N
LJ//:

% M E N U
Tl
e

Y
TR =
>
® 4 Phitat® | [

AT




“One cannot think well,
love well, sleep well
if one has not dined well.”

— VIRGINIA WOOLF



PREDJELA
APPETIZERS

TARTAR OD ANGUS GOVEDINE 25¢€

BONE MARROW ANGUS BEEF TARTAR

(250g) (éj‘ (G)
Angus biftek, pecena kostana srz, prepelicije jaje, svjezi
crni tartufi, ulje od tartufa, ljutika, viasac, tanki hleb,
dizon senf, kapar, konjak

Angus tenderloin, roasted bone marrow, quail egg yolk,
fresh black truffle, truffle oil, shallots, chives, pane
carasau, dijon mustard, caper berries, cognac

KRALJEVSKI GAMBORI SAGANAKI 22¢€
JUMBO SHRIMPS SAGANAKI

@50) (») (c) (¥)

Kraljevski gambori, paprika, crveni luk, ouzo,
maslinovo ulje, svjezi persun, éeri paradajz,
paradajz sos, ljuta zelena paprika, fokaca hleb

Jumbo shrimps, bell peppers, red onion, ouzo,
olive oil, fresh parsley, cherry tomato, tomato
passata, hot green pepper, focaccia bread

ANTIPASTO PLATA UKUSI 20¢€

CRNE GORE ( ZA DVOJE )

ANTIPASTO MONTENEGRO
BOARD ( TO SHARE )

@0 () (2) (1) ()

NN AN

Njeguski prsut, njeguska kobasica, slojeviti sir,
livangjski sir, domadi ajvar, kalamata masline,
hrskavi hleb, kapar, med, suseno voce

Njeguski prosciutto, njeguska sausage, layered
cheese, livanjski cheese, homemade pepper
spread, kalamata olives, crispy bread, caper
berries, honey, dried fruit

HRSKAVE LIGNJE
CRISPY CALAMARI

(200g)  (F) (o)

Panko lignje, parmezan, limunova kora,
zacinjeni majonez, slatko-ljuti sos

Panko dusted, calamari rings, parmesan cheese,
lemon peel, spicy mayo, sweet chili sauce

SVJEZI BURATA
SIR SA PARADAJZOM

HEIRLOOM TOMATO
BURRATA SALAD

(2209) (o) ()

Svjeza burata, sareni paradajz, biber, pinjole,
svjezi bosiljak, maslinovo ulje, rukola, pesto sos,
acdeto glazura

Fresh burrata, heirloom tomato, black pepper,
pine nuts, fresh basil, olive oil, arugula salad,
pesto basilico, aceto glaze

16 €

15¢€



SUPE I SALATE
SOUPS & SALADS

BOUILLABAISE 10 €

P

3008) (<) (7) (s

Muslje, gambori, losos, skoljke, focaccia hleb,
safran, paradajz

Mussels, shrimps, salmon, clams, grilled
herbed focaccia, saffron, tomato

KAPUCINO SUPA OD PECURAKA 8¢€
CAPPUCCINO MUSHROOM SOUP

(300g) () (c) (v) (ss)

N

Porcini pecurke, portabelo pecurke, sitake pecurke,
neutralna paviaka, majcina dusica, hrskavi
Stapidi od susama

Porcini mushrooms, portobello mushrooms,
shiitake mushrooms, créme fraiche, thyme,
crispy sesame grissini

SUPA OD BUNDEVE 6 €
SA PECENIM SEMENKAMA

PUMPKIN SOUP WITH
ROASTED PUMPKIN SEEDS

(300g) (o) (o) (v)

N>

Muskat bundeva, semenke bundeve, svjezi dumbir,
korijander, kokosovo mleko

Muscat pumpkin, pumpkin seeds, fresh ginger,
coriander, coconut milk

LAZURE

CEZAR SALATA SA DOMACIM 12 €
DRESINGOM | STAPICIMA

CAESAR SALAD WITH HOMEMADE
DRESSING AND BREAD STICKS

N N
(28Og> ‘\E’,/‘ ‘\f/"
Miks zelenih salata, grilovane pilece grudi,
cezar Stapici, hrskava slanina, parmezan,
ndéuni, domaci sos
Mixed green salad, grilled chicken breasts,
caesar bread sticks, crispy bacon, parmesan
cheese, anchovies, homemade caesar dressing

KINOA SALATA SA AVOKADOM 12 €
QUINOA SALAD WITH AVOCADO

C20p) () (o)
Crvena kinoa, bijela kinoa, avokado, ceri paradajz,
mix zelenih salata, pinjoli, limunov sok, maslinovo
ulje, morska so

