


Varaždinske dobre emocije razastiru se trgovima, ulicama i dvorištima  stare gradske jezgre te nas uvode 

u brojne povijesne priče iz vremena kada je grad bio hrvatska metropola, mjesto sadržajnoga života i 

obilnih gozbi zanatskih majstora, sjajnih balova, kazališnih predstava, glazbenih virtuoza i uličnih svirača. 

U jednoj od tih spokojnih i mirnih ulica, koju su kroz povijest zvali Mala Gaza, S�oštarska vulica, Kazališna 

vulica, Franjevačka ulica i danas, Kranjčevićeva ulica, živjeli su brojni varaždinski majstori poput kovača, 

krojača, zlatara, dimnjačara, klobučara, krznara, bravara, mlinara, strugača sukna, sapunara, sedlara i 

postolara. Danas se u Kranjčevićevoj ulici, u kući čiji je zadnji zabilježeni vlasnik 

majstor postolar Josephus Floh, smjestio  i naš restoran. 

Majstor Floh bio je jedan od najvećih varaždinskih ljubitelja dobroga jela i pića, veselja i glazbe, 

s privilegijom da kao poseban gost prisustvuje najpoznatijim godišnjim gozbama članova varaždinskoga 

mesarskoga ceha. Gozbe su najvjerodostojnije opisane u zapisima koje smo pronašli u 

jednoj sačuvanoj majstorskoj bilježnici. 

„Objed smo započeli s masnom kokošjom juhom u kojoj bijahu ukuhani rezanci, slijedila je kuhana 

govedina i kuhana kokoš s kiselim hrenom. Nastavljamo s  pečenim patkama, guskama, kokošima, 

pilićima, golubovima s ciklom, a onda za promjenu kuhane i pečene štruklje, zatim ptice, puževi, kobasice, 

devenice te volovski jezici pa pureće, teleće i praseće pečenke. Predahnuli smo uz sirnu gibanicu, a slijede 

divlji zec, patka i guska s umakom na kiselo i valjušcima. Zatim dolaze jabuke, kruške, oskoruše, lešnjaci i 

ondak za sam kraj gozbe licitarski kolači, medenjaci i paprenjaci. Uz sve to jeli smo domaći kruh iz krušne 

peći, a bogami potrošene su 434 litre vina. Na gozbi je bilo 17 uzvanika.“ 

Kako bi svakoga dana uživao u omiljenim jelima, majstor Floh dao je sagraditi krušnu peć u kojoj bi mu 

njegova majstorica, vrsna kuharica Đurđa, jednom tjedno pripremala omiljeni zapečeni teleći odrezak 

ili varaždinsko pečenje s mlincima, jelo osmišljeno po njegovim naputcima.

I dugo je tako, koristeći svo slobodno vrijeme, majstor Floh uživao u gozbama i hrani varaždinskih 

gostionica. Kada je sa svojih gurmanskih pohoda, rumen i sit, dolazio kući, uvijek ga je pratio njegov vjerni 

prijatelj, varaždinski glazbenik i verglaš Felix. Vjerujući da veseli zvuk vergla štiti tijelo od mračnih sila i 

tjera iz kuće duhove zla, svirka je uvijek uz čašicu medene rakije završavala u predvorju kuće. U starosti 

majstor više nije odlazio na gozbe, ali je naručio verglec te ga je dao postaviti u predvorje kuće. 

Svaku večer su se, iz kuće majstora Floha, bar na trenutak čuli veseli zvuci vergleca 

na radost, sreću i ljubav majstora i majstorice. 

Danas, gotovo dva i pol stoljeća kasnije, u sjećanje na majstora Floha i njegovu ljubav prema vrsnom jelu, 

a pod okriljem varaždinskih anđela, restoran Verglec nastavlja tradiciju pripreme domaćih jela ovoga kraja 

nastavljajući priču o  majstorskoj ulici, majstorskim gozbama, majstorici i majstoru Flohu.



