
FOODMENU



FOCACCIA’S
HOMEMADE FOCACCIA  20 KN
Classic homemade focaccia with coarse salt 
and rosemary, sprinkled with homemade olive oil

APPETIZERS & COLD SOUP
CRISPY CHICKEN TAQUITOS  75 kn  
Deep-fried and served with creamy dipping 
sauce

TUNA SASHIMI  125 kn
Thinly sliced tuna fillet served with soya sauce, 
wasabi cream, sesame oil, teriyaki sauce and 
garnished with sprouts

GAZPACHO SOUP   45 kn
A refreshing summer choice: tomato, cucumber, 
onion, green pepper and herb croutons

FRESH GOAT CHEESE & PROSCIUTTO  95 kn
Thinly sliced prosciutto served over fresh local 
goat cheese, garnished with honey melon, 
tomato salsa and focaccia

SALADS
GREEK SALAD 80 kn
Crisp chunks of cucumber, tomatoes, bell 
peppers, black olives and feta cheese, sprinkled 
with local oregano and a splash of olive oil

CAPRESE SALAD  99 kn
Beautifully arranged best fresh buffalo mozzarella 
and local sunny ripe tomatoes, sprinkled with 
Chef’s favorite pesto sauce and served over 
fresh arugula

COBB SALAD  85 kn
Thinly sliced grilled chicken breast, crispy bacon, 
hard-boiled eggs, blue cheese crumbles, 
romaine lettuce, locally grown tomatoes, 
garnished with fresh avocado

CAESAR SALAD  90 kn
Crisp romaine lettuce, Parmesan cheese, crispy 
bacon, croutons and a classic Caesar dressing 
with sliced roasted chicken, bacon

NICOISE SALAD  99 kn
Grilled tuna, lettuce, green beans, hardboiled 
egg, potatoes, tomatoes and black olives



SANDWICHES & BURGERS
CHICKEN CLUB SANDWICH  80 kn
Toast, chicken breast, bacon, egg, tomatoes, 
cucumber, lettuce and cocktail sauce served 
with potatoes wedges

PHAROS BEEF BURGER  99 kn
Best-aged prime beef diced meat, crisp bacon, 
cheddar cheese, onion rings, tomato and lettuce

PHAROS CHICKEN BURGER  80 kn
Deep fried breaded chicken meat, crisp bacon, 
cheddar cheese, onion rings, tomatoes and 
lettuce

SMOKED SALMON CHIABATTA  115 kn
Home smoked salmon, cream cheese, scallions, 
arugula, capers served in a New York bagel, 
garnished with home fries

PIZZA
WHITE PIZZA  75 kn
Cream, gorgonzola, corn, bacon chips, red onion 
and arugula

MARGHERITA  65 kn 
Fresh tomato salsa, cheese and oregano

ITALIAN SALAMI  70 kn
Fresh tomato salsa, cheese, Italian salami and 
oregano 

FRESH TUNA  75 kn
Fresh tomato salsa, cheese, fresh tuna, red onion, 
soya sauce and oregano

VEGETARIAN  80 kn
Fresh tomato salsa, cheese, zucchini, cherry 
tomatoes, eggplant, mushrooms, bell pepper, 
corn, avocado, arugula and oregano

CAPRICCIOSA  70 kn
Fresh tomato salsa, cheese, ham, mushrooms 
and oregano

All pizzas are seasoned with 
locally grown Hvar oregano!

CLASSIC PASTA SAUCES 
Combine your pasta with the sauce
CARBONARA SAUCE  35 kn
Crisply cooked bacon combined with garlic, 
eggs, Parmesan cheese and cream

MARINARA SAUCE  35 kn
The basic Italian tomato sauce, slow cooked 
and infused with garlic and Italian herbs

RAGÙ ALLA BOLOGNESE  45 kn
A long-simmered sauce of ground beef, veal, 
tomatoes, red wine and herbs 

ARRABBIATA SAUCE  35 kn
Slowly braised local tomatoes with chili, onions, 
garlic and basil

PESTO ALLA GENOVESE  35 kn
Sauce made from basil, olive oil, pine nuts, 
Parmigiano-Reggiano and garlic

