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PREDJELA 
APPETIZERS 
 
 
Školjke sv. Jakova  
Ca rpac c io s kavom, wasab i, terrinea  s ana nasom i listovi sa la ta  
Sc a llops  
Ca rpac c io w ith g round  c offee, wasab i, p ineapp le terrine and  leaves  
 
————----- 
 
Burra ta  i ra j� ic a  
Burra ta , "kug lasta " ra j� ic a , ukuha na  pe� ena  ra j� ic a  s past ilama  od  bosiljka  i ekstrakt ra j� ic e 
Burra ta  and  a  tomato   
Torn burra ta , spheric a l tomatoes, roasted  tomato c onserve w ith basil pastilles  
and  a  tomato essenc e 
 
————----- 
 
Guš� ja  jetra  
Pe� ena  guš� ja  jetra , ba llotine od  šumskog  goluba , krema  od  pastrnjaka  i p ithivier s lukom 
Foie g ras 
A p iec e of fo ie g ras, a  ba llotine of wood  p igeon, pa rsnip  c ream and  an onion p ithivier  
 
————----- 
 
Capelli 
Capelli s medom, masc a rpone sirom i orasima , p rešana  svinjska  potrbušina , krema  od  c elera  
Capelli 
Honey,ma sc arpone and  wa lnut c apelli, p ressed  young  p ig  belly, celery c ream  
 
————----- 
 
Ri� oto 
Kozji sir s moštom od  c rvenog  g ro� � a  na  dva  na � ina , ri� oto i c usta rd   
Risotto 
Grape must-c rusted  goats' cheese risotto w ith its own c usta rd   

 
 

 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
JUHE 
SOUPS 
 
Plodovi jeseni 
Krem juha  od  kestena , p ra line s kestenom 
Autumn p ickings  
A Frenc h p ress of c hestnuts, c hestnut p ra line  
 
————----- 
 
Ljub i� ast i luk 
Krem juha  s komad i� ima  ljub i� astog  luka , O� ujsko p ivo i doma� i c hedda r 
Red  onions  
Red  onion c ream with p iec es, O� ujsko and  fa rm house c heddar  
 
————----- 
 
Divlja �  
Consommé od  faza na  i p repelice, moza ik od  iznutrica  i b rusnica  
Game 
Pheasant and  qua il c onsommé, c ranberry and  g ib let mosa ic   
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
IZ MORA 
FROM THE SEA 
 
 
Baka la r, svinjetina  i škamp i 
File baka la ra  iz Sjevernog  mora  pe� en u maslinovom ulju i ma j� inoj dušic i, p rešana  svinjska  
vra tina , škampi, jabuke dauphinnoise 
Cod , p ig  and  langoust ines  
North sea  c od  loin roasted  in olive oil and  thyme, p ressed  young  p ig  neck, langoust ines,                    
app le dauphinnoise  
 
————----- 
 
Orada  
Lagano pe� eni file sa  sokom c ikle, krvavic e, c rème fra îc he i d rob ljeni g rašak s mo� d inom 
Sea  b ream  
Beetroot p reserved  and  slow cooked , b lac k p udd ing , c rème fra îc he and   
c rushed  peas w ith bone marrow 
 
————----- 
 
Grdob ina  
File g rdob ine s masa la  za � inima , mrkva  thoran, ekstrakt zelenog  curryja  i ekstrakt kokosa  
Monkfish  
Loin of monkfish masa la , c a rrot thoran, g reen curry essence, coc onut essence  
 
————----- 
 
Svje� a  jad ranska  riba  
The morning 's best land ing  of fresh fish from the Ad ria tic  coast  
 
————----- 
 
Po tr� išnoj c ijeni 
Market Pric e 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 
MESNA JELA 
FROM THE LAND 
 
June� a  p isanic a  iz Zagorja  
Dimljeni b iftek, p ire od  vrganja , terrinea  od  kestena  i krušaka , toffee mrkva  s kuminom 
Zagorje beef  tenderlo in 
Smoked , c èpe purée, c hestnut and  pea r terrine, c a rrots w ith c umin and  toffee  
 
————----- 
 
Divlja  pa tka  
Prsa  d ivlje pa tke, p rokulic e i ta lijanski p ršut, b ije li ista rski ta rtufi, p rah naran� e i vrganja  
Ma lla rd   
Loin of ma lla rd , b russel sp routs w ith Ita lian ham nage, white Istrian truffle,  
orange and  porc ini ashes. 
 
