
Dear guests, some of our dishes (shellfish, crabs and dishes containing gluten and eggs) can cause allergies, so please warn us about it in time. In case of an allergic reaction to certain food products, 
please inform the restaurant staff about it. You can find all possible allergens listed in the MENU. Couvert is charged and is 25kn per person.

We serve breakfast every day till 11 a.m. 
We organize all types of catering … social, corporate, special events/thematic, family, children etc. We provide counseling services and professional assistance in 

organizing various events ... weddings, business receptions, etc.
We will answer your every question with pleasure. For any information feel free to contact us! 

Loza Vrdoljak d.o.o., Kukuljevićeva 6, 21000 Split, OIB: 67454088718 - Restaurant Zrno Soli, Uvala baluni 8, 21000 Split 
PRICES ARE LISTED IN CROATIAN KUNA – VAT (25%) AND SERVICE ARE INCLUDED IN THE PRICES. THE COMPLAINTS BOOK IS AT THE BAR.

SERVING AND CONSUMPTION OF ALCOHOLIC BEVERAGES OF ANY KIND TO MINORS UNDER THE AGE OF 18 IS PROHIBITED.

Welcome to royal place!
Here, since the 9th century, the Croatian kings have lodged, in the residence of St. Stephen's Under-the-Pines, 

sheltered by the shadows of pine trees. Surrender yourself to the moment and enjoy with us…

of traditional authentic groceries

Cold Starters
BEST OF THE BEST | 180kn

 BOŠKARIN* | 140kn

| 150knEIGHT TENTACLES 

| 95knTRICOLORI 

90knBURATTA STORY  | 

260knLANGOUSTINE CARPACCIO | 

a selection of best of the best from our Adriatic Sea

tartare of Istrian bovine (boškarin), quail eggs, asparagus, 

green tomato salsa, butter

*Boškarin is the white and grey longhorn cow whose habitat is in Istria only. A symbol of this Croatian region,

today there are less than 2500 heads left and only the chosen few can offer a gastronomic delicacy such as this.

octopus terrine, red cherry tomato confiture, mustard pesto, 

sweet and sour garlic, arugula

tuna spread, parmesan chips, homemade cream (kajmak) and pepper spread, fresh curd spread,

crisp pancetta, mini onions in raspberry juice, pecorino cream  

buratta, cherry tomatoes, corn salad, onion jam with balsamic vinegar, 

pistachio, dehydrated black olives 

Adriatic langoustine carpaccio, orange pulp, fish mayonnaise,

sea urchin caviar

Warm Starters
 BAKIN | 135kn

 ST. STEPHEN’S RISOTTO | 260kn

 

  BLACK JACOB | 175kn

 FROM THE DEEP | 95kn

boškarin ragù, handmade tagliatelle, black Istrian truffle carpaccio 

Boškarin is the white and grey longhorn cow whose habitat is in Istria only. A symbol of this 

Croatian region, today there are less than 2500 heads left and only the chosen 

few can offer a gastronomic delicacy such as this.

white Adriatic fish, lobster meat, smoked mussels, peas, Greek yogurt, 

sea asparagus

mediterranean scallop's meat, fried cuttlefish gnocchi, buzara

squid's tentacles, seasonal salad with fresh cheese, butternut cream, pepper gel

Soups
CAULIFLOWER  | 45kn

CESARICA | 55kn

cauliflower cream soup, toasted pine nuts, dehydrated olives

fish soup with pieces of white fish meat, prawns, shellfish 

and with the addition homemade salsa

Salads
FISH BOUQUET  | 165kn

  

  BEEF TAGLIATA | 145kn
 

VEGETARIANA | 125kn

season salad, Adriatic shrimp, white fish, prawns, marinated black olives, capers  

arugula, corn salad, cherry tomato, beef fillet, Grana Padano, balsamic vinegar pearls

season salad, marinated young goat cheese, black olives, samphire, caper flowers

Meat Dish es
CHICKEN  | 145kn

BLACK QUEEN | 235kn

 SURF & TURF BEEF STEAK | 250kn

marinated and filleted chicken, savoy cabbage 

with boiled potatoes, bbq sauce

black Slavonian pork fillet, potato cream with truffles, peas, corn

sliced tenderloin, Adriatic prawns buzara, roasted roman gnocchi

WAGYU A4 PREMIUM RIBEYE STEAK | 1.680kn
stir-fried vegetables with soy sauce, sesame seeds

*Wagyu govedo is a special breed of beef cattle that is raised in Japan - world famous

PREMIUM meat. It is special because of the way it is raised - the cows are massaged and

given beer while listening to classical music which is why their meat is marbled. Enjoy the 

wagyu with a special presentation at your table.

Adriatic Fish,
Sh ellfish And Crabs

FIRST CLASS WHITE FISH | 580kn/kg
 

BLUE FISH | 450kn/kg
 

LANGOUSTINES PREPARED ACCORDING TO GUEST PREFERENCES | 580kn/kg
  

SHELLFISH PREPARED ACCORDING TO GUEST PREFERENCES | 380kn/kg
  

ADRIATIC SQUID | 480kn/kg
  

SPINY LOBSTER - CLAWD LOBSTER  | 950kn/kg
  

GREGADA | 225kn

| 185knADRIATIC BOAT 

Adriatic white fish fillet, langoustine, carrot, zucchini, soft boiled polenta with kale, 

white wine, garlic and parsley sauce 

Adriatic white fish fillet, homemade tomato salsa, 

gratin vegetables Julienne with crispy Grana Padano cheese, Adriatic prawns

Side Dishe s (ORganic)

Menu

PREMIUM AUTHENTIC EXTRA VIRGIN OLIVE OIL AND THE FLOWER OF SALT | 150 kn 
Here you have a unique chance to taste the 'liquid gold' and 'white diamonds’, premium delicacies from our region.

AUTHENTIC PREMIUM MENU (MIN. 8 COURSES) | 890 kn
Since we cherish with particular care the Mediterranean diet, 

we proudly stress the fact that it is a part of UNESCO's list of Intangible Cultural

Heritage. Life in total harmony with nature's bounties is fundamental within the 

Mediterranean way of life as well in its idea of food. Taste the best of the rich, 

authentic Croatia's gastronomical heritage. 

Become a part of our joyous story.

MATCHINGS OF AUTHENTIC VARIETIES OF WINE

WITH 8 COURSES  | 460 kn

PING PONG PARKINSON

4 COURSES | 450 kn
This MENU is totally gluten free and it contains approx.

55% carbohydrates, 30% fat and 15% protein. 

"WORLD PEACE IN ONE HOUR"

5 COURSES | 550 kn
Join this project by Nenad Bach

and support "WP1h".

 

SWISS CHARD WITH POTATOES | 45kn
  

GRILLED JULIENNE VEGETABLES | 45kn

POTATOES (CHIPS OR BOILED) | 35kn

LEAFY SALAD | 35kn
lamb’s lettuce, arugula, chicory, lettuce

SUMMER SALAD | 40kn
fresh cucumbers, cherry tomatoes, peppers, onion, olives

BREAD | 25kn


