Explore the
wumet side

of island

LosSinj!
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You'll find the

choice
and the value

DINE AROUND

There is no better way to taste the culinary delights
of Croatian & Mediterranean cuisines than through
Losinj Hotels & Villas Dine Around program.
You can choose among 8 specialized restaurants
and complete your gastronomical experience.
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Recommended
Dine Around
restaurants:
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Restauran Bava (Bellevue) - Mediterranean cuisine
Matsunoki (Bellevue) - Fusion of Japanese cuisine with local ingredients
Alfred Keller (Boutique Hotel Alhambra) - Creative local cuisine

Borik Mediterranean Bar - Beach Mediterranean restaurant

Restaurant & Pizzeria Veli zal

Grill Lanterna

Fish tavern - Konoba Cigale

Steakhouse Diana
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Once you have selected
the desired 2 5721007,
we recommend that you
make a o vation.

To make a reservation please contact your Front Desk
Officer by 1 p.m. You will receive a voucher for one person
when booking a table at any of the participating a la carte
restaurants. The credit will be applied to your final bill.

Drinks and extras are not included.
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Bava Restaurant

— HOTEL BELLEVUE

Gourmands and healthy food lovers will enjoy the delicacies of the island, the region, or
various aspects of mediterranean cuisine that the famous and world-travelling Losinj captains
brought back to the island. The top quality fare from our local and Croatian organic producers
is enriched with herbs from our garden. The carefully prepared dishes of Bava’s gourmet
breakfast offer include Istrian and Dalmatian prosciutto, smoked salmon, cheeses and cured
meats, homemade honey and marmalade, fresh fruits and vegetables, and options for those
with food allergies. For the evening menu, Bava offers a dozen different dishes made from the
best-quality lobsters, scampi, fresh fish, and meat.

@o@®

Q)



Matsunoki Restaurant

— HOTEL BELLEVUE

Matsunoki is a fusion restaurant which offers traditional, yet contemporary Japanese cuisine
combining original Japanese flavours and ingredients with seasonal Mediterranean supplies from
regional local growth. Our talented chef, Sasa Pribicevic¢ with his experience in best Asian themed
Croatian restaurants will lead the kitchen across Japan with his unique and creative presentation.
Dashi fish soup, Tuna tataki, nigiri, maki sushi, chirashi sushi, chicken karaage, kimchi, matcha ice
cream with sweet adzuki beans pasta & sesame crumble and other exotic delicacies of well-
designed menu will give you exquisite gastronomic experience. Journey is complete with special
offer of best Japanese whiskies from well — known distilleries like Nikka Taketsuru, The Yamazaki,
Suntory Hakushu, Hibiki and many others as well as offer of sparkling and still wines and saké.
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Alired Keller Restaurant

— BOUTIQUE HOTEL ALHAMBRA

Experience a symphony of colours, flavours and aromas through the dishes made from high-quality
local ingredients including Adriatic fish, shellfish, clams, Cres lamb, Istrian bo$karin beef as well as
the seasonal organic products dressed with aromatic island herbs. Inspired by the rich tradition and
history of the Losinj area, chef uses his innovative dishes to interpret tradition differently. Combining
each tasty delicacy with a vast palette of international and local wines from the extensive wine
cellar (there are 400 bottles to choose from, after all), the restaurant can also interest you in the
most expensive cognac, Remy Martin Louis Xlll. Our esteemed

a la carte restaurant was also named in the prestigious French restaurant guide Gault & Millau,
receiving 13 points and two chef’s hat and was considered one of the best restaurants.
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Borik Mediterranean Bar

V(3 The place you must visit! Borik, the Mediterranean bar has unique flair. Overlooking
\ /_"iy one of the most beautiful Losinj beaches, during the day Borik is ideal place for
{‘_ % a light lunch and refreshing drink. We recommend that you check out the sunset
at Borik, with a glass of champagne, imaginative cocktail and mediterranena
delicacies from selected island’s meat and fish. You will not resist it!
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Restaurant & Pizzeria Veli zal

With its long-standing tradition and experience, Veli Zal restaurant offers specialties
for the real gourmands - and everyone here will find something they love. Along
with traditional island fare such as lamb from Cres, Adriatic fish and crab, home-
made ravioli with skuta cheese and asparagus, you can taste a variety of dishes
prepared “under the bell” (peka), from an open barbecue on wood charcoal or a
spit, and taste fifty types of the best Croatian wines.

