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APt Restauranit Renaissance

Vara 2
Tel: +385 91 615 1450

Riblji meni - 38 € po osobi
Pice dobrodoslice

Arancini od bijele ribe
s domacom salsom
i crnim maslinama u soli

Carpaccio od jadranskih kozica
s komorac¢em, maslinovim uljem i
citrusima

Paccheri s raguom od korculanske
hobotnice

Padispanj

s maslinovim uljem i smokvama u
proseku, sladoledom i varenikom

e-mail: info@durenaissance.com

Mesni meni - 38 € po osobi

Pice dobrodoslice

Arancini

s guancialeom, sirom i aromatiziranim
lardom, salsom i crnim maslinama u soli
Burrata s domacéim drniskim prsutom
Telei T-bone

s mladim krumpirom,

lardom i ruzmarinom

Espresso tiramisu
priprema ispred gosta

APl Restauranit Renaissance

Vara 2
Tel: +385 91 615 1450

Fish menu - 38 € per person
Welcome drink

White fish arancini

with homemade salsa and black olives

preserved in salt

Adriatic shrimp carpaccio
with fennel olive oil and citrus emulsion

Paccheri with Korcula octopus ragout
Traditional sponge cake

with olive oil and figs in prosek, ice
cream and a grape must reduction syrup

e-mail: info@durenaissance.com

Meat menu - 38 € per person
Welcome drink

Arancini

with guanciale, cheese and
aromatized lardo, salsa and black
olives preserved in salt

Burrata with homemade
Drnis prosciutto

Veal T-bone
with baby potatoes, lardo
and rosemary

Espresso tiramisu
prepared in front of the guest



Bisiro Revelin
Sv. Dominika bb
Tel: +385 99 205 6220

Riblji meni - 38 € po osobi

Marinirani carpaccio od
sabljarke i kozica
sabljarka, kozice, Sipak, kapare, limeta

Filet brancina alla brodetto
s hrskavom palentom

brancin, rajcice, kapare, palenta

Torta od rogaca

Mesni meni - 38 € po osobi

Aromatizirani tartar od boskarina
boskarin, senf, kapare, maslinovo ulje

Piledi supreme
na posteljici od gljiva i pirea od tartufa,
piletina, gljive, krumpir, tartufi

Dubrovacka rozata od ruze

e-mail: info@bistro-revelin.com / web: www.bistro-revelin.com

Revelin Bisiro
Sv. Dominika bb
Tel: +385 99 205 6220

Fish menu - 38 € per person

Marinated swordfish and
shrimp carpaccio

swordfish, shrimp, pomegranate,
capers, lime

Adriatic sea bass a la brodetto
with crispy polenta
sea bass, tomatoes, capers, polenta

Carob cake

Meat menu - 38 € per person

Boskarin beef tartare
Istrian ox, pickles, mustard, olive oil

Chicken supreme

on a bed of mushrooms with truffle
mashed potatoes,

chicken, mushrooms, potatoes, truffles

Rose-infused Dubrovnik
créme caramel

e-mail: info@bistro-revelin.com / web: www.bistro-revelin.com



Ronoba Piz=eria Blidinje Blidinje Tavern Piz=zeria

Lapadska obala 21 Lapadska obala 21
Tel: +385 20 358 794 / +385 99 721 8371 Tel: +385 20 358 794 / +385 99 721 8371
Riblji meni - 35 € po osobi Mesni meni za minimalno Fish menu - 35 € per person Meat menu for minimum
cetiri osobe - 40 € po osobi four people - 40 € per person
Salata od hobotnice Plata prsutai sira Octopus salad Prosciutto and cheese platter
u kosarici od lisnatog tijesta served in a puff pastry basket
Teletina i janjetina ispod peke Veal and lamb cooked under the bell
Filet brancina Sea bass fillet
s povréem na maslacu Tiramisu with buttered vegetables Tiramisu
Dubrovacka rozata Dubrovnik créme caramel
Mesni meni - 40 € po osobi Meat menu - 40 € per person
Tartar biftek Beef tartare
Pasticada s njokama Pasticada
slow-braised Dalmatian beef in rich wine
Tiramisu sauce, served with gnocchi
Tiramisu

e-mail: blidinjelapad@hotmail.com e-mail: blidinjelapad@hotmail.com









Guloso Burgers & More
Obala Stjepana Radiéa 27
Tel: +385 98 933 6158

6. ozujka, 18 - 22 sata

After Work Ladies Night

Tematska vecer namijenjena Zenama
uz promotivne cijene koktela i vina,
glazbeni program u lounge stilu te
ponudu finger food zalogaja

