
hrana/food menu



gazpacho ** 45 kn

prosciutto & melon 70 kn

octopus salad 79 kn

cheese platter 89 kn

lobster carpaccio 128 kn

cold vegetable soup with red peppers, sun ripened
tomatoes and cucumber

cantaloupe wraped with fine dalmatian prosciutto

octopus, black olives, onion and capers

variation of cheese served with walnuts and fruit

beef carpaccio filled with adriatic lobster meat

adriana cobb salad 90 kn

adriana caesar salad 88 kn

fisherman's salad ** 112 kn

shrimp salad ** 140 kn

crispy green lettuce, sun-ripened tomatoes, fresh cucumber, 
exotic pineapple, roasted chicken breast, bacon slivers
and crumbled gorgonzola cheese

roasted chicken breast served on a crispy green lettuce
with croutons, bacon slivers and caesar dressing

fillet of  amberjack marinated with garlic and hvar
herbs on a rocket salad bed 

crispy lettuce & rocket salad with shrimps, drizzled with
house dressing 

apertizers

salads

caprese panini 68 kn

spicy chicken wrap 65 kn

dalmatian wrap 70 kn

sensori wrap 75 kn

chicken club sandwich 82 kn

ciabatta bread, mozzarella, tomato and pesto genovese

chicken fillet, salad and spicy mexican sauce

dalmatian ham, cheese, lettuce and mayonaise

rocket salad, shrimp tails, cheese, olive oil, hvar herbs

chicken fillet, bacon slivers, egg, tomato & french fries

Top bar sandwiches & wraps

meat dishes
Beef Tailgata  

 

Grilled Chicken Breast 95 kn

130 kn
thinly sliced filet steak served with crispy rocket salad
drizzled with vinaigrette and topped with  sliced grana padano cheese

tender chicken breast served with saffron risotto



fruit salad 35 kn

yoghurt mousse with berries 40 kn

chef's semifredo special 49 kn

fruits & chocolate 45 kn

selection of ice cream 35 kn

deserts

Knjiga žalbe nalazi se na šanku. Porez je ukljuèen u cijenu. Ne toèimo alkohol mlaðima od 18 godina. 

Book of complaints is at the bar. Tax is included in the price. We do not serve alcohol to persons under 18 years of age. 

black risotto with seafood 112 kn

grilled dorado filet 195 kn

scampi 265 kn

lobster tagliatelle 326 kn  

age-old recipe of risotto painted with squid ink

served with dalmatian style potatoes

grilled scampi 

lobster in red "bouzzara"sauce, traditional dalmatian
sauce with white wine, garlic and parsley

sensori salad ** 70 kn

vegetable risotto ** 75 kn

marinated grilled vegetables ** 70 kn

truffel pasta ** 109 kn

smoked salmon sandwich 109 kn

couscous and dry cranberry salad enriched with fried almonds

clear vegetable risotto

with mushrooms and grana padano shawings

linguine in black truffle sauce and zucchini carpaccio

ciabatta bread, smoked salmon, lettuce and cream cheese

from the sea

spa healthy food

side dishes
swiss chard dalmatian style
with boiled potatoes and olive oil

french fries 20 kn

wild rice 25 kn

boiled potatoes 20 kn

25 kn

** vegetarian option


