"MIRIS, OKUS, VID, DODIR, SLUH"
iskusite vederu uz svih 5 osjetila

Sretni smo §to imamo priliku s vama podijeliti vliastitu viziju
gastronomske multisenzorne avanture.

"Nasa se kulinarska filozofija temelji na upotrebi organskih, divljih

ili biodinamickih sastojoka dobivenih od regionalnih i lokalnih malih
proizvodaca, te nasSoj predanosti u podrSci lokalnoj zajednici. Ako ste
zainteresirani saznati tko su nasi dobavljacdi, mozete posjetiti nasu

web stranicu ili pitati nase osoblje.” |
'

Nasdi degustacijski jelovnici sadrZze alergene. Ako imate alergiju ili
[} e e [ ) [ ) [ ) e e .(~
inftoleranciju na odredene namirnice, molimo vas da nas obovues’rla‘e

najmanje 24 sata prije rezervacije kako bismo mogli poduzeti ;
potrebne prilagodbe u skladu s vasim zeljama. '—

Degustacijski meniji mogu se prilagoditi kako bi se zadovoljilig 7,
navedene prehrambene restrikcije: IR,
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PUT OKUSA

"MIRIS, OKUS, VID, DODIR, SLUH"

Bouillon od teleceg, juneceq i janjeceg mesa / croustade od piva, telece, junece i janjece meso od
bouillono, zeleom od Kombu dashia i gljiivo, fermentirani celer, Sips od kelia / Linzer augen keks na
OOz ljesSnjaka i cimeta punjen s pacjim srcem, jefrom i mozgom, pekmezom od luka i fermentiranom ciklom

Licki krumpir, piledi jus, dry-aged pileci batak iz slobodnog, ekoloskog uzgoja obitelj
Kostibol, dimliena siienom i konfitiran & safi u oac|jo] Masti aromatiziranoj s fimijanom, cesnjokom |
lovorom, hrskavi mushy s pilecom kozicom, ulie od divijin gliiva s [Medvednice / maojonezo
s cvjetnim medom s medvednice, j[avorovim sirupom i pikantninm umakom, orzeni luk, salanova salato,
domace junece meso s organske farme u Udbini, koja se nalazi na /00m nadmaorske visine,
domaca slanina od crne slavonske svinje, sir iz miesanog kravlieg i ovcieg miieka /
krema od zutanjaka i hrenao, pileci consomme, viasac

Organski maslac Jersey krava iz like s cvijet soli iz MNina / Francuski Brios /
ekstra dievicansko maslinovo ulie

Tatarski bifftek od dry-aged domaceg juneceg mesa s organske farme u Udbini, koja se nalazi na
/00m nadmorske visine / kesteni s [Medvednice / jadranski incuni / luk salot / zele od
fermentiranin jogoda / krema od hollandaise umaka na bazi dimlieninh zumanjoka / dehidrirane
divlie gliive s Medvednice / domadi, ruCno radeni kozji sir iz Dalmatinske zagore

Carnaroli riza Rcquerello 8 godina odlezana / aromaticni povrini temeliaoc / cikla pecena u
slonom fijestu / sirup od tonke i cikle / umak od lickog skripavea / cappuccind od Marcipana |
mlijeka przenih badema / sir Kolan Rezerva 24 mieseca odlezan

Dry-aged biftek od domace junadi s organske farme u Udbini, koja se nalazi na /00m nadmorske
visine / duxelles od gljiva iz lokalnog uzgoja / palacinka sa persinom / Dijon senf / pire od celera /
gratin dauphinois od celera / Demi-glaoce umak / ulie od specialty kave

Kupka

Ruby cokolada / Licka Basa aromatizirona s korom od jabuka / pekmez od jobuka / jabucni
ocat Filio odlezan 2 godine / biskvit od maslaca natoplien limunom / posSirano
| spOro karamelizirana jobuka / karamelizirano lisnatfo tijesto / jestivo staklo

Pralina / Paris—Brest / sladoled od ostatoka kora citrusa u kornetu od ostataka kora povrca /
Francuski Macoron / Coj od lipe / Madeleines od meda lioe

CIJENA: 105¢
SLJUBLJIVANJE HRANE | VINA s3¢



MIRIS OKUSA 8.0.

