GASTRO
FISCH BRAC
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English version


https://bookings.zenchef.com/results?rid=381707&pid=1001

KALTE VORSPEISEN

" OKTOPUSSALAT

mit Meeresfenchel

AP ANCHOVIS “AMARE”

Mix aus marinierten und
esalzenen Anchovis aus
roatien

> CEVICHE
AP-R KALTER VORSPEISENTELLER

inkl. Brot, fur 2 Personen

R AUSTERN FIN DE CLAIRE
per Stuck

®o AUSTERN +

12 Stuck Fin de Claire Austern
+ eine Flasche Wein 0.75|
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WARME
VORSPEISEN

>t KLARE FISCHSUPPE

mit frischem Fisch in zarten
Stucken, leicht und aromatisch

" JAKOBSMUSCHELN

3 Stuck, gegrillt
1 Stick: 6 EUR

" OKTOPUS
1 Stk Oktopusarm

BEILAGEN

MANGOLD

blanchiert, mit Kartoffeln

GRILLGEMUSE

SALAT

ABROT

8.5

16

15.5

6.5

6.5

6.5



FANG DES TAGES

Aus unserer Vitrine auf |hren Teller -
fangfrischer Fisch, individuell zubereitet. Das
An%ebgt variiert nach Verflgbarkeit. Beilage
im Preis enthalten.

° CLASSIC

Branzino <1kg
Dorade <1k
Seehecht, Makrele

° EXTRA

Branzino >1kg, Dorade >1kg 4100g
Lammzunge, Knurrhahn, Dorade
Rosé, Streifenbarbe

a 100g

> PREMIUM

Calamari Adria, St. Petersfisch,
Drachenkopf, Zahnbrasse,
Seezunge, Steinbutt, Branzino &
Dorade aus Wildfang

a100g

PREMIUM+ 4 100g

D.B Scampi, Languste



HAUPTSPEISEN

Vom Girill, inklusive Beilage

° FISCH FILET

Branzino oder Goldbrasse

° BIO FISCH

Branzino oder Goldbrasse
im Ganzen

° LACHS FILET

" CALAMARI

° BLACK TIGER
SHRIMPS

* THUNFISCH STEAK

® SEETEUFEL
MEDAILLONS

> SEEZUNGE

DESSERT

ca. 150g

ca. 300-
4009

ca. 200g

ca. 250g

4 Stk
2 Stk
1Stk

ca. 200g

ca. 200g

ca. 330g

c.a+ TICHY EISMARILLENKNODEL
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GETRANKE

WEISSWEIN 0125
Zlahtina / Krk 7
Weilder Spritzer 7
Hauswein 7
Grasevina / Krauthaker 7
Posip Cara / Koréula 7.5
Malvazija Veralda BIO / Istrien 7.5
Malvazija Kozlovi¢ / Istrien 8.5
ROSE 0.125
Rose Cuvee Krauthaker / Kutjevo 7
ROTWEIN 0.125
Bogondon Stina / Brac 7
Postup Peljesac 7
Zlatan Plavac / Hvar 8
SHOTS 0.02
Rakija / Loza, Dalmatien 3.5
Pelinkovac Antique 4
Aura Teranino, Istrien 4.5
BIER 0.33
Karlovacko 4.5
Ozujsko 4.5



WEISSWEIN 0.75
Zlahtina / Krk 40
Grasevina Krauthaker 40
Posip Cara / Koréula 43
Malvazija Veralda BIO / Istrien 44
Malvazija Fakin / Istrien 45
Malvazija Kozlovic / Istrien 47
Chardonnay Krauthaker / Kutjevo 43
Posip Stina / Brac 55
Grk Matusko / PeljeSac 58
Posip Korta Katarina / Korcula 58
ROSE & SPARKLING 0.75
Rose Cuvee Krauthaker / Kutjevo 40
Prosecco 45
Veralda Blanc Brut BIO 47
ROTWEIN 0.75
Bogondon Stina / Brac 40
Postup / Peliesac 40
Veralda Refosco / Istrien 42
Zlatan Plavac / Hvar 43
Dingac Matusko / Peliesac 49
Plavac Mali Stina Majstor / Brac 58
Plavac Mali Korta Katarina / PeljeSac 58



