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Restoran Amjora

Obala Stjepana Radica 26 / Tel: +385 98 9336 158

Riblji meni - 43€ po osobi

Ceviche od brancina
s paprikom, komoracem i citrusima

Crni ravioli s kozicama
u ribljem veloute umaku

Brancin file s pireom od celera
koricom od badema i crnim maslinama

Panna cotta
s malinom i kokosom

E-mail: amfora.dubrovnik.info@gmail.com

Mesni meni - 46€ po osobi

Beef carpaccio
s emulzijom senfa i maslinovog ulja

RiZoto s gljivama i tartufima

Patka sa Sparogama
i pireom od krumpira

Cokoladni muss

Vegetarijanski meni - 37€ po osobi

Carpaccio od tikvica
sa svjeZim sirom i orasastim plodovima

RiZoto od cikle i meda
s kozjim sirom

Odrezak od cvjetace na humusu

Kolac¢ od mrkve

Amjora Restauranit

Obala Stjepana Radica 26 / Tel: +385 98 9336 158

Fish menu - 43€ per person

Sea bass ceviche
with paprika, fennel, and citrus

Black ravioli with shrimp
in fish velouté sauce

Sea bass fillet with celery purée
with an almond crust and black olives

Panna cotta
with raspberry and coconut

E-mail: amfora.dubrovnik.info@gmail.com

Meat menu - 46€ per person

Beef carpaccio
with a mustard and olive oil emulsion

Mushroom and truffle risotto

Duck with asparagus
and potato purée

Chocolate mousse

Vegetarian menu - 37€ per person

Zucchini carpaccio
with fresh cheese and nuts

Beetroot and honey risotto
with goat cheese

Cauliflower steak on hummus

Carrot cake



APt Restauranit Renaissance

Vara bb / Tel: +385 91 6151 450

Riblji meni - 42€ po osobi

Slane srdele
palagruske kapare, ukiseljene kapulice,
maslinovo ulje

Carpaccio di polpo con salsa citronette
carpaccio od korculanske hobotnice

s citronette emulzijom, kapare, rikula,
komorac

Branzino alla napoletana

brancin u skartocu na napolitanski,
krumpir, pomadorini, kapare, paprika,
masline, ruZzmarin, timijan

Tiramisu espresso

domace piskote, maskarpone krema,
espresso, kahlua liker, kakao
spravljamo pred Vama

E-mail: info@durenaissance.com

Mesni meni - 40€ po osobi

Lardo bruschetta
domacdikruh, lardo, listici svjezeg timijana

Vitello tonnato

tanko rezana pecena teletina s
piemontskim umakom od tune, incuna,
kapara i domace majoneze

Sporki makaruli
pasta s raguom od junecih misica, kanjela,
varenik

Crostata rustica
prhko tijesto, Sljive, oraSasti plodovi

Napomena:
20% popusta na cjenik pic¢a

APl Restauranit Renaissance

Vara bb / Tel: +385 91 6151 450

Fish menu - 42€ per person

Salted sardines
capers from the island of Palagruza,
pickled onions, olive oil

Carpaccio di polpo con salsa citronette
octopus carpaccio, capers, lemon
emulsion, arugula, fennel

Branzino alla Napoletana

Neapolitan style sea bass in parchment
paper, potatoes, cherry tomatoes, capers,
pepper, olives, fresh thyme and rosemary

Tiramisu espresso

homemade ladyfingers, mascarpone
cream, espresso, Kahlua liqueur, cocoa
powder

presentation in front of the guest

E-mail: info@durenaissance.com

Meat menu - 40€ per person

Lardo bruschetta
homemade focaccia, lardo, fresh thyme

Vitello tonnato

roast veal with typical piedmont sauce of
tuna, anchovies, capers and homemade
mayonnaise

