
CHILL & MUNCH
BB Club Munch (  L or XL ) 	 17,00 Eur / 27,50 Eur
The ultimate sharin platter for your crew! A crunchy mix of golden mozzarella sticks, veggie spring 
rolls and crispy chiken strips, .Served with a side of fries and two signature dips for the perfect bite.

Smokin’ Wings Blues	 16,50 Eur
Smoky BBQ wing served whith a side of fries.Comes with our signature blue cheese dip to perfectly 
balance the smoky sweetness.

Prosciutto board	 17,50 Eur
Premium sliced prosciutto accompanied by select olives and seasonalmelon.A timeless Mediterra-
nean pairing of salty and sweet.

Cheese board	 18,50 Eur
A fine assortment of regional cheeses accompanied by fresh grapes and savory olives. An elegant 
choice for cheese lovers and the perfect pairing for your wine.

INFLUENCER SALAD BAR
More energy more fun	 20,50 Eur
A vibrant mix of garden greens and zesty ginger, paired with crisp Granny Smith apples, carrots, and 
bell peppers. Topped whith toasted pine nuts, fresh orange segnets and a delicate white balsamic 
and honey dressing.

G.O.A.T.	 24,50 Eur
Creamy young goat cheese served over a selection of mixed greens, accented whit a summer medley 
of watermelon, melon and peach. Finished whith almond flakes, pumpkin seeds, lime juice and a 
classic balsamic glaze.

Tricolore	 20,50 Eur
A fresh Mediterranean classic featuring by baby mozzarella pearl, protein-rich edamame and sweet 
cherry tomatoes. Served on a bed of selected green salads and drizzled with premium extra virgin 
olive oil.

The Caesar	 24,50 Eur
Crispy mixed greens tossed in a rich Caesar dressing, topped with chicken. Finished with Grana Pada-
no shavings, smoky crispy bacon and golden herb croutons.

Hvar siesta	 20,50 Eur
The ultimate island refreshment : a blend of ripe tomatoes, peppers, cucumbers, red onions and 
olives with creamy Feta cheese. Elevated with fresh watermelon, aromatic oregano and a splash of 
olive oil.



LET’S BE SERIOUS
Under the sea	 26,50 Eur
Deep-sea flavor with a golden crunch! Premium hake fillet, breaded to perfection until crispy and 
golden. Served with a generous portion of fries, onion rings and a side of tartar sauce for the classic 
maritime experience.

Tuna Lotus	 28,50 Eur
Tuna tataki steak served with fresh ginger, seasonal green salad, carrot and bell peppers. Topped 
with pine nuts, a citrusy orange heart andolive oil vinaigrette.

THE Beast Burger	 29,50 Eur
Unleash the beast. A massive beef patty loaded with all the essentials : bacon, egg, caramelized red 
onions, crunchy fried onions. Layered whith fresh Iceberg salad, tomato and our signature burger 
sauce.Served whith fries and a side of spicy mayo.

It’s not just a meal – it’s a challenge.

THE Chicken Beast	 28,50 Eur
Taking the chicken burger to the next level. A massive fried chicken paired with smoky bacon, a fried 
egg, loaded with both sweet caramelized and crispy onions. Layered with fresh Iceberg salad, toma-
to and our signature burger sauce. Served with fries and spicy mayo.

Unleash the beast.

Smash m e Twice	 28,50 Eur
A double-layered smash cheeseburger featuring premium beef, melted Cheddar and Gouda cheese. 
Served in a buttery brioche bun with caramelized red onions, pickles, fresh tomato and Iceberg sal-
ad. Accompanied by golden fries and our rich signature spicy mayo sauce.

Veggies Blaze	 20,50 Eur
Ignite your taste buds whith a juicy Beyond Meat burger. Served in a brioche bun with sweet caramel-
izes red onions, pickles, fresh tomato and crispy Iceberg salad. Served with a side of crispy fries and 
classic ketchup.

Wrap & Roll	 23,50 Eur
Chicken tortilla roll featuring a blend of sour cream, corn, chilled iceberg lettuce and tomato. Served 
with golden fries and spicy mayo dip.

Shawarma	 25,50 Eur
A delicious tortilla wrap layered with beef, smooth hummus and savory garlic sauce, filled with crisp 
iceberg lettuce, tangy pickles, and red onion. Served with side of golden fries.

The Good, the Bad and the Grilled	 33,50 Eur
A showdown of flavors. Prime beef steak paired whith baby mozzarella, edamame beans, and sweet 
cherry tomatoes. Served on a bed of selected garden greens whith a drizzle of premium olive oil and 
a side of golden fries.

Master of the Universe	 30,50 Eur
A true culinary masterpiece. An artisanal open-faced homemade focaccia, generously spread with 
our signature homemade Pesto Genovese. Topped whith tender, succulen beef and a whole, creamy 
Burrata cheese that melts over the top. Finished whith a peppery kick of fresh arugula and the deli-
cate crunch of aoasted pistachios.