NICHT ALKOHOLISCHE GETRANKE

Mineralwasser still / prickelnd O.75I
Mineralwasser still / prickelnd 0.33|
Coca Cola / Zero 0.33l

Fritz Cola / Zero 0.33l

Eis Tee Rauch 0.33|

Red Bull 0.25I

Orangina 0.25I

Apfelsaft Pago 0.25|

Makava 0.33l

Soda Zitrone 0.33|

Soda Zitrone 0.50I

Espresso

Double Espresso

ALLERGENE

A: Glutenhaltiges Getreide (Weizen, Roggen, Gerste, Hafer, Dinkel, Kamut),
B: Krebstiere, C: Ei, D: Fisch, E: Erdnuss, F: Soja, Gi: Milch oder Laktose,

H: Schalenfriichte (Mandeln, Haselnlsse, Walnisse, etc.),

L: Sellerie, M: Senf, N: Sesam, O: Sulfite (Schwefeldioxid und Sulfite),

P: Lupinen, R: Weichtiere

*Bitte fragen Sie unser Team nach Allergenen in tagesaktuellen Speisen.
Alle Preise in Euro. Anderungen vorbehalten.
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COLD STARTERS

" OCTOPUS SALAD

with sea fennel

426 ANCHOVIES “AMARE”

Pickled & salted anchovies from
the Adriatic

® CEVICHE
~b.R COLD APPETIZER PLATE

bread included, for 2 persons

" OYSTERS FIN DE CLAIRE

per piece

“° OYSTERS +

12 pieces Fin de Claire ogsters
+ one bottle of wine 0.75
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WARM STARTERS

>" CLEAR FISH SOUP

with fresh fish in tender pieces,
light and aromatic

" SCALLOPS

3 pieces, grilled
1 piece: 6 EUR

" OKTOPUS

1 piece of octopus leg

SIDES

CHARD

blanched, with potatoes

GRILLED VEGETABLES

SALAD

* BREAD

8.5

16

15.5

6.5

6.5

6.5



MAIN DISHES

grilled, side dish included

® FISH FILET 150
Sea Bass or Sea Bream .
° BIO FISH o
Sea Bass or Sea Bream 4009
” SALMON FILET ~ 200g
R CALAMARI ~ 250g
® BLACK TIGER 4 pieces
SHRIMPS jp,'e"es
piece
P TUNA STEAK ~ 200g
® MONKFISH - o0
MEDAILLONS °
® SOLE ~ 330g
DESSERT

c.a+ TICHY EISMARILLENKNODEL
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D,R

D,B

CATCH OF THE DAY

From our display case to your plate — fresh-
caught fish, prepared just the way you like it.
The selection varies depending onavailability.
Side dish included in the price.

CLASSIC 1006

Sea Bass <1k
Sea Bream <
Hake, Mackere

EXTRA

Sea Bass >1kg, Sea Bream >1kg
Scaldfish, Gurnard, Dorade Rosé,
Striped Mullet

a 100g

PREMIUM

Calamari Adria, John Dory,
Scorpionfish, Dentex, Sole,
Turbot, Wildcaught Sea Bass &
Sea Bream

a 100g

PREMIUM+

Scampi, spiny lobster

4 100g

1"



DRINKS

WHITE WINE 0.125
Zlahtina / Krk 7
Weilder Spritzer 7
Hauswein 7
Grasevina / Krauthaker 7
Posip Cara / Kordula 7.5
Malvazija Veralda BIO / Istrien 7.5
Malvazija Kozlovic / Istrien 8.5
ROSE 0.125
Rose Cuvee Krauthaker / Kutjevo 7
RED WINE 0.125
Bogondon Stina / Brac 7
Postup Peliesac 7
Zlatan Plavac / Hvar 8
SHOTS 0.02
Rakija / Loza, Dalmatien 3.5
Pelinkovac Antique 4
Aura Teranino, Istrien 4.5
BEER 0.33
Karlovacko 4.5
Ozujsko 4.5



