STARTERS

Predjcla
DUCK SPRING ROLLS24) 11,0 €

hrskave rolice punjene sporo pecenom paTKOMom i povréem
crispy rolls filled with slow - roasted duck and vegetables

ALLA MOL PICIO PLATE (6,7, 23,0¢€

pasteta od bakalara, tartar od svlezih kozica, carpaccio od hobotnice,
dimljena sabljarka, srdele na savor, fileti domacih incuna (za2osobe)

cod pate, shrimp tartare, octopus carpaccio, smoked swoedfish,
sardines in savor, fillets of local anchovies (for 2 persones)

EBI TEMPURA (1,3,8) 13,2 €

argentinske tiger kozice u tempuri sa slatko-ljutim umakom
argentine tiger prawns in tempura with sweet-chili sauce

BEEF CARPACCIO (1) 14,5 €

tanko narezani sirovi listi¢i americkog Black Angusa, maslinovo ulje,
grana padano, rukola
thinly sliced raw American Black Angus beef, olive oil, Grana Padano, arugula

BRUSCHETTA (1.4) 12,5 €

domaca salsa od San Marzano rajcica, pane rustico, stracciatella, svjezi bosiljak
our homemade San Marzano tomato salsa, homemade bread, stracciatellq,
fresh basil

VEGAN TARTARE 18,0€C

fino zacCinjen tartar na bazi rizinog proteina, aromaticnog bilja, zacina i
maslinovog ulja.

finely seasoned tartare based on rice protein, aromatic

herbs, seasoning, and olive oil.



SOUS AND SALAS

Juhe i salate

TOMATO CREMY SOUP (14) 0,8¢C

kremasta juha od San Marzano rajcica, vrhnje, parmezan, bosiljak
cremay San Marzano tomato soup, cream, Parmesan, basil

Jt
™

BEEF SOUP (4) 0,

govede meso, mrkva, rezanci (pasta)
beef meat, carrot, noodles

CAESAR SALAD (1.247) 13,0¢€

salata, domaci Cezar umalk, piletina u panku, panceta, cherry rajcica,
Grana Padano, krutoni

salad, homemade Caesar dressing, panko-crusted chicken, pancetta,
cherry tomatoes, Grana Padano, croutons

*substitute with smoked tofu 2 €

APPLE FETA SALAD (16) 12,7€
salata, feta, brusnica, jabuka, karamelizirani orasi, ljubicasti luk
dresing

salad, feta cheese, cranberries, apple, caramelized walnuts, red
onion, dressing

*add smoked tofu 3€
*add chicken 3€



PASTA

PORCINI & PROSCIUTTO (1.24,)

domaci paccheri, prsut San Daniele, vrganji, kremasti umak na bazi bijelog
vina

homemade paccheri, prosciutto San Daniele, porcicni mushrooms, creamy
white-wine sauce

PASTA ALLA MOL PICIO (2478)

domace tagliatelle s vongolama, kanastrelama i dagnjama u bogatom
tradicionalnom umaku od sipe i domace rajCice (za 2 osobe)

homemade tagliatelle with clams, canestrelli and mussels in a rich
traditional cuttlefish and homemade tomato sauce (for 2 persones)

BOSKARIN (1,24,

domaci fuzi sa Sugom od Boskarina
homenade fuzi pasta whit Boskarin (our local Istrian beef) slow-cooked for 6
hours with onions, tomatoes and red vine

STRACCIATELLA E POMODORO((1.24)

Spageti chitarra u umaku od San Mrzano rajCica, svjeza stracciatella i svjezi
bosiljak

spaghetti chitarra in San Marzano tomato sauce, with fresh stracciatella
and fresh basil

TIGER SHRIMPS, ZUCCHINI AND TRUFFLE (147.38)

domaci pljukanci s argentinskim tiger kozicama, svjezim tikvicama i
tartufima u kremastom umaku od bijelog vina i ceSnjaka

handmade pljukanci whit Argentine tiger prawns, zucchini and truffles in a
creamy white wine and garlic sauce

