


OYSTER & SUSHI BAR

We offer you world-famous Ston oysters
from our farms in Mali Ston Bay.

In the historic center of Dubrovnik, across the Cathedral,
in the first oyster & sushi bar in this area,

enjoy a unique gastro fusion food.

Our fishing team guarantees
always fresh bluefin tuna, swordfish and greater amberjack.

The rhapsody of colors on the plate will captivate you at first sight.
Original texture and fullness of taste in every bite
will convince you of the uniqueness of our food.

The basis of our delicious, light, fresh and modern dishes 
are fresh fish, shrimp and prawns.

Everything you consume is caught, farmed or produced
within a radius of 50 km from your chair.

SVJEŽA KAMENICA /
FRESH OYSTER

Servirano s limunom /
Served with lemon

4,00 €

Kamenice / Oysters

KAMENICA U TEMPURI /
TEMPURA OYSTER

Servirano sa slatko ljutim
umakom /
Served with sweet chilli
sauce

4,50 €

(per piece / po komadu)

(per piece / po komadu)



Sashimi
Sashimi set

(4 tuna, 4 salmon, 4 amberjack/
4 tuna, 4 losos, 4 gof)

Sashimi per piece

Nigiri

Nigiri set

3 NIGIRI TUNA / TUNA 

3 NIGIRI SALMON / LOSOS 

3 NIGIRI AMBERJACK / GOF 

3 NIGIRI AVOCADO / AVOKADO 

(12 PIECES / KOMADA)

NIGIRI TUNA / TUNA 

NIGIRI AMBERJACK / GOF 

NIGIRI SALMON / LOSOS 

NIGIRI TORO / TORO
(TUNA PANCETTA / PANCETA OD TUNE)

NIGIRI A ' LA BOTA
(SALMON, PHILADELPHIA CREAM CHEESE, BASIL/
LOSOS, PHILADELPHIA KREM SIR, BOSILJAK)

NIGIRI HOT SAKE / FLAMBIRANI LOSOS
(SEARED SALMON, MISO SAUCE, PEPPER, SPRING ONIONS/
FLAMBIRANI LOSOS, MISO UMAK, PAPAR, MLADI LUK)

NIGIRI HOT TUNA
(SEARED TUNA / FLAMBIRANA TUNA)

NIGIRI AVOCADO / AVOKADO 

Per piece / Po komadu

40,00 €

3,50 €
3,00 €

3,50 €

TUNA / TUNA

LOSOS / SALMON

GOF / AMBERJACK

TORO
(Fresh pancetta of tuna)

5,00 €

4,00 €

4,00 €

3,50 €

5,00 €

4,00 €

4,00 €

3,00 €

43,00 €

4,00 €



Starters

CARPACCIO „BOTA“ SALMON  / 
CARPACCIO „BOTA“ LOSOS 

CARPACCIO „BOTA“ AMBERJACK /
CARPACCIO „BOTA“ GOF 
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(Tuna, olive oil, lemon, salt, pepper / 
Tuna, maslinovo ulje, limun, sol, papar) 

(Salmon, olive oil, lemon, salt, pepper /
Losos, maslinovo ulje, limun, sol, papar)

(Greater amberjack, olive oil, lemon, salt, pepper /   
Gof, maslinovo ulje, limun, sol, papar)

CARPACCIO „BOTA“  TUNA

CARPACCIO SHRIMP /
CARPACCIO ŠKAMPI
(Shrimp, olive oil, pepper, lemon juice /
Škampi, maslinovo ulje, limun)

18,00 € 18,50 €

18,00 € 30,00 €

TUNA TARTARE Á LA BOTA /
TARTAR OD TUNE  Á LA BOTA

19,00 €

(Tuna, anchovies, capers, onion, tabasco,
olive oil, salt, black pepper / 
tuna, slane srdele, kapari, kapula, tabasco,
maslinovo ulje, sol , papar)(Shrimps, zucchini, olive oil, lemon, philadelphia

cream cheese, mustard/
kozice, tikvice, malinovo ulje, limun, philadelphia
krem sir, senf)

