Juncho/WiRende

MIENU

ma-:rToni

SPritz swme

Aperol 10,00 e
Hugo 10,00 e
Limoncello spritz 11,00 e
Mojito 10,00 e
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Street / Comfort food ===

Ma:Rende / Lunch

Chicken Club
Sandwich

16,00 e

Grilled chicken, cheddar
cheese, salad, eggs with
bacon. Baked potatoes.

Mayo/Ketchup

Pasticada od tune 23,00e

S domacim njokima

Dalmatian stew of tuna fillet
with homemade gnocchi.

Spalla Brasata 25,00 e
Jun.lopatica sporo kuhana u

crnom vinu i za€inima ala

pasticada s domacim njokima.
Slow-braised beef shoulder in

red wine Dalmatian pasticada
sauce, homemade gnocchi

Teletina s bizima

Teletina s bizima, bilo vino,
povrce.

19,00 e

Veal stew with green peas

C (r lne Promotion i 0,751 90,']5 L

Castro Mendi, Macebo 33e 6,60e
Bijelo vino, Macebo 2023.

Castro Mendi, Rosado 33¢ 6,60e
Rose vino, Rosado Rioja 2024.

Txogitxu, Rioja 28e 5,60e

Crno vino, Tempranillo 2021.

Castro Mendi 56e
Crno vino, Tempranillo 2019.
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Junedi CevapCi¢i 18,00 e

Grilled minced beef, baked
potatoes. Ajvar and Kajmak
dip

Sipa,Bob & Slanutak 19,00 e

Na Zlicu, sipino crnilo, povrée
Dalmatian black stew of cuttlefish
with chickpeas and broad beans

Tuna Tataki salata 22.00e

Tagliata od grilanog tuna steak-a,
salatica, mango salsa, ponzu, teriyaki,
wasabi, sezam.

Seared tuna steak, mix salad, mango
salsa, ponzu, teriyaki sauce, wasabi
mayo

i 0,75 l? 0,151

Roya! Hill, 40e 8e
Sauvignon Blanc

2024.

Royal Hill, Rose ~ 30e  6e

Cabarnet sauvignon/Pinot noir
2024.

Royal Hill, Cabarnet 30e Ge

Sauvignon
2020.



