
Start from k.užina

Soup from k.užina

Tasting menu from k.užina *GF 99€

Goose liver pate *GF 16€
( cherry in aceto with pickled mustard seeds, parsley oil)

Beef & anchovy *GF 17€
(beef tartare, anchovy cream, pickled mustard, potato waffles)

Prawns & smoked mussel pate *GF 12€
(red onion cream, pickled red onion)

Swordfish & lemon *GF 19€
(swordfish ceviche, wasabi mayonnaise, marinated tomato, pickled
cucumber)

Soup of the day *GF 7€



Warm from k.užina

Mains from k.užina

Shrimp & lemon *GF 26€
(shrimp risotto, lemon confit, shrimp tartare)

Rooster & pecorino *GF 19€
(rooster risotto with Pecorino Romano cheese fam)

Duck & citrus fruits *GF 28€
(duck, parsley root cream, potato “au gratin”, fruit “au jou”, carrot mix)

Rump steak *GF 39€
(croquette, apple mostarda, demiglace, pickled mustard)

Amberjack & lemon *GF 35€
(amberjack fillet, croquette, beurre blanc lemon, tomato jam)

Celery, tomato & black garlic *GF *VEG 19€
(celery steak, black garlic ketchup, tomato jam)



Sides from k.užina

For kids from k.užina

Sweet from k.užina

Salad *GF *VEG 6€
(season mix salad)

Additional side dish *GF 6€
(potato “au gratin”, croquette)

Homemade bread 4€
Gluten free bread *GF 4€
Olive oil *GF 2,5€

Homemade pasta with tomato 10€
Homemade pasta with cheese 10€
Homemade pasta with butter 10€

Beets & lime *GF 7€
(beets biscuit, greek yoghurt and lime cream, lemon gel)

Chocolate, cherry & pistachio *GF 7€
(dark chocolate, pistachio mousse, cherry)

Cheese & marmelade *GF 18€
( selection of cheese, red onion marmelade, fig marmelade)





