
UNDERSTANDING THE ENVIRONMENT AND IDENTITY OF DALMATIAN WAY OF
LIFE IS HIDDEN BEHIND EVERY DISH. 

IT IS A CUISINE STEEPED IN A RICH HERITAGE BUT CONSTANTLY
REINTERPRETED TO MAKE IT MODERN AND CREATIVE.

̴

WE INVITE YOU TO ENJOY A UNIQUE, GOURMET EXPERIENCE THAT TAKES
YOU DEEP INTO THE HEART OF FORGOTTEN FAMILY RECIPES FROM THE

DALMATIA REGION.

RESTAURANT KAŠTEL
MENU



RIBLJA HLADNA PLATA ZA DVOJE   |  45,00 €
COLD FISH PLATE FOR TWO / KALTEFISCH PLATTE FÜR ZWEI  
TUNA TARTAR, CARPACCIO OD BRANCINA I  ŠKAMPA 
TUNA TARTAR, SEA BASS AND SCAMPI CARPACCIO
TUNFISCH TARTAR, SEEBARSCH UND SCAMPI CARPACCIO

SCAMPI CARPACCIO WITH PAG CURD CHEESE 
SCAMPI CARPACCIO MIT INSEL PAG QUARK         

SVJEŽA SALATA, SLANUTAK, PINJOLI,  CIKLA 
FRESH SALAD, CHICKPEAS, PINENUTS, BEETROOT 
FRISCHER SALAT, KIRCHERERBSEN, PINIEKERNE, ROTE BEETE

DALMATINSKI PJAT / DALMATIAN PLATE / DALMATISCHE PLATTE   |  30,00 €
DALMATINSKI PRŠUT, PAŠKI SIR 
DALMATIAN PROSCIUTTO, ISLAND PAG CHEESE
DALMATISCHER PROSCIUTTO, KÄSE VON DER INSEL PAG

TUNA TARTAR / TUNA TARTAR / TUNFISCH TARTAR   |  25,00 €

TUNA, AVOKADO, WASABI MAJONEZA, ULJE PERŠINA 
TUNA, AVOCADO, WASABI MAYONNAISE, PARSLEY OIL 
TUNA, AVOCADO, WASABI MAYONNAISE, PETERSILIENÖL

HLADNA PREDJELA /  COLD APPETIZERS /  KALTE VORSPEISEN

THE MENU

COUVERT  |  4,00 €

DOMAĆI KRUH  |  6,00 €

HOMEMADE BREAD
SELBST GEBACKENE BROT 

VEGANSKA SALATA / VEGAN SALAD / VEGANER SALAT  |  17,00 €

CARPACCIO OD ŠKAMPA SA PAŠKOM SKUTOM  |  27,00 €

TOPLA PREDJELA /  WARM APPETIZERS /  WARME VORSPEISEN

TAGLIATELLE SA ŠKAMPIMA I DAGNJAMA  |  27,00 €
TAGLIATELLE WITH SHRIMPS AND MUSSELS 
TAGLIATELLE MIT GARNELEN UND MUSCHELN        

CRNI RIŽOT OD SIPE  |  28,00 €

BLACK CUTTLEFISH RISOTTO 
SCHWARZES TINTENFISCH RISOTTO    

FRITO MISTO  |  25,00 €
HOBOTNICA, JADRANSKA BIJELA RIBA I  ŠKAMPI 
OCTOPUS, ADRIATIC WHITE FISH AND SHRIMP  
OKTOPUS, ADRIATISCHER WEISSFISCH UND GARNELEN         