Dva koktela
uz tri mini burgera-19 €

Boca prosecco roséa
uz tri mini burgera i taquitose - 39 €

Happy hour, 17 - 19 sati
20 % popusta na sve koktele

e-mail: info@guloso.hr / web: www.guloso.hr

7. ozujka, 19 - 21 sat
Umjetnicka radionica

Voditeljica:
dubrovacka slikarica Andrea Vukoje Prce

Kotizacija: 45 € po osobi
Program ukljucuje:

Dvosatnu likovnu radionicu
Casu vina dobrodoslice

Mini buffet

slider burger + taquitos zalogaji
Sav potreban slikarski materijal

Napomena:
Broj sudionika je ogranicen

March 6,6 - 10 pm

After Work Ladies Night

A themed evening dedicated to women,
featuring special promotional prices on
cocktails and wine, lounge-style music,
and a selection of finger food bites

Two cocktails
and three mini burgers -19 €

Bottle of prosecco rosé with

three mini burgers & taquitos - 39 €

Happy hour,5 -7 pm
20% discount on all cocktails

March 7,7 -9 pm
Art workshop

Workshop leader:
Dubrovnik painter Andrea Vukoja Prce

Participation fee: 45 € per person
The programme includes:

Two-hour art workshop
Welcome glass of wine

Mini buffet

burger slider + taquitos bites

All necessary painting materials

Note:
Places are limited



Guloso Burgers & More

Obala Stjepana Radiéa 27
Tel: +385 98 933 6158

8. ozujka, 20 - 24 sata

Zene pokrecu svijet:

Dan Zena uz glazbeni nastup
Tea Grcica

Cijena po osobi - 42 €

Program ukljucuje:

Pice dobrodoslice
Guloso Rose Spritz ili pjenusac

Selekciju kvalitetnih vina
i signature koktela

e-mail: info@guloso.hr / web: www.guloso.hr

Poseban meni po izboru:
Premium burger meni

Mini beef cheeks slider

mini burger od telecih obraza
Mini burger cheesy special
Loaded fries

Coleslaw salata

Brownie kola¢

Chicken roll meni

Pilece rolice

punjene Sunkom i sirom
Loaded fries

Coleslaw salata
Brownie kola¢

March 8, 8 pm - midnight
Women Move the World:
International Women'’s Day
with a music performance by
Teo Grcic¢

Price per person - 42 €

The programme includes:

Welcome drink

Guloso Rosé Spritz or sparkling wine

Selection of quality wines
and signature cocktails

Special menu of choice:
Premium burger menu

Mini beef cheeks slider
Mini cheesy special burger
Loaded fries

Coleslaw salad

Brownie

Chicken roll menu

Chicken rolls

stuffed with ham and cheese
Loaded fries

Coleslaw salad

Brownie



Restoran Gustia Me

Maestra Dela Jusica 4, tel: +385 91 796 0203 / +385 20 420 013

Meni - 39 € po osobi
Izbor od tri slijeda

Pice dobrodoslice
pjenusac ili liker

YT ER
Tradicionalna salata od hobotnice

Sabljarka i agrumi

carpaccio od sabljarke,
marinada od agruma,

naranca i domace maslinovo ulje

Burrataii cikla
pecena cikla, burrata, tostirani orasi i
emulzija od medai limuna

Gusta Me pjat za dvije osobe
drniski prsut, tvrdi sir, salata od
hobotnice i domaca riblja pasteta

Napomena:
20 % popusta na sva vina i pjenusce uz
odabrani meni

Glavna jela:

