
Taste the
Mediterranean

October 3 & 4, 2024

HOTEL EXCELSIOR DUBROVNIK 



HOTEL EXCELSIOR DUBROVNIK 

Join us for unique dinners at the magnificent Hotel Excelsior and enjoy the original flavors of local 

ingredients and unforgettable culinary creations of world-renowned chefs.

We invite you to taste all the splendor of the Mediterranean, treasures from the mainland and the

Adriatic Sea, with a selection of top Croatian wines and musical performances by opera singer 

Sandra Bagarić and pianist Darko Domitrović.

Taste the Mediterranean

Sandra Bagarić

O c t o b e r  3 & 4, 2 0 2 4

Darko Domitrović



Dubrovnik
meets
Italy

 Chef Damiano Nigro
1 Michelin * 

Restaurant Ape Vino e Cucina, Alba

 Chef Mate Matić
Michelin recommendation 

Restaurant Vapor, Dubrovnik

October 3 , 2024

8 p .m.

Restaurant Sa l in

Dress code: formal

EXCLUSIVE DINNER 



S m o k e d e e l a n d p o t a t o , E u r o p e a n l o b s t e r w i t h c i t r u s
m a y o n n a i s e a n d p o m e g r a n a t e , d u c k l i v e r m o u s s e

R o s é , Š e m b e r

C O L D A P P E T I Z E R

C H E F D A M I A N O N I G R O

R a w p r a w n s , p a r m e s a n s p h e r e  w i t h s p i c y s a u c e

F r e n c h i e , S t . H i l l , 2 0 2 3

W A R M A P P E T I Z E R

C H E F D A M I A N O N I G R O

S h r i m p r a v i o l i i n c a p p u c c i n o

G r k , Z u r e , 2 0 2 3

F I S H E N T R E E

C H E F D A M I A N O N I G R O

G r a t i n a t e d M e d i t e r r a n e a n s e a b a s s w i t h s p i n a c h a n d 
m o l l u s c s a u c e

M e r l o t i n a , D u b r o v a č k i  p o d r u m i , 2 0 2 0

M E A T E N T R E E
C H E F  M A T E  M A T I Ć

V e n i s o n f i l l e t w i t h b e e t r o o t , b l u e b e r r y g e l e e i n  
b e e t r o o t a n d p o rt w i n e s a u c e , b o k c h o i , s a l t e d  a l m o n d s 

B a b i ć , M a r k u s , 2 0 1 8

D E S S E R T

C H E F   M A T E   M A T I Ć

B a k e d a p p l e c r u m b l e w i t h s o r b e t a n d f o a m

P r o š e k , H e k t o r o v i ć

C H E F  M A T E  M A T I Ć

W E L C O M E   D R I N K  A N D   A M U S E    B O U C H E 



Dubrovnik
Meets

France & Japan

October 4 , 2024

8 p .m.

Chef Ippei Uemura
3 toques Gault&Millau France

Michelin recommendation 
Restaurant Tabi, Marseille

 Chef Petar Obad 
Restaurant Salin,Dubrovnik

Restaurant Sa l in
Dress code: formal

EXCLUSIVE DINNER 



W E L C O M E   D R I N K    A N D   A M U S E B O U C HE 

C H E F P E T A R O B A D

M a r i n a t e d C h u b b m a c k e r e l , p o l e n t a a n d c h e e s e c u r d
c h i p s , K o n a v l e r e d o n i o n

G a l i ć , G r a n d e  R e s e r v e

C O L D A P P E T I Z E R

C H E F I P P E I U E M U R A

M e d i t e r r a n e a n s e a b a s s s a s h i m i o n a b e d o f g r e e n v e g e t a b l e s 

M a l v a s i j a   d u b r o v a č k a , K a r a m a n , 2 0 2 3

W A R M A P P E T I Z E R 

C H E F I P P E I U E M U R A

B r e a d e d o y s t e r s w i t h s h a l l o t c r e a m a n d P o n z u s a u c e

P o š i p , K o r t a  K a t a r i n a , 2 0 2 3

S E A F O O D E N T R E E 

C H E F I P P E I U E M U R A

G r i l l e d l o b s t e r w i t h h o n e y e m u l s i o n

V i l i n p l e s , C r v i k , 2 0 1 9

M E A T E N T R E E

C H E F P E T A R O B A D

Q u a i l w i t h b a k e d p u m p k i n  c r e a m a n d p i n e n u t s ,
m a n d a r i n g e l e e

P o s t u p, M a r e , 2 0 2 0

D E S S E R T

C H E F P E T A R O B A D

T r a d i t i o n a l  f i l l e d  b i s c u i t s  f r o m  t h e  P e l j e š a c  r e g i o n ,  c a r o b  a n d  r e d  g r a p e  
m u s t  i c e  c r e a m ,  a m a r e t t o  c o o k i e s ,  t r a d i t i o n a l  g r a p e  m u s t  s w e e t s  ( m a n t a l a )

M u š k a t ,  K o z l o v i ć



Bon Appétit! 





Bon Appétit! 







