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BREAKFAST & MORNING DRINKS

Breakfast is served from 8:00 AM until 12:30 PM

Espresso O 3,80 eur
Cappuccino = 4,30 eur
Caffé latte | 4 4,20 eur
Matcha latte e " 5,90 eur
Soya or oat milk I s

Tea 4,50 eur
Chamomile Honey, Spearmint, Sencha, Summer Dream, Black Earl Grey

Freshly squeezed orange juice W0,11-3,20eur W0,21- 6,20 eur
Freshly squeezed red grapefruit juice w0,11-3,40 eur W 0,21 - 6,80 eur
Craft iced tea Peach 0,31 - 5,70 eur
Kurtalj Dri, PleSivica 0,1251 - 8,60 eur

Sparkling, Furmint, Silvaner, Riesling, Chardonnay, brut, classic champagne method, crisp
acidity, fresh pear, citrus zest

Astoria prosecco superiore d.o.c.g., Italy 0,1251 - 8,00 eur
Glera, extra dry, ripe, fruit flavors, clean acidity; melon, lime

Coletti Rosé, Plesivica 0,1251 - 9,70 eur
Pinot Noir, brut, classic method, fresh strawberry and raspberry

Mimosa Prosecco, fresh orange juice - ) 12,70 eur
Bellini Prosecco, peach purée “ o 12,00 eur
Bloody Mary : : 12,30 eur

Smirnoff vodka, tomato juice, lime juice, simple syrup, Tabasco, sait, pepper,
Worcestershire sauce, olive

For more drink options, please ask our staff!



Croissant 3,10 eur

Marmalade, chocolate spread, butter

Croissant sandwich 6,80 eur

Ham, cheese, lamb’s lettuce

Bread rolls 3,30 eur

3 pieces

Fresh fruit 8,10 eur

Selection of seasonal fruit

Grilled avocado with feta cheese 10,30 eur
' Red pepper, spinach dressing, cream feta cheese

Fried eggs or omelette 5,10 eur

2 pcs, focaccia

Ham and eggs 8,60 eur

2 pcs, focaccia

Banana pancakes 5,60 eur

Greek yogurt, oats, almonds, basil oil, wild berry sauce

Oatmeal with fruit 5,60 eur

Yogurt, almonds

Eggs Benedict 9,30 eur

2 poached eqggs, focaccia, ham, avocado cream, hollandaise sauce

Eggs with polenta - 7,20 eur

2 pcs, bacon, almonds, oatmeal, pumpkm oil

Sausages 3,40 eur Butter 1g 0,60 eur
2 2 homemade sausages 7~ 1 Egg 2,80 eur
O E’C!C‘f)“ / 450eur Mgrmalade 14g 1,00 eur

rie

=~ : Honey 20g 1,80 eur
o ' Sl Chocolate spread 15 1,80 eur
“ Cheese 2,90 eur P g :

Sautéed mushrooms 2,90 eur

BREAKFAST & MORNING DRINKS




In honor of Ruder Boskovié

Our restaurant was named after one of the most prominent scientists in the 18th century, the
Croatian philosopher, mathematician, physicist, astronomer, diplomat and poet, Ruder Josip
Boskovic. This famous scientist was born in 1711 in Dubrovnik, as the eighth child in the BoSkovic
family. Having finished Theology in the famous Roman Jesuit college, in which he excelled, he began
to teach mathematics at the college. His first notable treatise, on Sunspots, he published when he
was only twenty five years old, and in it he presented two of his own new methods for determining
elements of the Sun’s rotation around its axis. More valuable and appreciated scientific works
followed, and the peak was the Theory of Natural Philosophy. In that work, Boskovic established a

new law of force that acts between points that form bodies, from which he derived conclusions about

their mechanical, physical and chemical properties.
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SNACK & PIZZA

o e s, A
Home made bread - 3,00 eur

Pizza with mortadella “ = 7 @& 19,30 eur
Ricotta, mortadella bologna, stracciatella, pistachio pesto, crushed pistachios

Pizza with burrata 18,90 eur
San Marzano d.o. P Fior di Latte, burrata, basil oil, yellow datterino fomatoes, olives

Pizza with confit tuna 17,50 eur
San Marzano d.o.p., Fior di Latte, confit tuna in olive oil, sour rock samphire, onion, capers, olives

Pizza with prosciutto <5 20,10 eur
Prosciutto, fig, stracciatella, almond ﬁukes lamb’s lettuce, Grana Padano d.o.p.