Pasta tradizionale “sporchi makaruli”
Dubrovnik’s traditional meat ragout pasta

Crostata rustica
sweet shortcrust pastry, plums, nuts

Note:
20% discount on drink menu



KRonoba Belvedere

Ulica Iva Vojnoviéa 58 / Tel: +385 99 5640 982

Meni | - 38€ po osobi

Black Angus carpaccio

s cherry rajcicama i kaparima, posuto
listicima parmezana i kremom od

balzamicnog octa

Osso buco
s kremastim pireom

Torta od skorupa
Vino

Gali¢ Crno 9 0.2l
Rizman Posip Brime 0.21

E-mail: info@relaxed-dubrovnik.com

Meni Il - 38€ po osobi
Hladnarriblja plata

Hobotnica na zaru
s povréem na zaru

Rozata
Vino uz meni

Gali¢Crno 9 0.2
Rizman Posip Brime 0.21

Belvedere Tavern

Ulica Iva Vojnovica 58 / Tel: +385 99 5640 982

Menu | - 38€ per person

Black Angus carpaccio

with cherry tomatoes and capers,
topped with parmesan flakes
and balsamic cream

Osso buco
with creamy mashed potatoes

Dubrovnik milk cake
Wine pairing:

Gali¢ Crno 9 0.2l red wine
Rizman Posip Brime 0.21 white wine

E-mail: info@relaxed-dubrovnik.com

Menu Il - 38€ per person
Cold fish platter

Grilled octopus
with grilled vegetables

Dubrovnik style créme caramel
Wine pairing

Gali¢ Crno 9 0.2l red wine
Rizman Posip Brime 0.2| white wine



Bisiro 49
Pape Ivana Pavla Il 49
Tel: +385 20 891 038

Caprese salata

od zapeCene pomadore - 14€
punjene pestom od bosiljka i burate,
punjene aceto balsamicom

Pasta u umaku od pecene cikle - 15€
s mladim sirom i Grana Padanom

Grilani file cvjetace sous vide - 22€

s milaneseom od cvjetace i sosom od
papra s cvjetacom

Web: www.bistro49-dubrovnik.com

Bistro Bacchus
Cira Cari¢a bb
Tel: +385 98 590 043

Meni - 39€ po osobi

Carpaccio od kvarnerskog Skampa
Tuna u sezamu

ili

Govedi odrezak

u umaku od Dijona i maslaca

Lava iznenadenje

E-mail: info@bistrobacchus.com
Web: www.bistrobacchus.com

Bistro 49
Pape Ivana Pavla Il 49
Tel: +385 20 891 038

Caprese salad

made of roasted tomato - 14€
with basil pesto stuffing and burrata
mozzarella with balsamic vinegar

Roasted beetroot pasta with créme - 15€
fraiche and seasoned
Grana Padano cheese

Grilled sous vide cauliflower - 22€

with a cauliflower Milanese and
cauliflower pepper sauce

Web: www.bistro49-dubrovnik.com

Bistro Bacchus
Cira Cari¢a bb
Tel: +385 98 590 043

Menu - 39€ per person
Kvarner scampi carpaccio
Grilled tuna loin in sesame
or

Sliced beef steak

in Dijon butter sauce

Chocolate lava surprise

E-mail: info@bistrobacchus.com
Web: www.bistrobacchus.com



KRonoba - Piz=eria Blidinje
Lapadska obala 21 / Tel: +385 20 358 794, +385 99 2126 433

Vegetarijanski meni - 25€ po osobi
Krem juha od bundeve
RiZoto od gljiva

Kolac po izboru

Mesni meni - 30€ po osobi
Carpaccio od bifteka
Janjedi kotleti s domacdim pomfritom

Kolac po izboru

Riblji meni - 30€ po osobi
Carpaccio od kozica

Grdobina na rizi
umak od maslailimuna

Kolac po izboru

Meni Konoba Blidinje - 30€ po osobi
Prsut, sir, kajmak, ustipci

Teletina ispod peke

Sezonska salata

Kolac po izboru

Napomena:

Za meni Konoba Blidinje minimalna
narudZba je za 4 osobe

E-mail: blidinjelapad@hotmail.com / Web: www.konoba-blidinje.com

Blidinje Tavern - Piz=eria
Lapadska obala 21 / Tel: +385 20 358 794, +385 99 2126 433