37,0C€C

16,0 €

19,5 €



VEGGIE

EGGPLANT PARMIGIANA (1.2)

14, 7€
patlidzan, domaca Salsa, parmezan, bosiljak
eggplant, homemade tomato sauce, Parmesan, basil
BEYOND PLANT BURGER (1,24,0) 15,5€
burger na biljnoj bazi, pico de gallo, salatina, aioli umak, stracciatella,
krumpirici
beyond plant-basedburger, pico de gallo, salad, aioli sauce, stracciatella,
French frise
BEETROOT & PISTACHIO (1,24) 16,0 €

domaci paccheri u kremastom umaku od cikle sa svjezom stracciatellom i
pistacijom

homemade paccheri in a creamy beetroot sauce, fresh stracciatela and
pistachios



MAIN COURSES

SAPORE DI MARE (178) 28,0 €
filet svjeze bijele ribe, kalamari, tigar kozice u tempuri, krema od batata,

blitva i krumpir
white fish fillet, calamari, tempura tiger prawns, sweet potato crema,

Swiss chard and potatoes

NONNA’S CUTTLEFISH RISOTTO (17.8) 18,0 €

rizoto od sipe po noninom receptu
cuttlefish risotto acording to Nona'’s recipe

TUNA FILLET IN SESAME (6.7) 16,0 €

filet tune u sezamu, sezonsko povrcée
sesame-crusted tuna fillet, seasonal vegetables

CALAMARI (4.8) 16,8 €

przene lignje, tartar sos, pomfrit
deep-fried, calamari, tartar sauce, French fries
*Sub: Potatoes + Swisschard 2€

LOCAL MUSSELS (48) 16,5 €

domace svjeze dagnje na buzaru ili u domacem umaku od rajCica
local fresh mussels in a traditional buzara sauce or homemade tomato

squce

LOCAL FRESH FISH (738)

orada, brancin, romb 100 g / 79¢€
sea bream, sea bass, turbot

Skarpina, zubatac, kovac /
scorpionfish, dentex, john Dory 100g / 9.2¢€

*svakog dana imamo selekciju svijeze ribe - upitajte osoblje za detalje
*we offer a daily selection of fresh fish - please ask our staff for details



OSSOBUCO (1)

sporo kuhana teleca koljenica u bogatom umaku od povrca, crvenog vina,
na kremi od krumpira i hrena

slow - cooked veal shank in a rich vegetable and red wine sauce, served on

potato and horseradish puree

BBQ BABY BACK RIBS

sporo pecena svinjska rebarca, domaci BBQ umak, domaci krumpir
slow - roasted pork ribs with homemade BBQ sauce and house potatoes

CHICRKREN & BACON (1)

domaca piletina u panceti, Cheddar sir, krema od buce, salata
chicken wrapped in pancetta, cheddar cheese, served on pumpkin cream,
salad

PRIME BEEF BURGER (1240,

100% govedi burger, brios pecivo, salata, rajCica, gorgonzola, karamelizirani
ljubicasti luk, panceta, aiolio, pomfrit

100% beef burger, brioche bun, lettuce, tomato, gorgonzola, caramelized
red onion, panceta aiolio, french fries

WIENER SCHNITZEL (24)

pureci becki odrezak, pomfrit, umak
turkey Wiener schnitzel, french fries, souce

26,0 €

19,0 €

17,5 €



SELECTION OF DESSERTS

CHOCOLATE SOUFFLE (1246) 7,2 C

cokoladni lava kolac¢ sa sladoledom
chocolate lava cake with ice cream

PALACINKA (124,6) 6,0 €

palacinka rafaello, ferrero, kinder bueno, marmelada
pancakes rafaello, ferrero, kinder bueno, marmelade

CARAMEL CHEESECAKRE (135) 0,8 €
kremasti cheesecake s preljevom od karamele
creamy cheesecake with caramel

MANGO & WHITE CHOCOLATE SEMIFREDO (1.2) 0,8 C

ledeni kremasti desert od manga i bijele Cokolade
creamy frozen dessert with mango and white chocolate

