PDV je ukljucen u cijenu.

Knjiga Zalbe nalazi se na $anku.

Neka od nasih jela mogu izazvati alergijske reakcije.
Mogudi alergeni: riba, rakovi, skoljke, jaja, gluten, mlijeko.
VAT is included in the price.

Book of complaints is at the bar.

Some of our meals can cause allergic reactions.

Possible allergens: fish, crabs, shellfish, eggs, gluten, milk.



JUHE

Juha od povréa V

Riblja ju}fla

Krem juha od skampa i jastoga
Goveda juha

SALATE

Rikula salata s parmesanom \
Salata od hobotnice s rikulom
Grcka salata (sa sirom)

Cezar salata (s pile¢im prsima)
Salata s gamborima i avokadom

HLADNA PREDJELA

Kamenice (1 kom)

Izbor raznih sireva

Mozzarella Burrata s raj¢icama
Dalmatinski prsut (sezonski sa
sviezom dinjom)

Incuni na rikula salati

Mesni carpaccio s parmesanom
Carpaccio od tune na rikuli

Hladna plitica "Dalmacija"

4.00
12.00
11.00

13.00

10.00
13.00
13.00
14.00

6>2 HR T,

KN
45.21
52.74
90.41
45.21

60.28
97.95
75.35
82.88
90.41

30.14
90.41
82.88

97.95

75.35
97.95
97.95
105.48

(tunjevina, in¢uni domadi sir, dalmatisnki préut, salata od

hobotnice)

TOPLA PREDJELA

Musule na buzaru

Mijesana buzara (musule,
ambori, skampi)

%roljetne rolice

Gambori u umaku od bijelog

vina na rikuli

Pohovani sir "Camemberg" s

brusnicama

Jakobove kapice u umaku od

narance

RIZOTO ITJESTENINA
Rizoto sa \]svjeiim dalmatinskim
Eovréem
izoto s morskim plodovima
Rizoto s gamborima na bijelo
Crni rizoto
Tagliatelle s gljivama u umaku
od crnih tartufa
Penne s lososom u umaku od
kopra
FS[Pa%hetti s morskim plodovima
agliatelle u umaku od
%orgonzolle sa Spinatom
asagne "Blognese" s
mozzarellom
Tagliatelle s gamborima i
tikvicama
Spaghetti s jastogom i povréem
u umaku od raj¢ica

RIBLJA JELA

Lignji przeni s pomfritom i
tartar umakom

Lignji na zaru s dalmatisnkim
povrcem

14.00
22.00
10.00
12.00

11.00
18.00

14.00

16.00
18.00
18.00

16.00

19.00
18.00
16.00

20.00
18.00
48.00

22.00
20.00

V - jelo prigodno za vegeterijance

105.48
165.76
75.35
90.41

82.88

135.62

105.48

120.55
135.62
135.62

120.55

143.16
135.62
120.55

150.69

135.62

361.66

165.76

150.69

€ KN
Ovrata na Zaru s dalmatinskim
%ovrc’em 23.00 173.29
k (ileei;ctggl brancina s povréem al 24.00 180.83
Filet od lososa na umaku od
kogra s 1povrc’em 25.00 188.36
Riblji filet "Dalmacija" s
amborima na umaku od 26.00 195.90
ijelog vina s rikula rizotom
Gambori sa Zara 22.00 165.76
Gambori na "Buzaru" 25.00 188.36
Gambori bez ljuske i Jakobove
kapice na raznju sa gorgonzolla  26.00 195.90
rizotom
Riblja plitica sa Zara (filet od
brancina, filet od skrpine, lignji, 28.00 210.97
gambori) o
(()}Sgtézman riblja plitica za 2 90.00 67811
(brancin, ovrata, jastog, $kampi, gambori, lignji)
1(\{[6)65;(?) riba ekstra kvalitete 7.00 5074
Skampi po zelji (100 gr) 10.00 75.35
Jastog po zelji (100 gl% 13.00 97.95
JELA OD MESA
Pileéa prsa na umaku od gljiva
s pomfritom &l 20.00 150.69
vSViﬁjski medalj?{ni o(ringta_riik
$pekom na umaku od bosiljka
iFr)nascarponea s "Julien" ! 22.00 165.76
ovréem
galtinbocca a'lla Romana 23.00 173.29
(svinjska ruza s préutom i kaduljom u umaku od proseka i
bijelog vina)
Janjeéi kotleti "Frenched
rack" na Zaru s dalmatinskim 32.00 241.10
fovréergl ku a'la Chef
anjedéi filet u umaku a'la efs
ruijmarin krumpirom 30.00 226.04
Mijesana mesna plitica sa
prilogom (piletina, svinjetina, 24.00 180.83
govedina)
Govedi filet u umaku od crno
vina g 29.00 218.50
Govedi filet "Mignon" s
umakom i gljivar%a 29.00 218.50
Govedi filet u umaku od
gorgonzzole 29.00 218.50
gl?t\lfl?:gi filet u umaku od crnih 30.00 226.04
PRILOZI
Riza; sezonska salata; kuhano
povrée 7 5.00 37.67
Povrée s grila; ruzmarin
krumpir;gpomfrit 5.00 37.67
Postava (kruh, riblja pasteta) 2.00 15.07



LAGANI MENU

Juha od povréa

Pilec¢a prsa u umaku od gljiva
ili
Lignji na Zaru s dalmatinskim povréem

*

Dubrovacka rozata

MALI MENU
Gambori u umaku od bijelog vina na
rikuli

*

Ovrata na Zaru sa svjeZim sezonskim
povréem ili
Saltinbocca a'lla Romana
(teleci odresci s prsutom i kaduljom u
umaku od proseka i bijelog vina)

*

24 € (180,83 kn) Panna-cota
32 € (241,10 kn)
N\ ' N\ 4
~/ S
MENU «DALMACIJA»

N

Hladna plitica «Dalmacija»
(carpaccio od tunjevine, domadi sir, dalm.
priut, salata od hobotnice)

*

Riblja juha

ok

Filet od brancina na Zaru s povréem “al dente®

ili

Filet "Mignon” na umaku od crnog vina i gljiva
s ruzmarin krumpirom

*

Strudel od jabuka sa sladoledom
40 € (301,38 kn)

-

S MENU «CHEF»

Jakobove kapice u umaku od narance

*

Rizoto od morskih plodova

*

Riblji filet u umaku od bijelog vina s
gamborima i rikula rizotom
ili
Janje¢i filet u umaku a’la Chef's
ruzmarin krumpirom

*

Palacinke sa sladoledom i topli visnjama

~ 48 € (361,66 kn)

\

-

&y
~S

Y \

GOURMAN MENU

Carpaccio od tune na rikuli

*

Mijesana buzara

%

Gambori i Jakobove kapice na raznju
s gorgonzola rizotom
ili
Janjedi kotleti “Franched rack”s povréem na
Zaru

*

Creme brulle

N 58 € (437,00 kn)

ROMER
QUELLE



SOUPS

Vegetable soup V

Fish soup

Lobster-scampi cream soup

Beef soup

SALADS

Rucola jalad with parmesan
cheese

Octopus salad with rucola
Greek salad V

Cesar salad with chicken breast
Prawns and avocado salad

COLD STARTERS
Opyster (1 piece)
Selection of cheese V

Mozzarella Burrata with
tomatoes

Dalmatian somked ham with
melon

Anchovies on arugula salad
Beef carpaccio with parmesan
Tuna carpaccio with arugula
Antipasti "Dalmacija"

(cheese, smoked ham, seafood salad, tuna carpaccio)

WARM STARTERS

Mussels "Buzara" (tomato-white
wine sauce)

Mixed "Buzara" (mussels,
scampi, shrimps in tomato-white
wine sauce)

Spring rolls V

Prowns in white wine sauce with
rucola salad

Fried cheese "Camembert" with
cranberr

Grilled scallops with orange
sauce (3 pieces)

