HLADNI MALI ZALOGAJI /
COLD BITES

MORSKI ZALOGAJI / SEA SNACKS 14,00 €

( pasteta od tune i bakalara , cheddar sir, in¢uni, crne masline, lepinjica
/ una & cod paté with cheddar cheese, anchovies, black olives, and flatbread)

MESNI ZALOGAJI / MEAT SNACKS 16,00 €

(pasteta od govedine, govedi prsut i suduk , cheddar sir, lepinjica
/ Beef paté with beef prosciutto, sudzuk, cheddar cheese, and flatbread)

DORUCAK /
BREAKFASTS

BACON AND EGGS 7,00 €

(przena slanina, 2 jaja, umak, lepinjica) / (baked bacon, 2 eggs, sauce, bun)

HAM AND EGGS 6,00 €

(Sunka, 2 jaja, umak, lepinjica) / (ham, 2 eggs, sauce, bun)

SAUSAGE AND EGGS 8,00 €

(2 kobasice, 2 jaja, umak, lepinjica) / (2 sausages, 2 eggs, sauce, bun)

OMLET SA SUNKOM 6,00 €
/ OMELETTE WITH HAM

(3unka, sir, jaja, umak, lepinja) / (ham, cheese, eggs, sauce, bun)

OMLET SA SLANINOM | GLJIVAMA / 7,00 €
OMELETTE WITH BACON AND MUSHROOMS

(slanina, jaja, gljive, sir, umak, lepinja) / (bacon, eggs, mushrooms,
cheese, sauce, bun)

OMLET LA ROSSA 8,00 €
/LA ROSSA OMELETTE

(prsut, jaja, tikvice, sir, umak, lepinja) / (Prosciutto, eggs, zucchini,
cheese, sauce, bun)



TJESTENINE /
PASTAS

SPAGHETTI BOLOGNESE 11,00 €

(mljeveno meso, rajcica, luk, cesnjak, origano)
/ (spaghetti, minced meat, tomato, onion, garlic, oregano)

SPAGHETTI CARBONARA 11,00 €

(slanina, jaja, vrhnje za kuhanje, ¢esnjak, parmezan)
/ (bacon, eggs, cooking cream, garlic, parmigiano)

SPAGHETTI FRUTTI DI MARE 14,00 €

(maslinovo ulje, trs¢anski umak, plodovi mora, origano, parmezan, maslac)
/ (olive oil, cane sauce, seafood, oregano, parmesan, butter)

FUSSILLI AL PESTO 12,00 €

(file pilecih prsa, pesto umak, vrhnje za kuhanje, luk, ¢esnjak,
parmezan, origano)

/ (chicken fillet, pesto sauce, cooking cream onion, garlic,
parmigiano, oregano)

TAGLIATELLE LOSOS | KOZICE 16,00 €

kozice, dimljeni losos, vrhnje za kuhanje, trs¢anski umak,
parmezan, tagliatelle sa $pinatom

/(prawns, smoked salmon, cooking cream, cane sauce,
parmesan cheese, tagliatelle with spinach)

TAGLIATELLE LA ROSSA 15,00 €

kozice, mladi $pinat, Sampinjoni, mozzarela, masline,
vrhnje za kuhanje, parmezan

/(prawns, baby spinach, mushrooms, mozzarella, olives,
cooking cream, Parmesan cheese)

FETTUCINE AL FREDO 12,00 €

(file pilec¢ih prsa, Sampinjoni, vrhnje za kuhanje, luk, ¢esnjak,
parmezan, origano)

/ (pasta, chicken breast fillet, champignons, cooking cream,
onion, garlic, parmigiano, oregano)

MUSHROOM STEAK FETTUCINE 19,00 €

(Sampinjoni, grana padano sir, vrhnje za kuhanje , maslac, persin , beefsteak)
/ (Champignons, Grana Padano cheese, cooking cream, butter, parsley, beefsteak)

LASAGNE MESNE
/ LASAGNE WITH MEAT

(lasagne, sir, umak bolognese, umak besamel, origano) 12,00 €
/ (lasagne, cheese, bolognese sauce, bechamel sauce, oregano)

GNOCHI QUATRO FORMAGIO

(parmezan, gauda, mozzarella, gorgonzola, vrhnje za kuhanje)
(parmigiano, gauda, mozzarella, gorgonzola, cooking cream) 12,00 €
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PlZZA