Tunai sezam
sashimi tuna sa zara, sotirano povrée
i katsu umak

Janjeci kotleti
glatki pire od krumpira, luk,
tamni umak od crnog vina

Pljukanci - kozice i tartufi

domaca tjestenina pljukanci, jadranske
kozice, svjezi tartuf i Grana Padano sir
Paprika i rizot

paprika punjena povréem,

rizoto od blitve i Spinata

Deserti:

Topli Strudel s jabukama
i sladoledom od vanilije

Dubrovacka torta
bademi, orasi, naranca i cokolada

Semifredo s bademima i karamelom

e-mail: gustame.dubrovnik@gmail.com / web: www.gustame-dubrovnik.com

Gusita Me Restaurant

Maestra Dela Jusica 4, tel: +385 91 796 0203 / +385 20 420 013

Menu - 39 € per person
Choice of three courses

Welcome drink
sparkling wine or liqueur

Starters:
Traditional octopus salad

Swordfish & citrus
swordfish carpaccio, citrus marinade,
orange and homemade olive oil

Burrata & beetroot
baked beetroot, burrata, toasted
walnuts and honey-lemon emulsion

Gusta Me plate for two

Dalmatian prosciutto, hard cheese,
octopus salad and homemade

fish paté spread

Note:
20% discount on all wines and sparkling
wines with the selected menu

Main courses:

Tuna & sesame
grilled tuna sashimi, sautéed vegetables,
special katsu sauce

Lamb chops
smooth mashed potatoes, onion,
red wine sauce

Pljukanci - prawns & truffles
homemade pljukanci pasta, Adriatic prawns,
fresh truffles and Grana Padano cheese
Paprika & risotto

rainbow bell peppers stuffed with vegetables,
spinach and Swiss chard risotto

Desserts:

Warm apple strudel
and vanilla ice cream

Traditional Dubrovnik cake
almonds, walnuts, orange and chocolate

Semifreddo with almonds and caramel

e-mail: gustame.dubrovnik@gmail.com / web: www.gustame-dubrovnik.com



Restoran Ropun
Poljana Rudera Boskovica 7

Tel: +38520 323 969 / +385 99 216 2627

Riblji meni | - 32 € po osobi
Morski pjat
Pljukanci s kozicama i tartufatom

Domaci kolac

Riblji meni Il - 46 € po osobi
Skoljke na buzaru

Pecene punjene lignje
s krumpirom

Dubrovacka torta
od badema i narance

Mesni meni | - 32 € po osobi
Juha od kopuna
Sporki makaruli

Domaci kolac

Mesni meni Il - 46 € po osobi

Ragu od kopuna
s tartufatom i domacim
njokama od sira

Teletina sa zara
s mariniranim povréem

i kremom od mrkve

Kolac¢ od rogaca i cokolade

e-mail: reservation@restaurantkopun.com / web: www.restaurantkopun.com

Ropun Restaurant
Poljana Rudera Boskoviéa 7

Tel: +385 20 323 969 / +385 99 216 2627

Fish menu | - 32 € per person
Seafood platter

Pljukanci pasta with prawns
and truffle sauce

Daily cake

Fish menu Il - 46 € per person
Shellfish a la buzara

Baked stuffed squid
with potatoes

Dubrovnik almond
and orange cake

Meat menu | - 32 € per person
Capon soup

Sporki makaruli
traditional beef pasta

Daily cake

Meat menu Il - 46 € per person

Capon ragout
with truffle sauce and homemade
cheese gnocchi

Grilled veal
with marinated vegetables

and carrot cream

Carob and chocolate cake

e-mail: reservation@restaurantkopun.com / web: www.restaurantkopun.com



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

Riblji meni - 35 € po osobi

Pecena rog paprika
punjena feta sirom
s mariniranim inéunima

Filet svjezeg brancina
u kori od parmezana

sotirano povrée, umak od limuna

Dekonstrukcija Strudela od jabuka

Mesni meni - 35 € po osobi

Roast beef
preljev od senfa i meda, kapare,
lucici u octu

Pacja prsa
batat, Sampinjoni glazirani acetom i
sojinim umakom, umak od narance

Cokoladni lava kola¢
s mousseom od kokosa

e-mail: info@lucinkantun.com / web: www.lucinkantun.com

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

Fish menu - 35 € per person Meat menu - 35 € per person
Roasted horn pepper Roast beef

stuffed with feta cheese with honey mustard dressing, capers,
served with marinated anchovies pickled onions