RIBA I RIBLJI PROIZVODI

KIKIRIKI I PROIZVODI OD KIKIRIKIJA

ZRNA SOJE I PROIZVODI OD SOJE

MLIJEKO I MLIJEČNI PROIZVODI (UKLJUČUJUĆI LAKTOZU)

ORAŠASTO VOĆE, BADEMI, LJEŠNJACI , ORASI, INDIJSKI ORAŠČIĆI, 
PEKAN ORASI, BRAZILSKI ORASI, PISTACIJE, MAKADAMIJE 
ILI KVINSLANDSKI ORASI TE NJIHOVI PROIZVODI

GORUŠICA I PROIZVODI OD GORUŠICE

LUPINA I PROIZVODI OD LUPINE

SUMPORNI DIOKSID I SULFITI PRI KONCENTRACIJAMA VEĆIM OD 10 MG/KG 

MEKUŠCI I PROIZVODI OD MEKUŠACA

SJEME SEZAMA I PROIZVODI OD SJEMENA SEZAMA

RAKOVI I PROIZVODI OD RAKOVA

JAJA I PROIZVODI OD JAJA

CELER I NJEGOVI PROIZVODI

ŽITARICE KOJE SADRŽE GLUTEN, TJ. PŠENICA, RAŽ, JEČAM, 
ZOB ILI NJIHOVI SOJEVI DOBIVENI HIBRIDIZACIJOM 
TE PROIZVODI OD TIH ŽITARICA

MEAZES          

TVARI ILI PROIZVODI KOJI UZROKUJU ALERGIJE ILI INTOLERANCIJE
 SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCE

CEREALS CONTAINING GLUTEN; WHEAT, RYE, BARLEY,
OATS OR THEIR STRAINS OBTAINED BY HYBRIDIZATION
AND PRODUCTS FROM THESE CEREALS

 CRABS AND CRAB PRODUCTS

 EGGS AND EGG PRODUCTS

FISH AND FISH PRODUCTS

 PEANUT AND PEANUT PRODUCTS

 SOYBEANS AND SOYA PRODUCTS

 MILK AND MILK PRODUCTS (INCLUDING LACTOSE)

NUTS, ALMONDS, HAZELNUTS, WALNUTS, CASHEWS,
PECANS, BRAZIL NUTS, PISTACHIOS, MACADAMIA NUTS
OR QUEENSLAND NUTS AND THEIR PRODUCTS 

CELERY AND CELERY PRODUCTS

MUSTARD AND MUSTARD PRODUCTS

SESAME SEEDS AND SESAME SEED PRODUCTS

SULFUR DIOXIDE AND SULPHITES AT CONCENTRATIONS 
HIGHER THAN 10 MG / KG

SHELL AND SHELL PRODUCTS

 MOLLUSCS AND MOLLUSC PRODUCTS

RADI DODATNOG OPREZA, MOLIMO VAS DA PRILIKOM VAŠE NARUDŽBE NAGLASITE OSOBLJU SVOJE PREHRAMBENE NAVIKE,
ALERGIJE ILI AKO IMATE INTOLERANCIJU NA NEKU NAMIRNICU, KAKO BISTE BEZBRIŽNO UŽIVALI U SVOJEM JELU.

FOR THE SAKE OF ADDITIONAL CAUTION, PLEASE INFORM THE STAFF OF YOUR DIETARY HABITS WHEN PLACING YOUR ORDER,
ALLERGIES OR IF YOU HAVE AN INTOLERANCE TO SOME FOOD, SO THAT YOU CAN ENJOY YOUR MEAL WITHOUT WORRY.





Pečena patka s heljdinom kašom.......................................................................................
(patka s prilogom od pirjanog luka, dimljenog špeka i heljdine kaše)
Baked duck with buckwheat (Duck with a side dish of sautéed onions, smoked bacon and buckwheat )

 (pečena svinjska lopa�ca, mlinci)....................................Varaždinsko pečenje s mlincima
Varazdin roast pork with mlinci (roast pork with pasta ta�ers)

............................................................................................Lungić zapečen u krušnoj peći
(svinjski lungić, svježi vrganji, luk, slanina, vrhnje – zapečeno u glinenoj posudi)
Pork loin in bread oven
(pork loin, mushrooms, onion, bacon, roasted in clay-baking �n)
 