Vegetarian menu - 25€ per person
Creamy pumpkin soup
Mushroom risotto

Dessert of choice

Meat menu - 30€ per person
Beef carpaccio
Lamb chops with homemade fries

Dessert of choice

Fish menu - 30€ per person
Shrimp carpaccio

Monkfish on rice
butter and lemon sauce

Dessert of choice

Tavern Blidinje menu - 30€ per person

Prosciutto, cheese, kajmak (cream
cheese), fritters

Veal under the bell (peka)
Seasonal salad

Dessert of choice

Note:

For Tavern Blidinje menu the minimum
order is for 4 people

E-mail: blidinjelapad@hotmail.com / Web: www.konoba-blidinje.com



Bokar Dubrovnik
Zeljarica 7 / Tel: +385 20 323 700

Meni | - 28€ po osobi

Morski tacosi (2 komada)

kozice przene u panko mrvicama, mlada
salata, preljev od suhih smokava i aceto
balsamico

File kovaca
posluZen s pireom od celera i marakuje i
toplom salatom od tikvica i poriluka

Tiramisu
piskote, mascarpone, kava,
karamelizirana jabuka

Meni Il - 28€ po osobi

Krem juha od tikve i batata
s bucinim uljem i sjemenkama

Crna svinja

kare od crne svinje posluZen s pireom
od celera i marakuje, demi-glace umak,
glazirana mrkva

Créme briilée
posluzen s karameliziranim Secerom

E-mail: info@bokar-dubrovnik.com / Web: www.bokar-dubrovnik.com

Bokar Dubrovnik

Zeljarica 7 / Tel: +385 20 323 700

Menu | - 28€ per person

Seafood tacos (2 pieces)

shrimps fried in panko crumbs, baby leaf

lettuce, lemon dressing

John Dory

served with celery and passion fruit purée,

and warm leek and zucchini salad

Tiramisu
ladyfingers, coffee, mascarpone,
caramelized apples

Menu Il - 28€ per person

Pumpkin and sweet potato soup
with pumpkin oil and seeds

Black Slavonian pork

pork loin served with celery and passion
fruit purée, demi-glace sauce, glazed
carrot

Créme briilée
served with caramelized sugar

E-mail: inffo@bokar-dubrovnik.com / Web: www.bokar-dubrovnik.com






Restoran Dundo Maroje
Kovacka bb / Tel: +385 99 5465 570

Mesni meni - 45€ po osobi

Carpaccio od juneée pisanice

posluZen na posteljici od rikule, suhih
rajCica, Grana Padano sira i crnih maslina,
preliven umakom od tartufa uz gel od
zelenih Sparoga

Domadi ravioli s kravljim sirom
preliveni umakom od pesta i gelom od
mini rajcica

Janjedi kotlet s grilla

na pireu od krumpira i mente, preliven

tamnim umakom od tartufa

Cokoladna torta

E-mail: dundomaroje.du@gmail.com

Riblji meni - 41€ po osobi

Dimljena tuna

posluZena na posteljici od julienne zelene
salate, radica i krastavca, s kavijarom od
pastrve, prelivena umakom od senfa i
meda

Neretvanske kozice u tempuri
posluZene na posteljici od cous-cousa,
mente i groZdica

Posirani filet lista u bijelom vinu Grgié¢
na pjenici od krumpira i tartufa, preliven
umakom pesto Genovese uz crni kavijar

Torta od sira
s umakom od Sumskog voca

Dundo Maroje Restaurant

Kovacka bb / Tel: +385 99 5465 570

Meat menu - 45€ per person

Beef tenderloin carpaccio

served on a bed of arugula, sun-dried
tomatoes, Grana Padano cheese, and
black olives, drizzled with truffle sauce
and accompanied by green asparagus gel

Homemade ravioli with cow’s cheese
topped with pesto sauce and cherry
tomato gel

Grilled lamb chop

served on mashed potatoes with mint,
drizzled with dark truffle sauce
Chocolate Cake

