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UCES ARE IN KUNA. VAT A 7D SERVICES ARE

CLUDYD IN THE PRICE. T. [E COMPLAINTS
! OOK IS ON THE BAR. PROHIBITED POURING
: \ND SERVING OF ALCOHOL TO PEOPLE
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0,10 kg
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KASE / CHEESE

JUHE
SUPPEN/ SOUPS

GOVEDA JUHA
RINDSUPPE / BEEF SOUP

PILECA JUHA |
HUIFNFRSUFPT/’(JHLKI N SULP

'HA OD RAJCICE
TOMATESUPPE

SALATE

_SOPSKA*“
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MIJESANA
GEMISCHTERSALAD / MIXED
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— 8 ZELENA
=9 | GRUNERSALAT/GREEN

KUPUS
KRAUTSALAT/CABBAGE o e

KRASTAVAC
GURKENSALAT/ CUCUMBER I 38
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SALATA SATUNOM
THUNFISCHSALAT/TUNAFISH
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SALATA SA PILETINOM
HUHNERSALAT/ CHICKEN
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KrRUMPIR
¢ KARTOFFEIN/ BACKED POTATO

FeyVING
PEKARSKI
GERACKT
KROKE T o
EAMPINJONT NA ZARDU
CHAMPIGNONS VOM ROST

1 IGNJE NA ZARU (sa pi |‘|11‘_.".'-‘”J” 7 APECENI SAMPINJONI SA SIROM
(MARI VOM ROST (mit DETEST. .. oviriisisirasnionns
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TUNA STEAK G0 8000 &

EKAMPI NA ZARU i
SCAMPI VOM ROST "4 35000 §

JELA PONARUDZBI

ESSENNACHBESTELLUNG/DISHES BY ORDER

) ANJETINA

LAMMAM SPIESS/LaMB . D00k D()()00
ODOJAK '
SPANFERKEL AM SPIESS / PORK Looks 1 §5()00
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UMAKGLJIIVE
UMAK ZELENIPAPAR
BLITVA .
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JVAR

SENF
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PECIJALITETIPOT  “KOM

EXA” SPEZIALITATEN

povrcem i krompirom / mit Gemiis. 1. | Kartoffeln)
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o KECAP
KETCHUP
LEPINJA
TROTCHEN

- . SERT pessert

P/ LACINKE

| PLAN KUCHEN/PANCAKES
cokot..da, marmelada, orasi

St olade, Marmelade, Nuss, Chocola

SLADOLED (kuglica)

EIS (Kugel) .
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JSKA KOLJENICA
NINSHAXE / PORK

DNEVNI KOLAC
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PRILOZI griLAcEN | SIDE DISHES

S MAJONEZA
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TA SEFA KUHINJE (za dvije osobe)
TE . KOCH CHEF"(fiir 2 Pers.)
, punjena vjesalica, svingski lungic, tele

pileci file, povrée na Zaru, pekarsk: Lrun,
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SVINJSKI LUNGIC
SCHWEING HLLET .y

I"U\Jll NI SVINJSKI LUNG 1C 0,30 kg 7
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0.25 kg
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PILECI FILE NA ZARU :
HUHNERFILLET AM [ ROST |

PILECI PIJ-NJE_NI FILE LT T e
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