
	  

	  
	   	  
	   	  
	   	  

	   	  
	   	  OUR SPECIALTIES 

  
  
 

TTUUNNAA  TTAARRTTAARREE  
Minced fresh tuna with spices 

( blends perfectly with Chardonnay Ferne, Degrassi ) 
 

BBEEEEFFSSTTEEAAKK  TTAARRTTAARREE  
Minced beef fillet with spices mixed at the guest's table 

(blends perfectly with Pinot white, Pilato ) 
 

LLOOBBSSTTEERR  WWIITTHH  HHOOMMEEMMAADDEE  NNOOOODDLLEESS  
((   ss tt eewweedd  wwii tthh  cchheerrrryy   ttoommaattooee ss   ))   

( we recommend Istarska Malvasia, Festigia, Laguna wines ) 
 

SSEEAA  BBAASSSS  IINN  VVOOLLCCAANNIICC  SSAALLTT  
( sea bass baked in a volcanic salt ) 

( we recommend Istarska Malvasia, Benvenuti ) 
 
 

TTUUNNAA  SSTTEEAAKK  
Tuna steak prepared on a grill with a sauce of herbs and wine 

( we recommend Sauvignon, Arman M. ) 
 
 

SSEEAA  BBAASSSS  FFIILLLLEETT  IINN  BBLLAACCKK  TTRRUUFFFFLLEE  SSAAUUCCEE  
Wild sea bass fillet in a truffle sauce with artichoke risotto 

 ( we recommend Merlot, Roxanich ) 
 

 
BBEEEEFFSSTTEEAAKK  WWIITTHH  TTRRUUFFFFLLEESS  AANNDD  HHOOMMEEMMAADDEE  DDUUMMPPLLIINNGGSS  

Beefsteak covered in black truffle sauce with homemade dumplings 
(we recommend  

 
 

LLAAMMBB  CCHHOOPPSS  IINN  AA  FFIIGG  AANNDD  WWIINNEE  SSAAUUCCEE  
(we recommend Cabernet Savignon, Festigia, Laguna wines) 

 
	  

 	  	  



	  

COLD STARTERS AND SALADS 
	  

	   	  ISTRIAN PROSCIUTTO 
	  Istrian delicacy, cut on the table in front of the guest 
	  BEEF FILLET CARPACCIO 
	  Thinly sliced beef fillet on rocket salad with grated goat cheese 
	  FISH CARPACCIO 
	  Seasonal fish fillet on a bed of rocket salad with olive oil  
	  TUNA CARPACCIO 
	  Tuna fillet with homemade olive oil and Japanese horseradish 
	  SHRIMP ON SALAD WITH BLACK TRUFFLES 

Shrimp on a bed of rocket salad and lamb’s lettuce with grated truffles, served with a red dressing 
CRAB SALAD 

	    
  

	  
	   	  SOUPS 
 

	  ADRIATIC FISH SOUP 
	  Soup from seasonal Adriatic fish and clams 
	  CREAM SOUP WITH SHRIMP AND CHANTERELLES 
	  Cream soup of shrimp and chanterelle mushrooms 

 
 
 

	      RISOTTO AND PASTA 
 

 RISOTTO WITH SHRIMP, BLACK TRUFFLES AND CHAMPAGNE 
 Rice with cleaned shrimp tails in a champagne and truffle sauce 
 DUMPLINGS WITH  PROSCIUTTO AND TRUFFLES 
 Traditional homemade Istrian pasta with chopped Istrian prosciutto  
 and grated black truffles 
 GNOCCHI MARE E MONTI 
 Homemade gnocchi with shrimp and mushrooms in a wine and cream sauce 
 SSPPAAGGHHEETTTTII  ""SSTT..   MMAAUURROO""  
 Spaghetti in a red shrimp stew, scallops, oysters, mussels…. 
 

  
   

 
 
 
 
 
 

 	  

  



 
 
 
 
 

ADRIATIC FISH, CRABS AND CLAMS 

  TOPPLE ADRIATIC FISH ( Kg. ) 
 Grouper, monkfish, bream John Dory, wild sea bass and sea bream, rhombus… 
 grilled / Forni / in salt 
 GRILLED SHRIMP /  STEW / BLANCHED 
 Grilled Adriatic shrimp, stewed or blanched 

CLAMS 
 Mussels, clams, stewed or grilled 
 SCALLOPS  
 

Grilled or roasted scallops 
 

  
  

  MEAT DISHES 
 

  GRILLED STEAK    
 Grilled beef tenderloin, served with mashed carrots and celery 
 BEEFSTEAK WITH MUSHROOMS   
 Beef tenderloin with mushroom sauce, on a bed of polenta 
 TAGLIATI BEEFSTEAK ON ROCKET SALAD 
 Beef tenderloin noodles grilled with rocket salad and grated cheese 
 GRILLED SIRLOIN STEAK 
 Beefsteak grilled, served with minced potatoes 
 CHICKEN STEAK A LA ISTRIA   
 Chicken steak filled with Istrian prosciutto and homemade cheese in a sauce of herbs with minced potatoes 
 with minced potatoes 
 PORK MEDALLIONS IN PLUM SAUCE    
 Cut pork fillets in plum sauce with cooked rice 
 

 

	  

	   	   