E-mail: dundomaroje.du@gmail.com

Fish menu - 41€ per person

Smoked tuna

served on a bed of julienne-cut green
salad, radicchio, and cucumber, topped
with trout caviar and drizzled with
mustard and honey sauce

Neretva-style tempura prawns
served on a bed of couscous, mint, and
raisins

Poached sole fillet in Grgi¢ white wine
served on a potato and truffle foam,
drizzled with pesto Genovese sauce, and
topped with black caviar

Cheesecake
with wild berry sauce



Guloso Burgers & More

Obala Stjepana Radica 27 / Tel: +385 92 4335 222

Riblji meni - 32€ po osobi

Krem juha od cvjetace
tartufi, Brie sir, tostirani bademi

Fish & Chips
panirani osli¢ u tempuri s julienne
hrskavim krumpiri¢ima

Panna cotta
s malinom i kokosom

Mesni meni - 38€ po osobi

Krem juha od cvjetace
tartufi, Brie sir, tostirani bademi

Govedi short rib
sporo kuhano govede rebro

s pireom od buce i hrskavom pancetom

Torta od rogaca

Napomena:
7.3.18.3. nastup Dina Petric¢a s A-strane

E-mail: foodbarguloso@gmail.com / Web: www.guloso.hr

Guloso Burgers & More

Obala Stjepana Radica 27 / Tel: +385 92 4335 222

Fish menu - 32€ per person

Creamy cauliflower soup
with truffles, Brie cheese, and toasted
almonds

Fish & Chips
tempura-battered hake with crispy
julienne fries

Panna cotta
with raspberry and coconut

Meat menu - 38€ per person

Creamy cauliflower soup
cauliflower cream soup with truffles,
Brie cheese, and toasted almonds

Beef short rib
slow-cooked beef rib
with pumpkin purée and crispy pancetta

Carob cake

Note:
Dino Petri¢ from TV show A-strana will
perform on 7% and 8" of March

E-mail: foodbarguloso@gmail.com / Web: www.guloso.hr



Restoran Gusia Me

Ulica maestra Dela Jusica 4 / Tel: +385 91 7960 203, +385 20 420 013

Riblji meni - 39€ po osobi

Losos & kamilica
hrskavi tost, esencija kamilice, maslac
limun, losos parfe i condimenti

Dimljena hama
domacdi njoki, crveni papar i menta,
crni veloutee

Dubrovacka torta
orasi, bademi, naranca, cokolada

Mesni meni - 37€ po osobi

Prsut & sir
drniski domacdi prsut, marinirani tvrdi sir i
masline

Pasticada

mariniran i Spikovan govedi frikando,
dugo i lagano kuhan s korjenastim
povréem ivinom sa Sljivama, kremasti pire
od krumpira

Jabuke & vanilija
domaca savijaca od jabuka,
umak od vanilije

E-mail: gustame.dubrovnik@gmail.com / Web: www.gustame-dubrovnik.com

Gusta Me Restaurant

Ulica maestra Dela Jusi¢a 4 / Tel: +385 91 7960 203, +385 20 420 013

Fish menu - 39€ per person

Salmon & chamomile
crispy toast, chamomile essence, lemon
butter, salmon parfait and condiments

Smoked Adriatic fish fillet
homemade gnocchi, red pepper and mint,
black veloutee

Dubrovnik traditional cake
walnuts, almonds, orange, chocolate

Meat menu - 37€ per person

Dalmatian prosciutto & cheese
homemade prosciutto from Drnis,
marinated hard cheese and olives

Traditional Dubrovnik “Pasticada”
marinated and spiced beef fricando, long
and slowly cooked with root vegetables,
red wine and plums, creamy potato puree

