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FOOD MENU

’

CIGALE JE HRVATSKA RIBLJA KONOBA,
GDJE SU NASI RIBARI | OSTALI LOKALNI
PROIZVODPAGI POSVEGENI ZAJEDNIGKOM

' CILJU SLUZENJA UVIJEK NAJSVJEZIJIH
SASTOJAKA NA TRZISTU.

SVA JELA
MOGU SE DIJELITI
ALL DISHES
CAN BE SERVED
FAMILY-STYLE AND
SHARED.

CIGALE IS A CROATIAN SEAFOOD TAVERN,
WHERE OUR FISHERMENFAND OTHER LOCAL-
PRODUCERS ARE COMMITTED TO A COMMON
GOAL TO ALWAYS HAVE THE BEST POSSIBLE
INGREDIENTS ON THE MARKET.

EUR / HRK

"PRVI PJAT / FIRST DISH

7

HLADNA PREDJELA, JUHE I TOPLA PREDJELA / COLD APPETIZERS, SOUPS AND WARM APPETIZERS

SEAFOOD TOWER ZA DVOJE
- SEAFOOD TOWER FOR TWO

lzbor svjezih morskih plodova i priloga
Selection of the freshest seafood ahd side dishes

75,00 / 565,09

TARTAR OD JADRANSKE TUNE
ADRIATIC TUNA TARTARE :
Limun, kapari, Tabasco, maslinovo ulje, cesnjak

Lemon, capers, Tak;}asco, olive oil, garlic

18,00 / 135,62

‘"TARTAR OD BIJELE RIBE
WHITE FISH TARTARE

Gel od limuna, perle od bijelog aceta balsamica, bilje
-Lemon gel, white balsamic pearls,-herbs

e 518,00 4 135,62

SALATA OD JADRANSKE HOBOTNICE
ADRIATIC OCTOPUS SALAD
Rajgica, slanutak, masline, kapari, limun,
Cresko maslinovo ulje
Tomatoes, chickpeas, olives, capers, lemaon, Cres olive oil

20,00 / 150,69

CIGALE BOGATA RIBLJA JUHA
CIGALE HEARTY FISH SOUP
Prer‘najednoj od najstarijih receptura i nas specijalitet
Our speciality prepared according to an old recipe

..8,00 / 60,28

PLJUKANCI ZA DVOJE
PLJUKANCI PASTA FOR TWO

Dvogodisnji sir, crni istarski tartufi
Two-year aged cheese, black Istrian truffles

35,00 / 263,71

- KRAK HOBOTNICE e
OCTOPUS TENTACLE
Mozzarella fior di latte, cherry rajcice,
zacinsko bilje, rucola, pesto Genovese
Mozzarella fior di latte, cherry tomatoes, herbs,
rocket salad, Genovese pesto

22,00 / 165,76

CRNI RIZOTO OD SIPE
BLACK CUTTLEFISH RISOTTO
20,00/ 150,69

DRUGI PJAT / SECOND DISH

GLAVNA JELA / MAIN COURSES

CIGALE BUZARA S TJESTENINOM ZA DVOJE
CIGALE BUZARA STEW WITH PASTA FOR TWO

Hrvatski nacin pripreme morske hrane
Seafood prepared in the traditional Croatian way

48,00 / 361.66

JADRANSKE LIGNJE PO IZBORU -

ADRIATIC SQUID PREPARED AS DESIRED

Zar [ frigane
Grilled / fried

28,00 / 210,97

FILE ROMBA U BIJELOM VINU
FLOUNDER FILLET IN WHITE WINE

Kapari, masline, ajoli krumpir, sezonsko povrce
Capers, olives, potatoes with aioli, seasonal vegetables

34,00 / 256,17

STEAK OD BRANCINA
5 SEA BASS STEAK

Crna leca, skoljke, rajc¢ica, umak od rakova, mladice bilja
Black lentils, shellfish, tomatoes, crab sauce, plant shoots

36,00 / 271,24

BRUDET CIGALE ZA DVOJE
CIGALE BRUDET STEW FOR TWO
48,00 / 361,66

ULOV DANA
CATCH OF THE DAY *

Zar, legada, ln—fgrné, u soli
Grilled, boiled, oven-baked, in salt crust

85,00 / 640,43

SKAMPI
SCAMPI
Buzara, sifovi, zar, kuhani

Buzara-style, raw, grilled or steamed

105,00 / 791,12

JASTOG / HLAP : »
LOBSTER ;

