T-rs

APPETIZERS

MONKFISH AND PRAWN PRALINES /120 kn

Fennel jam / spinach cream / aioli with cuttlefish ink / trout roe caviar

SHRIMP / 140 kn
Marinated shrimp / shrimp tartar / apple gel / amaranth popcorn /
sea asparagus / cucumber

SCALLOPS /130 kn
Scallop carpaccio / fresh truffle / buttermilk / caper and lemon jam / dill oil

BEETROOT TARTAR / 105 kn
Beetroot gel / feta cheese espuma / beetroot powder
wasabi beads / barley / walnuts

SEAFOOD PLATTER /140 kn
Cuttlefish tagliatelle / amberjack ceviche / shrimp tartar

CARPACCIO CLASSICO /140 kn

Beef tenderloin / truffle mayonnaise /
pickled mustard seeds / flaked almonds / sour onion gel



T-rs

MAIN COURSES

SEA URCHIN CARBONARA / 215 kn
Spaghetti with sea urchin meat / parmesan cream / salt curred egg yolks /

bottarga of mullet

WHITE FISH FILLET /235 kn

Beluga lentils / cauliflower cream / shrimp bisque / almonds / seaweed powder

SEAFOOD RISOTTO /195 kn

Shrimp / smoked mussels / blue crab tartar / parsley oil / dried tomatoes

OCTOPUS TENTACLES /195 kn
Chickpea cream / rice paper cracker / tahini sauce / octopus jus /

aioli with cuttlefish ink

LAMB DUO / 255 kn

Lamb rump steak / pulled lamb /lamb jus / pea cream with mint

BEEFSTEAK AND TRUFFLE PASTA /175 kn

Homemade macaroni / steak pieces / fresh truffle / prosciutto / cheese ice cream

BEEF CHEEKS /175 kn
Cauliflower cream / Roman gnocchi (wheat grits) / chives / hazelnuts

DUCK BREAST /185 kn
Sweet potato and carrot cream / demi glace sauce with cherry / beetroot



1.1s

MAIN COURSES

TUNAR /245 kn
Adriatic tuna steak / eggplant cream / sesame chips / onion and garlic cream

BEEFSTEAK /295 kn
Foie gras medallion / mashed potatoes with thyme / carrot /
demi glace sauce / pistachio

CHICKEN BREAST /175 kn

Truffle sauce / mille feuille potato / parmesan crumble / fresh truffle

EGGPLANT RATATOUILLE /135 kn

Quinoa / yogurt with mediterranean herbs / tahini / egg

FRESH ADRIATIC FISH (daily catch) / 690 kn/kg
SHELLS /290 kn/kg
SQUIDS /590 kn/kg
SHRIMPS  / 740 kn/kg
LOBSTER /1150 kn/kg

SIDE DISHES

Seasonal vegetables / 55 kn
Potato / 35 kn
Seasonal salad with yogurt dressing / 35 kn
Bread /15 kn



1.1-s

DESSERTS

TIRAMISU PEACH AND CHOCOLATE SOIL / 55 kn

ELDERBERRY AND LIME PANNA COTTA / 55 kn

Yogurt snow / pistachio / sesame tuile

CHOCOLATE MARASCHINO CAKE /55 kn

Filled with cherries / chocolate soil

HONEY AND SAGE SEMIFREDO /55 kn

Hazelnut / salted caramel / lemon crumble

ASSORTMENT OF CHEESES /145 kn

Assortment of cheeses with jam and nuts

Thank you
for beirng our quest !

WWW.konobatrs.com

Vinitor d.o.o. Matije Gupca 14,21220Trogir OIB: 44853899847
U ugostiteljslkom objektu se vodi knjiga zZalbe i nalazi se u predjelu tocionika. U cijenu je ukljucen porez.
The complain book is at the bar. Taxes arc included in the price.