Fresh sea bass fillet Duck breast

in parmesan crust served with sweet potato, vinegar
served with sautéed vegetables, and soy sauce glazed mushrooms,
lemon sauce and orange sauce

Deconstructed apple strudel Chocolate lava cake

with coconut mousse

e-mail: info@lucinkantun.com / web: www.lucinkantun.com



Restoran Marangun
Iva Vojnoviéa 7a
Tel: +385 91 301 6000

Riblji meni - 35 € po osobi

Brusketa
s dimljenim lososom, krem sirom
i kaparima

Brancin u Skartocu
s mladim krumpirom, cherry raj¢éicama
i tikvicama

Cokoladni lava kolaé

ili

Tart od jabuke

servirani sa sladoledom od vanilije

Mesni meni - 35 € po osobi

Carpaccio od pecene cikle
s kozjim sirom, pecenim orasima
i rikulom

Socna pileca prsa
s dalmatinskim biljem na rizotu
alla Milanese

Cokoladni lava kolaé

ili

Tart od jabuke

servirani sa sladoledom od vanilije

e-mail: info@marangun-restaurant.com / web: www.marangun-restaurant.com

Marangun Restaurant
Iva Vojnoviéa 7a
Tel: +385 91 301 6000

Fish menu - 35 € per person

Bruschetta
with smoked salmon, cream cheese
and capers

Sea bass en papillote
with potatoes, cherry tomatoes
and zucchini

Chocolate lava cake

or

Apple tart

both served with vanilla ice cream

Meat menu - 35 € per person

Roasted beetroot carpaccio
with goat cheese, roasted walnuts
and arugula

Succulent chicken breast
with Dalmatian herbs on risotto
alla Milanese

Chocolate lava cake

or

Apple tart

both served with vanilla ice cream

e-mail: info@marangun-restaurant.com / web: www.marangun-restaurant.com






Piano Bar
Hotel Lero, lva Vojnovica 14
Tel: +385 20 341 432

Pice dobrodoslice
¢asa Chandon Garden Spritza

Sakura izbor za dvije osobe - 42 €
Avocado Maki

Losos California Roll

Tuna California Roll

Tokyo Signature Roll

Losos Koromo

SjeveriJug-5¢€

moderna rekonstrukcija medimurske
gibanice: izduZeni tart sa sirom, makom
i orasima, glazirana jabuka, crumble i

suvremena interpretacija rozate; spoj
dviju tradicija u ¢ast Dana zena

Uparivanje jela i vina - 19,20 € po osobi
uz vodstvo sommeliera,
nositelja WSET Level 2 certifikata

Sauvignon blanc Erdoro
ili Rosé Antunovi¢ 0,15 |

uz sushi po izboru

Perak Muskat zuti 0,10 |
uz desert

Vina

Sauvignon blanc Erdoro - boca 46 €,
¢asa 9,20 €

Rosé Antunovié - boca 42 €, ¢asa 8,40 €
Perak Muskat zuti — ¢asa 10 €
Napomena:

30 % popusta na uparivanje jelaivina

te na navedena vina za vrijeme trajanja
dogadanja

Piano Bar
Lero Hotel, Iva Vojnovica 14
Tel: +385 20 341 432

Welcome drink
a glass of Chandon Garden Spritz

Sakura selection for two - 42 €
Avocado Maki

Salmon California Roll

Tuna California Roll

Tokyo Signature Roll

Salmon Koromo

North and South -5 €

a modern reinterpretation of Medimurje
gibanica - elongated tart filled with
cheese and poppy seeds, glazed apple,
crumble, and a contemporary take on