RICOTTA & STRAWBERRY MOUSSE (1.2) 7,2€

lagani mousse od ricotte sa jagodama
light ricotta and strawberry mousse



lced coffee & matcha

lced coffee with ice cream 0,51
lced coffee with wipped honey o5

lced coffee with salted caramel 0,51

lced strawberry matcha latte o5

lced caramel matcha latte 0,51

6,5 €
6,9 €
6,9 €

7,2 €
7,2 %€

Fresh Juices & Homemade Ice Tea

Strawberry Lemonade 0,41
Lemonade 0,4 |
Orange juice 0,2 |
Blueberry & Pear 0,4 |

Raspberry & Strawberry 0,4 |

5,0¢€
4,0 €
4,5 €

5 2 €
5, 2 €



Coftfee Lovers

Monte Vrh je prepoznatljiva kava - snazna, a profinjena. Pazljivo odabrana zrna 100% Arabice
pruza bogatu aromu, barSunastu teksturu i skladan zavrSetak s notama tamne cokolade i
przenih leSnika

Monte Vrh is a signature coffee - bold, yet refined. Carefully selected 100% Arabica beans
delivers a rich aroma, velvety texture, and a harmonious finish with note od dark chocolate and

roasted hazelnuts

Single Double
Espresso 100% Arabica 1,8 € 3,4 €
Caffe Latte o e A e 30 € 45¢€

Americano 3,8€
AL N Large

Machiatto 2,7 €

Capuccino 2,7 €

Nescafe /

Cacao ""

Hot Chocolate\
Milk/ mlijeko 0,1 =
Vegetable milk/ biljno Pl

Whip Cream/ Slag

B0 nh i o

B TN LR T T a
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*Decafe. coffee avaible + 0,5 €

*Kava bez kofeina dostupna + 0,5 €



lea Time

Premium Cajevi od cijelih listova za bogatiji ukus i aromu

PosluZuju se uz med i svjeZi sok od limuna

Our premium whole - leaf teas for rich flavour and aroma

All teas are served with honey and fresh lemon juice

Chamomile tea 5€
Mint tea 5€
Black tea 5€
Forest fruit tea 5€
Wild cherry tea 2 42
Elderflower & Lime 5€
Orange tea 5€
Apple tea 5€

Cranberry tea S€



Refreshment’'s & Juces

Coca Cola/ Zero 0, 25
Fanta 0, 25
Sprite 0,25
Schweppes 0,25
Orangina 0,25
PaSareta 0,25
Natural juice’s 0,25
Hidra (lime & pinaple) 0, 50
Cedevita 0, 30
Romerquelle limongrass 0,33
Romerquelle stil 0,33