Rooster of the Universe	 29,50 Eur
The ultimate poultry masterpiece. Homemade focaccia meets our fresh Pesto Genovese, topped with 
chicken and a rich, creamy Burrata. Dressed with fresh arugula and toasted pistachios for a superior 
crunch.



PASTA
Mussels Lasagna - LIMITED DAILY OFFER	 20,50 Eur
A unique seafood twist on a classic : delicate lasagna layers with mussels, slow-cooked in a hom-
made tomato salsa with fresh basil, garlic and a sauteed vegetable medly of leek, celery and carrots. 
Topped with a refreshing touch of Greek-style yogurt.

Spaghetti Alfredo & Crispy Chicken	 23,50 Eur
Silk spaghetti tossed in a rich, velvety sauce of heavy cream butter, and fine Parmesan, brightened 
with a hint of lemon zest and cilantro. Served with perfectly golden crispy chicken fillet.

Gnocchi Frutti di Mare	 23,50 Eur
Soft gnocchi paired with a bounty of the sea – mussels, clams and succulent prawns. Dsimmered in a 
traditional homemade tomato slsa with garlic, fresh basil and aromatic root vegetables.

Saffron Orzo with Shrimps	 27,50 Eur
Luxurious saffron-infused orzo pasta with tender shrimps, sauteed broccoli and carrots. Finished with 
creamy butter and parmezan glaze, dusted with fresh parsley.

Vege Pasta	 20,50 Eur
Light and fresh penne pasta with sauteed zucchini and garlic. Tossed in premium olive oil and fresh 
lemon juice, finished with Parmesan cheese and a sprinkle of parsley.

Arabiata	 20,50 Eur
Penne pasta in a vibrant, spicy homemade tomato salsa with a hint of chili, garlic and leek.

PIZZA
420 BB	 24,50 Eur
A bold combination of tomato salsa, melted mozzarela, and sharp Cheddar. Topped with BBQ-glazed 
chicken, purple onions, bell peppers, and sweet corn, finished with crispy bacon, fresh basil, oregano 
and a cool swirl of sour cream.

Caesar pizza	 24,50 Eur
The best of both worlds : a classic pizza base with tomato salsa and cheese, topped with fresh mixed 
greens and tender chicken. Finished with savory Grana Padanoshavings, smoky crispy bacon and our 
signature Caesar dressing.

Capricciosa	 22,50 Eur
A timeless favorite featuring rich tomato salsa and melted cheese, topped with savory ham, earthy 
mushrooms, and olives. Finished with a touch of aromatic oregano.

Pepperoni	 22,50 Eur
For those who love a kick : tomato salsa and cheese topped with spicy Pepperoni sausage and chili 
peppers for the perfect heat.

Margherita	 20,50 Eur
The Italian classic : vibrant tomato salsa and melted cheese, garnished with fresh basil leaves, 
oregano, and a drizzle of olive oil.

Vegetariana	 22,50 Eur
A colorful garden feast with tomato salsa and a triple-cheese bled of mozzarella, Gauda and Ched-
dar. Loaded with mushrooms, bell peppers, corn, cherry tomatoes, and sundride tomatoes, finished 
with fresh basil and oregano.



Don’t forget me
Grilled vegetables	 6,50 Eur
A seasonal selections of garden vegetables, lightly grilled to perfections and seasoned with aromatic 
hearbs and olive oil.

Fries & dip	 6,50 Eur
Golden, crispy fries served with your choice of our signature house-made dips.

Sauce - choose yours favorite flavor to complement your meal	 2,50 Eur
BBQ – Smoky and rich

Spicy Mayo – Creamy with a gentle kick.

Sweet & Chili – The perfect balance of eweet and heat

Burger Sauce – Our classic house secret blend

Tzatziki -Cool and refreshing Mediterranean yogurt-style dip with cucumber and garkic

DOLCE VITA
Pistachio Cheesecake NY Style	 9,50 Eur
A rich velvety New York style cheesecake infused with premium pistachios, featuring a buttery crust 
and a smooth, nutty finish.

ChocoMoco cake	 9,50 Eur
The ultimate indulgence for chocolate and coffee lovers: layers od decadent dark chocolatecake with 
a delicate hint of roasted espresso.

Fruit Plate	 16,50 Eur
A refreshing selection of hand-picked seasonal fruits, beautifully sliced and perfecy for sharin or a 
light dessert.

BB CLUB
SOCIAL BAR & KITCHEN

Sunčani Hvar d.d., Ive Miličića 3, OIB. 29834131149
Tax included in the price. We do not serve alcohol to persons under 18 years of age.

Porez je uključen u cijenu. Ne točimo alkohol mladima o d 18 godina.


