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Starters J%
Fish soup 6, . 1
Tomato soup ﬁ%.

(from Neapolitan tomatoes San Marzano™

fresh basil, homemade pesto) i
Mussles a la buzara 17,50 €
Mixed sea shells a la buzara 19,90 €
Scampi 500g 30,00 €
on the grill or a la buzara

Baccala di Marciana 1490 €

(Fish Paté - Istrian recipe, truffles &
homemade fritters)

Salads

Beef Carpaccio with Truffles 19,90 € 3 —oors
Beef Carpaccio with 18,50 € Rad salad '
Marciana Sauce Marciana salad 14,90 €

(Bufala di Campana, seasonal greens,
red onion, cherry tomatoes, carrot,
fresh basil, homemade Marciana sauce)

Caprese 11,90 €
(Bufala di Campana, cherry tomatoes
Grapolino, fresh basil,homemade pesto)

Sea Fruit salad 14,90 €
Octopus salad 18,90 €




Pasta/ Risotto

Fruits of the sea 18,90 €
Shrimps & Langoustines [EATOR
Risotto Marciana 22,50 €

(black risotto with fried shrimps and grilled
langoustines)

Homemade Istrian Fuzi with Truffles 20,90 €

Napoli 17,50 €
(Neapolitan tomatoes San Marzano™ sauce,
olives, fresh basil and homemade pesto)

: . 18,90 €
Bolognese with crispy parmesan
Homemade cheese ravioli 22,90 €
with Napoli sauce
Homemade cheese ravioli 25,90 €
with Scampi & Gamberi
Homemade cheese ravioli 27,90 €
with Truffles

Iish

Sea bass on the grill & side dish 27,90 €
Sea bream on the grill & side dish 27,90 €
Sea Sole on the grill & side dish 32,50 €

Octopus on the grill & side dish 30,90 €

19,00 €
19,50 €

Calamari on the grill & side dish
Calamari (fried) & side dish

Seafood lover's platter for two 75,00 €

(Sea Bass & Sea —bream, grilled Octopus,

Langoustines, shrimps and Calamari)

"We always
procure iresh tish
at the Porta
Marciana
restaurant”




"Our pizza dough is matured for at least 24 hours with a
sourdough starter, so it is not heavy for your stomach" PO
"We use Neapolitcm tomatoes San Marzano™ to make our IZZ a

plZ za sauce.

Margherita 13,80 €

Margherita Bufalina 15,00 €
(Bufala di Campana™,cherry tomatoes, fresh basil)

Classica 15,50 €
(Italian cooked prosciutto with lightly toasted
o champignons)
i Capricciosa 16,30 €
(Italian cooked prosciutto, toasted artchokes &
champignons, olives)
Salamina 15,50 €
(Neapolitan spicy and non-spicy salami Napoli™,
red onions)
Caprese 18,50 €
(Bufala di Campana, Karst dry prosciutto, cherry
tomatoes, fresh rocket)
.11 Padrino 18,50 €
ufala di Campana, spicy salami Napoli™, ground
ast beef, red onion, fresh basil)
rpaccia 18,90 €
eef carpaccio, fresh rocket, parmesan cheese)
Tartufina 18,90 € (white pizza)
(panna cream, black truffle sauce, fresh black truffles,
Bufala di Campana, parmesan)

—R_‘. Tomazina 19,90 € (white pizza)
. (Bufala Campana DOP, panna cream, tartufata
|

sauce, grated truffles, fresh rocket/arugola,
prosciutto crudo/dry cured ham)

Piranese 18,30 €
(fruits of the sea, seashells, Trieste’s garlic sauce,
olives)
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Meat i S

Beefsteak on the grill with a side dish

Beefsteak "au Poivre' (green peppersauce)
Beefsteak on the grill with truffles and a side dish
Costata (Entrecote) with a side dish

Segreto Iberico with a side dish (like wagyu but pork)

EXTRA SIDE DISHES:

Buttery potatoes with parsley

Boiled Potatoes with chard (silver beet)
Vegetables on the grill

Fried potatoes with Marciana sauce

Sauce from Trieste (garlic, parsley & olive oil)
Marciana Sauce (honey, mayo, mustard and magic

Tartar Sauce (mayo, pickles, p ) i

San Marzano DOP Tomato sa

Homemade bread

Fried homemade bre#ﬁ
7T
—= .__ L .. 1T ol

£

36,50 €
38,90 €
39,90 €
37,30 €

38,00 €



\on alcoholic drinks
HOMEMADE ICE TEA 0,4 L

(A mysterious recipe with the taste of forest
fruits and oranges, fresh mint & rosemary)

NATURAL LEMONADE 0,4 L
(Elderberry fresh mint, & rosemary)

COCA COLA 0,25L / COCA COLA ZERO
FANTA 0,25L

SPRITE 0,25L

TONIC THOMAS HENRY 0,2L

APPLE JUICE 0,2L
ORANGE JUICE 0,2L
STRAWBERRY JUICE 0,2L

ACQUA MEDITERRANA 0,5L
(rosemary & fresh mint) 1,0L
ACQUA VITAMINA C+++ 0,5L
(lime, lemon & orange) 1,0L

NON-CARBONATED WATER 0,5L
NON-CARBONATED WATER 1,0L
CARBONATED RADENSKA 0,5L

CARBONATED RADENSKA 0,75L

Warm drinks

ESPRESSO

MACCHIATO
CAPPUCCINO
AMERICANO

DOUBLE ESPRESSO
CAFFEIN-FREE ESPRESSO
TEA DAMMANN
(Black,Green,White,Fruit)

