Cold appetizers

Tuna with beetroot, honey and orange 







90,00 kn 

Tentacles of octopus and garlic mousse on salad






80,00 kn 

Oysters with lime and celery mousse 







80,00 kn 

Soups 

Cold melon soup and watermelon with prosecco 'Boškinac' 




50,00 kn 

Cold tomato soup, thyme and octopus crunchies with oil from Lunj 



50,00 kn 

Rich fish soup with saffron and fennel 







80,00 kn 

Vellutata of carrot and lemon with Pag’s cheese mousse





50,00 kn 

Hot appetizers

Tagliatelle with shrimps and three peppers 







80,00 kn 

Adriatic Sea squid with vegetables on Basmati rice 





90,00 kn 

Hot-cold chicken meat with citrus and olive oil 






80,00 kn 

Main fish dishes 

Fish fillet, mousse of eggplant, crispy blue potatoes and dried tomato emulsion  


150,00 kn 

Scampi of the Adriatic Sea with cappuccino of scampi and tomato pulp 



180,00 kn 

Fillet of tuna and peppers with thyme on sour sauce 





140,00 kn 

Main meat dishes 

The best of Pag’s lamb with vegetables and sage from the island




160,00 kn 

Steak with zucchini and ginger 








140,00 kn 

Creamy shoulder of veal with mushrooms and lemon 





130,00 kn 

Desserts 

Mixed crunchy berries









50,00 kn 

Fine cream with bitter chocolate frosting coffee 






50,00 kn 

Crumble of coconut and caramelized apricots with vanilla 





50,00 kn

Novalja Classics 

Octopus salad 










65,00 kn 

Black risotto 











80,00 kn 

Noble fish soup with polenta 









90,00 kn 

Risotto with scampi 










90,00 kn 

Lamb sauce with macaroni from Novalja 







90,00 kn  Shells – busara, grill - mussels 1kg 








120,00 kn 

Shells- busara, grill - warty venus, bearded ark, clam 1kg 





210,00 kn 

Pan-fried squids from the Adriatic with potatoes or grilled 1kg 




290,00 kn 

Roasted lamb from the island of Pag 1kg 







290,00 kg 

Fresh Adriatic fish - grilled, boiled, oven 1kg 






430,00 kg 

The Adriatic scampi - busara, grill 1kg 







470,00 kg 

Vegetarian Menu 

Big salads with fruit and vegetables 








50,00 kn 

Remoulade of celery and carrots with olive oil and quail eggs on salad
 


60,00 kn 

Zucchini and carrot with Pag’s cheese flakes , marinated in vinegar and olive oil


60,00 kn

For our small gourmands

Gnocchi with tomato sauce 









40,00 kn 

Spaghetti with four cheese sauce 








50,00 kn

Chicken breast with fried potatoes 








55,00 kn

Homemade bread (1 piece) 









3,00 kn

Selection of seasonal salad 








20,00 kn 

Tasting of extra virgin olive oils (per person) 






35,00 kn 

Couver by chef's choice 









15,00 kn 

VAT is not included. 

The book of complaints is at the reception. 

We do not serve alcohol to persons under 18. 

If you wish to leave to the house the decision of your today’s menu, do it with confidence.

We offer seasonal delights created by our chef Mr. Tadej Kovač.

Small tasting menu of three courses 

220,00 kn 

 Medium tasting menu with 5 courses 

390,00 kn 

Big tasting menu with 7 courses 

490,00 kn 

The philosophy of our kitchen is reinterpreting the traditional way of island cooking with a touch of creativeness by our chef. 

Pag is truly an island of incredible possibility and endless culinary icons : the cheese of Pag, lamb, sage honey, olive oil from Lunj, Gegić, sweet of figs ... 

We hope to succeed in our intention to bring to you, ear friends, our vision of Pag and revive even for a moment the fragrance of our beautiful island on your dishes. We believe that among the wines of our cellar you can find the right one which suits with one of the delights you’ve chosen.

Finally, thank you for the confidence you have shown coming at our house Boškinac. Your satisfaction is very important to all my staff and especially to me and our only mission is to make your stay here on our island the most beautiful , pleasant and enjoyable possible. 

Yours sincerely 

Boris Šuljić Boškinac