DNEVNI  ULOV /  DAILY CATCH /  TAGLICHE WAHL

TELEĆI FILE   |  35,00 €

VEAL FILET 
KALBSFILET

GLAVNA JELA /  MAIN DISHES /  HAUPTSPEISEN

ODLEŽANI RIB EYE STEAK   |  70,00 €
AGED RIB EYE STEAK 
AGED RIB EYE STEAK         

JANJETINA PO NAŠI   |  42,00 €
LAMB ON OUR WAY 
LAMMFLEISCH AUF USERE WEISE   

MONKFISH TAIL
SEETEUFEL FISCH SCHWANZ                       

“TRIS” FILET DIVLJE RIBE  | 38,00 €   /   FILET BRANCINA   |  30,00 €

TUNA STEAK    |  35,00 €

“TRIS” WILD FISH FILE OR SEABASS FILET 
WILDFISCHFILET „TRIS“ ODER SEEBARSCH FILET                                             

REP GRDOBINE   |  35,00 €

RIBA 1. KLASE   1KG   |  115,00 €
ZUBATAC, KOVAČ, ŠKARPINA 
DENTEX, JOHN DORY, SCORPIO FISH 
GEZAHNTER FISCH, JOHN DORY, ZACKENBARSCH                                     

RIBA 2. KLASE   1KG |  95,00 €
ORADA, BRANCIN, PAGAR, ROMB 
SEABREAM, SEABASS, PAGAR, ROMBO 
SEEBRASSE, WOLFSBARSCH, PAGAR, ROMBO                   

ŠKAMPI  1KG  |  115,00 €
SCAMPI 
KAISERGRANAT 

DNEVNA JUHA    |  10,00 €
DAILY SOUP 
TÄGLICHE SUPPE                             

JUHE /  SOUP /  SUPPE

TUNA STEAK
TUNFISCH STEAK                                                       

PAČJA PRSA    |  30,00 €

DUCK BREAST 
ENTENBRUST

*SVA GLAVNA JELA SLUŽE SE UZ DVA SEZONSKA PRILOGA / ALL MAIN DISHES ARE SERVED WITH TWO
SEASONAL SIDE DISHES / ALLE HAUPTGERICHTE IST SERVIERT MIT ZWEI SESONAL BEILAGE 

ŠKOLJKE NA BUZARU (DAGNJE)  1KG  |  28,00 €
MUSSELS ON BUZARA 
MIESMUSCHELN NACH BUZARA  



MARAŠKA CHEESECAKE   |  10,00 €

ČOKOLADNI SOUFFLE   |  10,00 €

CHOCOLATE SOUFFLE
SCHOKOLADEN SOUFFLE  

DALMATINKA   |  10,00 €
TAMNA I MLIJEČNA ČOKOLADA, LIMUN, MASLINOVO ULJE 
DARK AND MILK CHOCOLATE, LEMON, OLIVE OIL 
DUNKLE UND MILCHSCHOKOLADE, ZITRONE, OLIVENÖL

TASTING MENU

5 SLIJEDOVA   |  95,00 €
5 COURSES
5 GÄNGEN                                                                    

7 SLIJEDOVA  |  130,00 €
7 COURSES
7 GÄNGEN                                                                 

PIJANE SMOKVE  |  10,00 €
SUHE SMOKVE, MASCARPONE, PROSECCO, KEKSI
DRUNK FIG - DRY FIG, MASCARPONE, PROSECCO, COOKIES 
BETRUNKEN FEIGEN - TROCKENE FEIGEN, MASCARPONE, PROSECCO, KEKS    

DESERTI  /  DESSERTS/  NACHSPEISE

SASTOJI SE OD SVJEŽIH NAMIRNICA PO IZBORU ŠEFA KUHINJE.
THE MENU CONSISTS OF FRESH DAILY GROCERIES CHOSEN BY THE CHEF.
DAS MENÜ BESTEHT AUS FRISCHEN LEBENSMITTEL VOM KÜCHEN CHEF.

PDV JE URAČUNAT U CIJENU. KNJIGA ŽALBI SE NALAZI NA ŠANKU. UKOLIKO NISTE DOBILI RAČUN, NISTE DUŽNI PLATITI. ZABRANJENA PRODAJA, TOČENJE I KONZUMIRANJE
ALKOHOLNIH PIĆA OSOBAMA MLAĐIMA OD 18 GODINA. VAT INCLUDED IN THE PRICE. BOOK OF COMPLAINTS IS ON THE BAR. IF YOU HAVE NOT RECIEVED A BILL, YOU ARE NOT ABLIGED

TO PAY FOR THE SERVICE. THE SALE, DISPENSING AND CONSUMPTION OF ALCOHOLIC BEVERAGES TO PERSONS UNDER 18 YEARS OF AGE IS PROHIBITED. 