RISOTTO & PASTA
Risotto with vegetables V
Seafood risotto

Shrimps white risotto

Black risotto

Tagliatelle with mushrooms and
trufile sauce

Penne with salmon

Spaghettini with seafood
Tagliatelle with gorgonzola
sauce and spinac \}g

Lasagne "Bolognese" with
mozzarella

Tagliatelle with shrimps and
zucchini

Spaghetti with lobster in tomato
sauce with vegetables

V - dish suited for vegetarians

€
6.00
7.00
12.00
6.00

8.00

13.00
10.00
11.00
12.00

4.00
12.00

11.00

13.00

10.00
13.00
13.00
14.00

14.00

22.00

10.00
12.00

11.00
18.00

14.00
16.00
18.00
18.00

16.00

19.00
18.00

16.00
20.00
18.00
48.00

™2 GB,IRL &2

KN
4521
52.74
90.41
4521

60.28

97.95
75.35
82.88
90.41

30.14
90.41

82.88

97.95

75.35
97.95
97.95
105.48

105.48

165.76

75.35
90.41

82.88

135.62

105.48
120.55
135.62
135.62

120.55

143.16
135.62

120.55
150.69
135.62

361.66

FISH DISHES €
Squids fried with french fries

ar?d tartar sauce 22.00
Squids grilled with dalmatian 20.00

vegetables

Gerilled "Sea bream" with
dalmatian vegetables 23.00
Seabass fillet grilled with 24.00

vegetables al "dente"

Salmon fillet with dill sauce and 25.00
"Julien" vegetables :
Grilled fishfillet "Dalmacija"

with prawns in white wine sauce ~ 26.00
and rucola-risotto

Prawns grilled with tartar sauce

and gor, gonzola risotto 22.00
Prawns "Buzara" with tomato- 25.00
white wine sauce :
Prawns withouth shell and

scallops on th espit with 26.00
gorgonzola risotto

Grilled fish platter with

vegetables (sea bass filet, grouper ~ 28.00
filet, squids, shrimps)

Gourmet fish plate for 2 persons  90.00

(sea bass, sea bream, lobster, scampi, prawns, squids)

Sea fish extra high quali
(100 g1) gh quality 7.00
Scampi (100 gr) 10.00

Lobster of your choice (100 gr.) 13.00

MEAT DISHES

Chicken breast in mushroom 20.00
sauce with french fries .
Pork medallions with smoked

ham and mascarpone sauce with ~ 22.00
vegetables

"Slatimbocca alla Romana" 23.00

165.76
150.69
173.29
180.83

188.36

195.90

165.76

188.36

195.90

210.97

678.11

52.74

75.34
97.95

150.69

165.76

173.29

(pork with dalmatian smoked ham in prosek-wine sauce)

Lamb chops "Frenched rack" 32.00
Erilled with vegetables :
amb fillet in sauce ala Chef 30.00
with rosemary potatoes :
Mixed meat plate grilled with 24.00
french fries (chicken, pork, beef) :

FILLET STEAK DISHES
Fillet steak "Dalmacija" with

herbal butter ] 28.00
Fillet steak flambe in green

peper sauce 8 29.00
Fillet steak with red wine sauce 29.00
Fillet "Mignon" with

mushroomgs 29.00
Fillet steak with gorgonzola

sauce gorg 29.00
Fillet steak with black truffel

sauce

30.00

SIDE DISHES
Rice; Season salad; Boiled 5.00
vegetables :
Grilled vegetables; French fries; 5.00
Rosemary potatoes \7 :
Cover charge (bread, fish pate or

2.00
butter)

241.10
226.04

180.83

210.97

218.50
218.50
218.50

218.50

226.04

37.67

37.67

15.07



LIGHT MENU
Vegetable soup

*

Chicken breast in mushroom
sauce with french fries
or
Grilled squids with dalmatian
vegetables

*

Creme caramel

24 € (180,83 kn)

o PICCOLO MENU

Prawns in white wine sauce on
rucola salad

*

Grilled sea bream Royal with dal-
matian vegetables
or
“Saltimbocca alla Romana“
(plain veal escalop with dalmatian
smoked ham in prosecco-wine
sauce)

*

Panna-cota

N 32 €(241,10 kn)

J

MENU «DALMACIJA»

\

N

Antipasti «Dalmacija»
(Tuna carpaccio, cheese in oil, octopus salad,
almatian smoked ham...)
Fish soup
*
Grilled sea-bass filet with dalmatian vegetables
Fillet Mignon with mushrooms in red wine

sauce with rosemary potatoes

Apple strudel with vanilla ice cream

40 € (301,38 kn)

*

or

*

-

J \

MENU «CHEF»

Scallops grilled with orange sauce

*

Seafood risotto

%

Grilled fish fillet with prawns in white-wine
sauce and arugula risotto
or
Lamb filet in sauce a’'la Chef with rosemary
potatoes

*

Pancake with ice-cream and cherries

48 € (361,66 kn)

N\ '

~/ GOURMAN MENU

Tuna carpaccio with arugula

*

Mixed “Bouzzara®
(mussels, prawns, scampi in tomato-white
wine sauce)

*

Prawns and scallops on the spit with
gor onzollzi risotto or
Lamb chops ﬁ:‘renched rack” grilled with
vegetables

*

Creme brulee

N 58 € (437,00 kn)

ROMER
QUELLE



SUPPEN

Gemusesuppe V

Fischsuppe

Hummer-scampi Cremesuppe

Rindfleischsuppe

SALATE

Rucolasalat mit Parmesan und
Pinienkernen

Pulposalat mit Rucola
Griehischer salat

Cesarsalat mit Hanchenbrust
Avocadosalat mit Garnelen

KALTE VORSPEISEN
Austern (1 St.)

Teller mit verschiedenene
Kasesorten

Mozzarella Burrata mit
Tomaten

Dalmatinischer geraucherter
Schinken mit Melone

Sardellen auf Rucola

Carpaccio vom Rind mit
Parmesan

Thunfisch carpaccio auf Rucola
Antipasti "Dalmacija"

(dalmatinischer Schinken, Pulposalat, Kase, Thunfisch)

WARME VORSPEISEN

Miesmuscheln “Bouzzara”
(Tomaten-Weissweinsauce)
Gemischte “Buzzara“
(Muscheln, Scampi, Gambas in
Weiflwein-Tomatensauce)
Spring rolls

Gambas in Weiflwein Sauce auf
Rucola

Panierte “Camembert” mit
Beeren

Jacobsmuscheln vom Grill mit
rangesauce

RISOTTO & NUDELN
Risotto mit Gemuse V
Risotto mit Meeresfruchte
Risotto mit Garnelen

Schwarzer Risotto

Tagliatelle mit Pilzen und
Truffel sauce

Penne mit Lachs und Dillsauce

Spaghetti mit Meeresfruchten
Tagliatelle 1\? Gorgonozola sauce
mit Spinat

Lasagne “Bolognese” mit
Mozzarella

Tagliatelle mit Gambas und
Zuchini

Tagliollini Languste (Hummer)
mit frische Tomatensose und
Gemuse

V- geeignert fiir Vegetarier

€
6.00
7.00
12.00
6.00

8.00

13.00
10.00
11.00
12.00

4.00
12.00

11.00

13.00
10.00
13.00

13.00
14.00

14.00

22.00

10.00
12.00

11.00
18.00

14.00
16.00
18.00
18.00

16.00

19.00
18.00

16.00
20.00
18.00

48.00

™2 D &

KN
45.21
52.74
90.41
45.21

60.28

97.95
75.35
82.88
90.41

30.14
90.41

82.88

97.95
75.35
97.95

97.95
105.48

105.48

165.76

75.35
90.41

82.88

135.62

105.48
120.55
135.62
135.62

120.55

143.16
135.62

120.55
150.69

135.62

361.66

FISHGERICHTE €
Calamaris gebacken mit

’I‘ar'ca]fsauceg 22.00
Calamaris gegrilt mit Gemuse 20.00
Dorade Royal vom grill mit

Gemuse Y 8 23.00
Wolfsbarsch filet vom Grill mit 24.00
Dalmatinischen Gemuse .
Lachsfilet vom Grill mit 25.00

Dillsauce . . .
Rotbarschfilet in Weifdweinsauce 26.00

mit Gambas und Rucola-risotto

Gambas vom Grill 22.00
Gambas in tomaten-weifdwine
sause 25.00

Gambas ohne Schale und Jacobs
muscheln auf dem Spiess mit 26.00
Gorgonzzolla Risotto

Ede%Fishplatte vom
Grill (Wolfsbarschfilet ,

Zackenbarschfilet, Calamaris, 28.00
Garnelen)

Gourmet-Fischplatte fiir 2

Personen P 90.00
(Wolfsbarsch, Seebrasse, Hummer, Scampis, Garnelen,
Calamaris)

Edel Meeresfishe 1. Klasse 7.00
(100 gr) :
Languste (Hummer) (100 gr.) 13.00
Scampi (100 gr) 10.00
FLEISCHGERICHTE
Hanchenbrust in

