NICO’S

Thrste the mwoment
WBar- & Bistro-

MENU

PROADRIA d.o.o.
Za Rokom 2, 20 000 Dubrovnik
OIB: 55828087505



HLADNA PREDJELA
COLD APPETIZERS

Tatarski biftek - przeni krumpiriéi - naranca - yuzu majoneza - tostirana

domacda focaccia

22,-

Beef tartar - french fries- orange - yuzu mayonnaise - toasted homemade focaccia

1459

Ceviche od gofa - gel od nara - kukuruz

Amberjack ceviche - pomegranate gel - corn
56

Carpaccio od jelena - rikola - cimichurri umak - hrskavi kukuruz

Vanison carpaccio - rocket leaf - chimichurri - crunchy corn
123467

Marinirana sipa - humus - tuile od crnila sipe - ocat od tresnje

Marinated cuttlefish - hummus - cuttlefish ink tuile - cherry vinegar
125

Vegetarijanska ,hladetina” - humus - hrskavi kelj

Vegetarian ,aspic” - hummus - crunchy kale
2467910

Prsut
Prosciutto

Izbor sireva

Cheese selection
23

Cezar salata

The Caesar salad
1245

19,

20,-

18,-

14.-

16,-

15.-

16,-

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS 5MORSKI PLODOVI/SEAFOOD

6 SOJA/SOYA 7 SEZAM /SESAME 8 KIKIRIKI 9 GORUSICA/ MUSTARD 10 CELER/ CELERY



TOPLA PREDJELA
HOT APPETIZERS

Crni rizoto od sipe - marinirana sipa - wasabi - jabuka - hrskavi kelj
Cuttlefish risotto - marinated cuttlefish - wasabi - apple - crunchy kale
1245

Domacdi njoki - trgana patka - crni tartuf - pacji jus
Homemade gnocchi - pulled duck - black truffle - duck jus
124

Strukli Vol. 2
'Strukli' Vol. 2
124

Domace tagliatelle s kozicama a la buzara

Homemade tagliatelle with prawns a la buzara
1245

RiZoto s kestenom - peceni ¢esnjak - puzevi - crni tartuf
Chestnut risotto - baked garlic - snails - black truffle
2

Domadi ravioli punjeni bu¢om - krema od kozjeg sira -
tostirane sjemenke buce

Homemade ravioli with squash - goat cheese creme - toasted squash seeds
1234

Ragu alla Bolognese - domade pappardelle

Ragu alla Bolognese -homemade pappardelle
124

JUHA
SOUP

Consommé od govedeg repa - pralina

Oxtail consommé soup - praline - homemade noodles
12410

Sezonska krem juha

Seasonal cream soup
2

19,-

18,-

12,-

19,-

18,-

17,-

17.-

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS 5MORSKI PLODOVI/SEAFOOD

6 SOJA/SOYA 7 SEZAM /SESAME 8 KIKIRIKI 9 GORUSICA/ MUSTARD 10 CELER/ CELERY



GLAVNA JELA
MAIN COURSES

Posirani file bijele ribe - brokula - mandarina - beurre blanc umak
Poached white fish fillet - broccoli - tangerine - beurre blanc sauce

125

Obrazi crne slavonske svinje - krema od cicoke - hrskavi kukuruz -
przena svinjska kozZa - demi glace umak

Black Slavonian pig cheeks - jerusalem artichoke creme - crunchy corn -
chicharrén - demi glace sauce

2

Kare od jelena - krema od crvenog kupusa - glazirani kesten - umak od

borovnica

Venison fillet - red cabbage cream - glazed chestnut - blueberry sauce

1267

FISH

File bijele ribe s rostilja
Grilled white fish fillet

5

STEAK

Teledi french rack
Veal french rack

Striploin New York
(Black Angus Premium)

Iberico Pork Chop

Picanha a la Nico's

porc.

porc.

porc.

porc.

porc.

28,-

24,

25,-

26,-

29,-

24.-

20,-

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS 5MORSKI PLODOVI/SEAFOOD

6 SOJA/SOYA 7 SEZAM /SESAME 8 KIKIRIKI 9 GORUSICA/ MUSTARD 10 CELER/ CELERY



PRILOZI
SIDE DISHES

Peceno mini povrce
Grilled vegetables

Przeni krumpirici
Fried potatoes

Zapeceni grah
Baked beans
12

Zeleni sauté s Dolca

Green sauté
2

Peceni kiseli kupus - kimchi marinada

Baked sauerkraut - kimchi marinade
678

Basmati riza - sezam

Basmati rice - sesame
7

Pimientos de padrén s grilla
Grilled pimientos de padrén

Domaci pomfrit
Homemade french fries

SALATE
SALADS

Izbor svjezih salata
Fresh salads selection

DESERTI
DESSERTS

Desert

€
porc. 7,
porc. 5,-
porc. 5,-
porc. 6,
porc. S5,-
porc. 4,-
porc. 5,-
porc. 6,

€
porc. 6,-

€
porc. 6,-

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS 5MORSKI PLODOVI/SEAFOOD
6 SOJA/SOYA 7 SEZAM /SESAME 8 KIKIRIKI 9 GORUSICA/ MUSTARD 10 CELER/ CELERY



U sve cijene je uklju¢en PDV.
Couvert se naplacuje 2,00 € po osobi.
Ne to¢imo alkohol osobama mladim od 18 godina.

Prigovor moZete podnijeti na e-mail adresu: nicos@nicos.hr

VAT is included in price.
Couvert is charged 2,00 € per person.

We do not serve alcohol to people under 18 years of age. You can submit a complaint to the e-mail
address: nicos@nicos.hr

Mogucénost placanja:

We accept:

D VISA

asterCard

Dyiners Club

INTERNATIONAL

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS 5MORSKI PLODOVI/SEAFOOD
6 SOJA/SOYA 7 SEZAM / SESAME 8 KIKIRIKI 9 GORUSICA / MUSTARD 10 CELER/ CELERY



