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Breakfast

8:00-12:00

1 | BREAKFAST

m
=

35 Almond milk colored with 100% cocoa

VEGAN GLUTEN FREE

®/*) Y CHIA PUDDING 6,00

powder, flax and chia seeds, vanilla and
Agave syrup.

éﬂ éfh CHOCO GRANOLA 7,00
&) Homemade granola made with oats and

infused with cocoa powder. Served with
yogurt and chia seeds.

NUTS  VEGETARIAN

CHOCO CROISSANT 7,00
French croissant topped with 70% cocoa
chocolate and almonds.

NUTS

éED SWEET CROISSANT 7,00
Plain French croissant sprinkled with

magic sugar dust and strawberry sauce
on the side.

VEGETARIAN

SALTY CROISSANT 12,00
One egg omelet, smoked salmon, Greek
yogurt, capers, marinated red onion
and arugula.

@59 Cf) SALTY VEGAN SANDWICH 8,00
> Homemade bread, creamy hummus, baby
spinach, cherry tomatoes, hazelnuts.

VEGAN  NUTS

é@ %* HAM OMELET 9,00
¥ Ham with marinated cow cheese in chef spices.

VEGETARIAN GLUTEN FREE
AVAILABLE

W % | EGGS WITH SPINACH 11,00
éfﬁ ¥ Sunny side up eggs, spinach pancake, salad,
veceTarian cwTEN FREE | marinated cow cheese in chef spices.

AVAILABLE

[

== -I ==
Farm QL_.{"!J-’JI Frosh |

B
v

éfﬁ BROAD BEANS SCRAMBLED EGGS 12,00 H dpndotlluaic
Broad beans in a creamy omelet on

butter. Bread with chives and cream
cheese. Marinated fresh cucumber
and a cherry tomato confit.

VEGETARIAN

éﬁj POACHED EGGS 12,00
Homemade buckwheat bread with mushroom

cream sauce, chef’s Hollandaise foam,
eggplant and baby spinach.

VEGETARIAN

g; FULL ENGLISH BREAKFAST 13,00
¥ Bacon, eggs, sausage, mushrooms,
CWIENFREE | baked beans, toast and grilled

tomatoes, cheese, salad.

wifi pass: ancoraguest
Restaurant Ankora | I sapori del sud, MAJOR d.o.o., Gornji Obod I 7, 20210 Cavtat, VAT-NR:74465839397
All prices are expressed in euros and include VAT. The serving and consumption of alcoholic beverages
and beverages containing alcohol to persons under the age of 18 is prohibited. i SEJD()Ti

Gratuities are not included. D¢l Slld



Lunch

/ / 12: -17:
1 | SALADS 00-17:06
EUR
IS / T A
P Y | BASIL TOFU 12,00 2 SANDWICHES
¥ Smoked tofu sauteed on coconut
VECAN GLUTENFREE | 5l and rolled in roasted sesame EUR
and chia seeds. Almond basil —
sauce, oranges and pomegranate. @ /) SALTY VEGAN 8.00
) ®% Homemade buckwheat bread, creamy
é@* Y BURRATA 14,00 wis VN | fummus, baby spinach, cherry
¥ Mixed salad seasoned with balsamic tomatoes and crunchy hazelnuts.
VEIARBRY cvrevrres | yinegar dressing, topped with prosciutto
and pomegranate, sweet flambé pear, () CHICKEN SANDO 12.00
cherry tomatoes and basil drops. O] chicken thigh, panko breadcrumbs,
e red cabbage, hazelnuts, pear and
§3 OCTOPUS 15,00 mustard seed chutney.
¥ A refreshing salad, homegrown
CWTENFREE L potatoes, dalmatian dressing, ROASTBEEF 14 .00
req onion, olives, .che;ry and Homemade buckwheat bread, rucola
dried tomatoes, onion jam. with dill dressing, cherry tomato
confit, capers, topped with
4 LAMB AND ANCHOVY 15,50 cheese from the island of Pag.
¥ Sous-Vide lamb in red wine, arugula
CHTENFREE ] in dill dressing, topped with anchovy
foam, garnished with Sicilian capers < T Al N\
and cherry tomato confit. | 3 BL R(IERLS
EUR