Champignonsauce mit 20.00

Pommes-frittes

Schweine Medaillons in Speck

eingewickelt auf Basilikum-

ma%carpone spiegeln und 22.00
Gemuse

“Saltimbocca alla Romana“ 23.00

(Kalbssnitzel mit Parmaschinken in Weiflweinsauce)

Lammkotelets “Frenched 32.00
Rack® vom grill mit Gemuse :
Lammfilet in Sause a’la “Chef”
mit Rosmarinkartoffeln
Gemischte Fleischplatte mit
pommes-frittes (Hanchen, 24.00
Schweinefleisch, Kalbs und :
Rind Fleisch)

30.00

STEAK SPEZIALITATEN

Rinderfilet “Dalmacija” mit
Krauterbutter ! 28.00
Rinderfilet flambiert’ im gruner

Pfepfer sause & 29.00

Rinderfilet mit Rotweinsause 29.00
Rinderfilet “Mignon” mit Pilzen ~ 29.00
Rinderfilet mit Gorgonzolasauce ~ 29.00

Rinderfilet mit schwarzen

Truffelsauce 30.00
BEILAGEN

Reis; Gemischter salat; 5.00
Gemuse gekochte :
Gegrillte Gemiise; Pommes 5.00
frittes; Rusmarin-kartoffeln .
Couver (Brot, Fisch’pate) 2.00

165.76
150.69
173.29

180.83

188.36

195.90
165.76
188.36

195.90

210.97

678.11

52.74

97.95
75.34

150.69

165.76

173.29

241.10

226.04

180.83

210.97

218.50

218.50
218.50
218.50

226.04

37.67

37.67
15.07



LIGHT MENU

Gemiisesuppe

*

Hinchenbrust in Champignonsauce
mit
Pommes-frittes
oder
Gegrillten Calamaris mit
dalmatinische Gemuse

*

Creme caramel

\
PICCOLO MENU

Gambas in Wieflweinsauce auf Rucola

*

Dorade Royal vom Grill mit Gemuse
oder
ySaltimbocca alla Romana“
Kalbssnitzel mit Parmaschinken in

Weillweinsauce

*

24 € (180,83 kn) Panna-cotta
Ve ~\ 32€(241,10 kn) Vs
J .
MENU «DALMACIJA»
Kalte plate «Dalmacija»
(Dalmatinisdﬁ)er schinken, Pulpo salat,
Kase,
Thunfish carpaccio)
Fishsuppe

N

Wolfsbarschfilet vom Grill mit

dalmatinische Gemuse oder
Rinderfilet «Mignon» mit Rotwein-
Pilzensause und Rosmarin Kartoffel

Apfelstrudel mit Vanilleeis
40 € (301,38 kn)

*

*

-

J

MENU «CHEF»
Jacobs muscheln vom Grill mit
Orangesauce

k

Risotto mit Meeresfruchte

*

Fishfilet in Weissweinsauce mit
Gambas und Rucola-risotto
oder
Lammfilet in Sause a’la “Chef” mit
Rusmarinkartoffeln

ES

Pfannkuchen «eis und heiss»

48 € (361,66 kn)

N’ \

GOURMAN MENU

Thunfisch carpaccio auf rucolasalat

*

Gemischte “Buzzara”
(Muscheln, Gambas, Scampis in

Tomaten-weissweinsause)

*

Gambas und Jacobs muscheln auf dem
Spiess mit Gorgonzola Risotto oder
Lammbkotelets , Frenched Rack® vom grill
mit Gemuse

*

Creme brulee

58 €(437,00 kn)

' 2\

ROMER
QUELLE



ZUPPE

Zuppa di verdure V
Zuppa di pesce
Zuppa di aragosta
Zuppa di manzo

INSALATE

Rucola con parmigiano v
Insalata di polipo con rucola
Insalata greca (con formaggio) v
Insalata Cesar (con petto di

follo)
nsalata con gamberetti e
avocado

ANTIPASTI FREDDI
Ostriche (al pezzo)
Piatto con Formaggi V

Burrata con pomodori V

Prosciutto di Dalmata con
melone

Acciughe con insalata rucola
Carpaccio di carne con
parmigiano

Carpaccio di tonno con rucola
Piatto di antipasti “Dalmacija”

€
6.00
7.00
12.00
6.00

8.00
13.00
10.00

11.00
12.00

4.00
12.00
11.00

13.00
10.00
13.00

13.00
14.00

yoxXl

KN
4521
52.74
90.41
4521

60.28
97.95
75.35

82.88

90.41

30.14
90.41
82.88

97.95
75.35
97.95

97.95
105.48

(formaggio, prosciutto di Dalmata, insalata di polipo, tonno)

ANTIPASTI CALDI

Buzzara di cozze (salsa di vino
bianco)

"Buzzara mista (cozze,
gamberetti, scampi in salsa di
vino bianco e pomodoro)
Spring rolls

Gamberetti in salsa di vino
bianco

Formaggio “Camembert”
impanato

Cappe sante in salsa all’arancia
(3 pezzi)

RISOTTO & PASTA
Risotto con verdure
Risotto frutti di mare
Risotto con gamberetti
Risotto nero

Tagli%felle di fungi al tartufo
salsa
Penne al salmone

Spaghetti frutti di mare

Tagliatelle spinaci in salsa di
orgonzola

%asagne alla “Bolognese” con

mozzarella

Tagliatelle con gamberetti e

zucchine

Tagliolini con aragosta in salsa di

pomodoro e verdura

V- piatto adatto per vegetarani

14.00

22.00

10.00
12.00

11.00
18.00

14.00
16.00
18.00
18.00

16.00

19.00
18.00

16.00
20.00
18.00
48.00

105.48

165.76

75.35
90.41

82.88

135.62

105.48
120.55
135.62
135.62

120.55

143.16
135.62

120.55

150.69

135.62

361.66

2

PIATTI DI PESCE € KN
Calamari fritti con patate fritte

(salsa tartara) P 22.00 165.76
Calamari alla griglia con verdura

otta grig 20.00 150.69
Orata alla griglia con verdura

Talas B8 23.00 173.29
Filetto di branzino alla griglia

con verdura dalmata gr8 24.00 180.83
Filetto di salmone alla griglia 25.00 188.36
Filetto di pesce con gamberetti

in salsa di vino bianco con 26.00 195.90
rucola-risotto

Gamberetti alla griglia e salsa

tartara 818 22.00 165.76
Gamberetti in salsa di pomodoro 25.00 188.36

e vino bianco con aglio
Gamberetti senza guscio e

capesante su bastoni con risotto  26.00 195.90
%orgonzola

iatto di pesce alla griglia con
verdura (filetto di branzino,
filetto di cernia, calamari, 28.00 210.97
%)amberi)

iatto gourmet di pesce per 2
persong peseep 90.00 678.11
(branzino, orata, aragoste, gamberi, gamebertti, calamari)
Pesce di prima scelta (100 gr) 7.00 52.74
Aragosta alla griglia (100 gr) 13 97.95
Scampi (100 gr) 10.00 75.34
PIATTI DI CARNE
Petto di pollo con salsa di 20.00 150.69

funghi e patate fritte
Filetti di maiale con proscciuto

di dalmata e salsa di pesto- 22.00 165.76

mascarpone

“Saltimbocca alla Romana“ 23.00 173.29

(Costolette di agnello alla griglia con verdura)

Costolette di agnello alla

%riglia con verdura 32.00 241.10
iletto di agnello in salsa dello 30.00 226.04

“Chet” con patate al forno
Piatto di carne misto con patate 24.00

fritte (pollo, maiale, manzo) 180.83
PIATTIDI FILETTI

MANZO

Eepeo dimanzo alla 28.00 210,97
\lj;ill%t';(())scilomanzo con salsa di 29.00 218.50
Filetto “Mignon” con funghi 29.00 218.50
‘ljeiiz'te'co di manzo flambé al pepe 59 g 218,50
ggg&%gﬁanm con salsa dl' 29.00 218.50
t;rla'ig)éleerimanzo con salsa di 30.00 226.04
CONTORNI

(I:{Oifg; Insalata mista;Verdura 5.00 37 67
It oo BT
Coperta (pane, paté di pesce) 2.00 15.07



MENU LEGGERO
Zuppa di verdure

*

Petto di pollo con salsa di funghi e
patate fritte
o
Calamari alla griglia con verdura
dalmata

-/ \
MENU PICCOLO

Gamberetti in salsa di vino bianco con
ruccola

*

Orata 2'lla griglia con verdura

o
“Saltimbocca alla Romana“

*

* Panna-cota
Creme caramel 32€ (241,10 kn)
24 € (180,83 kn)
N\ 'd A\ 'd
J .
MENU «DALMACIJA»

