
   
 

 

CARPACCI 
 CARPACCIO DELLA CASA  

 Thinly sliced beefsteak, arugula, Grana Padano cheese, olive oil, capers 

 CARPACCIO BUFALA  

 Thinly sliced beefsteak, arugula, buffalo mozzarella, capers, olive oil 

 CARPACCIO DI TONNO 

 Thinly sliced tuna, arugula , soya sauce, sesame oil 

 CARPACCIO DI SALMONE 

 Marinated salmon, balsamic vinegar reduction,  

 balsamic vinegar caviar, arugola, olive oil 

 CARPACCIO DI PESCESPADA AFFUMICATO 

 Thinly sliced smoked swordfish, arugula, orange,  

 orange and olive oil dressing   

 CARPACCIO DI ZUCCHINE 

 Zucchini, fresh carrot, pieces of Gorgonzola cheese, arugula, olive oil 

  

APPETIZERS 

 BRUSCHETTA ALLA ROMANA 

 Cherry tomato, toasted bread, garlic, olive oil, fresh basil 

 VITELLO TONNATO 

 Sliced veal, tuna sauce, capers, arugula 

 BURRATA MOZZARELLA (for two persons) 

 Buratta mozzarella,Tomato, fresh basil, olive oil 

 CAPRESE CON MOZZARELLA DI BUFALA 

 Tomato, fresh basil, buffalo mozzarella, olive oil  

  

  

  

  

  



 

 

PROSCIUTTO SAN DANIELE  

 Prosciutto ham San Daniele, olives, pickled shallots 

 ANTIPASTI MISTI "CARPACCIO" 

 Prosciutto San Daniele, Mortadella Bologna, Toscana Salami,  

 Grana padano cheese, olives 

 SELEZIONE DI FORMAGGI ITALIANI (on demand) 

 

Selection of Italian cheese  

TRIS DI BRUSCHETTE FIORENTINA 

Cherry tomato,mortadela Bologna, prosciutto ham San Daniele,  

toasted bread, olive oil, fresh basil, arugula 

BISTECCA ALLA TARTARA (only for dinner)  

 Mince beefsteak, spices, toast, butter 

  
 

 

SOUPS 

 ZUPPA DEL GIORNO (Soup of the day) 

 

MINESTRONE DI VERDURE (Vegetable soup) 

ZUPPA DI CIPOLLA (Onion soup) 

  

  

SALADS 

 INSALATA “CESARE” 

 Lettuce, mayonnaise and anchovy dressing, chicken fillet, olive oil,  

 Grana Padano, toasted bread 

 INSALATA DI POLIPO 

 Octopus, tomato, spring onion, capers, olives, lemon, parsley, olive oil  

 INSALATA CALDA FREDDA CON SCAMPI 

 Shrimps, mixed leaf salads, fried champignons and peppers,  

 

olive oil, aceto balsamico 

   

 



 

INSALATA CALDA FREDDA CON PETTO DI TACCHINO 

 Turkey fillet cut in stripes, mixed leaf salads,  

 fried champignons and peppers, olive oil, aceto balsamico 

 INSALATA MISTA  

 Mixed season salad, Grana Padano cheese, olives, olive oil,  

 aceto balsamico 

 
 
PASTA 

 SPAGHETTI SAN MARZANO 

 Spaghetti, San Marzano tomato sauce, Grana Padano cheese,  

 fresh basil, olive oil 

 PASTA ALLA CAPRESE 

 Rigatoni pasta, mozzarella di bufala cheese, tomato sauce, 

 Pesto genovese sauce, Grana padano cheese, cherry tomato, basil 

 TAGLIATELLE ALL’EMILIANA 

 Tagliatelle, veal in bolognese sauce with champignon mushrooms, 

 Grana Padano cheese, olive oil 

 BUCATINI ALL’AMATRICIANA 

 Bucatini, fresh fried bacon, tomato sauce, red onion, olive oil, Pecorino 

 PENNE ALL’ARRABBIATA 

 

