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COLD MENU I – €23.00 PER PERSON 

  
Tuna Pâté 

tuna, mayonnaise, breadsticks, black olive powder 

 

Salted Anchovies Mediterranean Style 

salted anchovies, capers, pickled sea fennel, fresh onion, corn bruschetta,  

olive oil, vinegar 

 

Smoked Salmon 

smoked salmon, bruschetta, cream cheese, horseradish, chopped egg, herbs 

 

Tuna Tortilla 

tuna, cream cheese, bell pepper, carrot, mayonnaise, capers,  

salted anchovies, arugula 

 

Dalmatian Platter 

Puntica prosciutto, aged cheese, French salad, roasted marinated olives 

 

A Taste of Slavonia 

kulen (spicy sausage), corn bruschetta, young cheese, pumpkin seeds, pickled onions, 

pumpkin seed oil 

 

Mini Club Sandwich 

turkey breast, iceberg lettuce, Aurora sauce, pancetta, tomato, cucumber, toast 

 

Chicken Taquitos 

chicken breast, Mexican spices, tortilla, sweet chili mayonnaise 

 

Mini Caprese Skewer 

mini mozzarella, cherry tomato, homemade pesto, herbs 
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Mediterranean Salad 

lentils, chickpeas, fava beans, arugula, smoked cheese, spring onion, garlic,  

vinegar dressing, thyme 

 

Fresh Spring Rolls 

rice paper tortillas, red cabbage, green cabbage, iceberg lettuce, carrot, cucumber, 

bell pepper, spring onion, satay sauce, peanut butter, fish sauce, fresh mint 

 

Fritule (Dalmatian mini doughnuts) 
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COLD MENU II – €25.00 PER PERSON 

 
Tuna Pâté 

tuna, mayonnaise, breadsticks, black olive powder 

 

Tuna Tataki 

fresh tuna, short crust pastry boats, avocado cream, garlic and saffron foam 

 

Nicoise Salad 

tuna, green beans, arugula, olives, marinated potatoes, boiled egg, fried onions 

 

Dalmatian-Style Octopus Salad 

octopus, potatoes, chickpeas, tomato, onion, capers, olives, garlic, olive oil 

 

Dalmatian Platter 

Puntica prosciutto, aged cheese, French salad, roasted marinated olives 

 

A Taste of Slavonia 

kulen (spicy sausage), corn bruschetta, young cheese, pumpkin seeds, pickled onions, 

pumpkin seed oil 

 

Roast Beef 

medium rare beef loin, honey mustard sauce, toast, mixed sprouts 

 

Mini Caesar Salad 

crispy chicken, iceberg lettuce, parmesan, mayonnaise, salted anchovy, seasoned 

croutons, crispy pancetta 

 

Mini Club Sandwich 

turkey breast, iceberg lettuce, Aurora sauce, pancetta, tomato, cucumber, toast 

 

Mini Caprese Skewer 

mini mozzarella, cherry tomato, homemade pesto, herbs 
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Stuffed Cucumber 

fresh cucumber, ricotta cheese, pear, toasted walnuts, dill 

 

Mini Greek Salad 

cucumber, onion, tomato, yellow pepper, roasted black olives, soft feta cheese, 

oregano, olive oil 

 

Crudités of Fresh Vegetables 

carrot, bell pepper, cucumber, French celery, radish, fennel, yogurt and wasabi dip 

 

Fritule (Dalmatian mini doughnuts) 

Dalmatian Rafioli (traditional filled cookies) 

Mini Cheese Strudel 

Mini Sour Cherry Strudel 
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COLD MENU III – €27.00 PER PERSON 

 
Salted Anchovies Mediterranean Style 

salted anchovies, capers, pickled sea fennel, fresh onion, corn bruschetta, olive oil, 

vinegar 

 

Dalmatian-Style Octopus Salad 

octopus, potatoes, chickpeas, tomato, onion, capers, olives, garlic, olive oil 

 

Shrimp Salad 

roasted marinated shrimps, fennel, orange, lemon, olive oil 

 