Pizza with ham, cheese and mushrooms ; 17,20 eur
San Marzano d.o.p., Fior di Latte, ham, mushrooms, olives

Salami pizza 19,20 eur

San Marzano d.o.p., Fior di Latte, salami, jalapeno, sautéed mushrooms, croutons, basil, nduja

Vegetarian pizza e 17,20 eur
Yellow datterino tomato sauce, Fior di Lar.'e, mushrooms, artichoke, zucchini, arugula pesto, fresh young
cheese, dehydrated olives, onion

100% Beef burger 18,90 eur

Caramelized onion, cucumber dressing, cheddar cheese, bacon, french fries

Steak sandwich - 18,70 eur
Beef strips, arugula, sautéed cherry tomatoes, cucumber sauce, fried onions, Grana Padano d.o.p., french fries

Chicken Caesar salad : 17,50 eur
Green salad, croutons, Grana Padano d.o.p., bacon, cherry tomato

ADDITIONS

Burrata 0,125 g 8,60 eur Salami40g 2,60 eur
Prosciutto 40 g 5,70 eur

SNACK & PIZZA




Protector of the City

Saint Blaise is the protector of the City of Dubrovnik and the Patron Saint of Throat Illnesses. St.
Blaise has been honored as the patron saint of Dubrovnik since the 10th century. According to the
legend, St. Blaise showed up in a dream to one of priests and warned him that Venetians anchored
their ships in city harbors and that they plan to attack the City. Thanks to the St. Blaise Dubrovnik

managed to defend itself, he became the City's Protector. St. Blaise's Day is also the City of Dubrovnik

Day, and it is celebrated on 3rd February.
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COLD STARTERS
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Home made bread - 3,00 eur

*b\ Burrata o 16,40 eur
Zucchini, baked peach, basil oil, toasted pine nuts, dried tomato

Tuna tartare ¢ | 19,90 eur
Leek, lamb's lettuce, radish, orange, balsamico, garlic cream, orange emulsion

\ Dalmatian platter 18,90 eur
* Prosciutto, bacon, young cow’s cheese, sheep’s cheese, plum jam, olives

Cheese selection i 18,40 eur
Fresh goat cheese, aged goat cheese, smoked sheep's cheese, walnuts, honey, grapes

Chicken liver paté - 15,50 eur

Cranberries, pistachios, bacon, onion cream, focaccia

Beef carpaccio 19,90 eur
Marinated apple, balsamico, parmesan, horseradish sauce, radish

SOUPS

TN N
‘\ Creamy tomato soup . 7,90 eur
\ Arugula pesto, croutons
‘7—-\ Gazpacho 7,90 eur

Stracciatella, brunoise vegetables, basil oil

4 Fish consommé 8,70 eur
Daily catch, rice

COLD STARTERS & SOUPS



The Church of St. Ignatius

Dissatisfied with numerous Italian schools in Dubrovnik, Lodovico Beccadelli, the archbishop of
Dubrovnik, in 1555 asked to the newly founded Jesuit order to open a college in Dubrovnik. The idea
was not realized until 1647 when the legacy of Marin Gunduli¢, a Jesuit from Dubrovnik, enabled
the start of planning the project. In 1653, the Jesuit Rector Giovanni Battista Canauli made a project

which was supposed to requlate the whole urban structure of the suburb in the oldest part of the City

and provide space to build a Jesuit church and college.
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" HOT STARTERS
PASTA & RISOTTO. .«

Home made bread - 3,00 eur

Mussels Bouzzara style ¢ 18,30 eur
Bread with garlic, lemon, tomato salsa

% Linguine with tomatoes and burrata “*. 16,30 eur
" Tomato, basil, burrata

}\s‘\, Homemade pasta Pljukanci a la Zingara . 17,30 eur

Grana Padano d.o.p., zucchini, cherry tomatoes, onion, pepper, chili

Gnocchi with summer black truffles : 23,60 eur
Grana Padano d.o.p., white truffle mousse, Istrian summer truffles

Mushroom risotto with smoked duck breast S 19,50 eur
Pear, toasted hazelnuts

Beef cheek arancini 19,30 eur
Potato cream, cranberries, sauce, demi-glace, arugula pesto

\ Black cuttlefish risotto 23,70 eur

Grana Padano tuile

HOT STARTERS - PASTA & RISOTTO



Classical Gymnasium

On the Church of St. Ignatius leans the Diocesan Classical Gymnasium of Ruder Boskovic,
former Jesuit Collegium, work of Ranjina and Canali. With its neutral and hard lines, the College

building'emphasizes the Baroque frontispiece of the church and of the connected staircase

leading towards the City center.
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SEAFOOD DISHES
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Home made bread - 3,00 eur

