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 - Zumanjak - komorac i jabuka - tostirana

domacda focaccia

22,-

Beef tartar - french fries - egg yolk - fennel and apple - toasted homemade focaccia

1459

Tartar od gofa - krastavac - sezam - espuma od brokule

Amberjack tartar - cucumber - sesame - broccoli espuma
156

Humus - babaganoush - muhammara - tostirani brioche

Hummus - babaganoush - muhammara - brioche
123467

Losos pastrva - mladenica - jagode - barrique jabucni ocat

Salmon trout - buttermilk - strawberries - barrique apple vinegar
125

Carpaccio od juneéeg jezika - ¢ili bob - chimichurri - borovnice

Beef tongue carpaccio - chilli fava beans - chimichurri - blueberries
246910

Prsut
Prosciutto

Izbor sireva

Cheese selection
23

Cezar salata

The Caesar salad
1245

Panzanella s mini sipicama - maslac od grejpa

Baby cuttlefish panzanella - grapefruit butter
1245

19,

16,-

19,

15.-

16,-

15.-

16,-

18,-

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

Hrskava hobotnica - teksture cvjetace

Crunchy octopus - cauliflower textures
12456

RiZoto sa Skampima - mascarpone - maline - agrumi

Scampi risotto - mascarpone - raspberries - citrus
12356

RiZoto sa Safranom - teleéa koljenica - vinaigrette
Saffron risotto - veal shank - vinaigrette

1236
Strukli Vol. 2
'Strukli' Vol. 2
124

Domacdi agnolotti punjeni ricottom - ragu od lisi¢arki - dashi - ljesnjak

Homemade agnolotti filled with ricotta - chantarelles ragout - dashi - hazelnut

123456

Pljukanci s boskarinom - crni tartuf

'Pljukanci' pasta with istrian cattle meat - black truffle
12410

Pappardelle Nico's - wagyu A5 - demi-glace - vlasac

Pappardelle Nico's - wagyu A5 - demi-glace - chives
124610

Domacde tagliatelle sa skampima - bisque - majoneza od crnog ¢esnjaka

Homemade tagliatelle with scampi - bisque - black garlic mayo
124510

JUHA
SOUP

Gazpacho - rep skampa
Gazpacho - scampi tail
15

Goveda juha

Beef soup
2

Krem juha od boba i graska - menta

Creamy fava beans and peas soup - mint
12

23,-

25,-

24,

12,-

16,-

19,

27 .-

24 -

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

RIBA / FISH

Bouillabaisse

White fish fillet - grilled or poached

MESO / MEAT

Teledi french rack
Veal french rack

Striploin New York
(Black Angus Premium)

Iberico Pork Chop
Tomahawk
T-Bone

Wagyu A5

Sporo kuhani obraz crne slavonske svinje
Slowly cooked black slavonian pig cheeks

PRILOZI
SIDE DISHES

Peceno mini povrée
Grilled vegetables

Przeni mladi krumpir
Fried potatoes

Blitva s krumpirom

Swiss chard and potatoes
2

porc.

porc.

porc.

porc.

porc.
100g
100g
100g

porc.

porc.

porc.

porc.

28,-

25,-

26,-

29,-

24,
13-
10,-
27,

19,

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



Povrtni sauté s Dolca porc. 6,-

Vegetables sauté
2

Tart tatin s ljutikom porc. 7,
Shallots tart

12

Basmati riza - sezam porc. 5,-

Basmati rice - sesame
7

Pimientos de padrén s grilla porc. 6,

Grilled pimientos de padrén
7

Domaci pomfrit porc. 6,-
Homemade french fries

Ragu od boba i graska porc. 7,
Fava beans and peas ragout

234

Espuma od brokule i poriluka porc. 7,
Broccoli and potato espuma

1234

SALATE €
SALADS

Izbor svjezih salata porc. 6,

Fresh salads selection
3

Salata od krastavaca s vrhnjem porc. 6,
Cucumber salad with sour cream

23

DESERTI €
DESSERTS

Desert 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:

@ DilQlub V’SA

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