Tri muške�ra, povrće iz woka.............................................................................................
(svinjski file, pileći odrezak i ramstek)

LOSOS PLANK STEAK...........................................................................................................
(losos, povrće sa žara, pire krumpir, šparoge sa slaninom, umak, salata)

...........................................................................................................RUMPSTEAK PLANK
(goveđi ramstek, povrće sa žara, pire krumpir, šparoge sa slaninom, umak, salata)

SPECIJALITETI	KUĆE
HOUSE	SPECIALITIES

16,00 €

13,00 €

16,00 €

18,00 €

24,00 €

24,00 €



Tanjur VERGLEC (meso iz banjice, goveđi jezik, kosana mast, sir s vrhnjem)      ..................
VERGLEC dish (roast meat preserved in fat, beef tongue with horseradish, co�age cheese with cream)

Pršut s maslinama..................................................................................................................
Prosciu�o with olives

Cezar salata..............................................................................................................................
(lisnate salate, pileći file, panceta, šeri rajčica, parmezan dresing)
Caesar salad
(salad, chicken fillet, bacon, sherry tomatoes, parmesan, dressing)

HLADNA	PREDJELA

COLD	APPETIZERS

JUHE

SOUPS

Goveđa juha s domaćim rezancima.........................................................................................
Beef soup with home-made noodles 

Juha s krumpirom, vrganjima i slaninom..................................................................................
Soup with potatoes, porcini mushrooms and bacon

Juha od rajčice s rižom............................................................................................................
Tomato soup with rice

Kuhani štrukli od sira ...............................................................................................................
Cooked co�age cheese strudel 

Krpice sa zeljem........................................................................................................................
Noodles with cabbage 

TOPLA	PREDJELA

HOT	APPETIZERS	

8,00 €

10,00 €

9,00 €

3,50 €

4,50 €

3,50 €

5,00 €

6,50 €
 



Ramsteak u umaku s bukovačama, pogačice od krumpira..................................................
Ramsteak in oyster mushrooms sauce, potato dumplings

Odrezak VERGLEC...................................................................................................................
(pohani pureći odrezak punjen šampinjonima i dimljenom slaninom, pržene kockice krumpira, pikantni umak)
„VERGLEC“ escalope (breaded turkey escalope stuffed with mushrooms and smoked bacon, 
fried potato cubes, spicy sauce)

Odrezak domaći..................................................................................................................... 
(odrezak sa žara pokriven sirom Varaždinec i dimljenom slaninom, pole od krumpira i prženi luk), ajvar
Homemade escalope (grilled escalope covered with cheese „Varaždinec“ and smoked bacon served with 
baked potatoes and grilled onions), ajvar
 
Pileći steak s preljevom od senfa i meda, Julienne povrće...................................................
Chicken steak with mustard and honey sauce, Julienne vegetables

Teleći odrezak u umaku od gljiva s njokima............................................................................
Veal steak in mushroom sauce with gnocchi

Svinjski odrezak (bečki, zagrebački, naravni, sa žara), prženi krumpir – porc.  i ⅟ 2 porc......
Pork chop (Wiennese, cordon bleu, natural, grilled), baked potato  – 1 serving, ⅟2 serving

Pileći odrezak (bečki, zagrebački, naravni, sa žara), prženi krumpir – porc. i ⅟2 porc............
Chicken escalope (Wiennese, cordon bleu, natural, grilled), baked potato - 1 serving, ⅟2 serving

GLAVNA	JELA	S	PRILOGOM

MAIN	COURSE	WITH	SIDE	DISH	
23,00 €

14,00 €

15,00 €

15,00 €

19,00 €

12,00 €

12,00 €



Rižoto s pile�nom i �kvicama..................................................................................................
Riso�o with chicken and zucchini

Tjestenina sa šparogama i pancetom u umaku od vrhnja i kopra...........................................
Pasta with asparagus and pance�a in cream sauce and dill 

Zapečeni njoki s pile�nom u umaku od vrhnja i sira...............................................................
Baked gnocchi with chicken in cream and cheese sauce

Hajdini njoki sa špekom i bučinim sjemenkama.....................................................................
Buckwheat gnocchi with bacon and pumpkin seeds