Apples & vanilla
homemade apple strudel
with vanilla sauce

E-mail: gustame.dubrovnik@gmail.com / Web: www.gustame-dubrovnik.com



Hard Rock Caje Dubrorvnik

Poljana Paska Milicevic¢a 4 / Tel: +385 20 444 222

Riblji meni - 39€ po osobi

Bangkok shrimp

hrskavi Skampi, preliveni kremastim,
pikantnim umakom sa zelenim lukom,
posluZeno na podlozi od ljute salate od
kupusa

Grilled salmon

losos na Zaru, posluZen uz slatko-ljutu
glazuru od senfa, posluZeno sa zlatnim
pire krumpirom i svjezim povréem

Mesni meni - 30€ po osobi

Caesar salad

svjeZa pileca prsa na Zaru, narezana, sa
svjeZzom salatom, prelivena klasic¢nim
Caesar dresingom, uz dodatak Cipsa

od parmezana, krutona i tanko rezanog
parmezana

Baby back rebra

zacinjeno nasom prepoznatljivom
mjeSavinom zacina, glazirano nasim
domacdim umakom za rostilj, peceno

na Zaru do savrsenstva, posluzeno sa
zacinjenim pomfritom, salatom od kupusa
i dimljenim grahom

E-mail: opsteamdubrovnik@hrcdubrovnik.com / Web: www.cafe.hardrock.com/dubrovnik

Hard Rock Caje Dubrorvnik
Poljana Paska Milicevica 4 / Tel: +385 20 444 222

Fish menu - 39€ per person

Bangkog shrimp

crispy shrimp, tossed in a creamy,
spicy sauce, topped with green onions
and sesame seeds, served on a bed of
coleslaw

Grilled Norwegian salmon

grilled Norwegian salmon, served with
sweet & spicy mustard glaze, served
with gold mashed potatoes and fresh
vegetables

Meat menu - 30€ per person

Caesar salad

freshly chopped romaine lettuce tossed
in Caesar dressing with Parmesan crisps
and croutons, then topped with shaved
Parmesan cheese

Baby back ribs

tender baby back ribs, seasoned with a
homemade spice rub, then glazed with
our signature barbecue sauce and grilled
to perfection

E-mail: opsteamdubrovnik@hrcdubrovnik.com / Web: www.cafe.hardrock.com/dubrovnik



Restoran Lucin Kantun
Od Sigurate 4a / Tel: +385 20 321 003

Mesni meni - 35€ po osobi

Quiche od povréa
svjeZe vrhnje, selekcija zelenih salata

Konfitirana svinjska potrbusina
krema od buce, glazirane jabuke

Izbor deserata

Mousse od cokolade
s umakom od Sumskog voca

Cremeux od marakuje
kokos i keks

Dubrovacka rozata
Nedovrseni strudel

krema od bijele cokolade, jabuke,
hrskavo tijesto

Riblji meni - 38€ po osobi

Tacos s kozicama
mango, avokado

Tuna
pire od mrkve i dumbira, zeleni grah, sezam

Izbor deserata

Mousse od cokolade
s umakom od Sumskog voca

Cremeux od marakuje
kokos i keks

Dubrovacka rozata
Nedovrseni strudel

krema od bijele cokolade, jabuke,
hrskavo tijesto

E-mail: info@lucinkantun.com / Web: www.lucinkantun.com

Lucin Kaniun Restauranit
Od Sigurate 4a / Tel: +385 20 321 003

Meat menu - 35€ per person

Vegetable quiche
cream fresh, green salad selection

Pork belly confit
squash cream, glazed apple

Dessert selection

Chocolate mousse
with forest fruit sauce

Passion fruit cremeux
coconut, cookies

Dubrovnik style créme caramel
Deconstructed apple strudel

white chocolate cream, apples,
crunchy phyllo pastry

Fish menu - 38€ per person

Prawn tacos
mango, avocado

Tuna
carrot and ginger purée, green beans, sesame

Dessert selection

Chocolate mousse
with forest fruit sauce

Passion fruit cremeux
coconut, cookies

Dubrovnik style créme caramel
Deconstructed apple strudel

white chocolate cream, apples,
crunchy phyllo pastry

E-mail: info@lucinkantun.com / Web: www.lucinkantun.com






Restoran Orsan

UL. Ivana pl. Zajca 4 / Tel: +385 20 436 822, +385 99 6238 846

Meni | - 36,50€ po osobi
Carpaccio bijela riba & tuna tartar
Tempura bijela riba & krema bob