Buzara, zar, kuhani
Buzara-style; grilled or steamed

125,00 / 941,81

PRILOZI
SIDE DISHES
Blitva na dalmatinski / salata od krumpira | rukole / povrée
sa zara/ aromatizirana palenta / broskva s maslinovim uljem
Swiss chard prepared Dalmatian=style / potato and rocket
salad/ grilled vegetables { rutabaga with olive oil

5,50 / 41,44

SALATE / SALADS

4,70 / 35,41
- KRUH / BREAD %
; 2,80. 7 21,10,
TRECI PJAT / THIRD DISH
g DESERTI / DESSERTS A 3 74

TOPLA STRUDLA SA SLADOLEDOM
.~ OD VANILIJE ZA DVOJE ;
WARM STRUDEL WITH VANILLA
ICE CREAM FOR TWO
14,00/ 105,48

SEMIFREDDO OD BADEMA S KARAMELOM
ALMOND SEMIFREDDO WITH CARAMEL
8,00 /. 60,28

/

SERVICE CHARGE

Sve cijenespodlijezu naknadi 2a uslugu od 5%
Alkprices aré subject to a® % service charge

Sve cijene.izrazene su u kunama (HRK) i eurima (EUR) s urag¢unatim
PDV-om. Cijene izrazene u eurima préracunate su primjenom fiksnog
tecaja konverzije (1,00 EUR = 753450 HRK) u skladu s pravilima za
preradunavanje i zaokruzivanje iz Zakona o uvodenju eura kao sluzbene
valute u Republici Hrvatskoj (NN br. 57/22, 88/22):
All prices are stated in Croatian kuna (HRK) and euro (EUR), including

VAT. The prices stated in euro havedseen cogverted on the basis of a 5
fixed exchange rate (EUR 1.00 = HRK 7.53450), in line with the rules for -
conversion and rounding set out in the Act on the Introduction of the Euro
asthe Official Currency in the Republic of Croatia (Official Gazette 57/22
and 88/22).

/ &

LOSINJSKA ROZATA S VOCEM
TRADITIONAL LOSINJ CUSTARD PUDDING
WITH FRUITS
8,00 / 60,28 ; : 2

TIRAMISU
8,00 / 60,28

oy

Sukladno Zakonu o zastiti potrosaca, gosti pisane pr\govore mogu
podnijeti putem pisane evidencije koja se nalazi na togioniku ili putem
poste naadresu Losinj Hotelsé Villas, Quality manager, DraZical, 51650
Mali Losinj ili nae-mail adresu:

quality@losinj-hotels.com

According to the Consumer Protection Law guests can submit written
complaintsby writing them in the complaint book kept at the bar or
sending them by post to the address Losinj Hotels & Villas, Quality
manager, Drazica 1, 51550 Mali Losinj or tothe following e-mail address:

quality@losinj- hoteg com

ZAINFORMACIJE O PRISUTNOSTI TVARI ILIPROIZVODA KOJI
UZROKUJU ALERGIJE ILINETOLERANCIJE U HRANIKQJU
KONZUMIRATE, SLOBODNO-SE OBRATITE NASEM OSOBLJU KOJE
CE VAM RADO POMOCI ;

PLEASE FEEL FREE TO ASK OUR STAFF FOR INFORMATION ON
THE PRESENCE OF SUBSTANCES OD INGREDIENTS AND FOOD
INTOLERANCE

o

PER MAGGIORi INFORMAZIONIRIGUARDO ALLA PRESENZA
DO SOSTANZE O INGREDIENTI CHE POTREBBERO PROVOCARE
ALLERGIE O INTOLLERANZE NEI CIBIRIVOLGETEVI AL NOSTRO
PERSONALE, IL QUALEVIAIUTERA VOLENTIERY

FUR INFORMATIONEN UBER DAS VORHANDENSEIN VON STOFEEN
ODER PRODUKTEN DIE ALLERGIEN ODER

HVALA LIJEPA - DANKE SCHON - GRAZIE - THANK You
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