
STARTERS 
Mediterranean Blue-Fin-Tuna-Tatar

with crispy rice
and black truffle 18

Dalmatian scallops
baked with island herbs 3 Pcs | 17

4ZW�ƻXM�XTZU
with tomatoes from Blumau,
parsley and sauce rui 12 | 15

Fritto misto deluxe 
prawns, scallops and calamari,

with lemon and aioli 17

SAUCES
Garlic parsley oil 3
Herb butter 3
Sauce Rui 3
Asian Teriyaki Sauce 3

UPGRADES
1  Pc Scallops  5
1  Pc Black Tiger Prawn 8/12  4
1  Pc Softshell Crab 10

SIDES
Grilled vegetables with croatian olive oil 6

Pumpkin vegetables Long of Naples 6

Grilled king oyster mushrooms with oriental 
spices 7

Roasted potatoes with croatian rosemary 5

Roman artichoke and onion vegetables 8
Pak Choi with teriyaki sauce and sesame 
seeds 6

Blue Fin Tuna
7KLV�WXQD�LV�FRQVLGHUHG�WR�EH�ëH�
NLQJ�RI�ëH�VHDV�DQG�RQH�RI�ëH�
PRVW�H[FOXVLYH�HGLEOH�àVK��:H�
JHW�LWV�GæS�UHG�FROè��ëH�PHDW�
QDWXUDç\�IXç�RI�YLWDPLQV��SURWHLQV�
DQG�PDJQHVLXP��DV�ZHç�DV�ëH�
VXVWDLQDEOH�FDWFK��ëH�DEVROXWH
WRS�TXDOLW\�	�ëH�àYH�WLPHV�ZæNO\�
GHOLYHU\�,&$$7�FHUWLàHG�

SPECIALS
Surf & Turf

150g fillet & 3 pieces
black tiger prawns, 

artichoke onion vegetables &  
rosemary potatoes 33

Muscheln Buzara 
original recipe from dalmatia 17

Spaghetti ai Ricci di Mare
with mild garlic, sea urchin,

white wine, chilli, lots of parsley
and Croatian olive oil 23

Hummer Ravioli 
in its own sauce, with

grilled prawns and calamari 23

2TSPƻXM�XYJFP����a�������8JF�'FXX�������a�����,TQIJS�YWTZY
Grilled on the gristle: an absolute 

speciality, from up to 1000 metres deep 
in the Atlantic.

25

in approx. 180 g pieces

World class Branzino from the crystal 
clear waters of Dalmatia.

Deliciously tender and mild 
aromatic taste.

25

Out of pure mountain water. BIO, ASC, MSC 
FSI�&2&�HTSYWTQQJI�FSI�HJWYNƻJI�
The true king among salmonids!

25

CATCH OF THE DAY 
Whole fish 100 g  9

DO�IèQR

BUZARA
:KHQ�\RX�ëLQN�DERXW�ëH�UHJLRQ�RI�'DOPDWLD��\RX�
ëLQN�DERXW�VZæW�WRPDWRHV��JDUOLF��DURPDWLF�KHUEV�
DQG�D�KHDOë\�VSODVK�RI�D�ZRQGHUIXO�0DOYDVLD��
:KHQ�Dç�RI�ëHVH�ëLQJV�FRPH�WRJHëHU�DQG�DUH�
VHDVRQHG�WR�WDVWH��ZH�SUHVHQW�\RX�RXU�Ô0XVVHOV�

%X]DUDÒ��DIWHU�DQ�èLJLQDO�UHFLSH�

In the evenings we serve freshly baked baguette directly from the oven, salted butter 
FSI�GNYJ�XN_JI�ƻXM�XUJHNFQNYNJX�KTW�Ƥ������U�U��.K�^TZ�MF[J�FS^�VZJXYNTSX�HTSHJWSNSL�

allergies, please don‘t hesitate to ask our well trained staff.

DESSERTS
Nonna‘s Tiramisu

prepared according to the original 
recipe of our chef Andrea 10

Chocolate tart
with cherries & 

hazelnut brittle 10

Iced snowball
greek yoghurt,   

with caribbean rum plums 10

Sorbet 
with vodka or prosecco 7

Carnaroli Risotto 
:H�XVH�ëH�ZèOG�IDPRXV�IDPRXV�3LHGPRQWHVH�ULFH��
ZKLFK�LV�JURZQ�DURXQG�ëH�WRZQ�RI�$UEèLR��7KH�
FRQWDLQHG�VWDUFK�JLYHV�RXU�HO�3HVFDGè�ULVRWWR��ZKLFK�
LV�VHDVRQDO�LQ�áDYRXU��LWV�LQFRPSDUDEOH�FUHDPLQHVV�

TIP! SAFRAN RISOTTO 
Olive oil, parmesan
Side 7 
Starter 12  
Main course 16  

If there‘s anything we couldn‘t get you excited about, please don‘t write 
NY�TS�YMJ�.SYJWSJY��\J�GTYM�ITSƕY�GJSJƻY�KWTR�NY��/ZXY�QJY�ZX�PST\��\JƕQQ�
make it up to you right away.

Oysters
SUHPLXP�VHOHFWLRQ 

Mate Olivenöl 
7KH�ROLYH�JURYHV�RI�RXU�RLO�DUH�
ORFDWHG�GLUHFWO\�E\�ëH�VHD�RI�
ëH�,VWULDQ�ZHVW�FRDVW��,W�LV�

FKDUDFWHULVHG�E\�VDOW��URXJK�ZLQG�
DQG�RIIHUV�DQ�LQVDQHO\�GHOLFLRXV�

VFHQW�RI�KHUEV�DQG�ZLOG�DUWLFKRNHV�

�8SJUDGH�\RXU�5LVRWWR�
+ scallop Pc | 5

+ sashimi tuna 50g  | 8
+  grilled prawn Pc | 4

with red wine
scallion vinaigrette 1 Pc | 5 

'HOLYHUHG�IURP�
+RO]LQJHU�)LVFK�LQ�
8SSHU�$XVWULD�


