NICO’S

Tnste the rmoment
WBar- & Bistro-

MENU

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



HLADNA PREDJELA
COLD APPETIZERS

Tatarski biftek - maslac - tostirana foccacia

Beef tartar - butter - toasted foccacia
12456

Carpaccio od bakalara - krema od marakuje - list kapara - ¢ips od kelja

Cod fish carpaccio - passion fruit cream - caper leaf - kale chips
245

Torchon od guscje jetre - ukiseljena kruska - kandirana naranca -
brioche - tostirani ljesnjak
Foie gras torchon - pickled pear - candied orange - brioche -

toasted hazelnut
1234

Prsut San Daniele - izbor sireva

San Daniele prosciutto - cheese selection
23

JUHA
SOUP

Bistra juha od fazana

Pheasant soup
14

Sezonska krem juha

Seasonal cream soup
126

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS
5 MORSKI PLODOVI/ SEAFOOD 6 SOJA/SOYA 7 SEZAM/SESAME

22,

19,-

25,-

24,



TOPLA PREDJELA
HOT APPETIZERS

RiZoto od obraza crne slavonske svinje - sjemenke buce -
lardo - jus

Risotto with black slavonian pig cheeks - pumpkin seeds - lardo - jus

24

Marinirana sipa - krema od cvjetace - beurre blanc - ponzu

Marinated cuttlefish - cauliflower cream - beurre blanc - ponzu
245

Domace tagliatelle s kozicama - umak od kozica -
hrskava pileéa koZica

Homemade prawns tagliatelle - prawn sauce - crispy chicken skin

12456

Grdobina - domadi mini njoki - wasabi velouté

Monkfish - homemade mini gnocchi - wasabi velouté
1245

Strukli Vol. 2
'Strukli' Vol. 2
124

Kroket od fazana - kelj - cherry rajcica - hollandaise umak

Pheasant croquette - kale - cherry tomato - hollandaise sauce
12

Domace tagliatelle s biftekom

Homemade tagliatelle with beef steak
124

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS
5 MORSKI PLODOVI/ SEAFOOD 6 SOJA/SOYA 7 SEZAM/SESAME

19,-

16,-

22,

14,-

11,-

22,-

22,



GLAVNA JELA
MAIN COURSES

File bijele ribe - pire od krumpira sa smedim maslacem -
krema od blitve

White fish fillet - potato purée with brown butter - swiss chard cream

25

Obrazi crne slavonske svinje - varijacije celera - chimichurri umak

Black slavonian pig cheeks - celery variations - chimichurri sauce
2

File bakalara - pak choi - mini mrkva

Cod fish fillet - pak choi - mini carrot
25

Padji konfit - krema od crvenog kupusa - mladi krumpir - jus
Duck confit - red cabbage cream - potato - jus

14
STEAK

Junedifile porc.
Tenderloin

Dry age ribeye porc.
Vrat crne slavonske svinje porc.

Black slavonian pig

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS
5 MORSKI PLODOVI/ SEAFOOD 6 SOJA/SOYA 7 SEZAM/SESAME

26,

24,

26,

22,-

29,-

26,-

23,-



PRILOZI
SIDE DISHES

Przeni krumpirici
Fried potatoes

Pire od krumpira sa smedim maslacem

Potato purée with brown butter
2

Mladi krumpir s lardom
Potato with lardo

Pak choi chimichurri

Steak od celera
Celery steak

Wok povrée

Wok vegetables
67

SALATE
SALADS

Izbor svjezih salata
Fresh salads selection

DESERTI
DESSERTS

Tiramisu
Baskijski cheesecake

Cokolada - malina
Chocolate - raspberry

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS
5 MORSKI PLODOVI/ SEAFOOD 6 SOJA/SOYA 7 SEZAM/SESAME

porc.

porc.

porc.

porc.

porc.

porc.

porc.

porc.

porc.

porc.



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:

AMERICAN @
EXPRESS Dyiners Club
INTERNATIONAL

asterCard

1 GLUTEN 2 LAKTOZA/LACTOSE 3 ORASASTIPLODOVI/NUTS 4JAJA/EGGS
5 MORSKI PLODOVI/ SEAFOOD 6 SOJA/SOYA 7 SEZAM/SESAME



