
VAT is calculated in the prices.

COFFEE

Espresso*
Macchiato*
Cappuccino*
Nescafe Frappe
    - frappe vanilla
    - frappe chocolate
Latte Coffee*
Correto Amaretto* Correto
Sambuca* Correto
Limoncello*

TEA

Tea
Blue Chai Tea Latte

SOFT DRINKS

Coca Cola
Coca Cola Zero
Fanta
Schweppes Bitter Lemon
Juice - Apple
Juice - Orange
Juice - Pineapple
Jana Ice tea Peach 
Sensation Limeta Kiwano 
Thomas Henry
    - tonic water
    - pink grapefruit
    - Ginger ale
1724 Seventeen Tonic water 
Fentimans Rose limonade
Fresh squeezed Orange Juice
Fresh squeezed Lemon Juice
Fresh squeezed Mix

WATER

Jana (still)
Jana (still)
Jamnica(sparkling )
Jamnica (sparkling)
San Pelegrino (sparkling)
San Pelegrino (sparkling)
Lavander water
Elder ower water

250ml
250ml
250ml
250ml
250ml
250ml
250ml
250ml
250ml

200ml
200ml
200ml
200ml
200ml
200ml
200ml
200ml

330ml
750ml
250ml
1L
250ml
750ml
250ml
250ml

2.4 €
3 €

3.1 €
4 €
4 €
4 €
3 €

5.3 €
5.3 €
5.3 €

4 €
5.3 €

3.3 €
3.3 €
3.3 €
3.3 €
3.3 €
3.3 €
3.3 €
3.3 €
3.3 €

5.3 €
5.3 €
5.3 €
5.3 €
5.3 €
5.3 €
5.3 €
5.3 €

2.7 €
5.3 €
2.7 €
5.3 €
3.3 €
5.3 €

4 €
4 €



VAT is calculated in the prices.

SIGNATURE COCKTAILS

Smoked Boulevardier / 16 €
 (bourbon, aperol, vermouth)

Blue Negroni / 16 €
(gin infusion, vermouth, martini, elderflower liqueur)

Abeille Maison / 16 €
(cognac, liqueur, martini, fresh lemon juice, truffle infused honey)

Cucumber Sunrise / 16 €
(vodka, watermelon puree, orange juice, fresh cucumber)

Watermelon Martini  / 16 €          
(vodka, watermelon puree, lime juice)

Sparkling whiskey sour / 16 €
(irish whiskey, fresh lime juice, egg white, simple syrup, sparkling water)

Whiskey Apple pie / 16 €
(lrish whiskey, green apple juice, cinnamon syrup, fresh lemon juice, energy drink)

Violet / 16 €
(infused vodka with lavender, elderflower liqueur, violet syrup and lavender water)

Vanilla sky / 16 €
(spicy rum, vanilla syrup, fresh lime, caramelised brown sugar)

Chili Margarita / 16 €
(tequila blanco, fresh lime juice, syrup agava, chili syrup)

REFRESHING CLASSICS

Tom Collins / 12.8 €
Mojito / 12.8 €

London Mule / 15.5 € 
Moscow Mule / 15.5 €

Caribbean Mule / 15.5 €
Aperol Spritz / 12.8 €  
Hugo Spritz / 12.8€ 

Campari Spritz / 12.8 €



VAT is calculated in the prices.

SELECTION OF GIN TONICS

Hendrick’s / 16 € 
(cucumber, coriander seeds)

Bombay / 16 € 
(lavender, blue tea, star anise)

Gin Mare / 16 €
(lemon peel, orange bitters, rosemary)

Botanist / 16 €
(lime peel, floral infusion)

Monkey 47 / 16 € 
(pepper, juniper, rosemary)

Choose one of the following tonic waters: 
1724, Thomas Henry, Fentimans Rose Lemonade



VAT is calculated in the prices.

