
Teraca d.o.o., Medvedgradska 56, 10000 Zagreb, OIB: 09971512170
Complaints book is on the bar. We accept payments in Euros and credit cards.
For any allergies, intolerances or special dietary needs please ask your waiter.

Executive Chef:
Igor Kurtanjek

very day we aspire to create an unforgettable experience 

through our fusion foods, which combine authentic mix 

of rich Mediterranean cuisines infused with a taste of history. 

For more than a thousand years kings, solders, merchants, 

and slaves came and left their mark on life (ZOI - greek word 

for life). Life in Split was shaped through time by these cultures 

and individuals and through our food, we hope to tell their 

story. The melting of these very diverse yet very 

interconnected nations. The melting pot experience. 

E

ZOI EXPERIENCE
7 COURSES 

130€ (979,49 Kn)

Inspired by history and the lush earth and sea around us 
chef Igor Kurtanjek has expertly woven 

this 7-course journey for you

WINE PAIRING: 60€ (452,07 Kn)

SEABASS
Sea bass, celery, apple, spirulina, ginger, olive oil.

LAMB
Lamb fillet, anchovies, sa�ron, butter, black tru�e.

TROUT
Smoked trout, daikon, fennel, trout roe.

RISOTTO
Shrimp, prawn, sea urchin meat, wild mullet bottarga.

BRILL
Brill, cuttlefish ink, shallot, lemongrass, leeks, 

potatoes, fish roe. 

BEEF
Beef rib, beets, kohlrabi, terranino, celery, flax seeds.

APPLE
Apple, kumquat, honey, almond, dates, carob.



Restaurant Manager: Andrea Tavolacci
WWW.ZOI.HR

DINNER
3 COURSES 

80€ (602,76 Kn)

APPETIZERS

MAINS

SEBASS
Sea bass, celery, apple, spirulina, ginger, olive oil.

LAMB
Lamb fillet, anchovies, sa�ron, butter, black tru�e.

TROUT
Smoked trout, daikon, fennel, trout roe.

RISOTTO
Shrimp, prawn, sea urchin meat, wild mullet bottarga.

DUCK
Duck fillet, pear, forest fruit, red wine, duck liver.

BRILL
Brill, cuttlefish ink, shallot, lemongrass, leeks, potatoes, fish roe. 

BEEF
Beef rib, beets, kohlrabi, terranino, celery, flax seeds.

DESSERTS

HAZEL
Hazelnut mousse, dark chocolate, apricot confit.

APPLE
Apple, orange, ginger, honey, almond, dates, carob.

Your choice of appetizer, main course, and dessert.