.
4 | SEA CLASSIC 13,00
Homemade brioche bun, all beef
patty, sweet and sour Worchester
EUR based sauce, caramelized onions,
OYSTERS 9,00 crunchy bacon, melted cheddar

*Ask ab hisk 2 00€ cheese. Served with crunchy
sk about whiskey (2, ) X potatoes baked in polenta.
Fresh Ston oysters, pomegranate, balsamic

pearls, and green parstey oil. MODERN-MEDITERRANEAN 14,00

Homemade brioche bun, all beef patty,
*
% MUSS,E!"S BUZARA 12,00 truffle and raspberry juice mayo, red onion
¥ Traditional sea shell stew to get your

GLUTEN FREE . . . X . jam cooked in Zinfandel wine, arugula
AVAILABLE flnggrs dirty. Cooked in Malvasia wine, with balsamic vinegarette dressing, topped
garlic, parsley and breadcrumbs. with a mustard foam. Served with crunchy
potatoes baked in polenta.

€&

GLUTEN FREE

LAND 6 | SOUPS

EUR
- EUR
% SOUS VIDE CHICKEN / 16,00
¥ Mille-Feuille potatoes, infused with a STRAWBERRY i X . 8,50
CWIENFREE L jsland of Pag cheese and a truffle parsley Fresh strawberries mixed with red W /)*
sauce. pepper, cucumber and lemon juice ¥ @2 @@
served with island of Pag cheese foam. |owrenrmee , yeoan  veceraman
é@ EGGPLANT CASSEROLE 16,00
Baked layers of eggplant tempura, RED FISH SOUP . . 9,00
veceraman | o 1 od burrata and a tomato salsa. Hama and sea bass fish, cooked in smoked

peppers, served with clams and prawns. |

PASTA AND RISOTTO 8 | BITES

I |

EUR EUR
STUFFED HOMEMADE GNOCCHI 13,00 TUNA PATE AND DOMESTIC COW CHEESE 4,50
Prawn and prosciutto stuffed handmade Homemade bread (buckwheat and black
o Jr-é 5 gnocchi served in a sweet wine sauce. focaccia), marinated cheese, tuna and
4&: 4; ~ homemade tomato jam.
< SR BEEF RAGU PASTA (TRADITIONAL) 19,00
< g - < Historic mediterranean beef ragu sauce BRUSCHETTA (4 PIECES) 5,00
£T8 served with traditional Makaruli pasta Smoked burrata, tomatoes, oregano and
Z83d° from this area. olives on a homemade crispy baguette. l
< ANH
PASTA WITH PRAWNS (TRADITIONAL) 19,00
Prawn bisque, makaruli pasta in
a sweet wine and truffle sauce. |
Restaurant Ankora | I sapori del sud, MAJOR d.o.o., Gornji Obod I 7, 20210 Cavtat, i SaPori
VAT-NR : 74465839397 Gratuities are not included. 1 ond
ALl prices are expressed in euros and include VAT. The serving and consumption of alcoholic wifi pass: ancoraguest l) 1 SU

beverages and beverages containing alcohol to persons under the age of 18 is prohibited.