COGNACS

Courvoisier XO.
Hennessy VS.
Remy Martin VSOP

WHISKEY

Bulleit Bourbon
Bushmills
Chivas
Jameson
Johnnie Walker Black
Makers Mark Bourbon
Crown Royal
Gentleman Jack
Jack Daniel’s
Woodford Reserve
Nikka Single malt
Akashi
Glenfiddich 15y.

DOMESTIC BRANDY

Maraska Cherry
Travarica

GIN

Bombay Sapphire
Hendricks
Gin Mare
The Botanist
Monkey 47
Gordon’s Pink

TEQUILA

Jose Cuervo Silver
Jose Cuervo Gold

30ml
30ml
30ml

30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml

30ml
30ml

30ml
30ml
30ml
30ml
30ml
30ml

30ml
30ml

14 €
10.7 €
10.7 €

8.7 €
8.7 €
8.7 €
8.7 €
8.7 €
8.7 €
8.7 €
8.7 €
8.7 €
8.7  €

10€
8.7 €

11.3 €

7.3 €
7.3 €

6.7 €
8 €
8 €
8 €
8 €

6.7 €

5.3 €
5.3 €



VAT is calculated in the prices.

VODKA

Absolut
Absolut Raspberry
Belvedere
Grey Goose

RUM

Bacardi Bianca
Captain Morgan Spiced
Captain Morgan Black
Malibu Rum
Pitu Cachaca
Stroh 80

LIQUEURS

Amaro Ramazzotti
Ramazzotti Rosato
Aperol
Baileys
Jagermeister
Amaretto Di Saronno
Grand Marnier
Kahlua
Limoncello
Sambuca
Sothern Comfort
Maraska Sour Cherry
Badel Pelinkovac
Badel Honey
Campari
St. Germain
Cointreau

BEER

Karlovacko
Ozujsko
Corona

CIDER

Somersby Apple Cider
Somersby Pear Cider

ENERGY DRINKS

Red Bull

30ml
30ml
30ml
30ml

30ml
30ml
30ml
30ml
30ml
30mk

30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml
30ml

500ml
500ml
350ml

330ml
330ml

250ml

6.7 €
6.7 €
6.7 €

8 €

5.3 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €

6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €
6.7 €

4 €
4 €

5.3 €

4.7 €
4.7 €

6 €



VAT is calculated in the prices.

BREAKFAST COCKTAILS

Signature Bloody Mary - 16 € 
Bellini - 12.8 €

Rossini - 12.8 €
Mimosa - 12.8 €

SMOOTHIES

Banana Pineapple - 5.3 €
Mixed Forest Fruits - 5.3 €



VAT is calculated in the prices.

RED WINES

Laguna Festigia Merlot 		  0.75l  
Korlat - Syrah 			   0.75l         
Krauthaker - Pinot Crni 		  0.75l
Garlic - Pinot Crni 		  0.75l 
Grgic - Plavac Mali 		  0.75l 
Korlat - Merlot 			   0.75l

WHITE WINES

Cimarosa Sauvignon Blanc 	 0.75l 
Kozlovic - Valle 			   0.75l
Cara - Pošip 			   0.75l
Kozlovic - Malvazija 		  0.75l

ROSE WINES

Galic Rose 			   0.75l

CHAMPAGNE

Moet Chandon Brut 		  0.75l
Moet Chandon Rose 		  0.75l
Ruinart Brut 			   0.75l 
Veuve Clicquot Brut 		  0.75l  
Taittinger Brut 			   0.75l

SPARKLING

Prosecco Martini 		  0.75l
Prosecco Bottega Rose Gold 	 0.75l 

GLASS OF WINE

Cimarosa Sauvignon Blanc 	 0.187l
Laguna Festigia Merlot 		  0.187l

46.7 €  
46.7 €         
50.7 €
50.7 € 
86.7 €
46.7 €

26.7 € 
50.7 €

64 €
60 €

40 €

160 €
168 €

146.7 € 
146.7 €  
146.7 €

53.3 €
73.5 €

5.3 €
8.63 €



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

SCRAMBLED EGGS BY CHOICE - 16 €

COUVERT BREAKFAST - 13.3 €
(butter, croissant, honey, jam, Juice, bread*, coffee)