Tuna Poke 

fresh marinated tuna, sushi rice, avocado, carrot, cucumber, mango, sesame, rice 

vinegar, soy sauce, mirin wine, mixed sprouts 

 

Dalmatian Platter 

Puntica prosciutto, aged cheese, French salad, roasted marinated olives 

 

A Bite of Nin 

Puntica šokol (traditional cured meat), gorgonzola and pear cream,  

short crust pastry baskets, mixed sprouts 

 

Prosciutto Tartare 

diced prosciutto, cream cheese, spring onion, bruschetta, sun-dried tomatoes 

 

Cold Duck Breast 

smoked duck breast, toast, brie cheese, onion and cranberry marmalade,  

mixed sprouts 

 

Mini Caprese Skewer 

mini mozzarella, cherry tomato, homemade pesto, herbs 
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Spanakopita 

phyllo pastry triangles, spinach, feta cheese, spring onion, egg, tzatziki sauce 

 

Crudités of Fresh Vegetables 

carrot, bell pepper, cucumber, French celery, radish, fennel, yogurt and wasabi dip 

 

Jalapeño Poppers 

breaded jalapeños, cheddar cheese, sriracha, sesame oil, mayonnaise 

 

Fritule (Dalmatian mini doughnuts) with Prošek (dessert wine) and Honey 

Dalmatian Rafioli (traditional filled cookies) 

Mini Sour Cherry Strudel 

Panna Cotta with Strawberries (served in a glass) 

Chocolate Mousse (served in a glass) 

Caramelized Almonds 
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HOT & COLD MENU I – €26.00 PER PERSON 

 
Tuna Pâté 

tuna, mayonnaise, breadsticks, black olive powder 

 

Salted Anchovies Mediterranean Style 

salted anchovies, capers, pickled sea fennel, fresh onion, corn bruschetta,  

olive oil, vinegar 

 

Smoked Salmon 

smoked salmon, bruschetta, cream cheese, horseradish, chopped egg, herbs 

 

Tuna Tortilla 

tuna, cream cheese, bell pepper, carrot, mayonnaise, capers, salted anchovies, 

arugula 

 

Dalmatian Platter 

Puntica prosciutto, aged cheese, French salad, roasted marinated olives 

 

A Taste of Slavonia 

kulen (spicy sausage), corn bruschetta, young cheese, pumpkin seeds, pickled onions, 

pumpkin seed oil 

 

Mini Club Sandwich 

turkey breast, iceberg lettuce, Aurora sauce, pancetta, tomato, cucumber, toast 

 

Chicken Taquitos 

chicken breast, Mexican spices, tortilla, sweet chili mayonnaise 

 

Mini Caprese Skewer 

mini mozzarella, cherry tomato, homemade pesto, herbs 
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Mediterranean Salad 

lentils, chickpeas, fava beans, arugula, smoked cheese, spring onion, garlic,  

vinegar dressing, thyme 

 

Fresh Spring Rolls 

rice paper tortillas, red cabbage, green cabbage, iceberg lettuce, carrot, cucumber, 

bell pepper, spring onion, satay sauce, peanut butter, fish sauce, fresh mint 

 

Chicken Skewers 

marinated chicken skewers, yogurt marinade, stir-fried vegetables Asian-style 

 

Dalmatian-Style Sea Bass Fillet 

roasted sea bass fillet, Mediterranean marinade, Swiss chard Dalmatian-style 

 

Seafood Risotto 

mussels, clams, shrimp, squid, monkfish fillet, arborio rice, white wine, olive oil 

 

Fritule (Dalmatian mini doughnuts) 
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HOT & COLD MENU II – €28.00 PER PERSON 

 
Tuna Pâté 

tuna, mayonnaise, breadsticks, black olive powder 

 

Tuna Tataki 

fresh tuna, short crust pastry boats, avocado cream, garlic and saffron foam 

 

Niçoise Salad 

tuna, green beans, arugula, olives, marinated potatoes, boiled egg, crispy onions 

 

Octopus Salad Dalmatian Style 

octopus, potatoes, chickpeas, tomato, onion, capers, olives, garlic, olive oil 

 