ADRIATIC SHRIMP TARTARE   
Á LA BOTA /
TARTAR OD  JADRANSKIH
KOZICA Á LA BOTA

*Served with home made bread*

19,00 €

https://en.wikipedia.org/wiki/%C3%81
https://en.wikipedia.org/wiki/%C3%81
https://en.wikipedia.org/wiki/%C3%81
https://en.wikipedia.org/wiki/%C3%81


Starters
AMBERJACK CEVICHE /
CEVICHE GOF

SASHIMI TUNA"BOTA"/
SASHIMI TUNA "BOTA" STYLE

HOSOMAKI

HOSOMAKI TUNA/
HOSOMAKI TUNA

HOSOMAKI AMBERJACK/
HOSOMAKI GOF

HOSOMAKI SALMON/
HOSOMAKI LOSOS

HOSOMAKI AVOCADO/
HOSOMAKI AVOCADO

HOSOMAKI KAPPA/
HOSOMAKI KRASTAVAC

16,00€

8,00 €

8,00 €

7,50 €

7,50€

6,50 €

Amberjack ,fine julienne red onion, red bell
pepper, carrots, spring onions. Marinated
with lime, lemon, Dubrovnik wild orange,
salt, pepper and olive oil/
Gof, ljubičasti luk, crvena paprika, mrkva,
mladi luk. Marinirano u soku limete, limuna,
Dubrovačkim ljutim narančama, sol, papar
i maslinovo ulje. 19,00 €



Uramaki
PHILADELPHIA ROLL

( We serve every speciality with ginger and wasabi  
/ Svaki naš specijalitet serviramo s đumbirom i wasabijem)

Prawn in tempura, avocado,
philadelphia cream cheese,
cucumber, mix sesame seeds /
Kozica u tempuri, avokado,
philadelphia krem sir, krastavac, mix
sezam 

MANGO ROLL

Prawn in tempura, mango,
cucumber, avocado/
Kozica u tempuri, mango, krastvac,
avocado

TIGER ROLL

Oyster in tempura, cucumber,
avocado, sesame/
Kamenica u tempuri, krastvac,
avocado, sezam

OYSTER ROLL

Zucchini and pepper in
tempura,salmon, sweet miso,
unagi souce/
Tikvica i paprika u tempuri,
losos, sweet miso,unagi umak

RAINBOW ROLL

Shrimp in tempura, avocado, cucumber,
tuna, greater amberjack, salmon/
Škamp u tempuri, avokado, krastavac,
tuna, gof, losos

SPICY TUNA ROLL

Tuna in spicy sauce, cucumber, spicy
mayonnaise, sesame, seeds, spring
onions/
Tuna u spicy umaku, krastavac,
spicymajoneza, sezam, mladi luk 

10,00 €

10,00 €

11,00 €

10,00 €

10,00 €

10,00 €



Uramaki
SALMON SKIN ROLL

Salmon skin, cucumber, avocado,
lightly seared salmon, unagi sauce,
papper/
Koža lososa, krastavac, avokado,
flambirani losos, unagi umak, papar

DRAGON ROLL

Tempura shrimps, cucumber,
avocado sesame, unagi sauce,
Philadelphia cream cheese /
Škampi u tempuri, krastavac,
avokado, sezam, unagi,
Philadelphia krem sir

CHICKEN KATSU ROLL

Shrimp in tempura, avocado,
cucumber, wrapped in fresh tuna/
Škamp u tempuri, avokado,
krastavac, umotano u tunu

SPECIAL ROLL BOTA

FUTOMAKI SPRING ROLL

Tempura shrimp, salmon, onion, wasabi
sesame, soy paper /
Škamp u tempuri, losos, mladi luk,
bosiljak, wasabi sezam, sojin papir

AGEMAKI FANTASY/
AGEMAKI FANTAZIJA
Three species of fish (tuna, salmon
and amberjack), paprika, panco in
tempura, sweet miso, unagi sauce /
Tri vrste ribe (losos, tuna i gof),
paprika, panko tempura, sweet
miso, unagi umak 

10,00 €

11,00 €

11,00 €

15,00 €

13,00 €

Crispy tempura chicken, cucumber,
avocado,sesame/
Hrskava piletina, krastavac, avokado,
sezam