Piatto freddo «Dalmacija»
(prosciutto di Dalmatia, formaggio, insala-
ta di pulpo, carpaccio di tonno)

*

Zuppa di pesce

Filetto di branzino alla griglia con verdura
dalmata
0
Filetto «Mignon» con funghi in salsa di
vino rosso e patate

*

Strudel di mele con gelato

40 € (301,38 kn

N

-

MENU «<ATA PADRONE»

Cappe sante in salsa all'arancia
*

Risotto fruti di mare
*
Filetto di pesce con gamberetti in salsa di
vino bianco con ruccola-risotto
o
Filetto di agnello in salsa dello “Chef* con
patate al forno

*

Crespelle con gelato e ciliegia

48 € (361,66 kn)

- GOURMAN MENU N

Carpaccio di tonno con ruccola

*

Buzzara“ mista
(cozze, gamberetti, scampi in salsa di vino
bianco e pomodoro)

*
~Gamberetti e capesante su
spiedini con risotto al gorgonzola
0
Costolette di agnello alla griglia con verdura
*

Creme brulée

58 € (437,00 kn)

-

2\ '

ROMER
QUELLE



SOUPES

Soupe aux legumes V
Soupe de poisson
Soupe de langouste

Soupe de boeuf

SALADES
Salade de roquette au parmesan \
Salade de poulpe a la roquette

Salade Grecque (avec fromage)

Salade César (avec poitrine de
poulet)

Salade aux crevettes et avocet

HORS D’OUVRE FROIDS
Huitre (1 piece)
Sélection de fromages \

Mozzarebla de burrata aux
tomates

Jambon cru Dalmate avec du
melon

Anchois sur salade de roquette
Carpaccio de boeuf au parmesan

Carpaccio de thon 4 la roquette
Plat froid “Dalmacija”

(fromage, salade de poulpe, jambon cru Dalmate, thon)

HORS D’OEUVRE CHAUDS

Moules Bouzzara (sauce tomate-vin
blanc)

“Bouzzara” mixte (moules,
scampi, crevettes a la sauce
tomate-vin blanc)

Spring rolls V

Crevettes a la sauce au vin blanc

Fromage “Camembert” frits avec
des cannebergesr\?

Coquilles Saint-Jacques en sauce
a lorange

RISOTTO & PASTA
Risotto avec des legumes V
Risotto aux fruits de mer
Risotto aux crevettes

Risotto noir

Tagliatelles aux cbampingons la
sauce aux truffes

Penne au saumon

Spaghettini aux fruits de mer
Tagliatelles avec épinard dans
Eorgonzola

asagne “Bolognese” avec
mozzarella
Tagliatelle aux crevettes

Spaghetti au homard a la sauce
tomate avec des legumes

V - plat adapté aux végétariens

€
6.00
7.00
12.00
6.00

8.00
13.00
10.00

11.00
12.00

4.00
12.00

11.00

13.00

10.00
13.00
13.00
14.00

14.00

22.00

10.00
12.00

11.00
18.00

14.00
16.00
18.00
18.00

16.00

19.00
18.00

16.00
20.00
18.00
48.00

S0 F e

KN
4521
52.74
90.41
4521

60.28
97.95
75.35

82.88
90.41

30.14
90.41

82.88

97.95

75.35
97.95
97.95
105.48

105.48

165.76

75.35
90.41

82.88

135.62

105.48
120.55
135.62
135.62

120.55

143.16
135.62

120.55
150.69
135.62
361.66

PLATS DE POISSONS
Calamars frits avec sauce tartar
Calamars grilles avec legumes
Daurade Royal grillees, legumes

Filet de loup de mer grille avec
legumes

Filet de saumon avec legumes
Filet de poisson a'la
"Dalmacija’(avec crevette,
rucola-risotto, sauce de vin
blanc)

Crevette grilles (avec sauce
tartar)

Creavette a'lla “Bouzara“ (sauce
avec tomatos et vin blanc)
Crevettes sans coquille et
coquilles Saint-Jacques a’la
broche avec gorgonzola risotto
Plat de poisson grillees pour
(Filet de loup de mer, filet de
mérou, calamaris, crevettes)
Plaque de poisson
%lastronormque pour 2 personnes

€
22.00
20.00
23.00

24.00
25.00

26.00

22.00
25.00

26.00

28.00

90.00

KN
165.76
150.69
173.29

180.83
188.36

195.90

165.76

188.36

195.90

210.97

678.11

oup de mer, Dourade Royal, homard, langoustinos, crevettes,

calamaris)

Poisson de mer extra class
00 gr)

Langoustinos (100gr)

Langouste au choix (100 gr)

PLATS DE VIANDE

Poitrine de poulet a la sauce
aux champignons avec des
frites

Médaillons de porc avec
jambon cru dalmatien et sauce
mascarpone aux légumes

“Saltimbocca alla Romana“

Porc au jambon dalmatien dans prosecco-vin sauce

Cotelettes d’agneau a'la
Francaise grille avec des
legumes

Filet d’agneau avec sauce de
“Chef" avec pommes de terre au
romarin

Plats de viande mixte avec des

frites (poulet, porc, boeuf)

FILETS A STEAK

Filet de boeuf «Dalmacija» avec
beurre aux herbes

Filet de boeuf flambé a la sauce
au poivre vert

Steak de filet avec sauce au vin
rouge

Filet “Mignon” avec
champignons

Filet de beeuf a la sauce
gorgonzola

Filet de beeuf a sauce aux truffes

GARNITURES
Riz; Salade de saison; Légumes V

Légumes grilles; Pommes frittes;
Pommes de terre au romarin V

Couvert (pain, pate de poisson)

7.00

10.00
13.00

20.00

22.00
23.00

32.00

30.00

24.00

28.00
29.00
29.00
29.00
29.00
30.00

5.00
5.00

2.00

52.74

75.35
97.95

150.69

165.76

173.29

241.10

226.04

180.83

210.97
218.50
218.50
218.50
218.50

226.04

37.67
37.67

15.07



MENU LEGER

Soupe aux légumes

*

Poitrine de poulet a la sauce aux
champignons avec frites
ou
Calmars grillés aux légumes
falmatiens

*

Créme caramel

PETIT MENU

Crevette avec sauce de vin blanc

sk

Daurade royal grillee avec le-
gumes

ou
“Saltimbocca alla Romana“ steak
de veau avec sauce vin

sk

24 € (180,83 kn) Panna-cota
32€(241,10 kn)
'd M\
J .
MENU «DALMACIJA»

N

Plat froid «Dalmacija»
(Jambon cru Dalmate, fromage,
salad de poulpe,thon )

Soupe de poisson

Filet de Loup de mer grill é avec légumes
dalmate

Ou
Filet mignon aux champignons en sauce
au vin rouge

Strudel aux
40 € (301,38 kn)

*

*

*

ommes

-

\..
MENU «CHEF» GOURMAN MENU
Coquilles Saint-Jacques en sauce a Carpaccio de thon a la roquette
lorange %
Risotto aux fruits de mer “Bouzzara” mixte
¥ (moules, crevettes, scampi a la sauce
. . s tomate-vin blanc)
Filet de poisson grillé aux crevettes
en sauce au vin blanc et risotto a la *
roquette Crevettes et coquilles Saint-Jacques
%u a’la broche avec gorgonzola risotto
. 5 ) ou
iﬂet d’agneau 3vef sauce a'la Cl}ef FCotelettes d'agneau grillées avec des
vec pommes de terre au romarin 1€zumes
Crepes avec glace et fruits Créme brulée
48 € (361,66 kn) 58 €(437,00 kn)
'd N
7]
ROMER

QUELLE
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SOEPEN € KN
Groentesoep V 6.00 4521
Vissoep 7.00 52.74
Kreeft-scampi-roomsoep 12.00 90.41
Rundvleessoep 6.00 45.21
SALADE

Rucola salade met parmezaanse

en pijnboornpittengj1 8.00 60.28
Octopussalade met rucola 13.00 97.95
Griekse salade (met kaas) 10.00 75.34
Cesaro salade (met kipfilet) 11.00 82.88
Salade met garnalen en

avocadomoé;sse 12.00 90.41

KOUDE VOORGERECHTEN STARTERS

Oesters (1 stuks) 4.00 30.14
Plaat met verschillende kazen V 12.00 90.41
Mozzarella Burrata met tomaten vV 11.00 82.88
Bg}ggicwche grookte ham met 13.00 97.95
Ansjovis op rucola salad 10.00 75.35
Vleescarpaccio met parmezaanse ~ 13.00 97.95
Tonijncarpaccio met rucola 13.00 97.95

