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Duchi Maris

RESTAURANT




e
i

STARTER

Scampi and Prawn Cocktail
with Wasabi Sauce*
€ 26,00
Allergens 2, 3,10, 12

Raw Seafood Selection X
€ 55,00
Allergens 2, 4,12,14

Tuna with Tuna Sauce X
€ 28,00
Allergens 1, 3,4

Mixed Seafood Gratin*#
€ 28,00
Allergens 1,4,7,12,14

Catalan-Style Lobster X
€ 35,00
Allergens 2

Sautéed Mussels
€ 20,00
Allergens 1,14
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Veal with Tuna Sauce
€ 24,00
Allergens 3, 4,9

Caprese Maris
€ 18,00
Allergens 7

FIRST COURSE

Spaghetti with Clams and Bottarga #
€ 28,00
Allergens 1, 4,14

Paccheri with Seafood #
€ 24,00
Allergens 1,2, 4,9,12,14

Spaghettoni with Anchovies
€ 25,00
Allergens 1,4, 9,12, 14
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Fettuccine with Busara-style Lobster #
€ 39,00
Allergens 1,2, 9,12

Orecchiette
with Datterino Tomatoes, Burratina and Basil
€ 20,00
Allergens 1, 7,9

Seafood Lasagna with Saffron #
€ 24,00
Allergens 1,2, 3,4,7,9,12,14

MAIN COURSE

Crispy Octopus
with Purple Potato Purée and Lime *#
€ 28,00
Allergens 7,14

House Mixed Fried Seafood #*
€ 32,00
Allergens 1,2, 4,7,12,14
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Breaded Anchovies #
€ 2400
Allergens 1,3, 4,7

Catch of the Day
(for 1to 4 guests, subject to availability)
€ 11,00 per 100gr
Allergens 4,9

Grilled Scampi (Croatia) #
€ 16,00 per 100gr
Allergens 2,12

Sea Bass Fillet with Grilled Artichoke Blossom *#
€ 34,00
Allergens 4

Nebraska Black Angus T-Bone Steak
€ 12,00 per 100gr

Tuna Chateaubriand with Summer Caponata #
€ 34,00
Allergens 4,7
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Herlb-Crusted Veal Fillet
€ 34,00
Allergens 7

Monkfish Roll
with Vegetables and Lime Mashed Potatoes #
€ 34,00
Allergens 4,7

SIDES

Baby Potatoes
€ 8,00
Allergens 7

Buttered Spinach *
€ 8,00
Allergens 7

Crispy Vegetables #
€ 8,00
Allergens 1, 9

Mixed Salad
€ 8,00
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DESSERT

Tiramisu
€10,00
Allergens 1,3,7

Crema catalana
€ 10,00
Allergens 1,3,7

Chocolate Mousse with Sbrisolona Crumble
€ 10,00
Allergens 1,3,7,8

Sorbet and a Scoop of Ice Cream
€ 5,00
Allergens 3,7, 8

Panna cotta
€10,00
Allergens 7/, 8

Cover Charge € 4,00
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Allergens

1.Cereals containing gluten

2.Crustaceans and products thereof

3.Eggs and products thereof

4.Fish and products thereof

5.Peanuts and products thereof

6.Soybeans and products thereof

7.Milk and products thereof (including lactose)
8.Tree nuts

9.Celery and products thereof
10.Mustard and products thereof

11.Sesame seeds and products thereof
12.Sulphur dioxide and sulphites at concentrations
above 10 mg/kg or 10 mg/L

13.Lupin and products thereof
14.Molluscs and products thereof

Dishes marked with * are prepared using ingredients that were
frozen or deep-frozen at origin.
Dishes marked with # have been blost chilled on the

premises.
Dishes marked with X have either been blast chilled on the

premises or purchased frozen.