BREAKFAST IN POOL - 49.3 €
(bread*, butter, fresh salad, fruits, honey, jam, croissant, juice, coffee)

Couvert:
By choice:

- boiled eggs
- sunny side up eggs

- scrambled eggs by choice
- omelette



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

APPETIZERS

Triple surprise combination fish and meat - 53.3 €

Steak tartare (100gr.) - 20 €

Prosciutto board - 20 € 

Cheese board - 20 €

Marinated seafood board - 26,7 €

Beef carpaccio with goat cheese infused with truffle olive oil and arugula (8O0gr.) - 24 €

MIX BRUSCHETTA* - 24 €

Bruschetta with goat cheese and prosciutto 
Bruschetta with fresh tomatoes and basil

SALADS

Shrimp salad with mango - 16 € 
Seafood Caesar salad - 26.7 €
Salad with duck breast - 16 € 

Salad with octopus - 20 €

SOUPS

Celery Soup with goat cheese, herbs, anchovies and truffle oil - 12€ 
Carrot Soup with aged Aceto Balsamico di Modena IGP - 10 €      

Gazpacho Soup - 10 €



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

RISOTTO

Risotto with saffron and pork prosciutto - 24 € 
Risotto with shrimps and truffle infused oil - 24 € 

Risotto with black cuttlefish oil - 22.7 €
Risotto with champagne and foie gras - 24 €

PASTA

Mediterranean Linguine - 22.7 €          
Spaghetti aglio olio with seafood - 24 € 

Tagliatelle with saffron and shrimps - 26 € 
Pink Gnocchi parma - 20 €



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

SEAFOOD

Smoked capesante with mayo of capesante - 24 €

Tempura shrimps with spicy mayo - 20 €

Capesante gratinate (two pieces) - 24 €

Mussles buzara Abeille with Proshek (sweet dessert wine) and dry figs - 24 €

Octopus with baby potattoes and marinated celery - 24 €

Fish of the day (fillet 150gr.) - 40 €

Seabass fillet with vegetables and fish sauce - 29.3 €

Roll common dentex with shrims - 33.3 € 

MEAT

T-Bone steak (750gr.) - 93.3 €  
(recommended for two persons)

Foie gras* with onion chutney - 24 €

Magret duck breast with orange sauce and apple mouse - 33.3 €

Beef steak tenderloin (250gr.) - 41.35€ 

Black agnus ribeye (200gr.) - 66 €

SIDE DISH

Celery purée - 10 €

Baby potatoes with herbs and butter - 10 €

Grilled vegetables with herbs, local extra virgin olive oil 
and aged Aceto Balsamico di Modena IGP - 10 €

Spinach with garlic and herbs - 10 €



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

VEGETARIAN

Lentil tartare - 13.5 €

Couscous with herbs - 10.7 € 

Salad with red beans - 10.7 €

Salad with lime and ginger dressing - 10.7 €              

Roasted eggplant with heros and cherry tomatoes - 12€



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

DESSERT

Panna cotta with lime and lavander cavier - 10 € 
Mousse with apple - 10 €

Lemon Tart -12 €
Poached pear with red wine - 12€



VAT is calculated in the prices.

The contents of the menuare changeable  
depending on the choice of the chef and  
the daily fresh ingredients

BE YOUR OWN CHEF ON THE PATIO OF YOUR POOLSIDE! 

OFYR MENU 

PACKAGE FOR TWO PERSONS - 307 €       

Shrimp skewers

Beefsteak skewers

Vegetable skewers

OFYR DAY

Fish of the day (1kg.) - 91 € 

Shrimps (1kg.) - 100 €

Meat choice (a la carte)


