MENU

A 13 Carte




Bon Appétit




PREDJELA
STARTERS / APPETIZERS

HLADNA PREDJELA
COLD APPETIZERS

Rapsodija sireva Dioklecijan
Tvrdi paski sir, sir obogacen tartufima,
ovdji sir s tri vrste dZzema

Cheese Diocletian’s Rhapsody
Cheese from the island of Pag, cheese enriched with truffles,
goat cheese with 3 types of jam

135kn

~

Suhomesnata rapsodija Dioklecijan
Dalmatinski prsut, slavonski kulen, rustikalna kobasica s orahom,
cherry rajcice, kapari, rukola

Dried Meat Diocletian’s Rhapsody

Dalmatian prosciutto, Slavonian sausage, rustic sausage with walnuts,
cherry tomatoes, capers, arugula

135 kn

~

Carpaccio od grdobine punjen lososom i kozicama
Salata od rukole i cherry rajcica, Grana Padano

Monkfish Carpaccio Stuffed with Salmon and Shrimps

Salad with arugula and cherry tomatoes, Grana Padano

120 kn

~




Caprese salata
Rukola, rajcica i mozzarella s pestom Genovese, zacinjeno bosiljkom

Caprese Salad

Arugula, tomato and mozzarella with pesto Genovese, seasoned with basil

75 kn

~

Grcka salata
Svjeze povrce s feta sirom i maslinama
zacinjeno aceto balsamicom

Greek Salad

Fresh vegetables with feta cheese and olives
dressed with balsamic vinegar

80 kn

~

Wellness Caesar salata
Puretina, ribana mrkva i celer na zelenoj salati,
krastavac, cherry rajcica, jabuka, kukuruz sa dresingom

Wellness Caesar salad

Turkey, grated carrots and celery on green salad,
cucumber, cherry tomatoes, apple, corn with dressing

95 kn

~

Mediteranska biftek salata
Biftek, rukola, cherry rajcice i krastavci
krutoni od kruha s dresingom

Mediterranean Beefsteak Salad
Beefsteak, arugula, cherry tomatoes and cucumbers
bread croutons with dressing

125kn

~




TOPLA PREDJELA
WARM APPETIZERS

Domadi ravioli
Punjeni sirom i Spinatom, umak od kozica

Homemade Ravioli
Filled with cheese and spinach dressed with prawn sauce

125 kn

~s

Rizoto s govedim fileom / biftekom

Tikvice i cherry rajcice

Risotto with Beefsteak

Zucchini and Cherry Tomatoes

115kn

~s

Surlice sa $kampima
Tjestenina, mediteranski umak od rajcice, skampi, Cips od parmezana

Pasta with Shrimps

Pasta, Mediterranean tomato sauce, shrimps, Parmesan cheese chips

100 kn

~




JUHE
SOUPS

Riblja juha

Riba s korjenastim povréem

Fish Soup

Fish with root vegetables

60 kn

~

Goveda juha

Govede meso s korjenastim povréem

Beef Soup

Beef with root vegetables

50kn

~

Krem juha s kozicama i tartufima
Cream Soup with Prawns and Truffles

70 kn

~




GLAVNA JELA
MAIN DISHES

~
Tele¢i medaljoni

Pire od mrkve i celera, povrée sa zara, umak od timijana

Veal Medallions

Mashed carrots and celery, grilled vegetables, thyme sauce

155 kn

~

Odlezani ramstek na zZaru
Krema od sira,povrce sa Zara, karamelizirani luk i aromatizirani maslac

Grilled Dry Aged Rump Steak

Cheese cream, grilled vegetables,caramelized onions and flavored butter

145 kn

~

Biftek na zaru
Krema od Sparoga s pestom Genovese, povrée sa zara, aromatizirani maslac

Grilled Steak

Asparagus cream with pesto Genovese, grilled vegetables, flavored butter

190 kn

~

Biftek Dioklecijan

Pikantni Holandez umak, divlja riza, pecene cherry rajcice

Beef Steak Diocletian

Spicy Hollandaise Sauce, wild rice, roasted cherry tomatoes

210kn

~




Janjeca Kruna
Tortica od Spinata, mozzarele i préuta, julienne povrée s umakom od pecenja

Crown Roast of Lamb
Spinach cake with mozzarella and prosciutto, julienne vegetables with gravy

180 kn

~

T-bone odrezak 400g - 600g

Pikantno povrce, aromatizirani maslac, tzatziki umak

T-Bone Steak 400g - 600g

Spicy vegetables, flavored butter, tzatziki sauce

1kg- 550kn

~

Lubin

File lubina s pireom od graska, umak od kozica

Sea Bass
Sea bass fillet with mashed peas served with prawn sauce

155 kn

~s

Odrezak od tune u sezamu
Servirano s povréem sa zara, Aioli umak

Tuna Steak in Sesame Seeds
Served with grilled vegetables, Aioli sauce

170 kn

~

File Sampjera
Posteljica od rikule i cherry rajcica, crna palenta, umak od Sampanjca

John Dory Fillet

On a bed of arugula and cherry tomatoes, black polenta, Champagne sauce

180 kn

~




IZ BAKINE KUHIN]JE
FROM GRANDMA'S KITCHEN

Rizot od kozica i §paroga
Zacinjeno Safranom

Risotto With Prawns and Asparagus

Seasoned with Saffron

130 kn

~

Njoki s aromatiziranom junetinom na mediteranski
Gnocchi with Mediterranean Flavored Beef
125 kn