"MIRIS, OKUS, VID, DODIR, SLUH"

Bouillon od teleceg, juneceq i janjeceg mesa / croustade od piva, telece, junece i janjece meso od
bouillono, zeleom od Kombu dashia i gljivo, fermentirani celer, Sips od kelia / Linzer augen keks no
oozi liesnjaka i cimeta punjen s pacjim srcem, jefrom i mozgom, pekmezom od luka i fermentiranom ciklom

Licki krumpir, piledi jus, dry-aged pileci batak iz slobodnog, ekoloskog uzgoja obitel;
Kostibol, dimliena siienom i konfitiran & satfi u padjo] masti aromatizirano] s Timijanom, cesnjokom |
lovorom, hrskavi mushy s pilecom kozicom, ulie od divijin gliiva s Medvednice / maojonezo
s cvietnim medom s medvednice, j[avorovim sirupom i pikantnim umakom, przeni luk, salaonova salafa,
domace junece meso s organske farme u Udbini, koja se nalazi na /00m nadmorske visine,
domaca slanina od cre slavonske svinje, sir iz mjesanog kravlieg i ovcjeg mlijeka /
krema od zutanjaka i hrenao, pileci consomme, viasac

Organski maslac Jersey krava iz like s cvijet soli iz MNina / Francuski Brios /
ekstra djevicansko maslinovo ulie

Tatarski biffek od dry-aged domaceg juneceg mesa s organske farme u Udbini, koja se nalazi na
/00m nadmorske visine / kesteni s [Medvednice / jadranski incuni / luk salot / zele od
fermentiranih jogoda / krema od hollondaise umaka na bazi dimlienih zumanjoka / dehidrirane
divlje gliive s Medvednice / domaci, ruCno radeni kozji sir iz Dalmatinske zagore

Tiestenina od tijela jadranske lignje / BRagu od glave jadranske lignje / ikra od Gacke pastrve /
outtermilk umak s uliem od kopra / Ukiselieni (Motar ubran na podrucju Opatije

Carnaroli riza Rcquerello 8 godina odlezana / aromaticni povrini temeliaoc / cikla pecena u
slanom fijestu / sirup od tonke i cikle / umaok od lickog skripavca / coppuccino od marcipona |
mlijeka przenih badema / sir Kolon Rezerva 24 mieseca odlezan

Dry-aged biffek od domace junadi s organske farme u Udbini, koja se nalazi na /00m nadmorske
visine / duxelles od gljiva iz lokalnog uzgoja / palacinka sa persinom / Dijon senf / pire od celera /
gratin dauphinois od celera / Demi-glaoce umak / ulie od specialty kave

Dry-aged zrela patka iz slobodnog, ekoloskog uzgoja obitelji Kostiool za restoran Torero, dimliena
siienom i maslackom / lavanda, kumin, secuanski papar, korijander / ratafouille / ulie od ruzmarina /
umaok od ostataka patke

Kupka

Ruby cokolada / Licka Basa aromatizirana s korom od jobuka / pekmez od jobuka / jobucni
ocat Filio odlezan 2 godine / biskvit od maslaca natoplien limunom / posirano
| sporo karamelizirana jobuka / karamelizirano lisnato tijesto / jestivo staklo

Pralina / Paris—Brest / sladoled od ostatoka kora citrusa u kornetu od ostataka kora povrca /
Francuski Macaoron / Cojod lioe / Madeleines od meda lioe

CIJENA: 145¢
SLJUBLJIVANJE HRANE | VINA s3¢



"LOOK, TRASTE, SMELL, FEEL, HEAR"
explore dining through all 5 senses

We are happy to share with you our own vision of a gastronomic
multisensory adventure.

"Our culinary ethos revolves around the use of organic, wild, or

biodynamic ingredients sourced from local and regional small
producers, and our commitment to support the local community. If you
are interested in learning more about our suppliers, please visit

our website or ask our staff. |
t

Our menu contains allergens. If you have a food allergy or intolerance,
please inform us at least 24 hours prior to your reservation so ’rho’r;we

can make the necessary arrangements to accommodate e'
your preferences. )

a

Tasting menus can be adjusted to meet the specified dietar .,.':
_restrictions via the symbols: .
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FLAVOR JOURNEY

"LOOK, TASTE, SMELL, FEEL, HEAR"

Broth made from a combination of beef, veal and lomb meat / beer croustade, veal beef and

lomb meat from the broth, Kombu dashi and mushroom jelly, fermented celery root, kale chips /

Linzer augen biscuifs based on hazelnuts and cinnamon filled with duck heart, liver, and brain,
onion jam, fermented beeatroot

Native potatoes from lika, chicken jus, dry-aged chicken drumstick from the Kostibol family's
organic free-range farming, smoked with hay and confit for 6 hours in duck fat aromatised
with thyme, garlic and bay leaf, crispy chips made from rice mushy and chicken skin,
oil made from wild mushrooms foraoged on (Medvednica mountain / mayonnaise Wwith honey
from (Medvednica mountain, maple syrup and hot sauce, przeni luk, fried onions, salanova salad,
beef from an organic farm in Udbina, at an alfitude of over /00m, bacon from the Black
Slavonion pork, cheese from mixed couw and sheep milk / egg custard aromafised with
norseradish, chicken consomme, chive