ANANO A

Put dr. Ante
20210, Cavtat
T.020 478 417

ANKORA

Dorucak
8:00-12:00

1 | DORUCAK
EUR
®/*) % CHIA PUDDING 6,00
¥ Bademovo mlijeko obojano 100% kakao
VEGAN GLUTENFREE | prahom, lan i chia sjemenke, sirup od
agave i vanilije.
é@ éfh CHOCO GRANOLA 7,00
&) Doma¢a granola od zobi infuzirana kakaom
Wi vEEARAY |4 prahu.Jogurt s chia sjemenkama.
Cf) CHOCO CROISSANT 7,00
B Francuski kroasan preliven c¢okoladom od
"1 70% kakaa i bademima.
éfh SLATKI CROISSANT 7,00
Prazni francuski kroasan posut c¢arobnom
vEesARAN | Seéernom pradinom, umak od jagoda.
SLANI CROISSANT 12,00
Kajgana od jednog jaja, dimljeni losos,
gr¢ki jogurt, kapari, marinirani crveni
luk i rikola.
@59 Cf) SLANI VEGANSKI SENDVIC 8,00
> Doma¢i kruh, kremasti humus, mladi
vEeAN Wl gpinat, cherry raj¢ice, ljednjaci.
é)@ % *| OMLET SUNKA 9,00
¥ Gouda, $unka, marinirani kravlji sir u
veesmmA R aeie. | chefovim za¢inima.
é)@ % *| JAJA SA SPINATOM 11,00
¥ Jaja na oko, palac¢inka od Spinata, salata, G=ﬂ==] I=a;hu
AR e | marinirani kravlji sir u chefovim za&inima. &) Farm'y 40 - Fresh &
i 11151 Eii H
i DL ¢ 1
é@ KAJGANA S BOBOM 12,00 HE VLA LI J0
Bob u kremastom omletu na maslacu. H ams piferdpin il H
VEEARAN| Kruh s vlascem i krem sirom.
Marinirani svjezi krastavac i confit od
cherry rajcice.
é@ POSIRANA JAJA 12,00
Doma¢i heljdin kruh s kremom od gljiva,
VECETARAY L Holandez espuma na chefov naé&in,
patlidzan i mladi $pinat.
% ENGLESKI DORUCAK 13,00
¥ Slanina, jaja, kobasice, gljive,
CLTENFREE | zapeleni grah, tost i pecene
rajc¢ice, sir, salata.

wifi pass: ancoraguest
Restoran Ankora | I sapori del sud, MAJOR d.o.o., Gornji Obod I 7, 20210 Cavtat, OIB:74465839397
Sve cijene su izraZene u eurima i sadrzavaju PDV. Zabranjeno usluzivanje i konzumiranje alkoholnih
pi¢a i napitaka koji sadrzavaju alkohol osobama mladim od 18 godina. i SaPori

Napojnica nije uklju&ena u cijenu. D¢l Su“



Rucak

1 | SALATE 12:00-17:00
EUR v
P T
@ft) gg TOFU BOSILJAK 12,00 2 SEND\’ ICI
¥ Dimljeni tofu sotiran na kokosovom
VECAN CWTENFREEL ylju i uvaljan u peéeni sezam i EUR
chia sjemenke. Umak od badema i —
bosiljka, naranéa i nar ($ipak). (j ®@) VEGANSKT 8,00
B Domac¢i kruh od heljde, kremasti
@@* Y BURRATA 14,00 wis o VEN | fummus, baby $pinat i cherry
¥ Mijes$ana salata za¢injena dresingom od rajéica te hrskavi ljednjaci.
VERSTARAY cwutenFReR | palzamickog octa. Dalmatinski prsut,
éi??‘.(’ slatka flamb::.rana kru§1'<a,. i cherry éj PILECTI SANDO 12,00
rajCice. Posuto kapima od bosiljka. Ol pileei zabatak, panko mrvice, crveni
" | kupus, lje$njaci, kruska i chutney
% HOBOTNICA 15,00 od sjemenki goru$ice i kruske.
¥ OsvjezZavajuca salata, domaci
cLuTen FRes krumpir, dalmatinski dresing, PECENA GOVEDINA 14,00
crveni luk, masline, cherry i Doma¢i kruh od heljde, rukola s
suSene rajc¢ice, dzem od luka. dresingom od kopra, confit od
~ cherry rajc¢ica, kapari, posuto
g JANJETINA SA INCUNIMA 15,50 padkim sirom.
¥ Sous-Vide janjetina sa crnim vinom,
cTENFRE= | pikula u dresingu od kopra, pjena od
in¢una, sicilijanski kapari i confit P T
od cherry rajc¢ica. | 3 BL RGERI
EUR

