LUNCH & DINNER MENU

To place your order, please dial 1118 and the team will assist with pleasure.

Lunch & Dinner menu availability: 12:00 pm - 11:00 pm

SALADS

Nicoise Salad & @ 160g €24

Seared tuna, quail eggs, cherry tomatoes
Green beans, baby potatoes
Olives, mixed leaves, Dijon vinaigrette

Cesar Salad 160g €20

Crispy romaine lettuce, anchovies
Flavoured ciabatta, pancetta, aged Grana Padano
Caesar dressing with smoked paprika

Compliment your salad with:

Smoked salmon 70g €12
Pan-seared chicken breast 70g €10

PASTA & RISOTTO

Green & Creamy Risotto @ 250g €3l

Creamy asparagus risotto with aged beef tartare
Locally sourced cow's crisp, cured egg yolk

Adriatic Mussels Penne @ ) ®) 250g €30

Locally sourced mussels and shrimps, gluten-free penne
Rosemary oil, crispy black olives, Adriatic tomato sauce

VEGAN
Root’s Garden () @) ) (9 270g €30

Confit celery “scallops”, glazed courgette
Roasted carrot purée, crumbled chestnuts, garlic chips
Vegan jus, parsley oil

FLAME GRILL -

Flame-grilled choice of fish and meat

Tuna Steak |200g €36
Sea Bass Fillet |1c0g €43
Chicken Breast | 200g €29

Garden Salad @ @ 160g €17

Lettuce, spinach, cherry tomatoes
Radish and spring onion.

Lustica Melon Salad ® @ ® ®©

Locally sourced compressed melon 160g €25
Rocket and watercress, caramelised walnuts

Marinated cucumber, almond and plum “rakija”

Ice cream, citrus and mustard dressing

BURGERS & PLATTERS

The Chedi Burger

Beef burger patty, melted cheddar, onion confit 320g €28
Sun-dried tomatoes, lettuce, pickled cucumber

Burger sauce, house-made brioche bun, French fries

Tuna Burger 320g €30
Grilled tuna steak, marinated cucumber and carrot
House-made kimchi, garlic mayonnaise

Tomato bun, French fries

Mr Njegos Board & © 200g €33
Locally sourced pork prosciutto and sausage

Beef prosciutto, cvarci, locally sourced cow's cheeses

(smoked cheese, cheese with peppers, cheese with herbs)
Traditional corn cake proja, marinated thyme and rosemary
Olives, ajvar

SIDES -

Sides € 7 each.

Baked red pepper with organic garlic

Mashed potato

Creamy polenta with soft cheese and Adriatic herbs

Garden salad with cherry tomatoes, radish and spring onion

Honey and thyme glazed carrots
French fries

Rice

At The Chedi Lustica Bay, we are dedicated to making a positive impact on the environment and local community.
By sourcing products locally, we ensure they have been obtained from sustainable sources.

@ GLUTEN FREE @ VEGETARIAN @ LACTOSE FREE

@ VEGAN @ LOCALLY SOURCED @ NUTS FREE

All prices are quoted in euros, inclusive of VAT and subject to a 10% service charge.

Please note that a EUR 5 charge applies for each delivery to the room.