RIŽOTA	I	TJESTENINE	/	RISOTTO	AND	PASTA

RIBA	I	LIGNJE	/	FISH	AND	SQUID
Pečeni file smuđa, �kvice i kuhani krumpir, umak od šafrana..............................................
Baked perch fillet, zucchini and boiled potatoes, saffron sauce

Brancin na žaru - slani krumpir...............................................................................................
Grilled sea bass - salted potatoes

Orada na žaru - dalma�nska garnitura...................................................................................
Grilled gilthead sea bream - Dalma�an style swiss chard and paptatoes

Pastrva na žaru - povrće na maslacu.........................................................................................
Grilled trout - cooked vegetables with bu�er

Lignje pržene, prženi krumpir, tartar umak............................................................................
Fried calamari, fried potatoes, tartar souce

Lignje pariški, prženi krumpir, tartar umak............................................................................
Calamari parisienne styles, fried potatoes, tartar souce

Lignje sa žara, dalma�nska garnitura.....................................................................................
Grilled calamari, Boiled potatoes with Swiss chard 

16,00 €

16,00 €

16,00 €

12,00 €

13,00 €

13,00 €

15,00 €

10,00 €

10,00 €

11,00 €

11,00 €



Pljeskavica.........................................................................................................................           
Grilled burger

Gurmanska pljeskavica...................................................................................................... 
Grilled Gurmet burger

Ćevapčići............................................................................................................................
Grilled meat dumplings

Beefsteak 250 g...............................................................................................................
Grilled beefsteak 250 g

Rumpsteak 250 g.............................................................................................................
Grilled rumpsteak 250 g

Iskošteni pileći batak-zabatak 300 g.................................................................................
Grilled chicken legs-thighs 300 g

Pileći ražnjić omotan slaninom.........................................................................................
Chicken skewers wrapped in bacon

Svinjski ražnjić omotan slaninom......................................................................................
Pork Skewers wrapped in bacon

JELA	S	ROŠTILJA	/	GRILLED	DISHES

8,00 €

9,00 €

8,00 €

28,00 €

20,00 €

10,00 €

9,50 €

9,50 €



Kajmak.....................................................................................................................................
Co�age cheese

Zapečeni grah..........................................................................................................................
Gra�nated beans

UMACI	I	DODACI	UZ	JELA	S	ROŠTILJA	/	SAUCES

Miješano meso za dvije osobe s prilogom...........................................................................
(pljeskavica, svinjski vrat, hamburger, pileći bečki �ile, kobasice, luk, ajvar)

Mixed meat plate for 2 persons
(burger, pork neck, burger, chicken �illet, sausage, onion, ajvar)

Pileća plata za dvije osobe s prilogom.................................................................................
Chicken plate for 2 persons

Lignje za dvije osobe s prilogom..........................................................................................
(Z� ar, pariški, pržene) 

Squid for 2 persons
(grilled, Parisian Style, fried)

PLATE	/	PLATES

(2x	iskošteni	batak-zabatak,	2x	pileći	�ile,	2x	pileći	ražnjići	)

(2x drumstick, 2x chicken �illet, 2x chicken skewers)

29,00 €

28,00 €

29,00 €

2,00 €

3,50 €



Heljdina kaša/ Riža.................................................................................................................
Buckwheat porridge / Rice 

Krumpir na svinjskoj mas�......................................................................................................
Potatos fried in pork lard

Dalma�nska garnitura............................................................................................................
Boiled potatoes with Swiss chard

Mlinci......................................................................................................................................
Pasta ta�ers

Prženi krumpir........................................................................................................................
Fried potatoes

Šampinjoni na žaru /  Povrće sa žara.....................................................................................
Grilled champignons / Grilled vegetables

PRILOZI

SIDE	DISHES

Salata od graha s bučinim uljem...........................................................................................
Bean salad with pumpkin oil 

Šopska salata (rajčica, krastavci, paprika, slani sir)...............................................................
Salad with tomatoes, cucumbers, peppers and salted cheese 

Svježe sezonske salate / Fresh season salads........................................................................

SALATE

SALADS

Lepinja / «Lepinja»      ..............................................................................................................