14.00 105.48

(kaas, octopussalade, gerookte ham, tonijn carpaccio)

Antipasti "Dalmacija"

WARME VOORGERECHTEN
Mf)sselen a la buzzara (witte 14.00 105.48
wijnsaus)

Gemengde “buzzara” (mosselen, 22.00

1 . 165.76

angoustines, garnalen)

Spring rolls 10.00 75.35

Garnalen in witte wijnsaus met

rucola J 12.00 90.41

Gebbaken kaas “Camembert”

met fruit 11.00 82.88

Jacobs mosselen van de grill i

oransjc saus & 18.00 135.62

RISOTTO & PASTA

Risotto met groenten 14.00 105.48

Risotto voor zeevruchten 16.00 120.55

Risotto met garnalen 18.00 135.62

Zwarte risotto 18.00 135.62

Tagliatelle met chamignons en

crofelsaus 8 16.00 120.55

Penne met zalm in dillsaus 19.00 143.16

Spaghettini met zeevruchten 18.00 135.62

Tagliatelle met spinaziein

iorggonzola saus I\J/1 16.00 120.55
asagne “Bolognese” met

e ella P 20.00 150.69

Tagliatelle met garnalen en

Cogrgette & 18.00 135.62

Spaghetti met kreeft in 48.00 361.66

tomatensaus met gI'OCI’ltCI’l

V - gerecht geschikt voor vegetariérs

VISGERECHTEN € KN
Inkvits gebbaken met frites en

tartarsat%s 22.00 165.76
Inkvist van der grill met

groenten 8 20.00 150.69
Zeebrasem Royal van de grill 23.00 173.29
Zeebaarsfilet van de grill met

groenten & 24.00 180.83
Zalm filet met dillsaus 25.00 188.36
Visfilet a’la Dalmacija met

garrnalen in witte wijnsaus en 26.00 195.90
ruccola-risotto

Garnalen gegrild (tartar sauce) 22.00 165.76
Garnalen in tomaten-witte 25.00 188.36

wijnsaus met knoflook
Garnalen zonder shell en Jacobs

mosselen het spit met tartar saus ~ 26.00 195.90
en rijst

Mixed grill van vis voor (filet

van zeebaars, filet van zeebaars, 28.00 210.97
inktvis, garnalen)

Gourmet vis bord voor 2

personen 90.00 678.11
(zeebaars, zeebrasem, kreeft, langoustines, garnalen, inktvis)
Verse vis extra kvaliteit (100 gr)  7.00 52.74
Langoustines (100 gr) 10.00 75.35
Erggfér%egnld of gebakken 13.00 97.95
VLEES GERECHTEN

Kippenborst in 2000 15069

champignonsaus met frietjes
Varkensvlees medaillons

met gerookte ham en 22.00 165.76
mascarponesaus met groenten
“Saltimbocca alla Romana” 23.00 173.29

(varkensvlees met Dalmatische gerookte ham in prosecco-
wijnsaus)

Lamskoteletes “Frenched rack”

van der grill met groenten 32.00 241.10
Lamsfilet in saus a’lla “Chef”

met rosmarin-kertoffeln 30.00 226.04
Schotel van gemengde vlees met

frietjes (kipfilet, varkensvlees, 24.00 180.83
bifstuck)

BIEFSTUK

SPEZIALITETEN

Biefstuk van de grill a’la

“Dalmaci s & 28.00 210.97
Biefstuk flambe’ met groene

peper saus & 29.00 218.50
Biefstuck met rode wijn saus 29.00 218.50
Biefstuk “Mignon” met

Champignonsg 29.00 218.50
Biefstuk met gorgonzzolla sau 29.00 218.50
Biefstuk met truffel saus 30.00 226.04
BIJDRAGEN

Rijst; Salade van het seizon;

T vt 5.00 37.67
Gegrilde Groenten ; Pfrieten;

Rosgmarin—kartoffeln 5.00 37.67
Couvert (brot, vispate) 2.00 15.07



LIGHT MENU

Groentensoep

*

Kippenborst in champignonsaus
met frieten
of
Gegrilde inktvis met dalma-
tische groenten

KLEIN MENU
Garnalen in witte wijnsaus op
rucola

*

Zeebrasem Royal van der grill
o

“Saltimbocca alla Romana“
Kalfs medaillons in prosecco-

wijnsaus

Créme caramel Pannz—cota
24 € (180,83 kn) 32 €(241,10 kn)

N r

J S
MENU «DALMACIJA»
Koude schotel
«Dalmacija»

N

(Dalmatinischer gerookte ham, kaas,
octopussalade, gerookte tonijn

Gegrilde zeebaarsvilet met Dalmatischen
groenten

Biefstuk «Mignon» met champignons in rode

Apfelstrudel met vanille-ijs

40 € (301,38 kn)

*
Vissoep

*

of

wijnsaus

sk

-

J

MENU «CHEF»
Jacobs mosselen van de grill i oransje

Saus
*

Risotto van zeevruchten
%
Visfilet met garnelen in witte wijn saus
met ruccola-risotto
of
Lamsfilet in saus a’lla “Chef* met
rosmarin- kartoffeln

*

Flensjes mit ijs fruits
48 € (361,66 kn)

\

Y \

GOURMAN MENU

Carpaccio van tonijn met rucola

sk

Gemengde “Buzzara“
mosselen, garnalen, langoustinos in tomaten
witte wijnsaus)

&
Garnalen en Jacobs mosselen het
spit met tartar saus en rijst
Lamskoteletes “Frenched rack® van der grill
met groenten
*

Creme brulle

-

58 € (437,00 kn
N ( )

ROMER
QUELLE
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SOPAS € KN

Sopa de verduras V 6.00 4521

Sopa de pescado 7.00 52.74

Sopa de langosta 12.00 90.41

Sopa de carne de res 6.00 45.21

ENSALADAS

Ensalada de ricula con

parmesan y pinones V 8.00 60.28

Ensalada de pulpo con ricula 13.00 97.95

Ensalada griega (con quesio) 10.00 75.34

Cesaro ensalada (con pechugade 17 0 32.88

polo)

Ensalada con gambas y aguacate ~ 12.00 90.41

ENTREMESES

Ostras (1 piezas) 4.00 30.14

Un plato de varios quesos v 12.00 90.41

Mozzarella De Burrata con

Mozzarell 11.00 8288

Jamon serrano de Dalmacija con

melone ! 13.00 97.95

Boquerones con ensalada racula  10.00 75.35

Carpaccio de carne con queso

F():arrgesanc(; 1 L 13.00 97.95
arpacio de atun con ensalada

el 13.00 97.95

Entremeses “Dalmacija” 14.00 105.48

(jamon serrano, ensalada de pulpo, queso, atun...)

ENTREMESES

CALIENTES

Mejillones “Buzzara’(salsa de vino

blanco y tomate) 14.00 105.48
“Buzara” mixta (mejillones,

gambas, langoustinos con salsa 22.00 165.76
de vino blanco y pomodoro)

Spring rolls V 10.00 75.35
Quesos “Camembert” fritos con

futa 11.00 82.88
Gambas en salsa de vino blanco

con rucola 12.00 90.41
Vieiras a la plancha v salsa de la

narracion (3p piezas) Y 18.00 135.62
RISOTTO & PASTAS

Risotto con verduras V 14.00 105.48
Risotto con marisco 16.00 120.55
Risotto con gambas 18.00 135.62
Risotto negro 18.00 135.62
Tagliatelle con setas en salsa de

b 16.00 120.55
Penne con salmon 19.00 143.16
Spaghettini con salsa de

m%r%scos 18.00 135.62
Tagliatelle con espinacas en salsa

deggorgonzolaj P 16.00 120.55
Lasagne “Bolognese” con

e B 20.00 150.69
Tagliatelle con gambas y zuchini ~ 18.00 135.62

v - plato adecuado para vegetarianos

€ KN

Tagliollini con langosta e verdura ~ 48.00 361.66
PLATOS DEPESCADO
Calamares fritios con salsa
tartar 22.00 165.76
Calamares asados con verdura 20.00 150.69
\l?eersduugrc; Royal ala parrilla con 23.00 173.29
g;ll(;rtl(;t(ie lubino con verdura 24.00 180.83
Fileto de salmon con verdura 25.00 188.36
Filete de pescado con gambas

rucola-arroz (salsa de vino 26.00 195.90

lanco)
Gambas ala parrilla 22.00 165.76
Gambas “Buzzara” (salsa de vino
blanco y tomato) 25.00 188.36
Gambas sin cascara y vieiras en
los palillos con gor. (})/nzola aroz  26:00 195.90
Plato de pescado (filete de
lubina, filete de mero, calamares,  28.00 210.97
camarones) con verdura
Plato de pescado gourmet para 2
personasp & P 90.00 678.11
(lubina, besugo, langosta, camarones, langostinos, calamares)
Peces clase primero (100 gr) 7.00 52.74
Langoustinos (100 gr) 10.00 75.35
Langosta a’la parrilla (100 gr) 13.00 97.95
PLATOS DE CARNE
Pechuga de pollo en salsa de
cham glnonel:s) con papas fritas 20.00 150.69
Medallones de cerdo con jamon
serano en salsa de mascar}J)one 22.00 165.76
“Saltimbocca alla Romana“ 23.00 173.29
(pork with dalmatian smoked ham in prosek-wine sauce)
Chuletas de cordero “Frenched
rack® @’la parilla con verdura 32.00 241.10
Filete de cordero en salsa de 30.00 226.04

