WE SELECT OUR PRODUCTS AS MUCH AS POSSIBLE LOCALLY, HOMEMADE, FRESH AND ORGANIC

VEGAN*
IMPORTANT NOTE: PLEASE LET US KNOW IF YOU HAVE FOOD ALLERGIES, ALSO IF INGREDIENTS ARE NOT
LISTED, THEY CAN BE A PART OF THE RECIPE OR DECORATION!!!
FISH FILET CAN CONTAIN FISH BONES. SCAMPI, GAMBERI & PRAWNS ARE IN A SHELL
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CHARCUTERIE BOARD — THE BEST OF DALMATIA

CROATIAN HAND CRAFTED SPECIALITIES LIKE DALMATIAN PROSCIUTTO, PROSCIUTTO COTTO & CRUDO,
DIFFERENT TYPES OF (SMOKED) SAUSAGES, CHEESES & HOMEMADE DIPS // 23,00 €

WITHOUT PORK OR VEGETARIAN VERSION AVAILABLE
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TARTE FLAMBEE

Thin large flat pastry on the wooden board, baked in the stone oven,
covered with sour cream and cheese, topped with...

MOZZARELLA, TOMATOES, BASIL // 17,50 € + DALMATIAN HAM 7,00 €

FETA, SPINACH, SUNDRIED AND FRESH TOMATOES & PINE NUTS // 18,50 €
GOAT CHEESE, ROSEMARY SALT, CARAMELIZED WALNUTS, FIGS & HONEY // 21,00 €
SMOKED HAM, BLACK PORK SAUSAGE, BACON, TOMATO & MOZZARELLA // 21,00 €

DALMATIAN HAM, GORGONZOLA, PEAR, THYME, HONEY & WALNUTS // 21,00 €
BUFFALO BURATINA, TOMATO MARMELADE & TRUFFLE OIL // 21,00 €
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HOMEMADE DESSERTS

SORBET or ICE CREAM (changing flavors) // 6,00 €
GREEK YOGURT WITH HONEY, ROASTED NUTS AND LAVENDER SYRUP // 6,50 €
PLUM CRUMBLE WITH VANILLA ICE CREAM // 7,00 €
LEMON TIRAMISU // 7,00 €

APPLE-PUMPKIN STRUDEL TOPPED WITH VANILLA ICE CREAM & PUMPKIN SEED OIL // 7,00 €
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EXTRAS
GLUTEN FREE BREAD // 4,50 €
BREAD // 3,50 €

GARLIC BREAD // 5,50 €



WE SELECT OUR PRODUCTS AS MUCH AS POSSIBLE LOCALLY, HOMEMADE, FRESH AND ORGANIC

VEGAN*

HOMEMADE DALMATIAN DISHES MIX & MATCH FOR SHARING LIKE AT GOZBA (FAMILY PARTY)

...first order is served with a basket of bread...

DIP

TUNA CREAM // 5,00 €
TRUFFLE BUTTER // 5,50 €
TZATZIKI // 5,50 €
AIOLI* // 5,50 €
AJVAR* // 5,50 €
BABA GHANOUSH* // 5,50 €
WHIPPED SPICY FETA // 6,00 €

COLD DISHES

OLIVES* // 6,00 €

GREEN SALAD* // 5,00 €
ANCHOVIES IN OLIVE OIL // 7,50 €

GREEK SALAD // 7,50 €
BRUSCHETTA A LA CIRO // 11,00 €

BUFFALO BURRATA & GRILLED PEACH // 14,00 €
BEEF CARPACCIO ALA JEFE SUIZO // 16,50 €
WATERMELON FETA SALAD // 7,50 €

WARM DISHES

OVEN-BAKED POTATOES WITH SOUR CREAM // 6,50 €
DATES IN HONEY BACON // 5,50 €
VEGETABLE KABOB*// 5,50 €

PARMESAN ARTICHOKE* // 7,50 €

HOT HONEY HALLOUMI // 9,50 €
AUBERGINE WITH SHEEP CHEESE // 9,00 €

OVEN BAKED CAULIFLOWER, CHIMICHURRI & YOGURT // 8,00 €
CRUSTY FETA CHEESE WITH SESAME & HONEY // 11,00 €
MEATBALL & TOMATO SALSA // 7,50 €
BEEF CEVAPI // 9,50 €
HOT CHORIZO // 8,00 €
FRIED SARDINES // 13,00 €
SCALLOPS WITH GARLIC BUTTER // 13,50 €
CHICKEN KABOB, HERBS & GINGER // 15,50 €
BLACK PORK (SLAVONIA) CHOP // 20,00 €
WHOLE GAMBERI IN OLIVE OIL // 19,00 €
LAMB CHOPS & ONION CHUTNEY // 19,00 €
WHOLE GAMBERI A LA BUZARA // 19,00 €
OPEN LASAGNE GREEN ASPARAGUS & BURRATA // 19,00 €
CATCH OF THE DAY (FISH), SPINACH & POMODORI // 21,00 €
MUSSELS* // 18,00 €
CHEF’S SPECIAL FOR TWO // 88,00 €



