MENEGHETTI & EDI SIMCIC

Welcome reception w/ Edi Simcic¢ Rebula 2020

Green and white asparagus, Kvarner anchovy, apple
Zelene i bijele Sparoge, Kvarnerski incun, jabuka

Edi Simci¢ Fojana Rebula 2019

Braised endive, red pepper and mussel coulis, lardo
Zapecena endivija, umak paprike i dagnji, lardo

Edi Simci¢ Kozana Chardonnay 2019

Lim Squid, celery, ink sauce, cod roe
Limske lignje, celer, umak od crnila, ikra od mola
Edi Simcic Triton Lex 2019

Lamb, potatoes and seaweed, sorrel
Janjetina, krumpir i alge, kiselica

Edi Simci¢c Kolos 2017

Red onion tart, Veli Joze cheese, black truffle
Tart od ljubicastog luka, Veli joze, crni tartuf

Edi Simci¢ Fojana Sauvignon 2018

850 kn per person / po osobi

We recommend that guests with food allergies or special dietary needs consult with their server.
Svim nasim gostima s alergjjama ili posebnim prehrambenim potrebama preporucamo da se posavjetuju s konobarom .

RELAIS & CHATEAUX