“Chet” con potatos al romero

Plato de carne mixtas con

pommes fritos (pollo, cerdo, 24.00 180.83
carne de vaca)

FILETE SPECIAL

Fl bictec a la “Dalmacija”

%arma) J 28.00 210.97
1 bistec flambe’en salsa pepe

verde pep 29.00 218.50

El bistec en salsa vino tinto 29.00 218.50

Filet “Mignon” en salsa de

champin(ignes 29.00 218.50

El bistec en salsa de gorgonzla 29.00 218.50

El bistec con salsa de trufa negra ~ 30.00 226.04

CONTORNI

Arroz; Ensalada mixta;Verdura

cocidos 5.00 37.67

Verdura a la pancha; Pommes

fritos; Patatag al romero 5.00 37.67

Cubierto (pan, pate de pescado) 2.00 15.07



MENU LIGERO

Sopa de verdura

sk

De pechuga de pollo con salsa de
champinones e pommes fritos
0
Calamares a la plancha con verdura

sk

Creme caramel

24 € (180,83 kn)

PEQUENO MENU

Gambas en salsa de vino blanco

*

Besugo Royal a’lla parrilla con
verdura
o
“Saltimbocca alla Romana“
medallones de ternera con jamon
en salsa de vino

*

Panna-cota
32€(241,10 kn)
Ny 'd Y 'd
J (.
MENU «DALMACIJA»

N

Placa fria «Dalmacija»
(Jamon affumicato, quesos, enslada de pulpo,
carpaccio de atun)

Sopa de pescado

Fileto de lubino a la
dalmacia

Filet «Mignon» en salsa de vino tinto y

champinones

Strudel de manzana con helado

40 € (301,38 kn)

*

*

lancha con verudras de

O

*

-

5 MENU «EL COCINERO»

Vieiras a la plancha y salsa de la
narracion
*

Arroz con marisco
*
Filete de pescado con gambas y ricula
arroz
o
Filete de cordero en salsa de “Chet” con
potatosal romero

*

Crepes con helado y cerezas
48 € (361,66 kn)

N

\

-

~/ \
GOURMAN MENU

Carpacio de atun con ensalada ricula

*

“Buzara® mixta
(mejiloness, gambas, langoustinos in salsa
de vino blanco e pomodoro)

*
Gambas y vieiras en los palillos con
gorgonzola aroz

o
Chuletas de cordero “ Frenched rack® a’la
parilla con verdura

Creme brulle

58 € (437,00 kn)

N

ROMER
QUELLE



SUPPER

Vegetabilsk suppe V
Fisksuppe

Reker og hummer suppe

Biftesuppe

SALAT

Ruccola salat med parmesan V
Blekksprut salat med suppe
Gresk salat (med ost) ¥

Cesaro salat (med kyllingbryst)

Avocado salat med reker

KALDE FORRETTER
Osters (1 stk)
Utvalg av ost v

Mozzarella Burrata med tomater V

Dalmatisk rekt skinke med

melon

Ansjos pi ruccola salat
Carpaccio av kjott og parmesan
Tuna carpaccio med ruccola
Kaldt tallerken "Dalmacija”

€
6.00
7.00
12.00
6.00

8.00
13.00
10.00
11.00
12.00

4.00
12.00
11.00

13.00

10.00
13.00
13.00
14.00

(ost, rokt skinke, sjomat salat, tunfisk carpaccio)

VARME FORRETTER
Bliskjell "Bouzzara" (tomat-hvitt
vinsis)

Mix “Bouzzara” (blaskijell, reker,
kongerker i en hvit vin saus og
tomat)

Spring rolls V

Reker og hvitvinsaus med
ruccola

Panert “Camembert” ost med
tranebzaer

Kamskjell grillet i oransje saus

RISOTTO & PASTA
Risotto med gronnsaker V
Sjemat risotto

Hvit risotto med reker

Svart risotto

Tagliatelle med sopp og
troffelsaus

Penne med laks

Spaghettini med sjgmat
Tagliatelle med gorgonzola saus
og spinat

Lasagne “Bolognese” med
mozzarella

Tagliatelle med reker og
courgetter

Tagliollini med hummer

V - Passer for vegetarianere

14.00

22.00

10.00
12.00

11.00
18.00

14.00
16.00
18.00
18.00

16.00

19.00
18.00

16.00
20.00
18.00
48.00

2 NOR &3,

KN
4521
52.74
90.41
45.21

60.28
97.95
75.35
82.88
90.41

30.14
90.41
82.88

97.95

75.35
97.95
97.95
105.48

105.48

165.76

75.35
90.41

82.88
135.62

105.48
120.55
135.62
135.62

120.55

143.16
135.62

120.55
150.69
135.62

361.66

FISKERETTER

Akkar fritert med saus tartarus
og pommes frites
Akkar grillet med dalmatiske
groonsaker
Grillet brasmer royal med
ig_ioonsaker

avabborfilet grillet med
iroonsaker

asketfilet med dillsaus og
§roonsaker

iskefilet og reker i hvitvinsaus
og rucola — risotto

Reker grillet

Reker med tomater — hvitvinsis
Reker uten skall og kamskjell pa
grillspyd med gorgonzola risotto
Fisketallerken (filet av havabbor,
filet av havabbor, akkar, reker)
Gourmet fisk plate for 2
personer

(havabbor, brasmer, hummer, kongereker, reker, akkar)

Fersk fisk en klasse (100 gr)
Kongereker (100 gr)
Lobster of your choice (100 gr)

KJOTTRETTER
Kyllingbryst i soppsauce med
ommes frites
vinekjott medaljoner med rokt
skinke og mascarpone saus
“Saltimbocca alla Romana“

(svinekjott med dalmatisk rekt skinke i prosecco-vin saus)

Lammekotelett “Frenched
rack® grillet med greonnsaker
Lammefilet i saus a’la “Chef*
med rosmarin poteter

Tallerken med blandet kjott,
pommes (kylling, svinekjott, biff)

STEIK RETTER AV OKSE

Oksefilet 2'la “Dalmatia” med
urtersmeor
Okstefilet flamebe’ med gronn
peppersaus

Oksefilet med redvinssau
Oksefilet “Mignon” med sopp
Oksefilet med gorgonzolasaus

"Oksefilet med svart troffelsaus

TILBEHOR
Ris; Ses\?nges salat; Groonsaker
%?kokt

roonsaker grillet; Pommes
frites); Rosmarin potet

Cover charge (brod, fiskepate)

€ KN
22.00 165.76
20.00 150.69
23.00 173.29
24.00 180.83
25.00 188.36
26.00 195.90
22.00 165.76
25.00 188.36
26.00 195.90
28.00 210.97
90.00 678.11
7.00 52.74
10.00 75.35
13.00 97.95
20.00 150.69
22.00 165.76
23.00 173.29
32.00 241.10
30.00 226.04
24.00 180.83
28.00 210.97
29.00 218.50
29.00 218.50
29.00 218.50
29.00 218.50
30.00 226.04
5.00 37.67
5.00 37.67
2.00 15.07



LETT MENU
Gronnsaksuppe

Kyhngbr&st rned sja }ijongstung
g pommes Irites
eller
Akkar grillet med kokte groonsaker