Dubrovnik créme caramel; a fusion of
two traditions celebrating Women’s Day

Wine pairing - 19,20 € per person
guided by a sommelier
holding a WSET Level 2 certificate

Sauvignon Blanc Erdoro or Rosé
Antunovic 0,15 |
with sushi of choice

Perak Muskat zuti 0,10 |
with dessert

Wines

Sauvignon Blanc Erdoro - bottle 46 €,
glass 9,20 €

Rosé Antunovic - bottle 42 €,
glass 8,40 €

Perak Muskat zuti - glass 10 €
Note:

30% discount on wine pairing and wines
during the event



Porio Restaurant & Bar

Boutique Hotel Porto, Hrvatskog Crvenog Kriza 2

Tel: +385 20 301 450

Dorucak/Brunch, 8 - 13 sati

Meni Porto Benedict - 24 € po osobi
Mimosa koktel

Posirano jaje na tostiranoj focacci

s dimljenom tunom i holandez umakom,

rikula

Chia puding
s medom i pistacijama

Meni Salmon Sunrise - 22 € po osobi
Mimosa koktel

Riblji klub sendvi¢

kruh, losos, avokado, baby Spinat,
posirano jaje, raj¢ice

Zdjelica Sunrise jogurt

grcki jogurt, bobicasto vode, keksi,
ananas, voc¢na granola

e-mail: info@hotelporto.hr

Rucak, 11 - 16 sati

Riblji meni
Mediteranska elegancija - 30 € po osobi

Carpaccio od kozica i dimljeni losos
s avokadom

Filet brancina
s umakom od narance i rizinim rezancima

Torta po izboru

Mesni meni
Klasika s potpisom - 40 € po osobi

Biftek tagliata na tostiranoj focacci

Dalmatinska pasticada
s domacdim njokima

Torta po izboru

Napomena: Ponuda dorucka/bruncha
dostupna je iskljucivo 7. i 8. ozujka

Porio Restaurant & Bar

Porto Boutique Hotel, Hrvatskog Crvenog Kriza 2

Tel: +385 20 301 450

Breakfast/Brunch, 8 am -1 pm

Porto Benedict menu - 24 € per person
Mimosa cocktail

Poached eggs on toasted focaccia

with smoked tuna and hollandaise

sauce, arugula

Chia pudding
with honey and pistachios

Salmon Sunrise menu - 22 € per person
Mimosa cocktail

Fish club sandwich

smoked salmon, avocado, baby spinach,
poached egg, tomato

Sunrise yogurt bowl

Greek yogurt, mixed berries, pineapple,
fruit granola, biscuit pieces

e-mail: info@hotelporto.hr

Lunch, 11 am-4 pm

Fish menu
Mediterranean elegance - 30 € per person

Prawn carpaccio and smoked salmon
with avocado

Sea bass fillet
with orange sauce and rice noodles

Cake of your choice

Meat menu
Signature Classic - 40 € per person

Beef steak tagliata on toasted focaccia
Dalmatian pasticada stew

slow cooked braised beef in sweet and
sour sauce with homemade gnocchi

Cake of your choice

Note: Breakfast/Brunch offer available
exclusively on March 7 and 8



Restoran Siara Loza
Prijeko 22
Tel: +385 20 321 145

Meni More - 48 € po osobi

Tartar od jadranske tune

konfitirana cherry rajcica, majoneza od
vlasca, ukiseljeni motar, kaparun, gel
od kumkvata i limete, tostirani domadi
kruh, maslinovo ulje

Tradicionalni dalmatinski brudet
brancin, hobotnica, Skampi, Skoljke,
grilana palenta, pirjani komorac,
tostirana focaccia s trs¢anskim umakom

Mousse od cokolade i marelice

kompot od breskve, crunch od
ekspandiranog prosa i bijele cokolade,
sladoled od marelice, crumble od
badema, aromatizirani Secer od lavande

Meni Terra - 48 € po osobi

Kanapei od govedeg carpaccia
ovcja skuta, posteljica od rikule, chutney
od rajcice, krostini, kaparun, varenik

Dalmatinska przolica

kecap od cikle, hrskavi luk, sotirane
Sumske gljive, umak od crnog vina,
ulje od vlasca