( We serve every speciality with ginger and wasabi  /
 Svaki naš specijalitet serviramo s đumbirom i wasabijem)

13,00 €



Salads / Salate

Poke bowl

18,50 €

SALAD / SALATA

POKE BOWL with SALMON / LOSOS

POKE BOWL with AMBERJACK/ GOF

POKE BOWL with TUNA / TUNA

(100 g. rice, 50 g. fish of your
choice, four types of seasonal
vegetables, japanese style
fried onion/
100 g. riže, 50 g. ribe po
izboru, četiri vrste sezonskog
povrća, pohani luk na
japanski način)
Served with sauce on the side/
posluženo sa umakom sa strane)

18,00 €

18,50 €

(Seasonal salad, 50 g. fish of
your choice/
Sezonska salata, 50 g. ribe
po izboru)

Salad with SALMON / LOSOS salata

Salad with AMBERJACK / GOF salata

Salad with TUNA / TUNA salata

VEGE salad / VEGE salata

17,50 €

16,00 €

17,00 €

9,00 €



Tempura 

16,00 €

TIGER PRAWN TEMPURA/
GAMBORI U TEMPURI

SPRING ROLLS

SPRING ROLLS "BOTA"

(Cucumber, paprika, zucchini, chicken,
hiladelphia cream cheese, mayonnaise - in
coconut pastry and panko tempura / 
Krasavac, paprika, tikvice, piletina,philadelphia
krem sir,majoneza - u kokosovom tijestu, pohano
u panko tempuri )

(Tuna filet filled with a mixture of cream cheese
olives, smoked ham, spring onion, pepper, salt, fried
in panko tempura/ 
File tune punjen smjesom od kremastog sira,
maslina, pršuta, mladog luka, papra, soli , pohano u
panko mrvicama)

16,00 €

19,00 €

Teriyaki 
TERIYAKI STEAK
(Beef steak 100g.,teriyaki souce, rice, sesam, spring onion/
Biftek 100g., teriyaki umak, riža, sezam, mladi luk)

TERIYAKI TUNA
(Tuna 100g.,teriyaki souce, rice, sesam, spring onion/
Tuna 100g., teriyaki umak, riža, sezam, mladi luk)

TERIYAKI CHICKEN / PILETINA

(Chicken 150g.,teriyaki souce, rice, sesam, spring onion/
Piletina 150g., teriyaki umak, riža, sezam, mladi luk)

25,00 €

25,00 €

22,00 €

VEGETARIAN PLATE "BOTA" /
VEGETARIJANSKA PLITICA
"BOTA"

(Makki kappa, nigiri avocado, vegetable in
tempura, uramaki veggie roll/
Maki kappa, nigiri avocado, povrće u tempuri,
uramaki veggie roll)

(Served  with sweet chili sauce/
posluženo sa slatko ljutim umakom)

25,00 €



New  offer 

10,50 €

DYNAMIT SHRIMP SALAD

SPRING ROLLS DUBROVNIK

VEGGIE ROLL "BOTA"

(Vegetables tempura, sesame, soy paper /
povrće u tempuri, sezam, sojin papir)

13,00 €

18,00 €

(Panko Tiger prawn toss with Dynamity
sauce  and Seasoned salad made with
cabbage, bell pepper , carrots, lettuce ,
spring onion /
Gambori u panko tempuri sa dinamit
umakom, sezonska salata, dvije vrste
kupusa, mljeveni papar, mrkva, mladi luk)

10,00 €GYOZA CHICKEN AND VEGGIE/
GYOZA S PILETINOM I
POVRĆEM

8,50 €FRIED PHILADELPHIA 

Fresh salmon with Philadelphia
cheese deep fried with tempura
and panko/
Losos, Philadephia sir, pohano u
panko tampuri)

4,50 €NIGIRI OYSTER

(Fresh Mali Ston oyster placed on top
of rice ball and garnish with thin slice of
lemon/
Svježa malostonska kamenica
servirana na riži sa tankom kriškom
limuna)