Organic butter from Lika's Jersey cows infused with lower of salt from MNin / French Brioche /
extra virgin olive ol

Dry-aged Aubrac beef tartare from an organic farm in Udoinag, af an altitude of over /00m /
chestnuts foraged on (Tedvednica mountain / Adratic anchovies / shallofs / fermented
strawbery jelly / hollandaise sauce based on smoked egg yolks / dehydrated wild
mushrooms from (Medvednica mountain / local, handcrafted goat cheese from Dalmatinska zagora

Carnaroli rice Acquerello 8 years aged / aromalic vegetable stock / beetroot baked in o
salf crust / beetfroot and tonka bean syrup / Lika Skripavac cheese sauce / cappuccino
made with marzipan and roasted almond milk / cheese Kolon Reserve aged 24 months

Dry-aged filet mignon of Aubrac beef from an organic farm in Udbina, at an alfitude of over /00m /
duxelles from locally grown mushrooms / pancake with parsley / Dijon mustard /
celery puree / celery gratin dauphinois / demi-glace sauce / specialty coffee ol

Bafthing

Ruby chocolate / Lika Basa cheese aromatized with opple peels / apple jam / apple
vinegar Filio aged for 2 years / lemon-sooked butter cake / poached and slowly
caramelized opple / caramelized puff pastry / edible glass

Praline / Paris—Brest / ice cream made from leffover citrus peels in a cone made from leffover
vegetable peels / French (Macaron / linden tea / linden honey Madeleines

PRICE: 105€

OPTIONAL WINE PAIRING sze



SCENT OF A TASTE 8.0.

"LOOK, TASTE, SMELL, FEEL, HEAR"

Broth made from a combination of beef, veal aond lomb meat / beer croustade, veal beef and

lomb meat from the broth, Kombu dashi and mushroom jelly, fermented celery roof, kale chips /

Linzer augen biscuits based on hazelnuts and cinnamon filled with duck heart, liver, and brain,
onion jam, fermented beeatroot

Natfive potatoes from lika, chicken jus, dry-aged chicken drumstick from the Kostiool fomily's
organic free-range farming, smoked with hay and confit for 6 hours in duck fat aromatised
with thyme, garlic and bay leaf, crispy chips made from rice mushy and chicken skin,
oil made from wild mushrooms foraged on (Tledvednica mountain / mayonnaise with honey
from (Tledvednica mountain, maple syrup and hot sauce, przeni luk, fried onions, salanova salad,
beef from an organic farm in Udbina, at an alfitude of over /00m, bacon from the Black
Slavonian pork, cheese from mixed cou and sheep milk / egg custard aromatised with
norseradish, chicken consomme, chive

Organic butter from Lika's Jersey cows infused with lower of salt from Nin / French Brioche /
extra virgin olive ol

Dry-aged Hubrac beef tarfare from an organic farm in Udbina, at an altitude of over /00m /
chestnuts foraged on Medvednica mountain / Adrafic anchovies / shallots / fermented
strawbberry jelly / hollandaise sauce based on smoked egg yolks / dehydrated wild
mushrooms from (Tedvednica mountain / local, handcrafted goat cheese from Dalmatinska zagora

Adriatic squid pasta / Ragu made from Adriatic squid head / Gacka frout roe /
outtermilk sauce with dill oil / Pickled wild sea fennel foraged in the Opatija area

Carnaroli rice Acquerello 8 years aged / aromalic vegetable stock / beetroot baked in o
salf crust / beetroot and tonka bean syrup / Lika Skripavoc cheese sauce / cappuccino
made with marzioon and roasted almond milk / cheese Kolan Reserve aged 24 months

Dry-aged filet mignon of Hubrac beef from an organic farm in Udbina, at an alfitude of over /00m /
duxelles from locally grown mushrooms / pancake with parsley / Dijon mustard /
celery puree / celery gratin dauphinois / demi-glace sauce / specialty coffee ol

Dry-aged, organic, free range duck from a Kostiool family specially raised for restaurant Torero,
smoked with hay and dandelions / lavender, cumin, Sichuan pepper, corander / rafatouille /
rosemary oil / sauce from the leffover parts of the duck

Bathing

Ruby chocolate / Lika Basa cheese aromatized with opple peels / apple jam / opple
vinegar Filio aged for 2 years / lemon-soaked butter cake / poached and slowly
caromelized apple / caramelized puff pastry / edible glass

Praline / Paris—Brest / ice cream made from leffover citrus peels in o cone made from leffover
vegetable peels / French Tacaron / linden tea / linden honey (Madeleines

PRICE: 145¢

OPTIONAL WINE PARIRING s3¢



