
Crikvenica / Dramalj / Jadranovo / Selce

crikvenica_croatia
Crikvenica - Croatia

rivieracrikvenica.com

15.9.  - 15. 10. 2023.

RIVIJERA CRIKVENICA

Dida

3 slijeda

3-course menu

Marinirane srdele sa salsom

Odrezak tune s palentom i skutom

Kruška u prošeku, panna cotta od lovora i vanilije

Marinated sardines with salsa sauce

Tuna steak with polenta and cottage cheese 

Pear in dessert wine, laurel and vanilla flavoured panna cotta

5 sljedova

5-course menu

Otoro

Marinirane srdele sa salsom

Morski rižoto s morskom pjenom i slanim inćunima

Odrezak tune s palentom i skutom

Kruške u prošeku, panna cotta od lovora i vanilije

Otoro 

Marinated sardines with salsa sauce

Seafood risotto with sea foam and salted anchovies

Tuna steak with polenta and cottage cheese 

Pear in dessert wine, laurel and vanilla flavoured panna cotta

45€ 

45€ 

75€ 

75€ 
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3 slijeda

3-course menu

Inćuni marinirani emulzijom mediteranskih agruma
i maslinovog ulja na podlozi lisnatih salata

File jadranske tune s pirjanom crvenom lećom,
slanutkom i svježim zelenim pestom  

Frankopan torta

Anchovies marinated in Mediterranean citrus fruits juice
and olive oil on the pad made of leafy salads

Adriatic tuna fillet with stewed red lentil,
chickpeas and fresh green pesto

Frankopan cake

5 sljedova

5-course menu

Inćuni marinirani emulzijom mediteranskih agruma
i maslinovog ulja na podlozi lisnatih salata

Frigane srdele s domaćom salsom i palentom u meko

Zeleni rižoto od graška s konfitiranom jadranskom tunom 

File sabljarke sa sotiranom blitvom 
začinjenom sirom mascarpone i mrkvom julienne

Frankopan torta

Anchovies marinated in Mediterranean citrus fruits juice
and olive oil on the pad made of leafy salads

Fried sardines with polenta and homemade salsa sauce

Green peas risotto with Adriatic tuna confit

Swordfish fillet with sautéed Swiss chard seasoned
with Mascarpone cheese and Julienne carrots

Frankopan cake

35€ 

35€ 

47€ 

47€ 

Hotel
Esplanade
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Ulika

Bruskete s inćunima

Sabljarka in forno

Dnevni desert

Bruschetta with anchovies

Swordfish in forno

Daily dessert

MENI

MENU

price: 20€  

cijena: 20€  
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Feral

Marinirane srdele s kapulom

Tuna steak s balsamico umakom

Palačinke s orasima

MENI

MENU

price: 27€  

cijena: 27€  

Marinated sardines with onions

Tuna steak with balsamico sauce

Walnuts filled pancakes
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Riva

MENI

MENU

price: 13€  

cijena: 13€  

Riblja juha

Selačke kolubice s blitvom i krumpirom

Suhe smokve i digestiv

Fish soup

'Selačke kolubice' fish balls
with Swiss chard and potatoes

Dried figs and digestive
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Trabakul

MENI

MENU

price: 35€  

cijena: 35€  

Crikveničke rupice na palenti

Tuna „Kotor“

Crikveničke palačinke

'Crikveničke rupice' fish balls with polenta

Tuna 'Kotor' 

Crikvenica pancakes
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Karoca

MENI

MENU

price: 25€  

cijena: 25€  

Srdele u sezamu na mariniranoj tikvici

Skuša u škartocu

Voćna kremšnita

Sesame seasoned sardines
on marinated zucchini

Mackerel en papillote

Fruit cremeschnitte
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Domino

MENI

MENU

cijena: 25€  

price: 25€  

Tuna prosciutto bruschetta with reduced
aceto dressing, honey and bitter orange

Mackerel fillet in Mediterranean salsa
sauce with black fritters and polenta

Chef’s dessert

Brusketa s pršutom od tune i preljevom
od reduciranog aceta, meda i gorke naranče

File lokarde na mediteranskoj salsi
s crnim fritulama i palentom

Slastica šefa kuhinje
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Hotel
Crikvenica

MENI

MENU

cijena: 25€  

Marinirani inćuni na
grilanim bruschettama

File skuše s blitvom na mediteranski

Palačinke sa šumskim voćem

Grilled bruschettas with
marinated anchovies 

Mackerel fillet with Swiss chard
in Mediterranean style

Pancakes with forest berries

price: 25€  
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Miramare

MENI

MENU

cijena: 32€  

price: 32€  

Smoked tuna carpaccio with aioli, capers,
cherry tomatoes and pickled onions

Mackerel fillet with crispy rice,
ratatouille cream, parsley oil and fresh basil

Choco cake

Carpaccio od dimljene tune s aiolijem,
kaparima, cherry rajčicom i ukiseljeni luk

File skuše s hrskavom rižom, ratatouille
krema, ulje od lista peršina i svježi bosiljak

Choco cake
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Hotel
Marina

MENI

MENU

cijena: 25€  

price: 25€  

Carpaccio od dimljene tune na podlozi
od rikule i cherry rajčica

Medaljoni sabljarke marinirani u
mediteranskom bilju, mladi špinat
s poširanim krumpirom na tršćanski

Semifreddo od bijele čokolade
s tostiranim lješnjacima i bademima

Smoked tuna carpaccio on the pad
of arugula and cherry tomatoes

Swordfish medallions marinated in
Mediterranean herbs, baby spinach
with poached potatoes alla Triestina

White chocolate semifreddo
with toasted hazelnuts and almonds


