
Somun, Flatbread                                                                            4

TO GATHER & SHARE
Hummus, Roasted Caulif lower, Salsa Verde                                              12 
Pinđur Smokey Dip of Roasted Peppers and Walnuts                                12
Dalmatian Meatballs in a Tomato Salsa topped with Mozzarella              14 
Tuna Tartare, Fried Capers, Scall ions, Smoked Chil i  Aioli                          16 
Sea Bass Crudo, Citrus & Chile “Leche de Tigre”                                      16 
Pašticada Croquettes, Apricot Chutney                                                    12 
Bacon-Wrapped Dates, Gorgonzola Dolce                                                12

SLIGHTLY LARGER
Squid Ink Ravioli ,  Shrimp, Buzara                                                             22 
Spaghetti  Aglio Olio, Bacon, Sunny Side Up Egg, Cherry Tomatoes          18 
Gril led Flank Steak Salad, Lamb's Lettuce, Cherry Tomatoes, Pesto         22 
Niçoise Salad, Seared Sashimi Tuna, Cherry Tomato, Potato, Apple,
Cucumber, Lamb's Lettuce, Salsa Verde                                                   22 
Gril led Spiced Beef Mazalica, Tomatoes, Kajmak, Sumac Onions             18 
Gril led Chicken Sandwich, Bacon, Avocado, Tomato, Mayonnaise           16 

SIDES
Mediterranean Salad: Tomatoes, Peppers, Cucumber, Feta    8 
Shaved Fennel, Strawberry, Pistachio & Ricotta Salad    8 
Fried Potatoes    5

LUNCH MENU

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

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 fresh — yet unmistakably Zinfandel.

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

All  prices are stated in € (euro) and include VAT.
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