COLD STARTER,

Predjelo (Hrvatska)
-Stonske kamenice
Opysters from Mali Ston
-Salata od Hobotnice
Octopus Salad
-Sir iz ulja
Cheese in oil
&

Antipasti (Italy)
-Brushette di pomadoro e abassilico
Tomatoes and basil toasts
-Affumicato salmone con mascarpone
SmoRed salmon rolled with mascarpone cheese
~Prosciutto con melone
Prosciutto with melon

&
Mezzes (Middle East)
-Dolmas
Stuffed wine leaves with rice
-Humus bi tahina
Blending chick-peas with sesame paste

~Patlican ezme Rarides ile
Eggplant mousse with shrimp

&

Tapas (Spain)

“Tapa de sardinas y mejillones
Sardine pate with mussels
“Ensaladilla de aceitunas
Olive salad with anchovies
-Queso con jamon
Cheese rolled with prosciutto served chilly sauce



HOT STARTER,

Predjelo (Croatia)
-Mjesane SkoljRe na buzaru
Mixed shells Buzzara
-Kozice
Dalmatians way shrimp sote
-Zeleni grah s maslinovim uljem i ribanac sir
Green beans with olive o1l and ribanac cheese
&
Antipasti (Italy)
~Fritto misto di mare
Deep fried sea food
Suppli alla Romana
Rice balls Roman-style
~Pandorato ripieno
Mozzarella rolled with deep fried eggplant
&
Mezzes (Meddle East)
-Sigara Boregi
Deep fried file dough rolled feta cheese and parsley

~Falafel
Fritters broad bean and chick-peas

-KQﬁe
Grilled meatballs on sour cherry
&
Tapas (Spain)
~Pimientos rellenos de cangrejo y carabinero
Peppers stuffed with crab and shrimp
-Calamares al ajillo
Chile grilled calamari
“Escalibada
Grilled vegetables



SOUP

Oysters soup
Fish soup prepared with oysters from Mali Ston
&
Cream soup

With asparagus and black Truffle
&
Gazspacho
Cold tomatoes soup

RISSOTO AND PASTA

Risotto with oysters and champagne
Racﬁccﬁ?o 7isotto
Home made Ravioli stuffed w‘?tﬁ asparagus and young cheese
Istrian FuZi pasta&wz’tﬁ black Truffles



Defne Kiss

Baklava
Thin layers of pastry and nuts, freshly baked and perfected with sugar syrup
&
Chocolate Soufflé
&
Croatian Pancakes
Stuffed with vanilla cream and served with cherry sauce
&
Cheese cake
With Mascarpone cheese
&
Rozata
Traditional Dubrovnik caramel cream
&
Maraschino cup
Ice-cream served with maraschino liqueur and cherry
&
Tulumbe
Traditional Turkey cake cocked in sugar water
&
Fresh fruit
Season fresh fruit
&
Selection of cheese
Selection of Croatian cheese



MAIN COURSE

Lamb between the Pyramids
Grilled Lamb chop served with menthe pure and demi glass sauce
&
Sultans Dreams
Beefsteak rolled in_foil and backed with dry herbs and served with potatoes
&
Aya Sophia
Grilled Veal rump steak served on pesto sauce and rucola salad
&
Topkapi
Chicken breast fillet stuffed with oriental rice and young broad bean and served with
saffron sauce
&
Adriatic Frogfish
Grilled marinated Frogfish served with boiled potatoes, rucola salad and dry tomatoes
&
Paela Valencia
Prepared with rice, sea food and saffron sauce



After Dinner we have a variety of special suggestions to enjoy your evening

The famous and only Turkish Coffee

Or

Freshly brewed tea from Mint Leaves
Or
The original Nargile Shisbas water pipes with different flavors like
Apple
Strawberry
Rose
Or

AsR your waiter for our fine selection of international cigars



DEFNE

The East Mediterranean Grill Restaurant

The name for this beautiful restaurant comes from the old Greek language
when Defne was spelled Daphne.
The old Greek mythology tells us that Daphne was a beautiful young girl
and at the sometime a Nymph.
Her mother Gaa, also Rnown as mother earth, punished her daughter, as
Daphne rejected the strong feelings of God Apollon, and converted her into a
Laurel Tree.

As a reminder of the beautiful Daphne we planted Laurel trees all over the
terrace. You can find Laurel trees in most Mediterranean countries and the
leaves are used in many famous recipes.

The famous East Mediterranean coast stretches from Croatia over to Greece,
Turkey, Syria, Lebanon, Israel, Egypt, Cyprus, Malta and Sicily.

Each country has its own charm and naturally its own cuisine. We are
proud to use only the freshest and best Croatian products available to be able
to give our dishes the taste and flavor of the surrounding countries.

If you have a special wish or request please feel free to contact of us. We
will ensure that your visit on our terrace is a memorable and pleasant
experience.

As it is tradition in those countries, the feast starts with a seasonal selection

of freshly prepared Mezze and Antipasti.

Welcome to a new great gastronomic experience in
Dubrovnik.



