BUSINESS LUNCH MENU

Fish Menu

Zrnovski makaruni with tomatoes and anchovies
“Makaruni” pasta with tomato cream, anchovy
velouté sauce and fresh basil

Monkfish brodet (fish stew)
Confit potatoes, asparagus and kulen oil

Chocolate and olive oil
Dark chocolate gianduja, white chocolate
crémeux with olive oil from Korcula

43,00 €

EN




BUSINESS LUNCH MENI

Meat Menu

Soparnik
Swiss chard, charred lemon and goat cheese

Slow-cooked short ribs
Potatoes au gratin, juniper berry emulsion,
spinach, daikon and capers

Rozata
Traditional rozata with maraschino, forest fruits,
crumble and figs with olive oil

47,00 €



BUSINESS LUNCH MENI

Fish/Meat Menu

Zrnovski makaruni with tomatoes and anchovies
“Makaruni” pasta with tomato cream, anchovy
velouté sauce and fresh basil

Slow-cooked short ribs
Potatoes au gratin, juniper berry emulsion,
spinach, daikon and capers

Klasun tart
Sablé Breton, frangipane cream with almonds
and rose liqueur, almond mousse

47,00 €



BUSINESS LUNCH MENI

Fish/Meat Menu 2

Zrnovski makaruni
Island lamb ragu with Plavac Mali wine from Peljesac,
mature cheese cream and caramelised onions

Monkfish brodet (fish stew)
Confit potatoes, asparagus and kulen oil

Rozata
Traditional rozata with maraschino, forest fruits,
crumble and figs with olive oil

39,00 €



