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DobrodoSli u restoran Sv. Dominik, smjeSten u povijesnom samostanu

sv. Dominika iz 13. stoljeca.

Cast nam je i zadovoljstvo predstaviti vam najfinije okuse Dalmacije,
pazljivo osmisljene i prilagodene suvremenom nepcu.
Nasa kuhinja skladno spaja tradiciju i modernu profinjenost, slaveci
bogatu gastronomsku bastinu regije na prepoznatljiv i elegantan

nacin.

Rucleno radena tjestenina i njoki, pomno odabrano meso s hrvatskih
farmi, svjeZa jadranska riba te nase viastito ekstra djevicansko
maslinovo ulje dobiveno od lokalnih maslina — svaki sastojak
odraZzava nasSu predanost autenticnosti, kvaliteti i umijecu. Svako jelo
priprema se s paznjom i straséu, nudeci okus kulinarskog nasljeda koje

se briZno ¢uva i prenosi generacijama.

Kako bismo upotpunili vas gastronomski dozivljaj, pozivamo vas da
istraZite nasSu pazljivo odabranu vinsku kartu s iznimnim etiketama iz
svih krajeva Hrvatske. Nas strucni tim rado e vam preporuciti

savrSeno vino koje e dodatno obogatiti vas obrok.

Sv. Dominik je mjesto gdje se slave profinjeni okusi i stvaraju trajne
uspomene — destinacija kojoj se gosti s istancanim ukusom iznova

vracaju.
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Welcome to Sv. Dominik Restaurant, gracefully set within the historic

13th-century Monastery of St. Dominik.

It is both our privilege and our pleasure to present the finest flavours of
Dalmatia, thoughtfully reimagined for the modern palate. Our cuisine is
a harmonious blend of tradition and contemporary refinement,
celebrating the rich gastronomic heritage of the region with a distinctive

and elegant touch.

Handcrafted pasta and gnocchi, carefully selected meats from Croatian
farms, freshly sourced Adriatic fish, and our own extra virgin olive oil
pressed from local olives — each element reflects our dedication to
authenticity, quality, and craftsmanship. Every dish is prepared with care
and passion, offering a taste of a culinary legacy that has been treasured

and passed down through generations.

To complement your dining experience, we invite you to explore our
curated wine collection, featuring exceptional labels from across Croatia.
Our knowledgeable team will be delighted to recommend the perfect

pairing to enhance your meal.

Sv. Dominik is a place where refined tastes are celebrated and lasting
memories are made — a destination to which discerning guests return

time and time again.
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PREDJELA
Appetizers

Kamenice (kom.) | 6,00€
Oysters (piece)
Austern (Stiick)

Tuna tartar | 19,00€
Tuna tartare

Thunfischtartar

Praline od jastoga i grdobine | 24,50€
Lobster and monkfish ,, Pralines

Hummer und Seeteufel ,,Pralinen

Biftek carpaccio | 19,50€
Beef carpaccio

Rindercarpaccio
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Tatar biftek | 24,00€
Tartar Tenderloin

Rindertartar

Dalmatinski prsut (100 g) | 19,50€
Dalmatian prosciutto ham (100g)

Dalmatinischer Schinken Prosciutto(100g)

Selekcija sireva | 18,50€
Cheese selection

Kdaseauswahl

Salata od pedene cikle s posnim sirom (V) | 14,00€
Baked beetroot salad with lean cheese

Delikater Rote-Beete-Salat mit cremigem Hiittenkdse

Burrata s rajéicom (V) | 18,00€
Burrata cheese with tomato

Burrata mit Tomaten

Krem juha od povréa s feta sirom (V) | 8,50€
Creamy vegetable soup with feta cheese

Gemiisecremesuppe mit Fetakdse

*(v) - Vegetarian
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RIZOTI, DOMACE TJESTENINE I NJOKE

Risottos, homemade pastas and gnocchi

RiZot od divljih dalmatinskih §paroga s kremom

od dimljene Burrate (V) | 21,00€
Wild Dalmatian asparagus risotto with smoked Burrata cream

Wildes dalmatinisches Spargel-Risotto mit gerducherter, Burrata

Tagliatelle s vongolama na dalmatinski | 23,50€
Dalmatian-style tagliatelle with vongole

Tagliatelle nach dalmatinischer Art mit Vongole

Pljukanci s dalmatinskom pancetom i Istarskim

tartufima | 26,50 €
Homemade “Pljukanci” with dalmatian bacon and istrian truffle

Hausgemachte “Pljukanci” mit dalmatinischem Speck und istrischem Triiffel
i ] r

Njoki s biftekom u demiglace umaku | 26,50 €
Gnocchi with steak in dmeiglace sauce

Gnocchi mit Steak in Demiglace-Sauce

*(v),- Vegetarian
* Pljukanci - Traditional Dalmatian pasta
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IZ MORSKIH DUBINA
From the deep sea

