SUMMEL MENU

Zinfandel offers a dynamic, sharing-style menu that evolves with the season.

fresh — yet unmistakably Zinfandel.

Our approach is simple: thoughtful ingredients, expressive flavors, and plates designed to be enjoyed
together. Paired with one of the city’s most carefully curated selections of Croatian wines, each visit feels

Somun; Flatbread 5
To Gather & Share

Hummus, Roasted Cauliflower, Salsa Verde 14
Pindur Smokey Dip of Roasted Peppers and Walnuts 12
Dalmatian Meatballs in a Tomato Salsa topped with Mozzarella 16
Tuna Tartare, Fried Capers, Scallions, Smoked Chili Aioli 18
Sea Bass Crudo, Citrus & Chile “Leche de Tigre” 18
Pasticada Croquette, Apricot Chutney 16
Bacon Wrapped Dates, Gorgonzola Dolce 13
Slightly Larger

Squid Ink Ravioli, Shrimp, Buzzara Sauce 24
Glazed Eggplant Steak, Smoky Puree & Eggplant Chips 22
Rosemary Lemon Chicken, Balsamic Roasted Onions & Tomato Jam 24
Grilled Swordfish, Toasted Multigrain Salad, Summer Fruit Salsa & Tzatziki 26
Pan Roasted Sea Bass, Preserved Lemon Salsa Verde, Zucchini Escabeche 29
Grilled Flank Steak, Maitre D’ Butter, Sauce Parisian 32
From the Green Market

Mediterranean Salad; Tomatoes, Peppers, Cucumber, Feta 8
Duck Fat Potatoes, Parmesan & Chili Butter 7
Glazed Carrots, Carrot Top Pesto & Ricotta 7
Grilled Market Vegetables, Salsa Verde 8
Tomato, Summer Fruit & Basil Salad, Whipped Feta a 9

Please consult with our friendly waitstaff regarding any allergies
or food intolerances

All prices are in Euros and they include VAT.
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SUMMEL MENU

Let us cook for you
From Each course choose one item

Somun; Flatbread

Hummus, Roasted Cauliflower, Salsa Verde
Or
Sea Bass Crudo, Citrus &amp; Chile “Leche de Tigre”

Pasticada Croquette, Apricot Chutney
And
Bacon Wrapped Dates, Gorgonzola Dolce

Pan Roasted Sea Bass, Preserved Lemon Salsa Verde, Zucchini Escabeche
Or
Grilled Flank Steak, Maitre D’ Butter, Sauce Parisian

And

Glazed Carrots, Carrot Top Pesto & Ricotta
Or
Tomato, Summer Fruit & Basil Salad, Whipped Feta

Choose one of the deserts...
Zinfandel cheesecake
Orange creme caramel

Lava cake, vanilla ice cream
Lemon tart, walnuts, vanilla ice-cream, Italian meringue

&

Price 85 per person

+ Wine pairing - 3 glasses of wine
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SUMMEL MENU

Zinfandel nudi dinamican jelovnik osmisljen za dijeljenje koji se mijenja s godisnjim dobima.

prepoznatljivo ,,ZINFANDEL”

Nas je pristup jednostavan: paZzljivo birane namirnice, izraZeni okusi i jela stvorena za zajednicko uZivanje.
Uz jedan od najpomnije biranih izbora hrvatskih vina u gradu, svaki posjet donosi nesto novo — a ipak

Somun 5
Za dijeljenje

Humus, pecena cvjetaca, salsa verde 14
Pindur namaz 12
Mesne okruglice s Dalmatinskom SalSom 16
Tatarski od tune, przeni kapari, mladi luk, dimljeni chili aioli 18
Brancin (crudo), citrusi i ¢ileanski “leche de tigre” 18
Kroketi od pasticade, chutney od marelice 16
Datulje omotane pancetom, gorgonzola dolce 13
Nesto konkretnije

Ravioli s crnilom od sipe, Skampi, buzara umak 24
Patlidan na tri nacina 22
Piletina marinirana u ruzmarinu i limunu, pecena kapula i dZzem od poma 24
Sabljarka grilana, tostirana salata od vise Zitarica, salsa od ljetnog voéa i Tzatziki 26
Brancin iz tave sa domacde konzerviranim limunom i salsa verde, marinirane tikvice 29
Grillani Flank odrezak, maitre d’ maslac, pariski umak 32
Sa pazara

Mediteranska salata — rajcica, paprika, krastavac, feta 8
Krumpir u pacjoj masti, parmezan, chili maslac 7
Glazirana mrkva, pesto od liS¢a mrkve, ricotta 7
Sezonsko povrée sa grilla 8
Salata od rajcice, sezonsko voée, bosiljak i feta sir 9

&

Nase osoblje vam stoji na raspolaganju za informacije o prisutnosti tvari ili
proizvoda koji uzrokuju alergije ili intolerancije na hranu

Sve cijene su izraZene u Eurima i Pdv je ukljucen.
FOOD & WINE BISTRO



SUMMEL MENU

Dopustite da kuhamo za vas

Odaberite jedno jelo iz svake kategorije

Somun

Humus, pecena cvjetaca, salsa verde
ili
Brancin (crudo), citrusi i Cileanski “leche de tigre”

Kroketi od pasticade, chutney od marelice
[
Datulje omotane pancetom, gorgonzola dolce

Brancin iz tave sa domacde konzerviranim limunom i salsa verde, marinirane tikvice
ili
Grillani Flank odrezak, maitre d’ maslac, pariski umak
i
Glazirana mrkva, pesto od lis¢a mrkve, feta
ili
Salata od rajcice, sezonsko voce , bosiljak i feta sir

Izaberite desert...

Zinfandel Chesecake
Lava kola¢, sladoled od vanilije
Tart od limuna, orasi, sladoled od vanilije, talijanski meringue
Dalmatinska RoZata s naran¢om

&

Cijena po osobi 85
Uparivanje vina: 3 ¢ase vina — 25
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