4 | I7Z MORA KLASICNI 1

Domace brioche pecivo, juneca
pljeskavica, slatko kiseli umak na
EUR bazi Worchestera, karamelizirani luk,
hrsk. i jeni ch ir.
W KAMENICE 9,00 rskava slanina, topljeni cheddar sir

N Posluzuje se s hrskavim dalmatinskim
¥ *Pitati za whiskey (2,00€) RN N X
L A . krumpiric¢ima pecenim alenti.
CLWTENFREE ] SvjeZe stonske kamenice, balzamike perle umpiricima p mup +
od nara i ulje zelenog perSina.

W
[
[S)

MODERNI MEDITERANSKI 14,00
Domac¢a brioche pecivo, juneca pljeskavica
*
% ?A%NJE N{\ BgZARU 4 d .. Lul q 12,00 , majoneza od tartufa i soka maline, dzem
radicionatna buzara O agnji (musula) da od crvenog luka kuhan u Zinfandelu, rikula

GLUTEN FREE

AVAILABLE zaprljate prste. Kuhano u vinu malvasiji,

Yot v . g . sa dresingom od balzamickog octa, pjena od
¢e$njaku, persinu i krusnim mrvicama. |

senfa. PosluZzuje se s hrskavim dalmatinskim
krumpiri¢ima pecenim u palenti.

5 | SA KOPNA 6 | JUHE

AINKNOINA

EUR
EUR
% SOUS VIDE PILETINA / 16,00
¥ | Mille-Feuile krompiri, JAGODA N 8,50
ewTENFREE | hrozeto padkim sirom i SvjeZe jagode pomijeSane s crvenom W /)*
umakom od perdina i tartufa. paprikom, krastavcima i limunovim sokom $ @Z é)@
posluzene uz pjenu od paskog sira. GLUTEN FREE | LECAR ¢ VECETARIAN
é@ SLOZENAC OD PATLIDZANA 16,00
ZapecCeni slojevi tempure od patlidzana, CRVENA RIBLJA JUHA 9,00
veeEmman | dimljene burrate i 3al3e. Hama i brancin, kuhani u dimljenoj paprici.
Posluzeno sa vongolama i kozicama. |
Ll / / /
7 | PASTA AND RISOTTO 8 | ZALOGAJ
EUR EUR
DOMACE PUNJENE NJOKE 13,00 PASTETA OD TUNE I DOMACEG KRAVLIEG SIRA 4,50
Ruéno radeni njoki punjeni kozicama i Domaci kruh (heljda i crna focaccia),
o RS prdutom posluZzeni u slatkom umaku od proseka. marinirani sir, tuna i domaci pekmez
4&’ g < od rajc¢ice.
< SR SPORKI MAKARULI 19,00
<5 Y Povijesni mediteranski govedi ragu umak BBUS.KETA 4 KOMADA.)V. . . 5,00
£T8 posluzen uz tradicionalne makarule s ovih Dimljena burrata, rajcice, origano i
X PN rostora masline na domac¢em hrskavom bagettu.
ZS5e - p :
< ANH
MAKARULI S KOZICAMA 17,00
Bisque od kozice, domacéa tjestenina
u umaku od prodeka i tartufa. |
Restoran Ankora | I sapori del sud, MAJOR d.o.o., Gornji Obod I 7, 20210 Cavtat, Napojnica n_ije ukljucena i SaPori
0IB:74465839397 u cijenu. 1 ond
Sve cijene su izrazene u eurima i sadrzavaju PDV. Zabranjeno usluzivanje i konzumiranje wifi pass: ancoraguest L) 151«1

alkoholnih pic¢a i napitaka koji sadrzavaju alkohol osobama mladim od 18 godina.