Pogača za če�ri osobe / Bread from oven for 4 persons      ....................................................

KRUH	I	PECIVA

BREAD	AND	PASTRY

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

3,00 €

4,50 €

3,00 €

1,30 €

3,00 €



Kukuruzna zlevka s orasima............................................................................................
Corn cake with walnuts
(minimalno 2 porcije /  minimum 2 por�ons)

Štrukli sa sirom........................................................... ...................................................
Co�age cheese strudel

Palačinke čokolada/.........................................................................................................
Pancakes

Sladoled s bučinim uljem i prženim sjemenkama.......................................................
Ice cream with pumpkin oil and roasted seeds

vrijeme pripreme 30 minuta
prepara�on �me 30 minutes

DESERTI

DESSERTS

٭

٭

٭

4,50 €

5,00 €

3,50 €

3,50 €



PIZZE / PIZZA

Prosciu�o....................................................................................................................
(pela� umak, mozzarella, luk, pesto umak, kapare, crema Balsamico, 
pršut, parmezan, rikola)
((tomato sauce, mozzarella, onion, pesto sauce, capers, creme balsamico,
prosciu�o, parmesan, arugula)

Verglec................................................................................................................................
(sir, svježi kravlji sir, dimljeni goveđi jezik, dimljena svinjska vra�na, šampinjoni, 
vrganji, slatki feferon, umak od rajčice)
(cheese, co�age cheese, smoked beef tongue, smoked pork neck, mushrooms, 
sweet pepper, tomato sauce)

Capriciosa...........................................................................................................................
(sir, šunka, šampinjoni, maslina, umak od rajčice)
(cheese, ham, mushrooms, olive, tomato sauce)

Margherita.........................................................................................................................
(sir, maslina, umak od rajčice)
(cheese, olive, tomato sauce)

10,00 €

9,00 €

9,00 €

9,00 €

Tuna.....................................................................................................................................
(sir, tuna, crveni luk, maslina, umak od rajčice)
(cheese, tuna, red onion, olive, tomato sauce)

Napolitana...........................................................................................................................
(sir, hamburger, crveni luk, jaje, umak od rajčice)
(cheese, bacon, red onion, egg, tomato sauce)

Vegetariana.........................................................................................................................
(sir, kukuruz, �kvice, svježa paprika,  luk, šampinjoni, svježa rajčica, 
umak od rajčice)
(cheese, corn, zucchini, fresh pepper, onion, mushrooms, fresh tomato,
tomato sauce)

Varaždin..............................................................................................................................
(sir, šunka, šampinjoni, domaća kobasica, kiselo vrhnje, umak od rajčice)
(cheese, ham, mushrooms, sausage, sour cream, tomato sauce)

Đavolja................................................................................................................................
(sir, šunka, kulen, lju� feferoni, čili, umak od rajčice)
(cheese, ham, «Kulen», hot peppers, chilli, tomato sauce)

9,00 €

9,00 €

9,00 €

9,00 €

9,00 €



Cjenik	pića
Price	list	of	drinks

Whisky Ballantines
Whiskey Jack Daniels
Jagermeister
Tanqueray London Dry Gin
Viljamovka / Williams brandy
Rakija «Šljivovica» / Plum schnapps
Rakija «Lozovača» / Grape schnapps
Rakija «Travarica» / Herb schnapps
Rakija «Medica» / Honey brandy
Pelinkovac «Antique»
Teranino Aura
Gin
Pelinkovac
Orahovac / Walnut brandy
Višnjevac / Cherry brandy

0,03 l  

TOPLI NAPITCI / HOT DRINKS
Espresso
Espresso s vrhnjem / with cream
Espresso s mlijekom / with milk
Espresso sa šlagom / with whipped cream

Cappuccino
Espresso bez kofeina / Decaffeinated
Espresso bez kofeina s mlijekom / 
Decaffeinated with milk
Čaj / Tea
Čaj s limunom / Tea with lemon
Cappuccino Instant
Cappuccino Inst. s mlijekom / with milk

Med / Honey
Vrhnje / Cream
Šlag / Whipped cream

Šalica/ cup
Šalica/ cup
Šalica/ cup
Šalica/ cup
Šalica/ cup
Šalica/ cup
Šalica/ cup