EASY CHEESY SAUCE  35 kn
Creamy sauce of several kinds of cheese

PASTA’S
TAGLIATELLE  15 kn

FETTUCCINE   15 kn

PENNE RIGGATE  15 kn

PAPPARDELLE  15 kn

SPAGHETTI  15 kn

LINGUINI  15 kn

GNOCCHI  15 kn

SPAGHETTI   45 kn

HAND ROLLED PASTA ISTRIAN STYLE  40 kn
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COMBO PLATTER FOR TWO
BRUSCHETTA COMBO  140 kn
Locally grown tomatoes with burrata, cream 
cheese and smoked salmon, guacamole, 
bruschetta with prosciutto and melon, grilled and 
marinated mushrooms, grilled and marinated 
vegetables, salted and marinated anchovies and 
fresh tomato salsa

MEXICAN COMBO  175 kn
Great combination of chicken taquitos, chili con 
carne tacos and taco chips with great dips

1 kg - 35 oz CHICKEN SHARING PLATTER  260 kn
A combination of Texas chicken wings, Mexican 
chicken wings & cornflakes chicken fingers, 
served with dipping sauces and home fries

DAILY CATCH
TUNA STEAK 0,20 kg / 7oz.  125 kn
Grilled according to your choice, fresh Adriatic 
tuna steak, sprinkled with homemade olive oil

WOW POPCORN SHRIMP 0,50 kg / 18 oz.  160 kn
Our popular Popcorn Shrimp and great dip in’ 
sauces

SALMON STEAK 0,20 kg / 7 oz.  95 kn
Soya sauce and dill marinated, grilled to 
perfection with crispy skin

FISH AND CHIPS 0,30 kg / 11 oz.  105 kn
Fresh Adriatic cod fish fillet dipped in classic beer 
batter, crispy fried, served with home fries and 
aioli sauce (ask the waiter for vinegar)

CRISPY FRIED CALAMARI 0,20 kg / 7 oz.  95 kn
Served with steak fries and great dip in’ sauces

BUTCHERS BLOCK
BEEF TENDERLOIN 0,20kg / 7 oz.  135 kn
A classic steak grilled according to your choice

STICKY SPARE RIBS 1 kg / 35 oz.  170 kn
There's something about gnawing on the sweet 
and tender meat that is pretty magnetic for 
everyone - maybe we're harking back to primeval 
times, or perhaps they're just incredibly tasty?!

HOMEMADE CHICKEN FINGERS 0,25 KG / 7 OZ.  95 kn                  
Breaded and deep-fried chicken breast served 
with sweet potato fries

BEEF ČEVAPČIĆI 0,30 KG / 7 OZ.  99 kn
Croatian grilled beef sausage, served with 
vegetable relish, pita bread, steak fries and 
pickled vegetables



SIDE DISHES
POTATO WEDGES  20 kn

STEAK FRIES  25 kn

FRENCH FRIES  20 kn

SWEET POTATO FRIES  25 kn    

SEASONAL SALAD   25 kn

STEAMED BASMATI RICE  25 kn

STEAMED SUMMER VEGETABLES  45 kn

COLESLAW  20 kn

ONION RINGS  25 kn

DESSERT
MEXICAN CHURROS  40 kn
With tequila chocolate sauce

CREPES WITH NUTELLA & VANILLA ICE CREAM 40 kn
French classic! Thin pancakes

BELGIAN WAFFLES  55 kn
Freshly baked served with Chantilly crème, 
banana and walnuts

CHOCOLATE DIP‘N’CHIP COOKIE SUNDAE FOR 2  85 kn                                                 
Freshly baked chocolate chip cookie served 
warm with vanilla ice cream, topped with 
chocolate and caramel sauce 

BEN & JERRY ICE CREAM  55 kn
Flavors; Cookie Dough, Peanut Butter, Caramel 
Chew, Chocolate Fudge Brownie, Chunky 
Monkey, Strawberry Cheesecake all served in 
cups

CHOCOLATE MOLTEN CAKE  65 kn                                             
Freshly baked chocolate molten cake served 
with vanilla ice crème and forest berries 

Take away meals possible!