*

LITEN MENU

Reker og hvitvinsaus med ruccola

*

Brasmer Royal grillet med
gronnsa%er
eller
Saltimbocca alla Romana
Kalvsnitzell med speke shinke in

vin
Eplestrudel med vanilje iskrem .
24 €(180,83 kn)
Panna-cota
32 €(241,10 kn)
' N\
~/ S
MENU «DALMACIJA»
Kald tallerken
«Dalmacija»

*

*

saus

*

N

(ost, rokt shinke, bleksprutsalat,
tunfisk carpaccm)

Fisksuppe

Grillet havabborfilet med Dalmatian
gronnsaker eller
Oskefilet «Mignon» med rodvin-sjaminjong

Eplestrudel med vaniljeis
40 €(301,38 kn)

-

| N’
MENU «CHEF»

Kamskjell grillet i oransje saus

*
Risotto med sjomat

*

Fiskefilet og reker i hvitvinsaus
og rucola risotto
eller
Lammefilet i saus a’la “Chef”
med rosmarin potet

*

Pannekaker med iskrem og varme
kirsebaer

48 € (361,66 kn)

GOURMAN MENU

unfisk pescaccio med ruccoli
*

ix “Bouzzara”
(blaskijell, reker kongerker i en

hvit vin saus og tomat)

Reker (z? kamskJ ell pa grillspyd

gorgonzola risotto

Lammekotelett Frenched rack”
grillet med*groonsaker

Creme brulle

58°€ (437,00 kn)

ROMER
QUELLE




CYIIbI

CyT OBOIIHOM y

Cyn pbIOHBIH

Kpem-cyn u3 aHrycroB u omapa

Cy1 roBshxuit

CAJIATHBI

Camnar u3 PYKKOJIBI € ITApME3aHOM U
KCAPOBBIMU OpPCIIKAMU

Canar rpedeckuii (C CbIpoM)

Caunar Le3aps (¢ KypuHOH rpyaKoif)
Canat u3 OCBMHHOTA C PYKKOJIOH
Caunar 13 KpeBETOK C aBOKaJl

XOJIOAHBIE 3AKYCKHA
Yerpurst (1 mt.)
ACCOPTH C PasinudHbIMA chipamu \

Mouapenna Burrata ¢ moMmugopamu v

JlanMaTHHCKUH NPILYT € CBEKEH
IBIHEN

AHYOYCHI Ha PYKKOJIOH caiaT

Kaprnaquo msicHOI ¢ mapMe3aHOM
Kapmag4o peiousnii Tynen Ha
PYKKOIIOM

AcCCOpTH XOOAHBIX 3aKyCOK
«Jlammarushy

6.00
7.00
12.00
6.00

8.00

13.00
10.00
11.00
12.00

4.00
12.00
11.00

13.00

10.00
13.00

13.00
14.00

62 RUS €7,

KN
45.21
52.74
90.41
4521

60.28

97.95
75.34
82.88
90.41

30.14
90.41
82.88

97.95

75.35
97.95

97.95

105.48

(KOTTYeHBIH TyHell, aHYOYChI, TOMAIIHUIA ChIp JaIMaTHHCKHUH

TIPIIYT, Cajar u3 MIOJ0B MOPS)

TI'OPSIYME 3AKYCKHU

Muuu Oy3apa

Buzzara” accoptu (kpeBerku, Royal
KPEBETKH, MHIUH B TOMaTHOM COYCe
1 OEJIOM BHHE C YECHOKOM)

Spring rolls

KpeBetku mox coycom u3 6emoro
BHHA Ha

Kapensrit ceip «Kamambep» ¢
OpyCHHKOH

['peberuku oy coycom ox
OpamkeBbIH (3 mmT.)

PU30TTO & MACTA
Pu30TTO ¢ OBOmaMH \
PusorTo ¢ ruionamu mopst
PusorTo Gernoe ¢ kpeBeTkamMu

UYepHblil pU30TTO

TanpsTense ¢ rpubamu B coyce 13
Tprodeneit

Ienne ¢ nococem

CrareTTd ¢ IIofaMu Mops

TambATEIUIC CO MIMTHHATOM B
rOproH3oia

Jlazanbs «bonoHbe3» ¢ Monapenion
Tanpsaremte ¢ gamborimau

TanbonnuHu ¢ oMapom

\ - Garoxo mast BererapuaHiieB

14.00
22.00

10.00
12.00

11.00
18.00

14.00
16.00
18.00
18.00

16.00

19.00
18.00

16.00

20.00
18.00

48.00

105.48

165.76

75.35
90.41

82.88

135.62

105.48
120.55
135.62
135.62

120.55

143.16
135.62

120.55

150.69
135.62

361.66

BJIIOJIA U3 PbIBbI

Kanemaps! sxapenslie ¢ kapTodenem
¢bpu u coycom Taprap

Kanpmaps! rpuith ¢ TaTMaTHHCKAMUA
OBOLIAMH

Mopckoii je1i KOpoJeBCKUN Ipuiie
C OBOILIAMHU

®duiie MOPCKOro OKyHs ¢
JaIMaTUHCKHUX OBOIIEH

®wuute 1ococst O yKPOITHBIM
COYCOM C OBOIIIAMHU

@uite prIOBI «Jlammatus» ¢
KpeBETKaMH I1 0f] COyCOM U3 6enoro
BHHA C PU30TTO C PyKKOJIOH
Kpesetku rpuib

Kpeserku a’lla “Buzzara”
(ToMaTHBIH coyc u 6eIoM BHHO C
YECHOKOM )

Kpesetku 6e3 000109KH 1T
I'peberukn Ha 1IAXKKE C PHICH 110
TOProH3011a

Pri6HOE accopTu Ha TpmIie (prte
MOPCKOTO OKYHSI, (hriie MOPCKOU
OKyHb, KaJIbMap, KPEBETKH )
[puroroBieHne N3bICKAHHON PHIOBI
TUIACTHHBI JUIS 2-X YEJIOBEK
(MOpCKO¥ OKyHB, MOPCKOM JICTII,
OMapbl, KOPOJICBCKUE KPEBETKH,
KPEBETKH, KaIbMaphl)

Mopckast pbiba SKCTpa KadecT

(100 1)

Royal Kpeserku (100 r)
Owmap 1o sxemanmto rocts (100 1)

BJIIOJA U3 MSACA

"KypuHas rpynka noj rpuOHbIM
coycoM ¢ kaprodeinb ppu
MenanbOHbBI N3 CBUHUHBI B IITyOKe
n3 OEKOHa T10]] COyCOM M3 Oa3miThKa
1 MacKaprioHe

“Cantum6boxka ajia Pomana

(cBUHHHA C COyCOM U3 OCIIOro BUHA)
Kotners u3 siruenka «Frenched
rack» rpuib ¢ oBomamMu

@ue sTHEHKA 1101 coycoM a’lla
“lled” ¢ pozmapuHOM KapTodenem
MsicHoe accoptu ¢ kapTodens hpu

CTEMKHU SPECIJALITETI

Creiik u3 (use roBsSAUHBI TO-
JATMATHHCKY C 3eJICHBIM MacJIOM
Creiik u3 (uie ToBSAUHBI
(mamMOMpOBaHHBIE TIO]] COYCOM H3
3€JICHOTO Ieplia

Creiik u3 (use roBsSAMHBI MO
COYCOM M3 KPacHOTO BUHA
ToBsxbe e «MHUHBOHY C
rpubamu

Crelik u3 (uie roBsIUHEI C
TOPTOH307a

Crelik u3 (e TOBSANHBI IO
COyCOM U3 YepHBIN Tprodeneit

TAPHUP

Puc; Ce3onnslii canar; OBoiu
OTBapHbIE

Ogomu rpuitk; [Tomdpur;
Kaprodets xapeHsiit ¢ posmaprroM V
3aKycka Ha CTOI (XJ1e0, PHIOHBIN
TaITeT)

€
22.00

20.00
23.00
24.00
25.00
26.00
22.00
25.00

26.00

28.00

7.00

10.00
13.00

20.00

22.00

23.00
32.00

30.00
24.00

28.00
29.00

29.00
29.00
29.00
30.00

5.00
5.00
2.00

KN
165.76

150.69
173.29
180.83
188.36
195.90
165.76

188.36

195.90

210.97

52.74

75.35
97.95

150.69

165.76

173.29
241.10

226.04
180.83

210.97

218.50

218.50
218.50
218.50

226.04

37.67
37.67

15.07



JEI'KOE MEHIO
Cyn oBoOIITHOM

*

®dune KypruHOE 1O IPUOHBIM
COyCOM ¢ KapToderneM B
po3mMapuHe
HJIIN
Kanbpmaps! rpuis ¢
JaTMaTHHCKHMH OBOIIAMH

k

KapamenbHble KpeMbl
24 € (180,83 kn)

