Salad & Appetizers

Sicilian Arancini | 280g @
Tomato arancini with mozzarella and basil sauce

Spicy Tuna Carpaccio | 200g
Seared tuna carpaccio, pickled ginger, compressed
cucumber, shallots, ponzu

Beetroot & Prosciutto | 250g ®
Beetroot slices, Lovcen prosciutto, feta cheese,
strawberries, hazelnuts

Burrata | 250g

Fresh burrata, confit cherry tomatoes, crostini

Cheese Platter | 280g
Montenegrin cheese selection served with homemade
crackers, honey and fresh grapes

Soups

Fish Soup | 2509 @®
Traditional Montenegrin fish soup

Sweet Corn Soup | 250g ®
Creamy sweet corn soup with lemon

16.00 €

21.00 €

17.00 €

22.00 €

20.00 €

12.00 €

9.00 €
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Burgers & Rolls

Main Dishes

Grilled & Smoked

Chicken Breast | 180g

Sea Bream Fillet | 160g
Octopus | 140g

Australian Angus Ribeye | 300g
Local Fillet Mignon | 250g
Salmon Fillet | 180g

Side Dishes

Potato fries | 150g @ 8.00 €

Fried baby potatoes | 150g@ 8.00 € Veal jus

Polenta| 150g ®

8.00 €

Peper sauce

18.00 €
24.00 €
26.00 €
80.00 €
38.00 €
26.00 €

3.00 €
3.00 €

Fritto Misto | 400g 22.00 €
Selection of crispy seafood and vegetables with
Gourmet Burger | 250g _ _ 18.00 € lemon and chili sauce
Ground beef patty, caramelized onions, cheddar,
Pancetta, tomato, gherkins, lettuce Crispy Sea Bass | 350g 24.00 €
Crispy sea bass fillet, potato fries, tartar sauce
Gourmet Tuna Burger | 230g 19.00 € ¢ K @@
Tuna steak, black brioche bun, avocado, tomato, Seafood Skewers | 280g _ _ 26.00 €
arugula, kimchi mayonnaise Monkfish and prawn skewers, quinoa with mango
salsa
Vegan Burger | 2009'@ ' _ 16.00 € Cauliflower Steak | 3209 & 18.00 €
The vegan meat patty is a mixture of peas, rice, Hummus, hazelnut chimichurri, vegan lime
Mung bean, canola oil, coconut oil, vegan brioche bun, mayonnaise
tomato, lettuce, avocado, vegan mayonnaise
Steak Fritters | 3009 ®® 28.00 €
Salmon Roll | 200g 20.00 € Veal flank, potato fries, pepper sauce
Brioche bread roll, poached salmon, salmon roe
Sweet Time
Carrot cake | 1406® 9.00 €
Moist carrot sponge, cream cheese frosting Vegan Cherry tart | 1609@ 6.00 €
A delicious plant-based dessert featuring a crisp
ELLE LEEE (R FiE b raspberry.cake I 130g®® ORI butter crust filled with a sweet tangy cherry filling
Smooth chocolate mousse, raspberry jelly, cocoa sponge
. . Berry passion tart | 135g
P_ma colada_& lime cake | 1509® 7.00 € Pastry cream, financier, passion curd, assorted berries
Lime cake, pineapple Cremeux, coconut mousse, alcohol
Basque Cheesecake | 105g® 6.00 € Chocolate speculoos | 150 .
Crustless caramelized delight with a creamy custard Speculoos crunchy, caramel ganache, chocolate Chantilly,
Hazelnut praline
Pistachio & apricot cake | 115g 7.00 €
Pistachio dacquoise, apricot confit, pistachio Cremeux & mousse Crunchy Coconut and pineapple | 1409@
Strawberry basil cake | 145g 8.00 € Crunchy caramel fleur de sel, coconut Cremeux,
Almond sponge, strawberry basil confit, mascarpone mousse pineapple confit, mascarpone Chantilly
Dulce banana | 145g® 5.00 € Dates and walnut cake | 115g 3.00 €
Banana cake, caramelized banana, Pannacotta, alcohol Dates paste, walnut crumble
Ginger Cinnamon delight | 110 5.00 € Orange Cake | 1009@ 2.00 €
Cinnamon chiffon, ginger pastry cream, cinnamon mousse Sponge, orange marmalade
100% Chocolate | 110 9.00 € Snicker bites | 45¢ 3.00 €
Dark chocolate sponge & mousse, chocolate caramel insert Peanut almond cake, chocolate caramel ganache,
crunchy peanut & milk chocolate glaze
Yoghurt & blueberry | 125g 8.00 €
Vanilla biscuit, Greek yoghurt mousse, blueberry compote Macarons
Cherry mocha brownie | 135g @ 6.00 € Orange | zog@ 1.80 €
Gooey brownie, mocha cremeux, cherry compote
) Pistachio & Cherry | 20g@® 1.80 €
Eclair au Chocolat | 85g @ 6.00 €

7ﬁ\\‘ Dark Chocolate Cremeux in choux pastry

Chocolate | 209@

1.80 € (ﬁ

Prices in Euro, inclusive of VAT, subject to 10% service charge

Locally sourced @ Gluten free Pescatarian @ Vegan @ Vegetarian @Nut free
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