
 

A la carte    MENU 
 

Our meadows and hills are a riot of wild asparagus,mountain spinach,arugula 

(rocket),fennel,lavander,sage and wild thyme. 

Truffles sprout mysteriously in our forests and our coastal waters teem with fish,and I`d defy 

anyone to consider our salty sheep`s cheese,sweet cured hams and freshly baked breads as 

anything less than a feast. 

I believe Istria will challenge France and Italy for the crown of Europe`s best cuisine and I 

dream of that day. 

Even famous tv chef Anthony Bourdain agreed in his ''No reservations'' albeit with somewhat 

more enthusiastic profanity. 

 

It`s just your luck we haven`t told the world yet. 
 

 

Nenad Lukač 
Executive Chef at Restaurant Navigare 

 

For a complete hedonistic experience, we recommend to complement the selected dishes, 

with a precise selection of first class wines from our wine card. 

 
 

Berislav Bero Lukenda 
F&B Manager Restaurant Navigare 

 

  



 

Starters  
 

ISTRIAN HAM „Jelenić“ 
100 g 90,00 Kn 

  

  

ISTRIAN CHEESE 
(mixed istrian hard cheese) 
100 g 80,00 Kn 

  

  

BEEF STEAK CARPACCIO 
(rucola, parmesan slices, cream of  
„Aceto Balsamico“) 95,00 Kn 

  

  

BEEF TARTAR „NAVIGARE“  
prepared at your table 
300 g 285,00 Kn 

  

  

OCTOPUS SALAD  90,00 Kn 

  

  

OCTOPUS SALAD WITH TRUFFLES 100,00 Kn 

  

  

RAW SCAMPI „CITTANOVA“ 
330 g 250,00 Kn 

  

  

ADRIATIC SEA BASS CARPACCIO 95,00 Kn 

  

  

SEA PLATE  „NAVIGARE“ (octopus salad, 
calamari salad, shrimp salad, marinated 
anchovies, salted anchovies, cod) 100,00 Kn 

  

  

SCALLOPS  grilled/gratined 
1 piece 45,00 Kn  

  

 

 

 

 

 

 

 

 

 



 

Soups  
 

BEEF  SOUP   
with homemade pasta 35,00 Kn 

  

  

MEDITERRANEAN TOMATO SOUP 45,00 Kn 

  

  

SAILOR FISH SOUP   
with shrimps, mussels and Adriatic fish 55,00Kn 

  

  

CREAM SOUP „NAVIGARE“  
with Adriatic shrimps 65,00 Kn 

  

 
 

Risotti & Pasta  
 

RISOTTO WITH ADRIATIC SHRIMPS AND 
ASPARAGUS 125,00 Kn 

  

  

ISTRIAN RISOTTO   
with asparagus, Istrian ham and truffles 100,00 Kn 

  

  

„TAGLIATELLE“ WITH ADRIATIC TUNA 
FISH AND ISTRIAN TRUFFLES 125,00 Kn 

  

  

FRESH „BAVETTE“ WITH ADRIATIC 
SCAMPI AND ZUCCHINI 125,00 Kn 

  

FRESH „BAVETTE“ WITH MUSSELS (venus 
clams, clams, mussels, black mussels) 125,00 Kn 

  

  

HOMEMADE „FUŽI“  WITH TRUFFLES 95,00 Kn 

  

  

HOMEMADE„PLJUKANCI“ WITH ISTRIAN 
HAM AND MUSHROOMS 95,00 Kn 

 



 

Meat dishes 

 

BEEFSTEAK  
(served with grilled vegetables) 
300 g 195,00 Kn 

  

BEEFSTEAK WITH TRUFFLES   
(served with homemade pasta) 
300 g 205,00 Kn 

  

BEEFSTEAK IN GREEN PEPPER 
(served with rice on butter) 
300 g 205,00 Kn 

  