0,75
Romerquelle sparkling 0,33

0,75

Half & Half's

Small Large
Bambus 4,0€ 5 5€
Spritzer / Gemigt 3,5€ 4,0 €

Mig -mag 4,0€ 50¢€



Aperol Spritz
Hugo
Strawberry Hugo
Long Island

Mai Tai

Mojito

Pina Colada

Sex on the beach
Tequila Sunrise
Lillet Berry
Bombay & Tonic

Strawberry flamingo
Papa Strumpf
Mojito 0%
Orangitto

Cocktail’s

7,5€
7,5€
7,5€
10,5 €
10,5 €
10,5 €
10,5 €
9,5€
9,5€
7,5€
9,9€

7,2€
7,2€
7,2€
7,2€



Beer List

OZujsko Draught Beer

OZujsko

0% OZujsko
OZujsko Lemon
OZujsko Grejp
Franziskaner Weissbier
NikSi¢ko

Madri

Griff Pilsner
Stella Artois
Staropramen
Leffe Blond
Leffe Brune
Corona

Corona Cero 0%

Aileen Dargur ipa7,3 % vol
west coast ipa, tropical fruits, floral notes

Goccia Dargur american pale ale 5,4 % vol

citrus notes, pine needles, acacia honey

Obscurity Dargur porter 5 % vol

notes od dark chocolate, coffee roasted malt




Spirits

Amaro Montenegro 4,0 €
Pelinkovac Rovinjski 3,3€
Limoncello 4,0€
Orancello 4,0€
Bombay Gin 4,0€
Hendrick's Gin 5 4¢€
Bacardi blanco 3,8€
Bacardi carta negra 3,8€
Diplomatico 6, 0€
Jack Daniel’s 3, 9€
Jack Daniel’s Single barrel 7, 0€
Gentleman Jack 7, 0€
Patron Tequila 57€
Grey Goose 509€
Jagermeister 4,0 €

Campari 3,7¢€



Wine

“My only regret in life is that I didn’t drink enough
champagne” - John Maynard Keynes

Champange & Sparkling S A
La Farra Valdobbiadene DOCG, 5 5€ 28,0 €

prosseco, ltaly

Veralda Blanc de Noir, 45,0 €

sparkling wine, Buje/Istria

Sember Rose, 7,0 € 37,0 €

sparkling vine, PleSivica/Croatia

Lanson Le Black Brut (0,375) 49,0 €

champange, Champagne/ France



White wine s A

Bertosa 6,0€  32,0€
Malvazija, Kaldir/lstria

Valenta 302 0€
Malvazija, Kaldir/lstria
Medea Montiron
Malvazija, Vodnjan/lstria

35,0 €

Bertosa

: o : . 6,5 € 36,0 €
Pinot Grigio, Kaldir/lstria

Tomaz
. . 35,5 €
Sauvignon Blanc, Motovun/lIstria
Kovacevic
37,0 €

Chardonnay, Vojvodina/Serbia

Kabolaos - | 6,0€  350€
Musdkat, Momjan/lIstria

Teftaﬁjenﬁ Dalantlan Dog 5 5¢ 32 0 €
Po3ip, Sibenik/Dalmatia
Masciarelli Gianni

. . 55 € 30,0 €
Trebbiano, Abrzzo/ltali



Red Wine % A

Veralda San Giovanni
Refoska & Teran, Buje/lstria
uje/istri 42,0 €

Medea Assemblage
Merlot & Cab. Sauvignon & Teran,

Vodnjan/lstria 36, 0 €

Bertosa

Teran, Kaldir/lstria

5 5¢€ 35,0 €

Punta Greca

. 105, 0 €
Merlot, Punata Greca/lstria
Frankovic 7,2 € 41,0 €
Cabernet Sauvignon, Buje/lstria
Rizman Primus 45,0 €
Plavac Mali, Komarna/Dalmatia
Masciarelli Gianni

6,0 € 34,0 €

Montepucian, Abruzzo/ltali

Rose wine

Fakin Rose
Teran, Motovun/Istria 55¢€ 37,0 €



	STARTERS
	Predjela
	DUCK SPRING ROLLS
	(2,4)
	11,0 €
	hrskave rolice punjene sporo pečenom paTKOMom i povrćem crispy rolls filled with slow - roasted duck and vegetables


	ALLA MOL PICIO PLATE
	(6, 7,)
	23,0 €
	pašteta od bakalara, tartar od svJežih kozica, carpaccio od hobotnice,  dimljena sabljarka, srdele na savor, fileti domaćih inćuna
	cod pate, shrimp tartare, octopus carpaccio, smoked  swoedfish,  sardines in savor, fillets of local anchovies

	EBI TEMPURA
	(1, 3, 8)
	13,2  €
	argentinske tiger kozice u tempuri sa slatko-ljutim umakom argentine tiger prawns in tempura with sweet-chili sauce

	BEEF CARPACCIO
	(1)
	14,5 €
	tanko narezani sirovi listići američkog Black Angusa, maslinovo ulje,  grana padano, rukola thinly sliced raw American Black Angus beef, olive oil, Grana Padano, arugula

	BRUSCHETTA
	(1, 4)
	12,5  €
	domaća šalša od  San Marzano rajčica, pane rustico, stracciatella, svježi bosiljak our homemade San Marzano tomato salsa, homemade bread, stracciatella,  fresh basil

	VEGAN  TARTARE
	18,0€
	fino začinjen tartar na  bazi rižinog proteina, aromatičnog bilja, začina i  maslinovog ulja. finely seasoned tartare based on rice protein, aromatic  herbs, seasoning, and olive oil.