Namelaka od bijele cokolade
pekan brownie, mousse od ¢okolade,
karamelizirani pinjoli, sladoled od
vanilije, crumble

e-mail: info@prijekopalace.com / web: www.prijekopalace.com

Meni Verde - 38 € po osobi

Domace krumpir njoke u umaku od
lokalnog zelenog povrca

pesto od pistacija i kozjeg sira, ribani
kravlji sir

Terina od celera

pjenasti pire od celera, veganski
demi-glace, fermentirani celer, ips od
celera, paljeni ljeSnjaci, ulje celera

Domace lisnato tijesto

krema od tostiranog meda, gel od jagode
i bosiljka, krema od bijele cokolade

i jagode, tuceni ganache s jogurtom,
honeycomb







Sunset Lounge

Hotel Dubrovnik Palace, Masarykov put 20

Tel: +38520 430 351

Kava po izboru i kolac - 8,50 €
I1zbor kolaca:
Stonska torta

Rolice od konavoskih smokava
s umakom od bourbon vanilije

Tradicionalni dubrovacki kolac¢ od
cokolade i ljute narance
Casa vina i tapas po izboru - 9,50 €

Dubrovacka malvasija Royal
i salata od hobotnice

Posip Sv. Ivan (Sain-Mareli¢)
i koktel od kozica i avokada

Babic Testament
i brusketa s mozzarellom i rajcicama

Dingac Skaramuca
i dalmatinski prsut s maslinama

Koktel po izboru - 8,50 €

Vanilla Green Tea

Havana Club 3Y rum, cijedeni sok od
limete, Secerni sirup, sirup od vanilije,
zeleni ¢aj

Hazelnut Whisky
Jameson viski, liker od ljeSnjaka,
mlijeko, Stapic¢ cimeta, tu¢eno vrhnje

web: www.adriaticluxuryhotels.com/hotel-dubrovnik-palace/restaurants-and-bars/sunset-lounge

Sunset Lounge
Dubrovnik Palace Hotel, Masarykov put 20
Tel: +385 20 430 351

Coffee of choice & cake - 8,50 €
Cake selection:
Traditional Ston cake

Konavle fig rolls
with bourbon vanilla sauce

Traditional Dubrovnik chocolate
and bitter orange cake

Tapas & wine of choice - 9,50 €

Dubrovnik Malvasia Royal
served with octopus salad

Posip Sv. Ivan - Sain Mareli¢
served with shrimp & avocado cocktail

Babi¢ Testament
served with mozzarella and tomato
bruschetta

Dingac Skaramuca
served with Dalmatian prosciutto
and olives

Cocktail of choice - 8,50 €

Vanilla Green Tea
Havana Club 3Y rum, fresh lime juice,
sugar syrup, vanilla syrup, green tea

Hazelnut Whiskey
Jameson whiskey, hazelnut liqueur,
milk, cinnamon stick, whipped cream



Taj Mahal
Nikole Gucetica 2
Tel: +385 20 323 221

Meni | - 37 € po osobi
Zacinjene loptice jogurta
Pileci file, umak od zelenog papra

Pecena jabuka, semifredo, kadaif

Meni Il - 39 € po osobi
Humus od tikve i lece

Zapeceni punjeni krumpir,
ragu od janjetine

Coko baklava bombon

web: www.tajmahal-dubrovnik.com

Taj Mahal

Lero Hotel, Iva Vojnoviéa 14
Tel: +385 20 640 123

Meni | - 37 € po osobi
Zacinjene loptice jogurta
Piledi file, umak od zelenog papra

Pecena jabuka, semifredo, kadaif

Meni Il - 39 € po osobi
Humus od tikve i lece

Zapeceni punjeni krumpir,
ragu od janjetine

Coko baklava bombon

Taj Mahal
Nikole Gucetiéa 2
Tel: +385 20 323 221

Menu | - 37 € per person
Spicy yogurt balls
Chicken fillet, green pepper sauce

Baked apple, semifreddo, kadaif

Menu Il - 39 € per person
Pumpkin and lentil hummus
Baked stuffed potatoes, lamb ragout

