana posluzena sa bijelim vinom, hladno cijedenim
maslinovim uljem i krutonima

5052

Frittura - 330gr 18€

Golden fried calamari with prawns, zucchini with spicy tomato dip
Przene lignje sa gamboarima, tikvicama sa zacinjenim paradajz sosom

25062

Burrata - 260gr 19€

Burrata cheese, Siciliana datterini cherry tomatoes, fresh basil in EVO
Burrata sir, daterini paradajz i bosiljak u hladno cijedenom maslinovom ulju

OO

Tartare di Manzo - 160gr 22€

Beef tartare, mustard mayonnaise, mushroom and shaved summer truffle
Biftek tartar sa sosom od senfa i majoneza, pecurkama i listicima svjezeg tartufa

Prosciutto e melone - 180gr 17€

Njegusi prosciutto, sweet cantaloupe melon, acacia honey
Domaci prsut sa dinjom i medom od bagrema

5%

Pizza Roberto’s 280gr 25€

Crisp base, Beef carpaccio, rocket, parmesan & black truffle sauce
Izuzetno tanka i hrskava podloga, karpaco od govedine, rukola,
parmezan i sos od crnog tartufa

0506558

Musti’s - 280gr 21€

Crispy dough base topped with burrata cheese, datterini tomato and rocket
Tanka i hrskava podloga sa Burrata sirom, daterini paradajzom i rukolom
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Primi Piatti
Pasta,Risotto & Soups
Paste, rizota i supe

{5
030
QS

Fettuccine Roberto’s Mare - 300gr 25€

Homemade fettuccine with prawns, zucchini, cherry tomatoes, burrata cream
Domace fetucine sa gamborima, tikvicama, Ceri paradajzom i kremom od burate

50505

Spaghettone allo scoglio - 300gr 25€

Local clams and mussels with EVO, parsley, chilli flakes, garlic oil and white Wine
Mediternske vongole, maslinovo ulje, persun, Cili, ulje od bijelog luka, i bijelo vino.

25062

Spaghetti carbonara - 300gr 19€

§paghetti with Guanciale, egg yolk, pecorino cheese, crushed black pepper
Spagete sa slaninom, zumancem, pekorino sirom i tucanim biberom

O

Penne burrata e pomodorini - 300gr 17€

Penne, garlic, spicy tomato sauce, burrata cheese
Pene u zacinjenom sosu od paradajza i burata siru

505

Tortelli al tartufo - 300gr 26€

Homemade tortelli filled with ricotta and spinach, truffle cream sauce
Domaci torteli punjeni rikota sirom i spana¢em sa sosom od tartufa

50505

Risotto ai funghi e tartufo - 350gr 19€

Mushroom risotto with black truffle & Grana Padano cheese
Rizoto sa pecCurkama, listi¢ima crnog tartufa i Grana Padano sirom

e

Risotto al nero di seppia -350gr 20€

Carnaroli black rice, cuttlefish, lemon gel, orange gel
Karnaroli crni pirinac, sipa, limunov gel, pomorandzin gel

o Ve te v

Zuppa di funghi - 400gr 9€

Wild mushroom creamy soup, rosemerry croutons
Kremasta supa od sumskih pecuraka, krutoni sa ruzmarinom
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