ALL DAY DINNING

HOMEMADE OLIVE OIL FOCACCIA

Classic homemade focaccia with salt and oregano, sprinkled with homemade olive oil

SNACK'S

JALAPENO POPPERS
Jalapeno peppers stuffed with white cheese, dynamite souse

BBQ CHICKEN WINGS
BBQ sauce, chicken wings, blne cheese dip, truffled pomefrites

MEDITERRANEAN CAPRESE BRUSCETTA

mediterranean loaf bread, melted cherry tomatoes, garlic confit, pesto, burrata, olive oil

FRIED CALAMARI
calamari, 13atziki dip, lemon

RAW BAR

TUNA TATAKI

Tuna, mango, avocado, soya sauce, sesame oil, tabasco, spring onion, sprouts, sesame seeds

SPICY SALMON POKE BOWL

Salmon, basmati rice, soya sance, sesame oil, carrot, spring onion, cucumber, edanane, wakane, sprouts,
lime juice, white sesame seeds, chili flakes

HAWAII AHI TUNA POKE BOWL
Abi tuna, basmati rice, pineapple, avocado, carrots, cucumber, cherry tomatoes, unagi sauce, olive oil, lime
Juice, spring onion, sprouts, red onion and red tobiko

CHRISPY CHICKEN KATSU BOWL
crispy fried chicken, basmati rice, cucumber, carrot, pineapple, avocado, spring onion, unagi sauce, spicy
mayo, crispy onion, coconut flakes

WASABI BEEF POKE BOWL
beef tenderloin, basmati rice, cucumber, carrot, corn, cherry tomatoes, mixed green, edamanme, mirin, soya
sauce, lime juice, wasabi mayo, white sesame seeds

POPCORN SHRIMP KATSU BOWL
popeorn shrimp, basmati rice, cucumber, carrot, pineapple, avocado, spring onion, unagi sauce, Japanese
mayo, black sesame seeds, cashew nut

SALAD'S

CHEF’S CHICKEN or SHRIMP CEASAR SALAD

Mixced summer green, crispy bacon, Caesar dressing, grana Padano, crontons, chicken/ shrimp

CAPRESE SALAD

buffalo burrata, pesto Genovese from local arugula and olives and tomato

NICOISE SALAD TUNA
black sesame seeds seared tuna, crispy onion, micro greens mix, hardboiled eggs, green beans, potatoes
wedges, classic vinaigrette

6,00 €

12,00 €

14,00 €

14,00 €

15,50 €

22,50 €

22,50 €

22,00 €

21,50 €

24,00 €

23,00 €

19,50 €

19,50 €

19,50 €



MEXICAN CORNER

CHICKEN TORTILLA
[fried chicken sticks, corn, black beans, iceberg, tomatoes, cheddar cheese, sour cream, tortilla, pico de gallo,
guacanole

GRILL FISH TACO

sea bass fille, garlic, chili, paprika, corn tortillas, sour cream, mayonnaise, lime, sriracha sauce, iceberg,
avocado, pico de gallo, cilantro

PHILLY BEEF QUESADILLAS
quesadilla, beef striploin, mushrooms, cheddar cheese, red bell pepper, green bell paper, corn, garlic, red
onion, scallions, mayonnaise, pico de gallo

ASIAN CORNER

MONGOLIAN BEEF

beef tenderloin, basmati rice, garlic, ginger, soya sauce, chili, green onions, carrots oyster sauce, chili beans

PULLED PORK BAO BUNS
bao buns, pulled pork, spring onion, green and red cabbage, carrot, sweet chilly, kimchi, soy sauce, served

with pickled red onion

SHRIMP EXPERIENCE

TEMPURA SHRIMPS

Extra crispy shrimps, colesiaw salad, sprouts, dynamite sauce, French fries.

SHRIMPS BUZZARA - 0,50 kg - 18 oz.

Slowly braised in local white wine, local tomato and garlic sance, famed with the finest cognac and served
with homemade garlic bread.