MAJIOE MEHIO
KpeseTku noa coycom u3
0eroro BUHA Ha PyKKOJIe

*

Mopckoit et Royal rpusie ¢
JaTMaTUHCKHUMHU OBOILAMH
170171
“Cantumbokka amuta Pomana“
(IITantens U3 TEIATHHBI IO
coycom u3 0eoro BUHa)

*

ITanna xorra
32 € (241,10 kn)

J

\

MEHIO «JIAJIMAIIN S

AccopTy X0JIOJHBIX 3aKyCOK «/Jlammarus»
(kormueHsbIi TyHel, JoMaliHui coip, Canar u3
OCBMHUHOTA JTAJIMATUHCKUH TPIITYT)

%

Cyn pbpIOHBIT

*

¢bue cubac rpuiTh ¢ JAIMaTHHCKUMHU
OBOIIIAMHU
Win
loBsbxbe puite «MuHbOH» ¢ TpubaMu

*

HITpynens ¢ si010KkaMy ¥ BAHWIBHBIM
MOPOKEHBIM
40 € (301,38 kn)

N

-

- MEHIO (JIIE®»

['peberrku o COyCOM OJ1 OpaHKEBBIi
3 mr.)
*
Puzorro ¢ nnogamu Mopst

*

®ure pbIObI 11O COycOM U3 6enoro
BUHA C KPEBETKaMU M PU3OTTO C
PYKKOJIOH

\

o I'YPMAH MEHIO ~

Kapnau4o peIOHBIN TyHEL Ha PYKKOIOH
*

“Buzzara” accoptu
(xpeBeTku. Royal kpeBeTkn, MUy B
TOMAaTHOM COycCe U O€JIOM BHHE C YECHOKOM )

%

Kpesetku i I'pebemiku Ha mimaxke
C PBICH 110 TOPTOH30J1a

WU WU
®une saruenka nox coycom a’lla “Hled” Komnersl u3 sirnenka «Frenched rack» rpuib
C po3MapHHOM KapTodenem ¢ OBOIIAMH
* Ké)eM-6 1071€
BIMHYMKN ¢ MOPO)KEHBIM U BUIIHIMU 58 € (437,00 kn)
48 € (361,66 kn)
N\ ' A\ '
1
ROMER

QUELLE



of~9 KARTA PICA €

BEZALKOHOLNA PICA / NON - ALCOHOLIC DRINKS € KN

Coca-Cola 0,251 4.50 33.91

Coca-Cola Zero Sugar / bez Secera 0,251 4.50 33.91

Coca-Cola Zero Caffeine free / bez Seéera i bez kofeina 0,251 4.50 33.91

Fanta Orange (naranca) 0,251 4.50 33.91

Sprite 0,251 4.50 33.91

Schweppes (Tonic Water, Slimline, Bitter Lemon, Tangerine, 0,251 4.50 3391

Pomegranate)

Cappy nektar sok / nektar juice 0,201 4.00 30.14

(naranca, jabuka, marelica, breskva, crni ribiz, jagoda / apricot, peach, orange, apple, blackcurrants, strawberry)

FUZETEA crni ledeni ¢aj / black ice tea 0,251 4.00 30.14

(breskva i hibiskus, Sumsko voée / peach hibiscus, fruits of forest)

Limunada / fresh lemonade 0,251 5.50 41.44

Svjezi sok od narance / fresh orange juice 0,251 6.00 45.21

PRIRODNA MINERALNA VODA / NATURAL MINERAL WATER

Romerquelle negazirana prirodna mineralna voda / still natural mineral 0,331 3.50 26.37

water

Romerquelle negazirana prirodna mineralna voda / still natural mineral 0,751 5.00 37.67

water

Romerquelle gazirana prirodna mineralna voda / sparkling natural 0,331 3.50 26.37

mineral water

Roémerquelle gazirana prirodna mineralna voda / sparkling natural mineral 0,751 5.00 37.67

water

Rémerquelle Emotion gazirana mineralna voda s okusom (limunska 0,331 3.50 26.37

trava / borovnica nar / kupina limeta)

/ flavoured sparkling natural mineral water (lemon grass / blueberry

pomegranate / blackberry lime)

TOPLI NAPITCI/ WARM DRINKS

Espresso sal./cup 2.50 18.84

Cappuccino sal./cup 3.50 26.37

Caffe latte sal./cup 3.50 26.37

Topla ¢okolada / hot chocolate sal./cup 3.50 26.37

Caj / tea sal./cup 3.00 22.60

(crni, voéni, zeleni, menta, kamilica) / (black, fruit, green, mint, chamomile) .

Irska kava / irish coffee sal./cup 10.00 75.35

Ice coffee (hladno / cold) sal./cup 6.00 45.21

Kava bez kofeina sal./cup 3.50 26.37

American coffee sal./cup 3.00 22.60

PIVO /BEER

Karlovacko toceno / draught 0,301 4.00 30.14

Karlovacko toceno / draught 0,501 5.50 41.44

Karlovacko boca / bottle 0,331 4.00 30.14

Karlovacko boca / bottle 0,501 5.50 41.44

Radler limun / lemon 0,331 5.50 41.44

Karovacko tamno / dark 0,501 6.00 45.21

Bezalkoholno / non-alcoholic 0,501 5.50 41.44

Heineken 0,331 6.00 45.21

Somersby u 0,331 6.00 45.21
ROMER

QUELLE



APERITIVI/ APERITIFS € KN WHISKEY €
Amaro 18 0,031 5.00 37.67 Jack Daniel's 0,031 8.00
Progek 0,101 5.00 37.67 Ballantine's 0,031 7.00
Martini 0,051  5.00 37.67 (onnnie WalkerRed 5 3 7.50
Pernod 0,031 5.00 37.67 Chivas Regal 12 YO 0,031 9.00
Campar! 0,031 5.00 37.67 iofl;nlnle Walker Black 0,03 1 10.00
Campari soda 0,201 6.00 45.21 abe
Campari orange 0,201 7.00 52.74 -
Kir royal 0,101 14.00 105.48 DIZESTIVI/ DIGESTIVES
Porto vino 0101 6.00 4591 Brugal Blanco rum 0,031 5.50
Prosecco 0201 12.00 9041 GinBulldog 0,031 250
’ ' ’ Rum domestic 0,031 4.00
LIKERI / LIQUERS Gin domestic 0,031 4.00
Cointreau 0,031 5.00 37.67 Vodka domestic 0,031 4.00
Krusgkovac / pear 0031 4.00 30.14 Stock 0,031 5.00
liquer ’ : : Rakije / brandies 0,031 4.00
}I’;J‘éﬁk / cherry 0,031  4.00 30.14  Ramazzotti 0,031 5.50
Maraschino 0,031 5.00 37.67  Bacardirum 0,031 5.50
Bailey's 0,031 500 3767 Jagermeister 0,031 5.50
Tia Maria 0,031 5.00 37.67 GinGordon's 0,031 5.50
Gin Beefeater 0,031 5.50
COGNAC Gin Bombay Sapphire 0,031 6.50
Remy Martin 0031 11.00 g2.gg Vodka Smirnoff 0,031 5.50
VSOP ’ ' ' Vodka Grey Goose 0,031 10.00
Martell 0,031 8.00 60.28
Hennessy 0,031 9.50 71.58
Hennessy XO 0,031 25.00 188.36
KOKTELI/ COCKTAILS
Aperol Spritz 10.00 75.35
(aperol, soda, prosecco, orange slice)
Hugo 10.00 75.35
(prosecco, mint leaves, elderflower syrup)
Pina Colada 10.00 75.35
(Brugal Blanco rum, pineapple juice,
coconut cream)
Irish coffee 10.00 75.35
(coffee, Tullamore Dew, cream)
Mojito 10.00 75.35
(aperol, soda, prosecco, orange slice)
Gin tonic cucumber 10.00 75.35
(gin, tonic, cucumber, rosemary)
Pink vodka 10.00 75.35

(vodka, Sprite, lemon slice, red berries juice)

ROMER
QUELLE

KN
60.28
52.74

56.51
67.81
75.35

41.44
41.44
30.14
30.14
30.14
37.67
30.14
41.44
41.44
41.44
41.44
41.44
48.97
41.44
75.35