Dalmatian Platter 

Puntica prosciutto, aged cheese, French salad, roasted marinated olives 

 

A Taste of Slavonia 

kulen (spicy sausage), corn bruschetta, young cheese, pumpkin seeds, pickled onions, 

pumpkin seed oil 

 

Roast Beef 

medium-roasted beef sirloin, honey mustard sauce, toast, mixed sprouts 

 

Mini Caesar Salad 

crispy chicken, iceberg lettuce, parmesan, mayonnaise, salted anchovy,  

seasoned croutons, crispy pancetta 

 

Mini Club Sandwich 

turkey breast, iceberg lettuce, Aurora sauce, pancetta, tomato, cucumber, toast 

 

Mini Caprese Skewer 

mini mozzarella, cherry tomato, homemade pesto, herbs 
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Stuffed Cucumber 

fresh cucumber, ricotta cheese, pear, toasted walnuts, dill 

 

Mini Greek Salad 

cucumber, onion, tomato, yellow pepper, roasted black olives, soft feta cheese, 

oregano, olive oil 

 

Crudités of Fresh Vegetables 

carrot, bell pepper, cucumber, French celery, radish, fennel, yogurt and wasabi dip 

 

Dalmatian Pašticada 

slow-braised beef fricandeau, root vegetables, red wine, prošek (Dalmatian dessert 

wine), gnocchi 

 

White Cod 

dried cod fillet, potatoes, olive oil, garlic, parsley 

 

Black Risotto 

cuttlefish ragout, arborio rice, white wine, olive oil 

 

Fritule (Dalmatian mini doughnuts) 

Dalmatian Rafioli (traditional filled cookies) 

Mini Cheese Strudel 

Mini Sour Cherry Strudel 
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HOT & COLD MENU III – €31.00 PER PERSON 

 
Mediterranean Anchovies 

salted anchovies, capers, pickled sea fennel, fresh onion, corn bruschetta,  

olive oil, vinegar 

 

Octopus Salad Dalmatian Style 

octopus, potatoes, chickpeas, tomato, onion, capers, olives, garlic, olive oil 

 

Shrimp Salad 

roasted marinated shrimp, fennel, orange, lemon, olive oil 

 

Tuna Poke 

fresh marinated tuna, sushi rice, avocado, carrot, cucumber, mango, sesame, rice 

vinegar, soy sauce, mirin wine, mixed sprouts 

 

Dalmatian Platter 

Puntica prosciutto, aged cheese, French salad, roasted marinated olives 

 

A Bite of Nin 

Puntica šokol (dry-cured pork neck), gorgonzola and pear cream,  

short crust pastry baskets, mixed sprouts 

 

Prosciutto Tartare 

prosciutto cubes, cream cheese, spring onion, bruschetta, sun-dried tomatoes 

 

Cold Duck Breast 

smoked duck breast, toast, brie cheese, onion & cranberry marmalade, mixed sprouts 

 

Mini Caprese Skewer 

mini mozzarella, cherry tomato, homemade pesto, herbs 
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Spanakopita 

phyllo pastry triangles filled with spinach, feta cheese, spring onion, egg,  

tzatziki sauce 

 

Crudités of Fresh Vegetables 

carrot, bell pepper, cucumber, French celery, radish, fennel,  

yogurt and wasabi dip 

 

Jalapeño peppers 

breaded jalapeño peppers, cheddar cheese, sriracha, sesame oil, mayonnaise 

 

Veal Medallions with Mushroom Sauce 

braised veal medallions, mixed wild mushroom sauce, potato croquettes 

 

Venison Ragout in Prošek Sauce 

venison leg, root vegetables, cranberries, red wine, prošek (Dalmatian dessert wine), 

Istrian fuži pasta 

 

White Cod 

dried cod fillet, potatoes, olive oil, garlic, parsley 

 

Fritule (Dalmatian mini doughnuts) with Prošek (dessert wine) and Honey 

Dalmatian Rafioli (traditional filled cookies) 

Mini Sour Cherry Strudel 

Panna Cotta with Strawberries (in a glass) 

Chocolate Mousse (in a glass) 

Candied Almonds  

 