WHITE WINE 0.75
Zlahtina / Krk 40
Grasevina Krauthaker 40
Posip Cara / Kordula 43
Malvazija Veralda BIO / Istrien 44
Malvazija Fakin / Istrien 45
Malvazija Kozlovi¢ / Istrien 47
Chardonnay Krauthaker / Kutjevo 43
PosSip Stina / Brac 55
Grk Matusko / Peliesac 58
PosSip Korta Katarina / Korcula 58
ROSE & SPARKLING 0.75
Rose Cuvee Krauthaker / Kutjevo 40
Prosecco 45
Veralda Blanc Brut BIO 47
RED WINE 0.75
Bogondon Stina / Brac 40
Postup Peliesac 40
Veralda Refosco / Istrien 42
Zlatan Plavac / Hvar 43
Dingac Matusko / Peliesac 49
Plavac Mali Stina Majstor / Brac 58
Plavac Mali Korta Katarina / Peliesac 58



NON ALCOHOLIC DRINKS

Mineral water still / sparkling O.75l
Mineral water still / sparkling 0.33lI
Coca Cola / Zero 0.33I

Fritz Cola / Zero 0.33l

lce Tea Rauch 0.33|

Red Bull 0.25I

Orangina 0.25I

Apple Juice Pago 0.25I

Makava 0.33l

Soda Lemon 0.33|

Soda Lemon 0.50I

Espresso

Double Espresso

ALLERGENS

6.5
3.5

4.5

4.5

4.5
4.5
5.5
2.8
4.9

A: Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut), B:
Crustaceans, C: Egg, D: Fish, E: Peanut, F: Soy, G: Milk or lactose, H: Tree
nuts (@monds, hazelnuts, walnuts, etc.), L: Celery, M: Mustard, N: Sesame,
O: Sulphites (sulphur dioxide and sulphites), P: Lupin, R: Molluscs

Please ask our team abour allergens in daily specials.

All prices in Euro. All information subject to change.



	Reservierungen
	KALTE VORSPEISEN
	OKTOPUSSALAT
	mit Meeresfenchel

	ANCHOVIS “AMARE”
	Mix aus marinierten und gesalzenen Anchovis aus Kroatien

	CEVICHE
	KALTER VORSPEISENTELLER
	inkl. Brot, für 2 Personen

	AUSTERN FIN DE CLAIRE
	per Stück

	AUSTERN +
	12 Stück Fin de Claire Austern  + eine Flasche Wein 0.75l


	WARME VORSPEISEN
	KLARE FISCHSUPPE
	8.5
	mit frischem Fisch in zarten Stücken, leicht und aromatisch


	JAKOBSMUSCHELN
	3 Stück, gegrillt
	1 Stück: 6 EUR

	OKTOPUS
	15.5
	1 Stk Oktopusarm



	BEILAGEN
	MANGOLD
	blanchiert, mit Kartoffeln
	6.5

	GRILLGEMÜSE
	6.5

	SALAT
	6.5

	BROT

	FANG DES TAGES
	Aus unserer Vitrine auf Ihren Teller - fangfrischer Fisch, individuell zubereitet. Das Angebot variiert nach Verfügbarkeit. Beilage im Preis enthalten.
	CLASSIC
	à 100g
	Branzino <1kg Dorade <1kg Seehecht, Makrele

	EXTRA
	Branzino >1kg, Dorade >1kg Lammzunge, Knurrhahn, Dorade Rosé, Streifenbarbe
	à 100g

	PREMIUM
	à 100g
	Calamari Adria, St. Petersfisch, Drachenkopf, Zahnbrasse, Seezunge, Steinbutt, Branzino & Dorade aus Wildfang

	PREMIUM+
	à 100g
	Scampi, Languste


	HAUPTSPEISEN
	Vom Grill, inklusive Beilage
	FISCH FILET
	ca. 150g
	Branzino oder Goldbrasse

	BIO FISCH
	ca. 300-400g
	Branzino oder Goldbrasse im Ganzen

	LACHS FILET
	ca. 200g

	CALAMARI
	ca. 250g

	BLACK TIGER  SHRIMPS
	THUNFISCH STEAK
	ca. 200g

	SEETEUFEL MEDAILLONS
	ca. 200g

	SEEZUNGE
	ca. 330g
	4 Stk
	2 Stk
	1 Stk


	DESSERT
	TICHY EISMARILLENKNÖDEL
	6.5


	GETRÄNKE
	WEISSWEIN                                       0.125
	7 7 7 7 7.5 7.5 8.5

	ROSÉ                                                   0.125
	ROTWEIN                                            0.125
	7 7 8