PASTA INDULGENCE

TRUFLLED MAKARULI

Homemade hand rolled pasta, prosciutto, Istrian truffle, cream, parmigiano shaves and baby spinach

TAGLIATELLE CARBONARA
homemade tagliatelle, local pancetta, egg yolk, grana Padano

MIX SHELL BLACK TAGLIATELLE
Mussels, vongole, black tagliatelle, homemade tomato salsa, Hyar local herbes, white wine, garlic, basi,
olive 0il.

BAKED CHEESE MEDITERRANEAN GNOCCHI

Potatoes gnocchi, sundried tomatoes, mushrooms, baby spinach, creamy cheese sauce.

15,50 €

16,00 €

16,00 €

2450 €

22,00 €

17,50 €

31,00 €

16,50 €

15,50 €

21,50 €

16,00 €



BURGERS & SANDWICHE'S

CHEPF’S SIMMENTAL BEEF BURGER
Brioche bun, Croatian Simmental beef burger, Iceberg, cornichons, crispy bacon, tomato, purple onion,
sweet chili sauce, French fries

SOFT SHELL CRAB BURGER

Brioche bun, Whole soft shell crab, chef spice mix, cucumber-carrot-spring onion slow, spicy mayo, French
[ries
CRISPY CHICKEN BURGER

Crispy chicken breast, cheddar cheese, cucumber, tomatoes, Iceberg and white dill sauce, French fries.

BEYOND MEAT® BURGER

100% vegan meat, lettuce, tomatoes, crispy onions, rapeseed oil, French fries.

PHILADELPHIA SANDWICH

brioche bun, red onion, beef tenderloin, cheddar cheese, honey-mustard dip and French fries

CHICKEN CLUB SANDWICH
Traditional club sandwich with chicken breast, bacon, egg, mayonnaise, chives, lemon juice, sour cream,
Iceberg and tomatoes, French fries.

PIZZA DELICIOUSNESS

MARGARITHA

Homemade tomato salsa, cheese and oregano

CAPRICCIOSA

Homemade tomato salsa, cheese, oregano, hanr and mushroons

PEPPERONI

homemade tomato salsa, cheese, oregano, pepperoni

VEGETARIANA
Mozzarella cheese, gonda cheese, cheddar cheese, baby spinach, nushrooms, tomato salsa, cherry fomatoes,
sundered tomatoes, fresh basil.

BB CHICKEN PIZZA
Mozzarella cheese, cheddar cheese, purple onion, BBQ marinated chicken breast, crispy bacon, bell
pepper, tomato salsa, corn, fresh basil, sour cream.

WHITE PIZZA WITH SHRIMP
Mozzarella cheese, Swiss cheese, Parmigiano Reggiano, shrimp, cherry tomatoes, ucchini, truffle sauce,

[fresh basil.

19,50 €

23,00 €

19,00 €

21,00 €

23,00 €

20,00 €

14,00 €

15,00 €

16,00 €

16,00 €

18,00 €

18,50 €



SWEETS

CHOCOLATE DIPN‘CHIP COOKIE SUNDAE 10,00 €
Freshly baked chocolate chip cookie served warm with vanilla ice cream, topped with chocolate and
caramel sance

TIRAMISU RASPBERRY 9,00 €

[fresh raspberries and mint

SOUFFLE ALLA PISTACHIO 9,00 €

peanut butter ice cream and vanilla sauce

GRILLED BANANA BROWNIE SUNDAES 10,00 €

brownie cake, vanilla ice cream, banana, mascarpone, peanut butter, roasted hazelnut topping

BB CHEESECAKE 10,00 €

smashed cookies, yolk and vanilla cream, white egg cream with lemon, cheese and served with forest fruits

CHEF’s FRIED HOMEMADE ICE CREAM 8,00 €

homemade vanilla ice cream, corn flakes, eggs, grain and served with chocolate topping

BB CLUB

SOCIAL BAR & KITCHEN

Sunéani Hvar d.d.,Ive Miliiéa 3, OIB. 29834131149
Tax included in the price. We do not serve alcohol to persons under 18 years of age.
Porez je ukljuéen u cijenu. Ne to¢imo alkohol mladima od 18 godina.