Tuna steak (200g) | 34,50€
Tuna steak (200 g)
Thunfischsteak (200 g)

Lignje grill | 39,50€
Grilled Calamari

Gegrillte Calamari

Dagnje na buzaru | 28,50€
Mussels in buzara sauce

Miesmuscheln mit Buzara Sofie

Filet bijele ribe | 31,50€
Filet bijele ribe s pireom od cvjetace i porilukom u umaku od Skampi
White fish fillet with cauliflower puree and leek in shrimp sauce

Filet vom Weiffisch mit Blumenkohlpiiree und Lauch in ScampisofSe

Svjeza jadranska riba (0.5 kg) | 48,00€
Fresh Adriatic first class fish (0.5 kg)
Erstklassiger frischer Fisch aus der Adria (0.5 kg)
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Jadranski Skampi po izboru gosta (0.5kg) [ 51,50€
Langoustines cooked as you choose, either in buzara sauce or grilled

Scampi nach Wahl, gekocht mit Buzara SofSe oder gegrillt

Jadranski Jastog (0.5kg) | 76,50€

Adriatic Lobster cooked as you choose, either in buzara sauce or grilled

Adriatischer Hummer nach Wahl, gegrillt oder gekocht mit Buzara Sofie

Trogirska riblja te¢a za 2 osobe | 79,00€
Brudet od svjeZe jadranske ribe i Skoljki s pljukancima
Trogir’s fish — pot for 2 people ( Homemade stew of fresh Adriatic fish and
shellfish, served with pljukanci)
Trogir’s Fischeintopf - Topf fiir 2 Personen (Hausgemachter Eintopf aus frischem

adriatischen Fisch und Schalentieren, serviert mit Pljukanci)
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JELA OD MESA
Meat dishes

Biftek (250 g) | 39,00€
Beefsteak (250 g)
Rindersteak (250 g)

Dry aged ramstek (300 g) | 37,00€
Dry aged rump steak (300 g)
Trockengereiftes Rumpsteak (300 g)

Janjedi kotleti | 39,00€
Janjece kotleti s povréem
Lamb French rack with vegetables

Lammrippenkarree mit Gemiise

Mesni pijat s pomfritom | 29,00€
Mesni pijat s janjetinom, piletinom, svinjetinom i pomfritom
Meat dish with lamb, chicken ,pork and french fries

Fleischgericht mit Lamm, Huhn, Schweinefleisch und Pommes frites
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PRILOZI
Side dishes

Przeni krumpir | 6,50€
Fried potato

Pommes

Domada tjestenina | 6,00€
Homemade pasta

Hausgemachte Pasta

Povrée na Zaru (v) | 8,50€
Grilled vegetables

Gegrilltes Gemiise

Blitva na dalmatinski (v) | 7,50€
Swiss chard, dalmatian style

Mangold nach dalmatischer Art

Salata od sezonskog povréa (v) | 9,00€
Seasonal vegetables
Saisonales Gemiise

Salade des légumes de saison

Domadi kruh | 4,50€
Home-made bread (basket)

Hausgemachtes Brot

Kruh sa ¢e$njakom | 6,50 €
Garlic bread

Knoblauchbrot

UMACI / SAUCES
* Tartuf / Truffle 3,00 €
* Bijeli / White 2,00 €
*Barbecue 2,00 €

*(v) - Vegetarian
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DOMACI DESERTI
Homemade dessert

Semifreddo sa smokvama | 8,00€
Semifreddo with figs
Feigen-Parfait

Creme Brulee | 8,50€

Creme Brulee

Creme Brulee

Cokoladni Souffle | 8,00€

Chocolate Souffle
Schokoladensoufflé

Dnevni kolaé¢ | 8,00€

Daily cake
Kuchen des Tages

Voéna salata | 11,50€
Fruit salad

Obstsalat



COCKTAILS

APeral-Sprat g, N R Isn SR il hes By SO N S ke i 13,00 €

Aperol, Prosecco, Soda Water

Negroni 1
CLFOMEN L S0 LI sty TR S VRN S AT TN GIONURR o 3,00 €

Campari, Martini Rosse, Gordons

Havana Rum, Squeezed Lime, Angostura Bitter, Brown Sugar, Soda Water,
Fresh Mint

Cocktil Sv: iDOMIINIE.: ) et o 0 i Wi S CR s e o s 13,50 €

Campari, Gordon’s, Bitter Lemon, Soda Water

Tequila: SUnrise. .o i Yo, o sT S sl B D U 13,50 €
Jose Cuervo, Orange Juice, Lemon Juice, Grenadine

MANRATEAN: s, Sir e s St s T T o A e et 13,00 €
Canadian Whisky, Martini Rosso, Angostura Bitter