	SOUS AND SALAS
	Juhe i salate
	TOMATO  CREMY SOUP
	kremasta juha od San Marzano rajčica, vrhnje, parmezan, bosiljak cremay  San Marzano tomato soup, cream, Parmesan, basil
	6, 8 €

	BEEF SOUP
	goveđe meso, mrkva, rezanci (pašta)  beef meat, carrot, noodles
	6, 5 €

	CAESAR SALAD
	salata, domaći Cezar umak, piletina u panku, panceta, cherry rajčica, Grana Padano, krutoni
	salad, homemade Caesar dressing, panko-crusted chicken, pancetta, cherry tomatoes, Grana Padano, croutons
	13, 0 €

	APPLE  FETA SALAD
	salata, feta, brusnica, jabuka, karamelizirani orasi, ljubičasti luk dresing salad, feta cheese, cranberries, apple, caramelized walnuts, red onion, dressing
	12, 7 €


	PASTA
	PORCINI & PROSCIUTTO
	(1,2,4,)
	domaći paccheri, pršut San Daniele, vrganji, kremasti umak na bazi bijelog vina homemade paccheri, prosciutto San Daniele , porcicni mushrooms, creamy white-wine sauce
	17, 5 €

	PASTA ALLA MOL PICIO
	(2,4,7,8)
	domaće tagliatelle s vongolama, kanaštrelama i dagnjama u bogatom tradicionalnom umaku od sipe i domaće rajčice
	homemade tagliatelle with clams, canestrelli and mussels in a rich traditional cuttlefish and homemade tomato sauce
	37, 0 €

	BOŠKARIN
	(1,2,4,)
	domaći fuži sa šugom od  Boškarina homenade fuži pasta whit Boškarin (our local Istrian beef) slow-cooked for 6 hours with onions, tomatoes and red vine
	16, 0 €

	STRACCIATELLA  E  POMODORO
	(1,2,4)
	špageti chitarra u umaku od San Mrzano rajčica, svježa stracciatella i svježi bosiljak spaghetti chitarra in San Marzano tomato sauce, with fresh stracciatella and fresh basil
	15, 5 €

	TIGER SHRIMPS,  ZUCCHINI  AND  TRUFFLE
	(1,4,7,8)
	domaći pljukanci s argentinskim tiger kozicama, svježim tikvicama i tartufima u kremastom umaku od bijelog vina i češnjaka handmade pljukanci whit  Argentine tiger prawns, zucchini and truffles in a creamy white wine and garlic sauce
	19, 5 €


	VEGGIE
	EGGPLANT PARMIGIANA
	patlidžan, domaća šalša, parmezan, bosiljak eggplant, homemade tomato sauce, Parmesan, basil
	14, 7 €

	BEYOND PLANT BURGER
	burger na biljnoj bazi, pico de gallo, salatina, aioli umak, stracciatella, krumpirići beyond plant-basedburger, pico de gallo, salad, aioli sauce, stracciatella, French frise
	15, 5 €

	BEETROOT & PISTACHIO
	domaći paccheri u kremastom umaku od cikle sa svježom stracciatellom i pistacijom homemade paccheri in a creamy beetroot sauce, fresh stracciatela and pistachios
	16, 0 €


	MAIN COURSES
	SAPORE  DI  MARE
	filet svježe bijele ribe, kalamari, tigar kozice u tempuri, krema od batata, blitva i krumpir white fish fillet, calamari, tempura tiger prawns, sweet potato crema, Swiss chard and potatoes

	NONNA’S CUTTLEFISH RISOTTO
	rižoto od sipe po noninom receptu cuttlefish risotto acording to Nona’s recipe
	28, 0  €
	18, 0  €