MARGARITA

(umak za pizzu, sir) / (tomato, cheese)

regular 9,00 € / jumbo 16,00 €
FUNGHI

(umak za pizzy, sir, gljive) / (tomato, cheese, mushrooms)

regular 10,00 € / jumbo 18,00 €

CAPRICCIOSA

(umak za pizzu, Sunka, sir, gljive) / (tomato, cheese, mushrooms, ham)

regular 11,00 € / jumbo 20,00 €

VESUVIO

(umak za pizzu, sir, Sunka) / (tomato, cheese, ham)

regular 11,00€ / jumbo 20,00 €

SLAVONSKA
/ SLAVONIAN

(umak za pizzu, Sunka, sir, gljive, slanina, kobasica, luk, feferoni, kulen)
/ (tomato, cheese, mushrooms, ham, bacon, sausage, onion, chili peppers)

regular 12,00 € / jumbo 22,00 €

MEXICANA

(umak za pizzuy, sir, Sunka, kobasica, grah, kukuruz, feferoni, masline)
/ (tomato, cheese, ham, sausage, beans, corn, hot pepers, olives)

regular 12,00 € / jumbo 22,00 €

PROSCIUTO

(umak za pizzuy, sir, prsut, masline) / (tomato, cheese, prosciutto, olives)

regular 12,00 € / jumbo 22,00 €

TONNO

(umak za pizzuy, sir, tunjevina, luk, masline)
/ (tomatoes, cheese, tuna, onion, olives)

regular 12,00 € / jumbo 22,00 €

QUATRO STAGIONI

(umak za pizzy, sir, arti¢oke, gljive, Sunka, crne masline, sezonsko povrce)
/(tomato, cheese, mushrooms, ham, artichokes, black olives,
seasonal vegetables)

regular 14,00 € / jumbo 26,00 €
VEGETARIANA

(umak za pizzy, sir, gljive, povrée, masline)
/ (tomato, cheese, mushrooms, vegetables, olives)

regular 12,00 € / jumbo 22,00 €

VEGETARIANA BIANCO

(umak za pizzu, (vrhnje), sir, gljive, povrée, mozzarella, masline)
/ (tomato, (cream), cheese, mushrooms, vegetables, mozzarella, olives)

regular 13,00 € / jumbo 24,00 €



LA ROSSA

(umak za pizzu, suhi vrat, sir, gljive, vrhnje, jaje, prsut, kulen)
/ (tomato, smoked pork neck, cheese, mushrooms, cream, egg,
prosciutto, kulen sausage)

regular 13,00 € / jumbo 24,00 €

MILANESE

(umak za pizzu, suhi vrat, sir, 2 jaja)
/ (tomato, cheese, smoked pork neck, two eggs)

regular 12,00 € / jumbo 22,00 €

PIGALO

(umak za pizzu, suhi vrat, sir, gljive)
/ (tomato, smoked pork neck, cheese, mushrooms)

regular 12,00 € / jumbo 22,00 €

OLIMPIC

(umak za pizzuy, sir, mljeveno meso, jaje)
/ (tomato, cheese, minced meat, eggs)

regular 12,00 € / jumbo 22,00 €

QUATRO FORMAGGI

(umak za pizzu, Cetiri vrste sira — gouda, gorgonzola, mozzarella, parmezan)
/ (tomato, four cheeses — gouda, gorgonzola, mozzarella, parmigiano)

regular 12,00 € / jumbo 22,00 €

FRUTTI DI MARE

(umak za pizzuy, sir, plodovi mora, trs¢anski umak, masline)
/ (tomato, cheese, seafood, olives, olive oil, garlic and parsley sauce)

regular 12,00 € / jumbo 22,00 €

NAPOLITANA

(umak za pizzuy, sir, incuni, crveni luk, trs¢anski umak, masline)
/ (tomato, cheese, anchovies, onion, olives, olive oil, garlic and parsley sauce)

regular 12,00 € / jumbo 22,00 €

ITALIANA

(umak za pizzu, mozzarella, rukola, matovilac, bosiljak, cherry rajcice,
crne masline)

/ (peeled tomatoes, mozzarella, rocket(arugula), field salad, basil,
cherry tomatoes, black olives)

regular 12,00 € / jumbo 22,00 €

HAWAII

(umak za pizzu, Sunka, sir, ananas, masline)
/ (tomato, ham, cheese, pineapple, olives)

regular 15,00 € / jumbo 30,00 €

BIANCA

(vrhnje, suhi vrat, sir, kobasice, prsut, masline)
/ (cream, smoked pork neck, cheese, sausage, prosciutto)

regular 12,00 € / jumbo 22,00 €




HOUSE STEAK PIZZA 17,00 €

BBQ umak, ribana mozzarela, svjeZza mozzarela, crveni luk , beefsteak ,
rukola, crne masline
/ (BBQ sauce, grated mozzarella, fresh mozzarella, red onion, beefsteak,
arugula, black olives)

PISTACCHIO E MORTADELLA 15,00 €

pesto umak, pistacije, svjeza mozzarela, mortadela, crne masline, bosiljak
/ (pesto sauce, pistachios, fresh mozzarella, mortadella, black olives, basil)

BIANCA POLLO 14,00 €

(vrhnje, sir, tikvice, rajcica, grill piletina, masline)
/ (cream, cheese, zucchini, tomato, grill chicken, olives)

CALZONE 11,00 €

(umak za pizzu, Sunka, sir, gljive)
/ (tomato, cheese, mushrooms, ham)