COSMOPOLILI. =2 5 vl i A N D R G S R 13,00 €
Smirnoff, Cointreau, Cranberry Juice, Lemon Juice

PeliniSprets. ¥ Lve Mheeale Sl VRN SN OF phe R Ca b SO o 12,00 €
Antique, Sparkling wine, Soda Water

(655 77 | e g R B W AN A PRI KR 1 R b B T B 11,50 €

Gordon’s, Lime Juice, Sugar Syrup



ZESTOKA PICA - DOMACA | SPIRITS - DOMESTIC

Pear liquere, ..ot OY03 [:, T ashiine 10 S O USR8 4,00 €
Grapa liqueur ... 0103 T ANV 8 ol R U Bl 4,00 €
Maraskino. ..ot 030310 sk Ry BUHEEI S e | 4,00 €
Walnut liquere. ..o ;05 INUERWL R S TN S L S ety | 4,00 €
Antique Pelinkovac........cooociiiiinnnn. 0,03 1A S MR Ly SRS G 7,00 €
ZviraC Pelinkovac......ooovniiininnnnn. 0710 3T M A U WL O G 7,00 €
Pelinkovac. ..o 0,030 % BN Gl SN a5 4,00 €
Viljamovka. ..o V0 3N I ISR RRETARE W Y hag e AR 4,00 €
Cherry liquere.......oooviiiiiiiins 0105 5 ¥ oL Sl ety PGSR R 4,00 €
Plum liquere. ..ot 010 31NN R Bt ST i) 4,00 €
Herb liquere......ooooiininiiiiniiii, OL03LIe TR el ke LR ol MU A 4,00 €
Honey liquere......cooooieinniiininiicninn, 0303 TR ARG g ik 4,00 €
Carob liquere. ..ottt s 03 TR e e RO VR AN S L 4,00 €
Fig liquere ..o 0% 03,1027 Wb M A RN R L 4,00 €
TErANINO. et 0Y03 T ¥ R o SR INRNTAL B (A 4,00 €

ZESTOKA PICA — STRANA | SPIRITS - IMPORTED

Amaro Ramazotti...e.eeereniiieiineniiiiiieneniine (04 0)3 e At a - Cp O AR L e 5,50 €

LOF:1 5102 - b o B P PP 0, 05 TarERaT Nk snth SR ik T R Tt e 5,50 €

Grappa Berta (Tre soli tre 2008)............ OO X W A SR L Sl v Vo 17,00 €
AMAretto . coeieeiietieiniiniiuiuuiininiinenieneenee (O OR) CEER AN Dorh s L SEIRES 0 4.1 L o lol SO 5,50 €

Jage rm TS e r R g e N R L O QIR ITEHMELTEND ORI Vs RO 5,50 €

CYNAT. oottt (OOITHLS AR woh Mo TR 4 LSRRI 5,50 €

GIN

GinIBombla et s SRR T S I S 0, 0313 et sl M TRE T R S 5,50 €

GINUIVIT G 2370 At O S Oe. e ta (O} AL SRR AR IS B S ) TN, SRV 12,00 €
Gin Tanqueray Royal........ccccceeiiiinniiininn, 03 03T 0 SOt G L A e 12,00 €
(G (O s 2R 85 s s o cbiisicidb oo B ccbioniat oy doticticn OO TSI BT Te L W P I 24 7,00 €

Gin Tanqueray no alcohol............cccceenns QYO TERYL =0 o BN Naeie S S 5,50 €

Botanicals (4 types- Mallow blossom, Star anise, Persian roses, Jamaican Pepper)

RUM

Rum Bacardi

RUTARH 2 ¥, a8 ey N R SO S
RUMBZaCAPa2 3. sy A A R e s

Rum West Indies Barbados xo

TEQUILA

Tequila Clase Azul Plata......cc.ccceeeeennnnnnee. 0.03L 13.00 €
Don Julio Blanco 60

VODKA

Vodka AbSOIUL...coiiiiiiiiii 0. O3 AR S SR NN T o0 Mg S 5,50 €
Vodka Chase.......oooviiiiiiiiis R0 3 T N LA T TR 9,00 €
VoddeaiBelvedere i iy b b iy Aot B e v



COGNAC AND BRANDY

Iloldbranidy Seet i e et S e (U Lo St Tt S AR AR A L A8 L8 b L AN (Bed o 4,00 €
Courvoisier VS.......ooooiiiiiii (O (O3] i B e S A W el 8 A ST bk o 7.00 €
L 4
Hennessy VS......ccoooooniiiin. (OA(OE]) Drsn 8 A DR R IR e LA AN 5 TR e 7,00 €
MareeliV S Ea S SUITARIEET for S TR S 0F 03 Ly ey S U MIORAER I T S gl 7,00 €

WHISKY | BOURBON

Ballantines s rsaon.. e s fear e i !
Bushmills Original
Clan ald tan{Elalb S e T

JiackeD/anels NIt ety Sy H s e Sl A

] QINIE SHOTIRENE S MR R B, LN L SRR RS LS
Johnnie Walker Red
Johnnie Walker Black.......coccenniiiinniinns 050 3T SR T A T ke e | 7,00 €

Lagavulin 16Y....cocceveenieniiniiniiiiiieenne, 0! 03 AY. C il AT SRR T 17,00 €
Talisker 10y.