	TUNA FILLET  IN SESAME
	filet tune u sezamu, sezonsko povrće sesame-crusted tuna fillet, seasonal vegetables

	CALAMARI
	16, 0  €
	16, 8  €

	LOCAL MUSSELS
	domaće svježe dagnje na buzaru ili u domaćem umaku od rajčica local fresh mussels  in a traditional buzara sauce or homemade tomato sauce
	16, 5  €

	LOCAL FRESH FISH
	orada, brancin, romb sea bream, sea bass, turbot
	škarpina, zubatac, kovač scorpionfish, dentex , john Dory
	*svakog dana imamo selekciju sviježe ribe  - upitajte osoblje za detalje *we offer a daily selection of fresh fish - please ask our staff for details
	100 g   /  7,2 €
	100 g  /   9,2 €
	pržene lignje, tartar sos, pomfrit deep-fried, calamari, tartar sauce, French fries


	OSSOBUCO
	sporo kuhana teleća koljenica u bogatom umaku od povrća, crvenog vina, na kremi od krumpira i hrena slow - cooked veal shank in a rich vegetable and red wine sauce, served  on potato and horseradish puree

	BBQ BABY BACK RIBS
	sporo pečena svinjska rebarca, domaći BBQ umak, domaći krumpir slow - roasted pork ribs with homemade BBQ sauce and house potatoes

	CHICKEN & BACON
	domaća piletina u panceti, čheddar sir, krema od buče, salata chicken wrapped in pancetta, cheddar cheese, served on pumpkin cream , salad

	PRIME BEEF BURGER
	100% goveđi burger, brioš pecivo, salata, rajčica, gorgonzola, karamelizirani ljubičasti luk, panceta, aiolio, pomfrit
	100% beef burger, brioche bun, lettuce, tomato, gorgonzola, caramelized red onion, panceta aiolio, french fries

	WIENER SCHNITZEL
	pureći bečki odrezak, pomfrit, umak turkey Wiener schnitzel, french fries, souce
	26, 0  €
	19, 0  €
	17, 5  €
	16, 5 €
	17,5 €

	SELECTION OF DESSERTS
	CHOCOLATE  SOUFFLÉ
	7, 2  €
	čokoladni lava kolač sa sladoledom  chocolate lava cake with ice cream

	PALAČINKA
	6, 0  €
	palačinka rafaello, ferrero, kinder bueno, marmelada pancakes rafaello, ferrero, kinder bueno, marmelade

	CARAMEL  CHEESECAKE
	6, 8  €
	kremasti cheesecake s preljevom od karamele creamy cheesecake with caramel

	MANGO & WHITE CHOCOLATE  SEMIFREDO
	6, 8  €
	ledeni kremasti desert od manga i bijele čokolade creamy frozen dessert with mango and white chocolate

	RICOTTA & STRAWBERRY MOUSSE
	7, 2 €
	lagani mousse od ricotte sa jagodama light ricotta and strawberry mousse


	Iced coffee & matcha
	6, 5 € 6, 9 € 6, 9 €
	7, 2 € 7, 2 €
	Iced coffee with ice cream Iced coffee with wipped honey  Iced coffee with salted caramel
	Iced strawberry matcha latte Iced caramel matcha latte

	Fresh Juices & Homemade Ice Tea
	Strawberry Lemonade Lemonade Orange juice
	Blueberry & Pear Raspberry & Strawberry
	0,4 l 0,4 l
	0,4 l 0,4 l 0,2 l
	5, 0 € 4, 0 € 4, 5 €
	5, 2 € 5, 2 €

	Coffee Lovers
	Monte Vrh is a signature coffee - bold, yet refined. Carefully selected 100% Arabica beans delivers a rich aroma, velvety texture, and a harmonious finish with note od dark chocolate and roasted hazelnuts
	Single                       Double