Paradizot

Meni Il - 44,50€ po osobi
Carpaccio bijela riba & tuna tartar
Svjeza zelena pasta & gambori
Tempura bijela riba & krema bob

Paradizot

Meni Il - 36,50€ po osobi
Rolice prsut & Paski sir

Ribeye & gratinirani krumpir
au Jus

Choco & maslinovo ulje
cvijet soli

Meni IV - 44,50€ po osobi
Rolice prsut & Paski sir
Teledi riZzoto a la Skradinski

Ribeye & gratinirani krumpir
au Jus

Choco & maslinovo ulje
cvijet soli

E-mail: orsan@ankora.hr / Web: www.restaurant-orsan-dubrovnik.com

Orsan Restaurant

UL. Ivana pl. Zajca 4 / Tel: +385 20 436 822, +385 99 6238 846

Menu | - 36,50€ per person
White fish carpaccio & tuna tartar
White fish tempura & broad bean cream

Ile flottant

Menu Il - 44,50€ per person

White fish carpaccio & tuna tartar

Fresh green pasta & shrimp

White fish tempura & broad bean cream

Ile flottant

Menu llI- 36,50€ per person
Prosciutto rolls & Pag cheese

Ribeye & potato au gratin
au Jus

Choco & olive oil

fleur de sel

Menu IV - 44,50€ per person
Prosciutto rolls & Pag cheese
Veal risotto a la ‘Skradinski’

Ribeye & potato au gratin
au Jus

Choco & olive oil
fleur de sel

E-mail: orsan@ankora.hr / Web: www.restaurant-orsan-dubrovnik.com



Restoran Taj Mahal
Hotel Lero, Iva Vojnovica 14
Tel: +385 20 640 123

Meni | - 40€ po osobi

Fattoush od cikle i narance
s tahinijem od pecenog cesnjaka

Sporo kuhani govedi obrazi

Kolac od datuljai badema

Menu Il - 39€ po osobi

Hrskave przene tikvice sa jogurtom
Glazirane pilece Cuftice
muhammara od susSenih paprika

i rajcica sa bademima

Slatki kadaif sendvic

Web: www.tajmahal-dubrovnik.com

Restoran Taj Mahal
Stari Grad, Nikole Gucetic¢a 2
Tel: +385 20 323 221

Meni | - 40€ po osobi

Fattoush od cikle i narance
s tahinijem od pecenog ¢esnjaka

Sporo kuhani govedi obrazi

Kolac od datuljai badema

Menu Il - 39€ po osobi

Hrskave przene tikvice sa jogurtom
Glazirane pileée Cuftice
muhammara od susenih paprika

i rajcica sa bademima

Slatki kadaif sendvic

Web: www.tajmahal-dubrovnik.com

Taj Mahal Restaurant
Hotel Lero, Iva Vojnovica 14
Tel: +385 20 640 123

Menu | - 40€ per person

Beetroot and orange fattoush
with roasted garlic tahini

Slow cooked beef cheeks

Date and almond cake

Menu Il - 39€ per person

Crispy fried zucchini with yogurt
Glazed chicken meatballs

dried pepper and tomato muhammara

with almonds

Sweet kadaif sandwich

Web: www.tajmahal-dubrovnik.com

Taj Mahal Restaurant
Stari Grad, Nikole Gucetica 2
Tel: +385 20 323 221

Menu | - 40€ per person

Beetroot and orange fattoush
with roasted garlic tahini

Slow-cooked beef cheeks

Date and almond cake

Menu Il - 39€ per person

Crispy fried zucchini with yogurt
Glazed chicken meatballs

dried pepper and tomato muhammara

with almonds

Sweet kadaif sandwich

Web: www.tajmahal-dubrovnik.com