~

Tagliatelle s kozicama
Uz dodatak tartufa

Tagliatelle with Prawns
With added truffles

140 kn

~




JELA OKO SVIJETA
FOOD AROUND THE WORLD

Burger
100% juneci burger (200g) sa domacom bublicom, domaca
slanina, pomfrit, blagi umak od kecapa i majoneze

Burger
100% beef burger (200g) with homemade bread roll, bacon,

french fries, mild sauce with ketchup and mayonnaise

125kn

~

Pile¢i file na indijski nacin
Prilog od zapecenog povrca i Spageta, umak od soje

Indian-style Chicken Fillet

Roasted vegetables and spaghetti with Soya sauce

130 kn

~

Spare Ribs

Pecena svinjska rebarca s krumpirom, krema od mladog sira, slatko ljuti umak
Spare Ribs
Roasted pork ribs with potatoes, fresh cheese cream, sweet chilli sauce

145 kn

~




D)

\

DESERTI
DESSERTS

~

Torta Dioklecijan
Bogatstvo plodova i aroma mediteranskog podneblja; orah,

smokva, grozdice s ukusnom kremom od vanilije

Diocletian’s Cake

The richness of fruits and aromas of the Mediterranean; walnut,
fig, raisins with a delicious vanilla cream

30kn

~

Tiramisu
Krema s mascarponeom, kavom i keksom

Tiramisu
Mascarpone cream with coffee and biscuit

20kn

~

Panna Cotta
Kuhana krema od slatkog vrhnja s voénim preljevom

Panna Cotta
Cooked sweet cream with fruit sauce

20kn

~

Torta od sira
Cheesecake

25kn

~s




Cokoladna torta
Chocolate Cake

25kn

~

Sladoled

Selekcija sladoleda po izboru
¢okolada, vanilija ili jagoda
karamel umak

Ice Cream
Ice cream selection of your choice
chocolate, vanilla or strawberry

caramel sauce

35kn
Selekcija svjezeg voca
Fresh Fruit Selection

90 kn

~




D

\

NESTO ZA PRIGRIST
SNACKS

Club Sandwich

Tost kruh, sunka, jaja, zelena salata, rajcica, piletina, majoneza i senf

Club Sandwich

Toast bread, ham, eggs, green salad, tomato, chicken, mayonnaise and mustard

100 kn

~

Vegetarian Club Sandwich
Tost kruh, sir, jaja, karamelizirani luk, zelena salata, rajcica, krastavac,
majoneza i senf

Vegetarian Club Sandwich
Toast bread, cheese, eggs, caramelized onions, green salad, tomato, cucumber,
mayonnaise and mustard

100 kn
~
Bruschette Classiche
Kapula, rajcica i mozzarella, zapeceni kruh
Bruschette Classiche
Onion, tomato and mozzarella, baked bread
SS5kn

~s




Bruschette Vege

S tikvicom i svjezim mladim sirom

Bruschette Vege

With zucchini and fresh cheese

70 kn

~

Bruschette s dimljenim losom
Masline, sirni namaz, losos, zapeceni kruh

Smoked Salmon Bruschette
Olives, cream cheese, salmon, baked bread

70 kn

~




D
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DORUCAK
BREAKFAST

servirano do 12:00
served until 12:00

Omlet

Sunka, sir, povrée

Omelette

Ham, cheese, vegetables

55kn

~

Omlet s mozzarellom
Vlasac i cherry rajcice

Omelette with Mozzarella
Chives and cherry tomatoes

60 kn

~

Benedict jaja
Posirano jaje sa Sunkom i tostom, umak Holandez

Eggs Benedict

Poached egg with toast and ham, Hollandaise Sauce

90 kn

~

Meksicki omlet

Povrcée i kukuruz, umak Tabasco

Mexican Omelette
Vegetables and corn, Tabasco sauce

70 kn

~

Buffet dorucak
Buffet Breakfast

170 kn

~




U slucaju alergije na odredene prehrambene proizvode,

molimo Vas da osoblje restorana obavijestite o istom.

Please inform the restaurant staff of all food

allergies you may have.

Cijene su izrazene u hrvatskim kunama.
Prices are listed in Croatian Kuna.
Pdvi usluga ukljuceni su u cijenu.

Vat and service are included in the price.

Obavijest o na¢inu podnos$enja prigovora nalazi se na $anku.
Information on how to make a complaint is available at the bar.
Ako niste dobili ra¢un niste duzni platiti.

If you did not get a receipt, you are not obliged to pay.
Alkohol i cigare ne prodajemo mladima od 18 godina.

We do not sell alcohol and cigars to persons under the age of 18.




DIOKLECIJAN

HOTEL & RESIDENCE

Address: Kranjceviceva 45
21000 Split, Croatia
Tel: +385 (0) 21 585-100
Fax: +385 (0) 21 585-101
Sales: booking@hotel-dioklecijan.com
Info: info@hotel-dioklecijan.com
www.hotel-dioklecijan.com

Splitska Kuca Zdravlja d.o.o.
OIB: 14905588607