	Espresso          100% Arabica Caffe Latte Americano
	Machiatto Capuccino
	Nescafe Cacao Hot Chocolate Milk/ mlijeko 0,1 Vegetable milk/ biljno mlijeko 0,1  Whip Cream/ šlag
	*Decafe. coffee avaible + 0,5 € *Kava bez kofeina dostupna + 0,5 €
	1,8 € 3,0 € 2,0 €
	3,4 € 4,5 € 3,8 €
	Small                         Large

	2,2 € 2,2 €
	3,5 € 3,2 € 4,2 € 1, 0€ 1, 5 € 1, 5 €
	2,7 € 2,7 €

	Tea Time
	Refreshment’s & Juces
	Coca Cola/ Zero Fanta Sprite Schweppes Orangina Pašareta Natural juice’s Hidra (lime & pinaple) Cedevita Romerquelle limongrass Romerquelle stil
	Romerquelle sparkling
	0, 25 0, 25 0, 25 0, 25 0,25 0, 25 0, 25 0, 50 0, 30 0,33 0,33 0,75 0,33 0, 75

	Half & Half’s
	3, 5 € 3, 5 € 3, 5 € 3, 5 € 4, 0 € 3, 5 € 3, 5 € 4, 0 € 2, 8 € 2, 9 € 2, 5 € 4, 0 € 2, 5 € 4, 0 €
	Small
	Large

	Bambus Spritzer / Gemi   Mi  -ma
	4, 0 € 3, 5 € 4, 0 €
	5, 5 € 4, 0 € 5, 0 €

	Cocktail’s
	Kids Cocktail’s
	Beer List
	Small
	Large
	3, 2 €
	Ožujsko Draught Beer
	4, 3 €
	Ožujsko 0% Ožujsko Ožujsko Lemon Ožujsko Grejp Franziskaner Weissbier Nikšićko          Madri               Griff Pilsner     Stella Artois Staropramen Leffe Blond Leffe Brune Corona Corona Cero 0%
	4, 0 € 4, 0 € 4, 0 € 4, 0 € 5, 9 € 4, 2 € 4, 5 € 6, 5 €
	3, 5 €
	4,2 € 4, 0 € 5, 5 € 5, 5 € 5, 0 € 5, 2 €
	Aileen Dargur
	7, 0 €
	Goccia Dargur
	7, 0 €
	Obscurity Dargur
	7, 0 €

	Spirits
	Wine
	“My only regret in life is that I didn’t drink enough champagne” - John Maynard Keynes
	Champange & Sparkling
	La Farra Valdobbiadene DOCG,  prosseco, Italy
	Veralda Blanc de Noir,  sparkling wine, Buje/Istria
	Šember Rose,  sparkling vine, Plešivica/Croatia
	Lanson Le Black Brut champange, Champagne/ France

	5, 5 €
	7, 0 €
	28, 0 €
	45, 0 €
	37, 0 €
	49, 0 €


	White wine
	Bertoša  Malvazija, Kaldir/Istria
	Valenta  Malvazija, Kaldir/Istria
	Medea Montiron  Malvazija, Vodnjan/Istria
	Bertoša  Pinot Grigio, Kaldir/Istria
	Tomaz Sauvignon Blanc, Motovun/Istria
	Kovačević  Chardonnay, Vojvodina/Serbia
	Kabola  Muškat, Momjan/Istria
	Testament Dalmatian Dog Pošip, Šibenik/Dalmatia
	Masciarelli Gianni Trebbiano, Abrzzo/Itali
	6, 0 €
	6, 5 €
	6, 0 €
	5, 5 €
	5,5  €
	32, 0 €
	32, 0 €
	35, 0 €
	36, 0 €
	35, 5 €
	37, 0 €
	35, 0 €
	32, 0 €
	30,0 €

	Red Wine
	Veralda San Giovanni  Refoška & Teran, Buje/Istria
	5, 5 €
	5, 5 €
	7, 2 €
	6, 0  €

	Rose wine
	42, 0 €
	36, 0 €
	35, 0 €
	105, 0 €
	41, 0 €
	45, 0 €
	34, 0 €
	37, 0 €