Grilled calamari 23,80 eur
Salad with boiled potatoes, green beans and onion, lemon emulsion

Sea bream fillet = 32,60 eur

Cauliflower and potato cream, baked artichoke, velouté sauce with capers and shrimp
stock, dehydrated olives

Dubrovnik-style Brodetto : 34,90 eur / for two people 66,40 eur

Polenta, calamari, white fish fillet, shrimp, mussels, tomato satice

Tuna steak 35,00 eur
Cauliflower purée, bok choy, beurre blanc

Breaded monkfish medallions 15 & 26,70 eur

Black garlic aioli, french fries

SEAFOOD DISHES



Our Story

The former Konoba |ezuite, since 2023 Restaurant & Bar Rudjer’s story began in 2011 when we
decided to open a restaurant in Dubrovnik. We are located on Poljana Rudera Boskovica (poljana
is Croatian word for square), next to the Diocesan Classical Gymnasium of Ruder Boskovic. During
the Republic of Dubrovnik, it was reputable Jesuit collegium also known as Collegium Ragusinum.
World-famous scientist Ruder Boskovic¢ was born in Dubrovnik, and his schooling for becoming
a priest began at this Jesuit collegium. We wanted to honour Ruder Boskovi¢ and to point out the
importance of his legacy for us and for our city. Progress is impossible without change, so in 2023
Konoba Jezuite becomes Restaurant & Bar Rudjer. Our story continues, and your team is still here

with clear mission — to preserve the tradition and to pass it on. From generation to generation, from

plate to plate, we will bring you a theory of good food. Enjoy!
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MEAT DISHES
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Home made bread - 3,00 eur =

1‘\ Wild boar ragout with homemade pasta-pljukanci “* J Q> 29,50 eur

Grana Padano d.o.p., nutmeg, clove

Marinated boneless chicken thigh and drumstick . = 23,20 eur
Mustard, garlic and paprika marinade, potato cream, zucchini, demi-glace

Beefsteak - - 38,80 eur
Celery cream, pickled carrot, chimichurri sauce

Beef cheeks -1 @ 35,00 eur

Celery and potato purée, sautéed mushroom

Black pork chop 35,20 eur

Fennel, roasted potatoes, demi-glace with thyme

MEAT DISHES



Dubrovnik City Walls

The city’s most famous feature is its imposing stone boundary. The Walls seen today were constructed
between the 12th and 17th centuries, They are up to six meters thick in places and have never been
breached by a hostile army. During the construction of the Minceta Tower, one of the focal points of the
City’s defense, in 1464, a shortage of local building materials prompted the authorities to order anyone

arriving in the City from the direction of Gruz Harbor or Ploce Gate to bring a stone with them.
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SIDES
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Home made bread - 3,00 eur

Marinated olives with dried tomatoes : 6,40 eur

Grilled vegetables 8,10 eur

Zucchini, pepper, champignons, eggplant, arugula pesto

"\ Poveruni - authentic Dubrovnik peppers _ 6,50 eur

Fried green pepper

Mixed seasonal salad (N 7,10 eur

=

French fries ) 7,30 eur

" DESSERTS AND
 DESSERT DRINKS

~——
Tiramisu “Our style” - 7,80 eur
Chocolate cake Q5 8,10 eur
Vanilla sauce
Daily cake 7,80 eur
\ Dubrovnik Créme Caramel/Rozata - - 7,50 eur
Y Chantill y cream
Cheese selection e o 18,40 eur
Fresh goat cheese, aged goat cheese, smoked sheep's cheese, walnuts, honey, grapes
Espresso martini-cocktail 13,60 eur
Smirnoff vodka, Kahlua, espresso, vanilla syrup
Porto 10y Tawny, Osborne 0,0751 - 8,80 eur
Bodren cuvee sweet, Hum 0,101 - 8,00 eur 0,501 -.44,80 eur

Dessert sweet wine, dried apricot, citrus fruits, herbs, white pepper

SIDES, DESSERTS AND DESSERT DRINKS



Rudjer

restaurant & bar

Mali Dubrovnik d.o.o.
Poljana Rudera Boskovica 5, 20000 Dubrovnik
OIB: 05464321738

VAT is included in all prices.

All ingredients originated from Republic of Croatia and EU countries.

Dear guests, some of our dishes (fish, shells and foods that contain gluten and egg) can cause allergies
so please tell us before you order the food. Thanks!