Red quinoa, white quinoa, avocado, cherry tomato,
mixed green salad, lemon juice, olive oil, sea salt

SALATA OD BATATA SA 8 €
HRSKAVIM FETA SIROM

SWEET POTATO SALAD WITH
CRISPY FETA CHEESE

220g) (o) (o) (W) (&)

N _/ \_/ N

Batat krompir, miks zelenih salata, komorad,
mrkva, semenke bundeve, crne masline,

maslinovo ulje, limunov sok, feta sir

sweet potato, mixed green salad, fennel,
carrot, pumpkin seeds, black olives, olive 0il,
lemon juice, feta cheese

& MARINA



PASTE I RIZOTA
PASTAS & RISOTTOS

LINGVINI SA VONGOLAMA 25¢€
LINGUINE WITH CLAMS

Ve ~

250¢) () (o)

Svjezi lingvini, persun, bjelo vino,
puter, bjeli luk

Fresh clams, parsley, white wine,
butter, garlic

PAPARDELE SA GOVEDIM REBRIMA 18 €
BEEF RIBS PAPPARDELLE

(300g)

® (e
Sporo kuvana goveda rebra, vrganj, ulje od
tartufa, parmezan, svjez bosiljak

Slow cooked beef ribs, porcini mushrooms,
truffle oil, parmesan cheese, fresh basil

AROMATICNE NJOKE 15¢€
AROMATIC POTATO GNOCCHI

(000 (o) (o)

Njoke od krompira, majéina dusica, svjezi persun,
articoke, suseni paradajz, puter, parmesan,
ceri paradajz

Gnocchi, fresh thyme, fresh parsley, artichoke,
sun dried tomatoes, butter, parmesan cheese,
cherry tomatoes

ALFREDO PASTA SA PILETINOM 14 €
CHICKEN FETTUCCINE ALFREDO
G0 (o) (©)

Pilece grudi, brokoli, persun, beli luk, Sampinjoni

Chicken breasts, broccoli, parsley, garlic, mushrooms

RIZOTO SA KRALJEVSKIM GAMBORIMA 30¢€
JUMBO SHRIMP RISOTTO

@508) (A) (o) (¥)

N>

Kraljevski gambori, bisk od gambora, riza,
paradajz sos, belo vino, beli luk, ¢ips od
parmezana, puter, persun, vlasac

Jumbo shrimps, bisque, rice, passata, white wine,
garlic, parmesan cheese chips, butter, parsley, chives

CRNI RIZOTO OD SIPE 18 €
BLACK CUTTLEFISH RISOTTO

(3502) (a) (o) (F)

>
(o
-

Sipino mastilo, Carnoroli riza, bijelo vino,
maslinovo ulje, puter, ragu od sipe, tapioka
krekeri, konfitirani ceri paradajz, listidi kuvane sipe

Cuttlefish ragout, shallot, carnoroli rice, white wine,
olive oil, butter, squid julienne, tapioca pearl
crackers, cherry tomato confit

RIZOTO SA BIFTEKOM 18 €
| GORGONZOLOM

BEEF RISOTTO WITH
GORGONZOLA DOLCE

(509) (1) (o)

Govedi file, arborio riza, puter, gorgonzola
dolce sos, konjak, belo vino, tikvice, ljutika,
demi-glas sos, parmezan, maslinovo ulje

Beeffillet, arborio rice, butter, gorgonzola dolce,
white wine, brandy, zucchini, shallots, beef
demi-glace, parmesan cheese, olive oil

BROKOLI | EDAMAME RIZOTO 12 €
BROCCOLI & EDAMAME RISOTTO
(3500 (%)

Arborio riza, brokoli, edamame, maslinovo ulje,
belo vino, ljutika, tikvice, morska so, biber

Arborio rice, broccoli, edamame beans, olive 0il,
white wine, shallots, zucchini, sea salt, black pepper



GLAVNA JELA
MAIN DISH

FILE CILEANSKOG BRANCINA
SA MISO GLAZUROM

MISO GLAZED
CHILEAN SEA BASS

@80) (F)

Cileanski brancin, svijetla miso pasta, terijaki sos,
mus od paprike i luka sa zvijezdastim anison,
edamame, mikro bilje, sotirane Sparoge

Chilean sea bass loin, light miso glaze,
teriyaki sauce, bell peppers chiffon mousse
with star anise, edamame beans, micro
greens, sautéed asparagus

BIFTEK SA GRILA
GRILLED BEEF FILLET

Gs09) (0) (o) ()
Govedi file, konfitirani ceri paradajz,
sotirano povrée, demi glas sos, foie gras puter

Beeffillet, cherry confit, sautéed vegetables,
demi-glace sauce, foie gras butter