Šalica/ cup
Šalica/ cup
Šalica/ cup
Šalica/ cup

Kom/ pc
Kom/ pc

Porc./ per serving

Coca-Cola, Fanta, Sprite
Schweppes 
Hidra ISO
Mineralna voda / Mineral water
Mineralna voda / Mineral water
Izvorska voda «Romer»gaz.Water
Izvorska voda «Romer» /negaz. Water
Napitak Romerquelle
/ Flavored mineral water «Romerquelle»
«Cappy» 
Ledeni čaj / Ice tea
Cedevita

    
0,25 l
0,25 l
0,50 l
1,00 l
0,75 l
0,33 l
0,33 l
0,33 l

0,20 l
0,25 l

Porc./ Per serving

Uštrcak 
«Škropec»

0,20 l
0,13 l

VINO / WINE
Vino bijelo Štampar/Kopjar / White wine 
Vino crno «Najman-Pinot crni» / Red wine
Vino crno «Feravino-Frankovka» / Red wine 
 

                        

1,00 l
1,00 l
1,00 l

PIVO / BEER

JAKA ALKOHOLNA PIĆA / 
STRONG ALCOHOLIC DRINKS

BEZALKOHOLNA PIĆA /
NON-ALCOHOLIC DRINKS

2,00 €
2,20 €
2,20 €
2,40 €
2,20 €
2,20 €
2,40 €

2,10 €
2,30 €
2,40 €
2,70 €
0,40 €
0,20 €
0,40 €

11,00 €
12,00 €
12,00 €

1,40 €
1,10 €

2,90 €
2,90 €
3,00 €
3,00 €
3,00 €
2,40 €
2,40 €
2,60 €

2,90 €
2,90 €
2,40 €

2,50 €
2,50 €
2,50 €
2,50 €
2,50 €
2,00 €
2,00 €
2,00 €
2,00 €
2,50 €
2,50 €
2,00 €
2,00 €
2,00 €
2,00 €

3,50 €
3,50 €
3,50 €
3,50 €
3,50 €
2,70 €
2,70 €
2,70 €
2,70 €
3,50 €
3,50 €
2,70 €
2,70 €
2,70 €
2,70 €

0,05 l  

Pan 
Carlsberg
Budweiser
Grimbergen
Tuborg Green
Pan
Pan Tamni / Pan dark
Pan Zlatni 
Pan Radler / Flavored beer
Pan bezalkoholni / Non-alcoholic beer 
Somersby Cider (jabuka, borovnica, kruška, mango)

Stella
Heineken
Ožujsko

2,70 €
3,20 €
3,20 €
3,60 €
3,60 €
3,00 €
3,00 €
3,00 €
3,00 €
3,00 €
3,20 €
3,40 €
3,40 €
3,20 €

0,35 L
0,33 L
0,50 L
0,33 L
0,50 L
0,50 L
0,50 L
0,50 L
0,50 L 
0,50 L
0,33 L
0,33 L
0,33 L
0,33 L



VINSKA KARTA/ WINE LIST / WEINKARTE

KUPAŽA ŠTAMPAR L SUHO / DRY / TROCKEN
Vinarija Štampar – Međimursko vinogorje / Međimurje Vineyards/ Weingegend Međimurje.............................................

KUPAŽA KOPJAR 1 L SUHO / DRY / TROCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin........................................

CRNI PINOT NAJMAN 1 L - SUHO / DRY / TROCKEN
Varaždinsko vinogorje - Vinarija Najman– Varaždin Vineyards – Weingegend Varaždin ............................................................

FRANKOVKA 1 L / BLAU FRANKISCH - SUHO / DRY / TROCKEN
Feravino – Vinogorje Feričanci / Feričanci Vineyards / Weingegend Feričanci.....................................................................

CRVENA VINA OTVORENA/ HOUSE RED WINES/ OFFENE ROTWEINE

BIJELA KVALITETNA VINA / QUALITY WHITE WINES / QUALITÄTSWEISSWEINE

BIJELA VINA OTVORENA/ HOUSE WHITE WINES/ OFFENER WEISSWEIN

MUŠKAT ŽUTI / MUSCAT / MUSKATELLERTRAUBE KOPJAR 0,75 L - SUHO / DRY / TROCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin.........................................

