
M E N U

A theory of good food



The Most Famous Staircase in Croatia
A Baroque Staircase that leads to Poljana Ruđera Boškovića (poljana [Croatian] plane, square) 

was projected by Rome architect Pietro Passalacque, modeled by famous staircase 
Trinità dei Monti that leads to Piazza di Spagna in Rome. On Poljana there are Church of St. 

Ignatius and Diocesan Classical Gymnasium of Ruđer Bošković. Many find this urban complex 
to be the most beautiful example of Baroque in Dubrovnik and on the whole Croatian coast.



Breakfast Rudjer 
Orange juice 1 dcl, chocolate spread, butter, marmalade, honey, mini croissant, bread 
Poached eggs, avocado cream, smoked salmon

Vegetarian breakfast 
Orange juice 1dcl, chocolate spread, butter, marmalade, honey, mini croissant, bread 
Oat flakes with fresh seasonal fruit, yogurt, toast with Pag cottage cheese, pear and honey

Breakfast Ignacije 
Orange juice 1dcl, chocolate spread, butter, marmalade, honey, mini croissant, bread 
Omelette Natur, ham, cheese, fresh seasonal salad

Breakfast Jezuite 
Orange juice 1dcl, chocolate spread, butter, marmalade, honey, mini croissant, bread 
Fried eggs with bacon, domestic sausage, baked tomato, spinach

BREAKFAST

Breakfast is served from 
8:00am until 11:30am



In honor of Ruđer Bošković
Our restaurant was named after one of the most prominent scientists in the 18th century, the 
Croatian philosopher, mathematician, physicist, astronomer, diplomat and poet, Ruđer Josip 

Bošković. This famous scientist was born in 1711 in Dubrovnik, as the eighth child in the Bošković 
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, Bošković 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.



Seafood pizza
Tomato sauce, cheese, shrimps, Confit tuna, mussels, olives, onion

Pizza with prosciutto
Tomato sauce, cheese, prosciutto, Grana Padano slices, arugula, dried tomatoes, olives

Pizza with ham and cheese
Tomato sauce, cheese, ham, mushrooms, olives

Vegetarian pizza 
Tomato sauce, cheese, zucchini, mushrooms, tomato, Pag cottage cheese, olives

Burger 100% beef 
Caramelized onion, bacon, tomato, cheese, sauce, fried potatoes

Chicken Caesar salad 
Croutons, Grana Padano, bacon, cherry tomato

Bruschetta with marinated anchovies 
Tapenade with black olives and salty anchovies, sour onion, dried tomato

Vegetarian dishes Traditional dishes

SNACK
Snack is served from 11:00am until 6:00pm

Children can enjoy our pizza and burger all day

Home made bread



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.



Vegetarian dishes Traditional dishes

Ston oysters 6 pieces 
Served on ice

Tuna tartare 
Leek, lamb's lettuce, radish, orange, Aceto balsamico, garlic cream

Dalmatian prosciutto with cheese 
Marinated olives, pear jam, cherry tomatoes, arugula

Beet and Pag cottage cheese salad 
Apple, Dijon mustard sauce and honey

Sea bream ceviche 
Lemon and olive oil emulsion, forest fruit cream, garlic sauce,  
dehydrated olives, sour onion, lamb's lettuce

Burrata
Baked peach, zucchini, basil oil, toasted pine nuts

Fish soup 
Clear fish soup

Creamy tomato soup 
Arugula pesto, slices of cheese, croutons

COLD STARTERS

SOUPS

Home made bread



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 Gundulić, 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 regulate the whole urban structure of the suburb in the oldest part of the City 

and provide space to build a Jesuit church and college.



Vegetarian dishes Traditional dishes

Mussels Bouzzara style
Bruschetta with garlic, lemon

Home-made Agnolotti filled with Adriatic prawns
Butter sauce, prosciutto crumble, prawn powder, basil oil

Linguini in tomato sauce 
Grana Padano slices, arugula pesto

Home-made gnocchi with vegetables
Arugula pesto, cheese

Risotto with beefsteak and forest mushrooms 
Grana Padano, basil oil

HOT STARTERS
Home made bread



Classical Gymnasium
On the Church of St. Ignatius leans the Diocesan Classical Gymnasium of Ruđer Bošković, 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.



Grilled calamari 
Swiss chard with boiled potatoes, lemon emulsion

Cuttlefish and broad beans ragout 
Gnocchi alla Romana

Brodetto with polenta
Monkfish, prawns, mussels

Sea bream fillet 
Cauliflower and potato cream, broccoli in butter,  
Veloute sauce with prawns and capers, dehydrated olives

Tuna steak 
Barley with broad beans and artichoke, lemon emulsion, olives

SEAFOOD DISHES

Vegetarian dishes Traditional dishes

Home made bread



Our Story
The former Konoba Jezuite, since 2023 Restaurant & Bar Ruđer’s story began in 2011 when we 

decided to open a restaurant in Dubrovnik. We are located on Poljana Ruđera Boškovića (poljana 
is Croatian word for square), next to the Diocesan Classical Gymnasium of Ruđer Bošković. During 
the Republic of Dubrovnik, it was reputable Jesuit collegium also known as Collegium Ragusinum. 

World-famous scientist Ruđer Bošković was born in Dubrovnik, and his schooling for becoming 
a priest began at this Jesuit collegium. We wanted to honour Ruđer Bošković 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 Ruđer. 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!



Home-made gnocchi with wild boar 
Grana Padano slices

Beef cheeks 
Celery and potato purée, sautéed mushrooms

Boneless chicken thigh and drumstick 
Potato cream, zucchini, demi-glace sauce

Ribeye steak (300gr)
Purée with garlic, carrot in butter, demi-glace sauce

MEAT DISHES

Vegetarian dishes Traditional dishes

Home made bread



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 Minčeta 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 Gruž Harbor or Ploče Gate to bring a stone with them.



Marinated olives with dried tomatoes 

Grilled vegetables 
Zucchini, pepper, champignons, eggplant, pesto

Mixed seasonal salad 

Fried potatoes

Chocolate cake 
Orange marmalade, vanilla sauce

Tiramisu „Our style“ 

Daily cake 

SIDES

SWEETS

Home made bread



Fixed exchange rate (1 Euro = 7,53450 Kn).

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!

Mali Dubrovnik d.o.o.

Poljana Ruđera Boškovića 5, 20000 Dubrovnik

OIB: 05464321738