@oc@®

Q)



Grill Lanterna

Located next to an elegant lighthouse on the seemingly isolated cape, halfway between
Suncana uvala and Cikat, Lanterna offers a great ambiance to enjoy fine delicacies

on a tasty wood charcoal BBQ — Meat and fish plates and local vegetables from

island Cres. With the sound of mandolin enjoj in unforgettable sunset.
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Konoba Cigale

— CIKAT BAY

Cigale is a tavern situated in the shade of pine forests overlooking the the most
beautiful bay on the island, the Cikat Bay. The name Cigale in Italian refers

to a cove on the western side of the island, situated 2 miles southward of

the entrance to the Mali LoSinj port. The cape points of Cigale and Madonna
(Annunziata) cove with a small votive church present the entrance into one

of the most well-sheltered ports on Losinj.

This fish restaurant offers, on a daily basis, the freshest Adriatic fish,
crustaceans, and shellfish, and dishes such as scampi tartare, monkfish
carpaccio, lobster with homemade pasta, a Cigale fishplate, Adriatic squid
from local catch and excellent Adriatic fish from the grill. Visitors can

also taste some traditional plates like cuttlefish minestra, fish stews or
“buzara-style” shellfish. All pasta, bread, and desserts are homemade and
fresh, prepared every day.

@c® ©

@




Steakhouse Diana

The Steakhouse Diana offers top-quality Dry and wet-aged premium cuts, hand-picked from local,
Croatian supplies and stored in our Dry Ager chamber. Our guests can choose the size, flavour and
texture according to one’s preference and liking. The meat flavour is enhanced by preparation on
the oak wood charcoal Green Egg barbecue. As the perfect side to your meat, you can enjoy local
vegetables from the island of Cres and wild asparagus. Top-quality homemade sweets, as well as
some 50 Croatian wines, champagne and sparkling wines, further enrich Diana’s menu. Enjoy our
family environment at Diana today!
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Restaurants

Restaurant Bava

— Hotel Bellevue

Matsunoki

— Hotel Bellevue

Alfred Keller

— Boutique Hotel
Alhambra &

Villa Augusta

Borik Mediterranean
Bar

Restaurant & Pizzeria
Veli zal

Steakhouse Diana

Grill Lanterna

Konoba Cigale

Boutique Hotel
Alhambra &
Villa Augusta

5 course
degustation menu
or 3 courses from
our regular menu

3 courses

3 courses

*Regular menu

*Regular menu

* Selection of 3 courses from our regular a la carte menu.

Hotel

Bellevue
*%

5 course
degustation menu
or 3 courses from
our regular menu

3 courses

3 courses

*Regular menu

*Regular menu

Hotels
Aurora, Vespera,
Punta, Villa Diana,
Villa Kredo

15 % food discount
on regular
menu offer

15 % food discount
on regular
menu offer

15 % food discount
on regular
menu offer

30 % food discount
on regular
menu offer

20 % food discount
on regular
menu offer

**HB = BB - Guests get the credit of 189,84 HRK (25 €) per person per day which can be used in one of the

Dine Around restaurants. Credit can be used for food discounts only as a deduction of the total dinner amount.

If the total amount exceeds the Dine Around credit, the guest will be charged for the incurred difference. The

beverage is not included in the Dine Around program.




General terms and conditions

- Dine Around offer includes only food and does not cover beverage

- Make your booking and claim your voucher through front desk by 1 PM.
Reservation is subject to availability

- Dine Around voucher can be used only for dinner and is usable after 6 PM

- Please check our hotel child policy and dress code when booking

- If a guest doesn’t use the credit, it cannot be cumulated, utilized for the other day or
other services, nor it can be transferable to another person

- The restaurant reserve the right to change the restaurant opening hours

Dine Around is valid from the opening date of the restaurant.
“For any further information please don't hesitate to contact the front desk.

DINE AROUND
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DINE AROUND

We wish you a pleasant stay
and a wonde/gfu/ ining experience!