Penne, tomato sauce, chilli, Pecorino cheese,  olive oil,  

Grana Padano cheese, parsley 

 TAGLIATELLE CON SCAMPI  

 Tagliatelle, shrimps, olive oil, parsley 

 RAVIOLI CON RICOTTA E SPINACI (domaća izrada) 

 Ravioli filled with Ricotta cheese and spinach, tomato sauce, cream, 

 butter, Pecorino and Grana Padano cheese 

 GNOCCHI ALFREDO (home-made) 

 Gnocchi, cream, Gorgonzola cheese, Grana Padano cheese, olive oil 

  



 
RISOTTO 

 RISOTTO AGLI SKAMPI (preparation 25 mins) 

 Rice, shrimps, white wine, olive oil 

 RISOTTO VERDE (preparation 25 mins) 

 Rice, spinach, peas, arugula, zucchini, fried pine nuts 
 

  

  
 

MEAT  
 TAGLIATA DI MANZO ALLA GRIGLIA 

 Sliced beefsteak, Grana Padano cheese,arugula, pine nuts,  

 aceto balsamico, olive oil 

 BISTECCA "CANALETTO" 

 

Beefsteak, red wine sauce, Gorgonzola cheese sauce, mashed 

potatoes 

 COSTOLETTE DI VITELO ALLA MILANESE 

 Fried veal cutlets on butter, arugula, cherry tomato 

 SCALOPPINE AL LIMONE E CAPPERI 

 Veal steaks, wine, lemon and capers, wiled rice 

 SALTIMBOCCA ALLA ROMANA  

 Veal steaks with prosciutto ham in sage and white wine sauce,  

 boiled vegetables 

 FILETTO DI TACCHINO FARCITO 

 Turkey fillet filled with Mozzarella di bufala cheese, parsley,  

 Prosciutto ham, basil, grilled vegetables and roasted polenta 

 POLLO ALLA GRIGLIA 

 Chicken fillet, grilled season vegetables, potato halves 

 COSTOLETTE D’AGNELLO ALLA GRIGLIA 

 Lamb cutlets, grilled vegetables, polenta 

 BISTECCA FIORENTINA (on demand) 1kg 

  
 

  



  

 

FISH  
 PESCE FRESCO DELL’ADRIATICO  

 Fresh Adriatic fish (on demand) 1 kg 

 CALAMARI DELL'ADRIATICO 

 Adriatic squids (on demand) 1 kg 

 SALMONE ALLA GRIGLIA 

 Salmon fillet,  boiled broccoli, olive oil 

 TONNO ALLA GRIGLIA 

 Grilled tuna, arugula and warm potatoes 

 BRANZINO AL CARTOCCIO (priprema 30 min.)  

 Sea-bass fillet roasted in paper with vegetables 

 POLIPO "CARPACCIO" 

 Octopus in olive oil sauce, grilled vegetables, potato with parsley 

  

SIDE DISHES AND SALADS 

 PATATE E ARROSTO (preparation 25 mins) 

 Roasted potato 

 POLENTA 

 Palenta 

 VERDURE ALLA GRIGLIA 

 Grilled vegetables 

 INSALATA DI STAGIONE 

 Season salad 

 RUCOLA 

 arugula 

 RUCOLA CON GRANA PADANO E POMODORINI 

 arugula with Grana Padano cheese and cherry tomato  

 POMODORINI 

 Cherry tomato 
 

  



 

 

  
 

DESSERTS  

 SELEZIONE DI DOLCI DEL GIORNO 

 Daily selection of desserts 

 PANNA COTTA 

 TIRAMISU ESPRESSO 

 SEMIFREDDO  

 GELATO 

 Ice-cream (a ball) 

 SORBETTI 

 Sorbetto 

  

  

  

 Notice on filing consumer complaints is at the bar. 

 DEL POSTO D.O.O. 

 Nikole Tesle 14 

 10000 Zagreb 

 OIB 83706912258 

  

 We kindly ask the guests who have an allergic reaction to a particular   

   food  to inform thereof the restaurant staff in advance! 

 Some meals may contain allergens. For details please contact  

   the restaurant staff! 
 

  

  

  

  

  

 

  