JAGNJECI KOTLETI SA HARISSA PASTOM
HARISSA RACK OF LAMB

(380g) (o)
Jagnjedi kotlet, konfitirani ceri paradajz,
harissa pasta, pire sa tartufima,

jagnjeci demiglas sos

Suckling lamb rack, cherry tomato confit,
harissa paste, truffled mash potato,
lamb demi-glace sauce

JADRANSKI FILE BRANCINA
SA PECENIM NJOKAMA

ADRIATIC BRANCINO FILLET
WITH FRIED GNOCCHI

(300g) (o) ()

File brancina, njoke od krompira, puter, kapar,
ceri paradajz, incuni, persun, beli luk, svjezi
paradajz, crvent luk, maslinovo ulje, limunov sok

Sea bass fillet, potato gnocchi, butter, capers,
cherry tomatoes, anchovy, parsley, garlic,
fresh tomato, red onion, olive oil, lemon juice

40¢€

35¢€

35¢€

25¢€

LAZURE

FRANCUSKI GOVEDI BURGER

FRENCH BEEF BURGER

@508) (o) (») (£) (®)

Cedar sir, govede meso, dzem od luka, hrskava
slanina, zelena salata, paradajz, belgijski pomfrit,
zacinjeni majonez, BBQ sos

Cheddar cheese, beef patty, onion jam, crispy
bacon, green salad, tomato, belgian fries,
spicy mayo, BBQ sauce

SVINJSKI KOTLET SA PUTEROM
OD BIJELOG LUKA

GARLIC BUTTER PORK CHOPS

N N
) (D)
=/

(400g) (¥
Svingski kotlet, beli luk, puter, morska so,
crni biber, majéina dusica, aromatiéni
mladi krompir, konfitirani paradajz

Baby pork chops, garlic, butter, sea salt,
black pepper, thyme, crushed baby
potatoes, cherry confit

PILECA SALTIMBOCCA
CHICKEN SALTIMBOCCA

@00 () ©
Pilece grudi, parma sunka, list svjeze Zalfije,
belo vino, kapar, limun, kinoa, blitva sa

limunovim maslacem, przeni list Zalfije
Chicken breast, parma ham, fresh sage leaves,

white wine, capers, lemon, quinoa, chard with
lemon butter, fried sage leaves

Svjezi

& MARINA

20¢

20¢€

18 €



PRILOZI
SIDE DISHES

PIRE KROMPIR SA TARTUFIMA

TRUFFLE MASHED POTATO
(180g) (o)

\

SOTIRANI BROKOLI SA
CIPSOM OD BIJELOG LUKA

SAUTEED BROCCOLI
WITH GARLIC CHIPS

(180g) (v)

V)
N

BELGIJSKI POMFRIT
BELGIAN FRIES

180g) (v)

\

BLITVA SA LIMUNOVIM MASLACEM
CHARD WITH LEMON BUTTER

as0))  (5) (v) @

MIKS ZELENIH SALATA
MIXED LEAVES SALAD

(1509)  (v)

MLADI KROMPIRICI
BABY POTATOES

2009 (V)
SOTIRANE SPAROGE
SAUTEED ASPARAGUS

150g)  (v)

\

8¢

6€

5€

5€

5¢€

5¢€

5¢€

SOSEVI
SAUCES

GUSTI SOS OD GOVEDEG MESA
BEEF GRAVY SAUCE

ROSTIL] SOS
BBQ SAUCE

AROMATICNI MAJONEZ
SPICY MAYO

CHIMICHURRI SAUCE

BIBER SOS
PEPPER SAUCE

TRIESTINO SAUCE

(40g)

(40g)

(40g)

(40g)

(40g)

(40g)

3€

3€

3€

3€

3€

3€



BUTCHER’S CORNER

RIB EYE (lkg) 180¢€
JAGNJECI KOTLET (1kg) 180 €
LAMB RACK

BEEF FILLET (ikg) 140 €
CATCH OF THE DAY

BRANCIN / SEA BASS (ikg) 100 €
ORADA / SEA BREAM (ikg) 100 €

LAZURE

HOTEL

& MARINA
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SYMBOL LEGEND

Alcohol - Alkohol (M) Mollusk - Mekusci
Crustaceans - Ljuskari <M: @w Mustard - Senf

Dairy - Mlije¢ni Proizvodi <:> Nuts - Orasasti Plodovi
Eggs - Jaja <:P> Pork - Svinjetina

Fish - Riba w(sis) Sesame - Susam

Gluten <\:/> Vegetarian - Vegetarijansko
Gluten Free - Bez Glutena <\;5>w Vegan - Vegansko

Sve cijene suu Eurima ukljucujuci PDV
All prices are in Euro inclusive of VAT