6,60 €

6,30 €

3,90 €
3,90 €
3,90 €
4,20 €

3,60 €
3,60 €
3,60 €

4,00 €
6,00 €
4,00 €
6,00 €

4,00 €
6,00 €
4,00 €
6,00 €

3,00 €
3,30 €
3,50 €
3,50 €
3,90 €
3,50 €
4,90 €

DBecer

DRAFT LASKO 0,31
DRAFT LASKO 0,51

UNION BOTTLE 0,331
UNION BOTTLE 0,51

RADLER
Hirter Radler 0,51

DARK BEER
Hirter Morchl 0,51

LASKO 0,0% non alco

Spirits

GRAPPA Bianca
TRAVARICA Dalmatia
PELINKOVEC Bitter
CAMPARI

AMARO RAMAZZOTTI
AMARO MONTENEGRO
VILJAMOVKA Black Rsrv.
VODKA Belvedere

GIN MARE
BALANTINES

JAMESON

NIKKA from the Barrel
RUM Diplomatico

RUM Sealander
MARTEL V.S.O.P.
HENNESSEY XO
LIMONI liqueur
BLUEBERRY liqueur

4,50 €
5,50 €

4,50 €
5,50 €

5,60 €

5,60 €

5,50 €
5,30 €
5,30 €
5,50 €
570 €
570 €
590 €
6,00 €
6,00 €
5,50 €
5,50 €
11,50 €
7,20 €
7,50 €
9,50 €
19,90 €
570 €
4,70 €



White wine

Malvazija R&D

(Malvasias are aromatic, floral,
truity, peaches, apricots & honey)

Malvazija Rojac

(Very fresh, very juicy, fruity,organic)

Malvazija Selected "18
(macerated, deep amber color,
intense aftertaste, mineral, honey;,

smoke, oak)

Pinot Grigio Ramato
(soft, delicate, slight pink & copper
hue, buttery, flowery, fruity)

Chardonnay

(deep golden color, buttery, hazelnut,

peachy, well balanced)

Sweet Muscat

(Sweet wine with intense and specific

muscat aroma, delicate)

Bianchera

(100% Istrian herita%e Belina,

smooth, elegant, fres

, green apples)

olol 330€
0251 800 €
0,50 | 15,50 €
0101 490 €
0,75 | 35,00 €
0,75 | 47,00 €
0751 39,20 €
0751 39,50 €
010l 550€
0,751 39,50 €

0,751 47,80 €

Sparkling wine

Prosecco D.O.C. 00| 5,30 €
0,751 37,00 €

Royaz Rosé olol 670 €

(Méthode Ancestrale Pet-Nat, 0,751 47,00 €

strawberry aromatics, elegant,

earthy, fruity)

Domaine Slapsak 0,751 52,00 €

(Méthode Traditionnelle, elegant,

complex, citrus fruits, ripe pears,

fresh

Red wine

Refosk - Refosco oJjo0l 330€

(ruby red, fruity, ripe berries, black go5| 800 €

PePRER 0,50 | 15,50 €

ReNero - King of Refosco 0,101 14,00 €

(5yrs aged in barrique, dark choco- o 75 | 98,00 €
late, ripe berries, dry figs, marmel-
ade shghtly sweet)

Cabernet Sauvxgnon o101 1,50 €

(3 yrs aged in barrique, ripe, 0,75 | 80,00 €
earthy, raisins, figs, vanilla, warm,

residue sugar)



Aperitits

White Spritz 4,50 €
Aperol Spritz 6,90 €
Hugo Spritz 6,90 €
Limoni Spritz 790 €
Campari Spritz 6,90 €
Cochtails

Rosés for my babe 13,90 €
( Gin Mare, Prosecco, soda, forest fruits )

Martini alla Marciana 14,90 €
( Martel V.S.O.P., Martini Bianco, Lime )

Martini Solide 12,90 €
( Gin Mare, Prosecco, Lime juice, Basil )

Gin & Tonic 12,00 €
( Gin Mare, Thomas Henry Tonic, fresh rosemary )
Monte & Tonic 10,90 €
( Amaro Montenegro, Thomas Henry Tonic, orange )
Negroni 14,00 €

( Gin Mare, Martini Rosso, Campari )

Vermouth

MARTINI BIANCO Ol 6,00 €
MARTINI ROSSO o1l 6,00 €

Sweets

Tiramisu
Limonisu
Panna Cotta with forest fruits

7,20 €
7,50 €
7,30 €

PORIA MARCIANA






PORTA MARCIANA

An ancient port, fishing and saltworks town of Piran, surrounded by a town wall, has preserved its
medieval design with narrow streets and tightly packed houses. The oldest part of the town is
Punta, and on the slope behind it there's a fort dating back to the 10th century where townspeople
would retreat in times of war and danger.From the former fortified castrum, the town underwent
urban development and in 1274 already had its own statute. Nine years later, in 1285, Piran was
taken over by the Venetian Republic, also called the Serenissima Republica Veneta, wich ruled until

1797.

The city walls, which are mentioned as early as the 7th century, embraced the entire peninsula in
the oldest part of Piran, and with the arrival of the Venetians it began to expand and enlarge.
The city walls counted several city gates, as the entrance to Piran under Venetian rule was
extremely secure.

The ramparts played an important role in the sea and land protection of the medieval core and
were completed with the erection of the Marciana Gate in 1534.

The city gates of Marciana were opened in the morning and closed in the evening, so that they could
check anyone who entered or left the city.

The winged Venetian lion, carved into white Istrian stone still poses on the top of Porta Marciana as
a symbol of St. Mark, the patron saint of Venice and the Venetian Republic.
The relief sculpture of a Venetian lion holding an open book in his paws - Mark's Gospel, illustrates
its affiliation to the Venetian Republic.



