
Fresh Fish Selection 100gr

GENERAL NOTE
Prices of fresh fish, crabs, and shells  are subjected to minimal daily 
changes depending on the catch season and market state 
 and they are prominently displayed on our showcase.

Cold apprtizers
Carpaccio................................................................. 150gr .. 1150 rsd
(with sea bass and truffle pearls)
Octopus Carpaccio .................................................. 150gr ..1450 rsd
(with tomato cream and chives oil)
Tuna Tataki............................................................... 120gr ....850 rsd
(with ponzu sauce and black sesame seeds)
Tuna Tatar on avocado............................................. 200gr ..1020 rsd
(with oyster sauce)
Carpaccio or Tatar with fresh Adriatic fish or crabs ... 150gr ..1450 rsd
Fish pâté with mixed fresh Adriatic fish ..................... 120gr ....450 rsd
Oysters................................................................. 1 komad ....480 rsd
(with white balsamico marinade)
Peruvian Ceviche with Adriatic Tuna (bonito)............. 200gr ....980 rsd
(with citruses, asparagus, and chilli pepper)
Fresh Adriatic salads selection.............................100gr. 750-1000 rsd
(daily offer of our Salad Bar, seafood salad, octopus salad, 
cuttlefish salad, tabouli salad with prawns, ....)
Foreign and domestic cheese selection .................... 200gr ....750 rsd
Mangulica prosciutto, Kulen sausage, 
domestic goat cheese in olive oil, Bar olives ............. 200gr ....890 rsd

Hot Appetizers
Oysters ...............................................................2 komada .....920 rsd
(baked with mangulica prosciutto and pecorino)
The fisherman's way octopus ................................... 250gr ..1300 rsd
Black Risotto ............................................................ 300gr ....950 rsd
(with seafood)
Risotto...................................................................... 300gr ....890 rsd
(with prawns and saffron)
Seafood Risotto........................................................ 300gr ....820 rsd
(octopus, cuttlefish, prawns, squids, shells)

Homemade pasta - of your choice (fettuccine, tagliatelle, penne, linguine):
Aglio Olio Peperoncino ............................................. 300gr ....990 rsd
(with prawns, cherry tomatoes, and celery)
Pasta Norma ............................................................ 300gr ..1090 rsd
(with octopus, tomatoes, and eggplant)
Pasta........................................................................ 300gr ....890 rsd
(with shells, prawns, cuttlefish, and octopus)
Pasta........................................................................ 300gr ..1190 rsd
(with asparagus, shrimps, and sea bass)
Ahh... Black Pasta .................................................... 300gr ..1450 rsd
(with clams, chives, and fenne)
Pasta........................................................................ 300gr ....920 rsd
(with tender loin, mixed mushrooms, and dry tomatoes)

Foie Gras.................................................................. 150gr ..1550 rsd
(with teriyaki truffle foam, and truffle pearls)

Soups and chowders
Bouillabaisse ............................................................300ml ....850 rsd
(with shells, crabs, white fish fillet, oranges, and ginger)
Fish soup..................................................................250ml ....250 rsd
Mixed sea fish chowder ............................................250ml ....290 rsd
Seafood stew with polenta ....................................... 300gr ....690 rsd
White fish fillet Broudett ........................................... 300gr ....820 rsd

Common Pandora
........................360 rsd
Red mullet ........360 rsd
Sea bass ..........550 rsd
Monkfish...........360 rsd
Streaked gurnard
........................520 rsd
Dusky Grouper
........................700 rsd
Leerfish ............360 rsd
Sole..................570 rsd
Salmon fillet ......500 rsd
Merluza ............320 rsd
Sea bream........550 rsd
Pagro ...............700 rsd
Atlantic Bonito ..360 rsd
Shark fillet.........360 rsd
Ray fish ............480 rsd
Turbot ..............570 rsd
Swordfish fillet ..570 rsd
John Dory.........650 rsd
Sargus..............700 rsd

White bream.....460 rsd
Red scorpion fish
........................700 rsd
Dentex..............700 rsd
Tuna.................570 rsd
Lobster...........1200 rsd
Carlo ..............1100 rsd
Baba crab ......1100 rsd
King prawns .....900 rsd
Prawns..... 700-900 rsd
Shrimp .............280 rsd
Squids..............340 rsd
Octopus ...........800 rsd
Cuttlefish ..........340 rsd
Clams shell .......400 rsd
Pelegrini ...........400 rsd
Metiterranean mussels
........................120 rsd
Extra shells .......700 rsd
Scallops per piece .......
........................550 rsd

Adriatic Cousine Selection
Sicilian way swordfish fillet ....................................... 250gr .. 1650 rsd
(caper, cherry tomatoes, olives, red onion, white wine)
Bocche di Cattaro way monkfish fillet ....................... 250gr .. 1680 rsd
(with marinated mushrooms, onion, olives, caper)
Sea bass fillet ........................................................... 250gr .. 1550 rsd
(baked with domestic pesto sauce on linguini with anchovies)
Hake ........................................................................ 250gr .. 1190 rsd
(with red wine, garlic, and butter)
White fish fillet........................................................... 250gr .. 1850 rsd
(with truffle crust in prawn sauce)
Salmon fillet .............................................................. 250gr .. 1450 rsd
(baked with zucchini and soffron)

Meat Specialties
Turkey fillet ............................................................... 250gr .....890 rsd
(with sautéed broccoli)
Tender loin ............................................................... 300gr .. 1950 rsd
(with sauce by choice)
Black Angus Ribeye prime steak .............................. 100gr .. 1300 rsd
Lamb chops New Zealand ....................................... 100gr .....900 rsd
(with asparagus)

Side Dishes
Asparagus.............................................................................550 rsd
Sautéed seasonal vegetables ................................................300 rsd
(with soy sauce and sesame)
Baked pumpkin purée ...........................................................290 rsd
Porcini mushroom purée .......................................................420 rsd
Sautéed spinach....................................................................320 rsd
Swiss chard and potato pulse ...............................................290 rsd
Grilled forest mushrooms.......................................................330 rsd
Potatoes Au Gratin ................................................................300 rsd

Salads
Mixed green salad .................................................................420 rsd
(with aceto dressing, cherry tomatoes, basil)
Rocket salad .........................................................................450 rsd
(with cherry tomatoes and parmigiano)
Spinach salad........................................................................390 rsd
(with shallot, celery, red wine, white aceto)
Caprese salad .......................................................................490 rsd
Mediterranean salad ..............................................................420 rsd
(with vegetables and seeds)

Desserts
Chocolate soufflé...................................................................420 rsd
Lemon tart.............................................................................400 rsd
Nemesis ................................................................................450 rsd
Fig cake.................................................................................320 rsd
Apple and ice cream cake .....................................................300 rsd

Obilićev venac 27. / Tel: 011 2620 442 / 065 909 33 39
E-mail: office@ahhriba.com / website: www.ahhriba.com

Of your choice and by our chef's suggestion, fish can be grilled, made in vegetables with 
white wine, in salt, fried, on potatoes with rosemary, royal way with mixed mushrooms 

and light red wine, in parchment, or on salt.


