STARTERS
BRUSCHETTA & OLIVES // 12,00 €

BUFFALO BURRATA WITH CHERRY TOMATOES & TRUFFLE OLIVE OIL // 17,90 €

WARM SANDWICHES

BEEF CEVAPI & HOMEMADE AJVAR // 15,50 €
GRILLED HALLOUMI & GRILLED VEGETABLES // 16,50 €

POULARDE, PESTO & BURRATA // 16,50 €

FRESH SALADS

Green salad with our famous honey mustard dressing and...
GRILLED HALLOUMI & SPICY SAUCE // 19,00 €
CORN-FED FREE-RANGE POULARDE BREAST WITH PARMESAN & SWEET CHILLI DIP // 21,00 €

WHOLE GAMBERI IN GARLIC BUTTER & CHIMICHURRI // 29,80 €

TARTE FLAMBEE

A thin, flat pastry baked in the stone oven, served on the wooden boad,
covered with sour cream and cheese, topped with...

MOZZARELLA, TOMATOES, BASIL // 18,00 € + DALMATIAN HAM 7,00 €

FETA, SPINACH, SUNDRIED AND FRESH TOMATOES & PINE NUTS // 19,00 €
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 BURRATINA, TOMATO MARMALADE & TRUFFLE OIL // 22,00 €

HOMEMADE DESSERTS

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

APPLE-PUMPKIN STRUDEL TOPPED WITH VANILLA ICE CREAM & PUMPKIN SEED OIL // 7,00 €

LUNCH

12:00 — 14:00