	SHOTS                                                  0.02
	3.5 4 4.5

	BIER                                                       0.33
	4.5 4.5


	WEISSWEIN                                        0.75
	40 40 43 44 45 47 43 55 58 58

	ROSÉ & SPARKLING                           0.75
	40 45 47

	ROTWEIN                                             0.75
	40 40 42 43 49 58 58

	NICHT ALKOHOLISCHE GETRÄNKE
	Mineralwasser still / prickelnd  0.75l    Mineralwasser still / prickelnd 0.33l   Coca Cola / Zero 0.33l  Fritz Cola / Zero 0.33l  Eis Tee Rauch 0.33l  Red Bull 0.25l  Orangina 0.25l  Apfelsaft Pago 0.25l  Makava 0.33l  Soda Zitrone 0.33l  Soda Zitrone 0.50l  Espresso  Double Espresso
	6.5 3.5 4 4.5 4 4 4.5 4 4.5 4.5 5.5 2.8 4.9
	ALLERGENE


	3104aa61-cbb6-4879-bba7-31dbd8a3b46d.pdf
	COLD STARTERS
	OCTOPUS SALAD
	with sea fennel

	ANCHOVIES “AMARE”
	Pickled & salted anchovies from the Adriatic

	CEVICHE
	COLD APPETIZER PLATE
	bread included, for 2 persons

	OYSTERS FIN DE CLAIRE
	per piece

	OYSTERS +
	12 pieces Fin de Claire oysters + one bottle of wine 0.75l


	WARM STARTERS
	CLEAR FISH SOUP
	8.5
	with fresh fish in tender pieces, light and aromatic


	SCALLOPS
	3 pieces, grilled
	1 piece: 6 EUR

	OKTOPUS
	15.5
	1 piece of octopus leg



	SIDES
	CHARD
	blanched, with potatoes
	6.5

	GRILLED VEGETABLES
	6.5

	SALAD
	6.5

	BREAD

	MAIN DISHES
	grilled, side dish included
	FISH FILET
	≈ 150g
	Sea Bass or Sea Bream

	BIO FISH
	≈ 300-400g
	Sea Bass or Sea Bream

	SALMON FILET
	≈ 200g

	CALAMARI
	≈ 250g

	BLACK TIGER  SHRIMPS
	4 pieces
	2 pieces
	1 piece

	TUNA STEAK
	≈ 200g

	MONKFISH MEDAILLONS
	≈ 200g

	SOLE
	≈ 330g


	DESSERT
	TICHY EISMARILLENKNÖDEL
	6.5


	CATCH OF THE DAY
	From our display case to your plate – fresh-caught fish, prepared just the way you like it. The selection varies depending on availability. Side dish included in the price.
	CLASSIC
	à 100g
	Sea Bass <1kg Sea Bream <1kg Hake, Mackerel

	EXTRA
	à 100g
	Sea Bass >1kg, Sea Bream >1kg Scaldfish, Gurnard, Dorade Rosé, Striped Mullet

	PREMIUM
	à 100g
	Calamari Adria, John Dory, Scorpionfish, Dentex, Sole, Turbot, Wildcaught Sea Bass & Sea Bream

	PREMIUM+
	à 100g
	Scampi, spiny lobster


	DRINKS
	WHITE WINE                                      0.125
	7 7 7 7 7.5 7.5 8.5

	ROSÉ                                                   0.125
	RED WINE                                           0.125
	7 7 8

	SHOTS                                                  0.02
	3.5 4 4.5

	BEER                                                      0.33
	4.5 4.5


	WHITE WINE                                       0.75
	40 40 43 44 45 47 43 55 58 58

	ROSÉ & SPARKLING                           0.75
	40 45 47

	RED WINE                                             0.75
	40 40 42 43 49 58 58

	NON ALCOHOLIC DRINKS
	6.5 3.5 4 4.5 4 4 4.5 4 4.5 4.5 5.5 2.8 4.9
	Mineral water still / sparkling 0.75l    Mineral water still / sparkling 0.33l  Coca Cola / Zero 0.33l Fritz Cola / Zero 0.33l  Ice Tea Rauch 0.33l  Red Bull 0.25l  Orangina 0.25l  Apple Juice Pago 0.25l  Makava 0.33l  Soda Lemon 0.33l  Soda Lemon 0.50l  Espresso  Double Espresso

	ALLERGENS