PIVA | BEERS

Karlovadko draft / todeno....ccccceuuevvnnnennn. (ON30) AT E N SRR SR G L ot e 6,80 €
Karlovadko draft / todeno....c.c.cceeevvnnnnenn. 083 O T Febt I es b vob S LE SRR 5,80 €
Hein'ekenkit?a s it e T 8 IS e g i ey OFBITEL I, S I A Sy R S A ), S 5,80 €
Heineken — non alcoholic beer............... OFSIIL b 2, 1 MRS et DR a5 5,50 €
(GOTIO Ml i N N 3 A s (@833 o aaBE A ddoonono o e toba i doaiatiood 7,80 €
GUTTIES!S AL SR S AR G . 850 S SR (03R3E) bl 5ot adioddeBiacatne st a mbantidac: odberinso 7,80 €
R aldl e miead ST saming s S BT i AU S 0,5, 0188 838203 M 560 KSR AN WSy o T 6,80 €
R dlllSTe R 2N X i s S SR LA PN P iy e QA O ANESS SO Lo ol eSS Y, (I 5,80 €

BEZALKOHOLNA PICA | NON-ALCHOCOLIC DRINKS
Limunada /Lemonade..........cceeeeeerenennnnn. 0.30L
Narandada / Fresh squeezed orange....... 0.15L
Coca cola...

Thomas Henry TONIC......coovuriiiiiiiinininines 0,20Luiieieeisieiieiiee e seteseeses e e eeeees
17/ 4X RO Chwa LET: s e SR LA iR L RS B ST

Thomas Henry Bitter
Naturalfjurices ¥ s SRt sive 1y oif e Mo
Ice tea

Mineralna voda/Mineral water-sparkling. o 33L...

Mineralna voda/Mineral water-sparkling. 0,751, ... e
Negazirana voda / Natural water........ A AT N R o
Negazirana voda / Natural Water....ccccces 0 75L.................oooooooooooooo P
Red Bull

CTe aliime e LA N b T S h s ok AN I AT SR AR Ly S0 e IS AL L RS 5,00 €
Cokolada?/ Hot{Eh'o'colalte Mis SEEEERG s IR B RN St B T SRS LR Y 4,00 €
Espresso kava s mlijekom / Espresso with milk.....c.ueuuuiiiiiinirieiiiiiiiiiiiiiiiniineeeeeeeee 4,00 €
Espresso kava sa §lagom / ESPresso With Cream....c..eu.ceeeeenereereiiieiiniiiinieeeeeneeeeene 4,00 €
Espresso kava / ESRE ST N L b N S e T e L o Al kST BN A L L 3,00 €
Espressojkavatdupla’/iDcubleies press ot S SNt e ITTE: Iy SUE R s e 5,00 €
BezkofernskaikavayiD e catife: s i s e R AN o e Sy 3,50 €
Galp DU CCINONMNN R LAt S ot W e LEA 5 ORI R 288 T8 St ey £ S S ey s LA IRtk 4,50 €
Catfeflatte iy S st ) Sl T e S VA O I b £ LT LT S 4,50 €
Tnskaikayiay /Alrisht coffiees nris THm S dearfiant LB b T AR TR TU0E T T TS RO 10.00 €
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U cijenu je uradunat porez. Couvert 2 € Knjiga Zalbe vodi se i nalazi se u predjelu to¢ionika.

Prodaja i konzumacija alkoholnih piéa, te prodaja duhanskih proizvoda zabranjena je mladima od 18 godina

The price includes tax. Couvert 2 €. Book for your opinion and congratulations is at the bar.

Products that contains alcohol and tobacco are forbidden for under 18 years old

*Na$e osoblje Vam stoji na raspolaganju za informacije o prisutnosti tvari ili proizvoda koji uzrokuju alergije ili
netolerancije u hrani. Jela s brojéanom oznakom na kraju imaju popis alergena na posljednjoj stranici jelovnika *

*Our staffis at your disposal for information about the presence of substances or products causing allergies or
intolerance to food. Dishes with numeral designati on at the end have a list of allergens at the end of the menu*

»,DEKLO d.o.0.“ - za trgovinu i ugostiteljstvo, Put oca Ante Gabrica 3, 21218 Seget donji, OIB: 10496925973

Restoran ,Sv. Dominik®, Bl. Augustina KaZotiéa 1, 21220 Trog