(Vegetables - two kind of
julienne cabbage, carrots, spring
onion,  coconut pastry and
panko tempura, sesame,    
povrće - dvije vrste kupusa,
mrkva, mladi luk, kokosovo
tijesto, panko tempura, sezam,)



FRIGADURA SA STONSKOM RAŠTIKOM/
FRIED FISH WITH MALI STON’s COLLARD GREENS 

RIŽA/ RICE

KOŠARICA KRUHA / BASKET OF BREAD 2,00 €

5,00 €

EXTRA SAUCE / WASABI / GINGER
EKSTRA UMAK / WASABI / ĐUMBIR

1,00 €

DODATCI/ ADDITIONS

VEGGIE TEMPURA / POVRĆE U TEMPURI 10,00 €

DAILY OFFER / DNEVNA PONUDA                16,00 €

Pescatore Experience
The Ultimate Gourmand Adventure Step into the Pescatore, where the
boundaries of culinary art and exclusive dining blend seamlessly. Our
unique "No Menu Menu" promises an unparalleled journey for
discerning palates, featuring surprises crafted by our master chef.
Marvel at the spectacle of a whole dry-aged Adriatic bluefin tuna,
expertly aged to perfection, displayed prominently for your delight.
Each visit to Pescatore is a bespoke experience, with courses curated
to surprise and enchant, ensuring no two evenings are ever the same. 
Complement your dining with a selection from
our extensive wine collection, displayed on the
walls, chosen to elevate each dish. This
exclusive gastronomic adventure is tailored for
those seeking a taste beyond the ordinary.
Pricing is available upon request with our head
waiter. Indulge yourself in the extraordinary—an
experience you won't find anywhere near your
table.



Desserts / Deserti 

PANNA COTTA A ' LA BOTA

7,00€

6,00 €
(Served  with sauce of the day/
posluženo sa preljevom dana)

DATES CAKE/
KOLAČ OD DATULJA

Ako niste dobili račun, niste ga obavezni platiti.
Osobama mlađim od 18 godina zabranjeno je usluživanje i konzumacija alkohola i pića koja

sadrže alkohol. Neki od sastojaka ( riba, jaja, rakovi, školjke ) naših jela mogu izazvati alergijske
reakcije.

U slučaju alergije na hranu molimo obavjestite konobara prije narudžbe.
Porijeklo naših namirnica je iz Republike Hrvatske i EU.

PDV je uračunat u cijenu.
Napojnica nije uračunata u cijenu.

If you haven’t got the service rendered you are not obligated to pay it.
Persons under age of 18 are prohibited from serving and consumption of alcohol and drinks that contain

alcohol. Some of the ingredients ( fish, eggs, crustaces, shell fish ) in our food can cause allergic reactions.
In the case of food allergies, please inform the waiter before ordering.

VAT is included in the price.
Tip is not included in price. 

Daily choice of cakes/ Dnevni
izbor kolača

7,00€

Bota Šare restoran
Mediteraneo konoba

Timunjer d.o.o.
Peline 4

20000 DUBROVNIK
OIB: 35212694825

E-mail: dubrovnik@bota-sare.hr



How to reach BOWA?
Book a private luxurious transfer service with BOWA

directly while booking a cabana or table reservation: a
return scheduled drive with a black transfer yacht signed

BOWA from the Old Port Dubrovnik or main marine of
Dubrovnik Gruž.

When you put your foot in our bay, we want you to leave
your phones and worries at the entrance. Feel the present

moment as you are hugged by the carob, fig and olive
trees, smeared with salt in the air and kissed by the

Adriatic Sea. This is the nurturing moment you have been
dreaming of.

Located in an isolated idyllic bay Vrbova on the island of
Šipan near Dubrovnik, BOWA does exactly what its name

claims, offering the Best Of What’s Around.

WE RECOMMEND
Our sister restaurant

BOWA

How to make a booking?
www.bowa-dubrovnik.com/reservation

Contact
+385916366111 or 112 

reservations@bowa-dubrovnik.com

We offer you private transfer by our
luxury speed-boat. 

http://www.bowa-dubrovnik.com/reservation
mailto:reservations@bowa-dubrovnik.com
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