BEEFSTEAK  TAGLIATA  
(rucola, parmesan slices, cream of  
„Aceto Balsamico“) 
200 g 175,00 Kn 

  

RUMPSTEAK 
(served with grilled vegetables) 
300 g 165,00 Kn 

  

BEEF BURGER „NAVIGARE“ 
(served with feta cheese and grilled vegetables) 
300 g 125,00 Kn 

  

BEEF CHOPS 
(served with grilled vegetables) 
400 g 150,00 Kn 

  

TURKEY STEAK  
(served with grilled vegetables) 
200 g 125,00 Kn 

  

MEAT PLATE „NAUTICA“ 
(served with vegetables and rustic baked 
potatoes) 
800 g 250,00 Kn 

  

LAMB UNDER THE BAKING HOOD WITH 
POTATOES - 1 kg 420,00 Kn 

  

LAMB UNDER THE BAKING HOOD WITH 
SALAD - portion, 350 g 170,00 Kn 

  

VEAL UNDER THE BAKING HOOD WITH 
POTATOES - 1 kg 375,00 Kn 

  

VEAL UNDER THE BAKING HOOD WITH 
SALAD - portion, 350 g 150,00 Kn 



 

 

Fish dishes 
 

GRILLED ADRIATIC FISH 
(served with swiss chard and potatoes)  
1 kg 475,00 Kn 

  

ADRIATIC FISH AL FORNO (oven) 
(served with vegetables and baked potatoes) 
1 kg 475,00 Kn 

  

ADRIATIC FISH IN SALT 
(served with swiss chard and potatoes) 
1 kg 475,00 Kn 

  

ADRIATIC GRILLED SCAMPI 
(served with white rice on butter) 
Portion 250,00 Kn 

  

ADRIATIC SCAMPI IN BUZZARA STYLE 
Portion 275,00 Kn 

  

BUZZARA „NAUTICA“ alla Chef with Adriatic 
scampi and mussels 195,00 Kn 

  

ADRIATIC SQUIDS (grilled/fried) 
(served with swiss chard and potatoes) 
330 g 110,00 Kn 

  

FISH PLATE for two persons 
(sea bream, sea bass, squids, mussels – served 
with swiss chard and potatoes) 375,00 Kn 

  

LOBSTER/HUMMER IN BUZZARA STYLE  

(served with pasta) 
1 kg 750,00 Kn 

  

 

  



 

Side dishes  
 

DALMATIAN GARNISHING  (swiss chard 
and boiled potatoes) 35,00 Kn 

  

  

GRILLED VEGETABLES 45,00 Kn 

  

  

POMMES FRITES 35,00Kn 

  

  

POTATOES 
rustic baked, stewed, dalmatian style 35,00 Kn 

  

 

 

Children's Menu  
 

SPAGHETTI  
with tomatoes and basil 50,00 Kn 

  

  

GNOCCHI with 4 cheese sauce 50,00 Kn 

  

  

CHICKEN FILLET  
with potatoes 50,00Kn 

  

  

SPAGHETTI  BOLOGNESE 50,00 Kn 

  

  

FISH FILLET 
with swiss chard and potatoes 75,00 Kn 

 

 



 

Salads  
 

MIXED SALAD 35,00 Kn 

  

  

MIXED LEAF SALAD 35,00 Kn 

  

  

CAPRESE SALAD ala Chef  
with mozzarella, tomatoes and basil 90,00Kn 

  

  

TUNA SALAD 90,00 Kn 

  

  

„CAESAR“ SALAD 90,00 Kn 

  

  

GREEK SALAD 90,00 Kn 

  

 

 

 

Desserts  
 

CHOCOLATE FANTASY „NAUTICA“ 45,00 Kn 

  

  

„PANNA COTTA“ WITH FOREST FRUITS 
ALLA CHEF 45,00 Kn 

  

  

„SOUFFLÉ“ WITH WHITE CHOCOLATE 45,00Kn 

  

  

CHEESE CAKE 45,00 Kn 

  

 