————----- 
 
Vratina  Cha rola is junet ine 
Zinfandelov burger od  od le� a le franc uske junetine, g lazirani ma li ramstek, ta rtufi,  
béa rna ise s ta rtufima i pasta  od  c rvenog  luka  
Charola is Beef nec k 
Zinfandel’ s c lassic  aged  Frenc h beef burger, g lazed  sadd le mea t, truffles,  
truffle béa rna ise and  red  onion paste 
 
————----- 
 
Divlja  svinja  
Marinirana  dva  dana , c ikla  i ug ljen od  slad i� a , � i� oke 
Wild  boar 
Marina ted  for 48hours, b eetroot and  liquorice c harc oa l, Jerusa lem artic hokes    
 
————----- 
 
Boje 
Plavi krump ir, ftitta ta , zla tni p ire od  mrkve, p jena  s medom i klic e poriluka  
Colours 
Violet pota toes, fritta ta , golden ca rrot purée, honey foam a nd  leek germs  
 

 
 
 
 
 
 
 
 



 

 
 
 
 
 
KLASICI 
THE CLASSICS  
 
 
Ta ta rski b iftek 
Prip remljen na  klasi� a n na � in za  Vašim stolom 
The beef ta rta r 
w ith it's c lassic  c ond iments and  a  b it more, p repa red  at your tab le   185 kuna  
 
————----- 
 
Cezar sa la ta  Zinfandel's 
Prip remljena  za  Vašim stolom s jad ranskim ma lim kozic ama , velikom c rnom kozic om 
i d imljenim med iteranskim lignjama 
The Zinfa ndel's Caeser sa lad  
Prepa red  a t your tab le with warm Ad ria t ic  p rawns, b la ck tiger shrimp a nd   
Med itteranean smoked  squid           155 kuna  
 
————----- 
 
Štrukli Esp lanade 
Lagano zape� eni u sla tkom vrhnju 
The c lassic  Štrukli Esp lanade 
Our Signa ture d ish w ith lightly g lazed  c ream        70 kuna  
 
————----- 
 
Ista rski fu� i 
U kremastom umaku  od  b ijelih ta rtufa  iz Buzeta , listi� i ta rtufa  
The trad itiona l Istrian Fu� i pasta   
With white Istrian truffle c ream from Buzet and  its shavings     130 kuna  
 
————----- 
 
Patka  
Trad ic iona lno pe� ena  i p oslu� ena  s mlinc ima ,  
p irjanim c rvenim kupusom i umakom od  pe� enja  
Duc k - the c lassic  rec ipe 
Trad itiona l roasted , served  w ith stewed red  c abbage, mlinc i and  it 's own juic es  165 kuna  
 
————----- 
 
28 dana  od le� ani june� i  ramstek iz Zagorja  
S roštilja , rukola , ra j� ic a , ista rski ta rtufi i lu� ic e u ba lzamiku 
28 da ys aged  Zagorje beef  sadd le 
Grilled  w ith ruc ola  leaves, tomatoes, Istrian truffles and  ba lsamic  sha llots   165 kuna  
 
 
 
 
 
 



 

 
 
 
 
 
 
 

DESERTI 
DESSERTS 
 
� okolada  
Top li teku� i � okoladni kola �  , c ornetto sa  sladoledom od  b ije le � okolade 
Choc ola te 
The warm and  liquid  choc ola te cake sided  w ith a  white c hoc ola te ic re c ream c ornetto 
 
————----- 
 
P&P 
Top la  torta  od  pastrnjaka , sladoled  od  passion fruita  i ananasa  
P&P 
A warm parsnip  ta rt, with passion fruit and  p ineapp le ic e c ream 
 
————----- 
 
Klasi� na  baba  s rumom 
Natop ljena  od le� anim rumom, d � em s kestenima, sa la ta  od  na ran� e i vanilije 
The c lassic  rum baba  
Soaked  in old  vintage rum, c hestnut jam and  an orange and  vanilla  sa lad  
 
————----- 
 
Kruške 
Ta tin torta , terrinea  sa  orasima  i g ranite 
Pea rs  
Ta rte ta tin, terrine w ith wa lnuts and  g ranite  
 
————----- 
 
Posljed nje bob ice 
Hrskavi kola �  s bob i� astim vo� em i c ornflakesom, smoothie s bob i� astim vo� em i � a j od  sušenih 
listi� a   bob i� astog  vo� a  
The last berries  
A berry c rumb le w ith c ornflakes, a  berry smoothie and  a  berry lea f tea  on the side  
 
————----- 
 
Izbor na jboljih hrva tskih  sireva   s doma � im marmeladama , c hutneyjima i ukuha nim vo� em 
A selec tion of the best domestic  c heeses w ith home made marma lades, c hutneys a nd  
c onserves 
 

 
 