Chocolate baklava candy

web: www.tajmahal-dubrovnik.com

Taj Mahal

Hotel Lero, lva Vojnovica 14
Tel: +385 20 640 123

Menu | - 37 € per person
Spicy yogurt balls
Chicken fillet, green pepper sauce

Baked apple, semifreddo, kadaif

Menu Il - 39 € per person
Pumpkin and lentil hummus
Baked stuffed potatoes, lamb ragout

Chocolate baklava candy



The Food Bar
Hotel Aquarius Dubrovnik
Mata Vodopica 4a

Tel: +385 20 456 116

Izbor jela za dijeljenje:

Bruskete duo - 12 €

Pasteta od gljivaigraha-13 €
Hrskave kugle od rize i prSuta - 15 €
Kupola od dimljenog lososa - 16 €
Pink rizoto od cikle - 16 €

Food Bar plata - 17 €

Napomene:

Ponuda je dostupna iskljucivo
8. ozujka, 12 - 18 sati
Dostupan parking za goste

1zbor deserta:
Crumble od jabuke - 6 €

Pink cheesecake - 6 €

Izbor pica - Pjenusavo i opusteno:

Mimosa -9 €

Bellini-9 €

Casa St. Heels Stikla Roséa - 8 €
Happy hour, 14 - 16 sati

9 € po osobi

Bottomless Mimoze i Belliniji

e-mail: info@thefoodbardubrovnik.com / web: www.thefoodbardubrovnik.com

The Food Bar

Aquarius Dubrovnik Hotel
Mata Vodopiéa 4a
Tel: +385 20456 116

Dishes for sharing:

Bruschette duo - 12 €

Mushroom & white bean paté - 13 €
Crispy rice & prosciutto balls - 15 €
Smoked salmon dome - 16 €

Pink beetroot risotto - 16 €

Food Bar platter - 17 €

Notes:

Offer available only on
March 8,12 -6 pm

Parking available for guests

Dessert selection:
Apple crumble -6 €

Pink cheesecake - 6 €

Drink selection - Bubbly and easy going:
Mimosa-9¢€

Bellini-9 €

A glasss of St. Heels Stikla Rosé - 8 €
Happy hour, 2 -4 pm

9 € per person

Bottomless Mimosas & Bellinis

e-mail: info@thefoodbardubrovnik.com / web: www.thefoodbardubrovnik.com



Restoran Zoe
Royal Hotels & Resort
Kardinala Stepinca 31
Tel: +385 20 440 100

Riblji meni - 38 € po osobi

Tuna cannelloni
kozice, aioli, kavijar od aceta

Rolani brancin
filet serviran na blitvi s beurre blanc

umakom

Panna cotta sa Sumskim vo¢em

Mesni meni - 39 € po osobi
Pileca pasteta s tartufom

Mini beef

govedi mini odresci, servirani s povréem

i umakom od tartufa

Cokoladni brownie

serviran sa sladoledom i karamelom

Vegetarijanski meni - 32 € po osobi

Juha od rajcica
servirana s tapenadom od maslina,
krutonima i uljem od bosiljka

Bouyiourdi
peceni sir s povréem

e-mail: reservations@royaldubrovnik.com / web: www.royaldubrovnik.com

Restoran Zoe
Royal Hotels & Resort
Kardinala Stepinca 31
Tel: +385 20 440 100

Fish menu - 38 € per person

Tuna cannelloni
shrimp, aioli, vinegar caviar

Rolled sea bass
fillet served on chard with

beurre blanc sauce

Panna cotta with forest fruits

Meat menu - 39 € per person
Chicken paté with truffle

Mini beef

mini beef steaks served with vegetables

and truffle sauce

Chocolate brownie

served with ice cream and caramel

Vegetarian menu - 32 € per person

Tomato soup
served with olive tapenade,
croutons, and basil oil

Bouyiourdi
grilled cheese with vegetables

e-mail: reservations@royaldubrovnik.com / web: www.royaldubrovnik.com
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