Trs No. 5 0,75 L - SUHO / DRY / TOCKEN
Enosophia – Vinogorje Feričanc / Feričanci Vineyards / Weingegend Feričanci......................................................
SAUVIGNON KOPJAR 0,75 L SUHO / DRY / TROCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin.........................................

CHARDONAY KOPJAR 0,75 L SUHO / DRY / TROCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin.........................................

11,00 €

11,00 €

12,00 €

12,00 €

16,00 €

20,00 €

14,60 €

13,30 €



ROSE VINA / ROSE WINES / ROSEWEINE

ROSE KOPJAR 0,75 L - SUHO / DRY / TOCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin.........................................

CRVENA VINA / RED WINES / ROTWEINE

CABARNET SAUVIGNON KOPJAR 0,75 L - SUHO / DRY / TROCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin................................................................

VINA NA ČAŠE / WINE BY THE GLASS
SAUVIGNON KOPJAR 0,10 L - SUHO / DRY / TROCKEN
Kopjar – Varaždinsko vinogorje / Varaždin Vineyards / Weingegend Varaždin......................................................

CHARDONNAY BLANC 0,10 L - SUHO / DRY / TROCKEN
Kopjar – Varaždinsko vinogorje / Varaždin Vineyards / Weingegend Varaždin........................................................

MUŠKAT ŽUTI / MUSCAT 0,10 L - POLUSLATKO / SEMI-SWEET / HALBSÜßER
Kopjar – Varaždinsko vinogorje / Varaždin Vineyards / Weingegend Varaždin......................................................

Trs No. 5   0,10 L - SUHO / DRY / TOCKEN
Enosophia – Vinogorje Feričanc / Feričanci Vineyards / Weingegend Feričanci.....................................................

ROSE KOPJAR 0,75 L - SUHO / DRY / TOCKEN
Varaždinsko vinogorje - Vinarija Kopjar– Varaždin Vineyards – Weingegend Varaždin.......................................
CABARNET SAUVIGNON KOPJAR 0,10 L - SUHO / DRY / TROCKEN
Kopjar – Varaždinsko vinogorje / Varaždin Vineyards / Weingegend Varaždin......................................................

20,00 €

20,00 €

30,00 €

2,20 €

2,00 €

2,20 €

2,70 €

2,70 €

2,70 €

PJENUŠCI / SPARKLING WINES / SEKT

Pjenušac Blanc de Blancs Stručić 0,75 L - SUHO / DRY / TROCKEN
Vinarija Stručić - Vinogorje Zagorje / Zagorje Vineyards / Weingegend Zagorje..................................................................



POREZI,	USLUGA	I	COUVERT	SU	URAČUNATI	U	CIJENU.
SVE	CIJENE	IZRAŽENE	SU	U	KUNAMA.

ZABRANJENO	USLUŽIVANJE,	ODNOSNO	DOPUŠTANJE	
KONZUMIRANJA	ALKOHOLNIH	PIĆA,DRUGIH

PIĆA	I/ILI		NAPITAKA	KOJI	SADRŽAVAJU	ALKOHOL
U	UGOSTITELJSKOM	OBJEKTU	OSOBAMA	

MLAĐIM	OD	18	GODINA.
PRIJE	7.00	SATI	NE	USLUŽUJEMO	ALKOHOLNA	PIĆA.

TAXES, SERVICES AND COUVERT ARE INCLUDED.
ALL PRICES ARE EXPRESSED IN HRK.

PROHIBITED FROM SERVING OR ALLOWING 
THE CONSUMPTION OF ALCOHOLIC BEVERAGES,

 OTHER BEVERAGES AND/OR DRINKS
 THAT CONTAIN ALCOHOL TO PERSONS 

UNDER THE AGE OF 18. 
ALCOHOLIC BEVERAGES ARE 

NOT SERVED BEFORE 7:00 AM. 

OIB: 97020558931
P.J. Restoran «Verglec»
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