BOSANSKA 13,00 €

(Ajvat, sir, crveni luk, ¢evapi 10 kom)
/ (Ajvar, cheese, red onion, kebabs 10 pcs)

SKOLSKA PIZZETA 6,00 €

/ (Vesuvio, Margarita, Capricciosa

PIZZA NUTELLA 15,00 €

Nutella i orasi / (Nutella and walnut)

PRILOZI / ADDITIONS

HRSKAVI PRZENI LUK / CRISPY FRIED ONIONS 1,00 €
SIR / CHEESE 2,00 €
SUNKA / HAM 2,00 €
SUHI VRAT /SMOKED PORK NECK 3,00 €
MASLINE / OLIVES 1,50 €
KULEN / KULEN SAUSAGE 4,00 €
UMACI (vrhnje, majoneza, kecap)

/ SAUCES (cream, mayonnaise, ketchup) 1,00 €
KUKURUZ / CORN 1,50 €
FEFERONI / HOT PEPPERS 1,50 €
PLODOVI MORA /SEAFOOD 4,00 €
PRSUT / PROSCIUTTO 4,00 €
GLJIVE / MUSHROOMS 2,50 €
KOBASICA / SAUSAGE 3,00 €
TUNJEVINA / TUNA 3,00 €
SLANINA / BACON 3,00 €
MOZZARELLA 2,50 €
LEPINJICA / BREAD 1,50 €
SVJEZA MOZZARELLA / FRESH MOZZARELLA 4,00 €
KAJMAK 2,00 €
JAJE/ EGG 1,50 €

PEKARSKI KRUMPIR / BAKED POTATOES 4,00 €



ROSTILJ / BARBECUE

CEVAPI / MINCED MEAT FINGERS 10 kom. 11,00

velika porcija / large portion

CEVAPI / MINCED MEAT FINGERS 5 kom. 8,00 €

mala porcija /small portion

CEVAPI U KAJMAKU 10 kom./ 13,00 €
MINCED MEAT FINGERS with Kaymak

mala porcija /small portion

LIGNJE SA ZARA / GRILLED SQUID 17,00 €

lignje sa Zara, krumpir i blitva / Grilled squid, potatoes, and Swiss chard

MIJESANO MESO 800g / MIXED MEAT 800g 18,00 <

(svinjski vrat, grill piletina, rostilj kobasica, 3 ¢evapa carsko meso, krumpir ispod
peke, domaca lepinja)

/ (pork neck, grilled chicken, grilled sausage, 3 kebabs,

imperial meat, baket potatoes, homemade bun)

PLATA LA ROSSA (4 osobe) 47,00 €
LA ROSSA MEAT PLATE (4 persons)

(gurmanska pljeskavica, 6 ¢evapa, punjeni svinjski raznjici, pileci raznjici, pileci
zabatci, pileci file s grilla, domace baranjske kobasice, kroketi, domaci somun)
/(gourmet burger, 6 kebabs, stuffed pork skewers, chicken skewers, Grilled chicken
fillet chicken thighs, homemade Baranja sausages, croquettes, homemade flatbread)

PUNJENI SVINJSKI RAZNJICI 13,00 €
STUFFED PORK SKEWERS

(svinjetina, sir, suhi vrat, panceta, pommes frites)
/(pork meat, cheese, smoked pork neck, bacon, pommes frites)

MARCO POLLO RAZNJICI 12,00 €
MARCO POLLO SKEWERS

(pileci file, povrée, pommes frites)
/(chicken fillet, vegetables, pommes frites)




GURMANSKA PLJESKAVICA SA KAJMAKOM 13,00 €
GOURMET BURGER WITH CREAM

(mljeveno meso 300 g., sir, suhi vrat, kajmak, domaci somun)
/(minced meat 300 g., cheese, smoked pork neck, cream, homemade flatbread)

POVRCE SA ZARA /GRILLED VEGETABLES 6,00 €

(sezonsko povrce, Sampinjoni)
(seasonal vegetables, mushrooms)

GRILL PILETINA U UMAKU OD GLJIVA 13,00 €
+ POMMES
/ GRILLED CHICKEN IN MUSHROOM SAUCE

PLATA A LA CHEFF (8 osoba) 82,00 €
A LA CHEFF MEAT PLATE (8 persons)

(2x punjeni svinjski raznji¢, 2x Marco Pollo raznji¢, 2x pileci zabatak, gurmanska
pljeskavica, 10 cevapa, 2x baranjska kobasica, 2x punjena rolana svinjetina,

2x punjena rolana piletina, 4 pohana pileca prutica, 2x domaci somun, pekarski
krumpir, ljute papricice, grill Sampinjoni, luk, kajmak, ajvar, cheff umak)

/ (2x stuffed pork skewers, 2x Marco Pollo skewers, 2x chicken drumsticks,

gourmet burger pattl, 10 pieces of ¢evapi, 2x Baranja sausages, 2x stuffed rolled pork,
2x stuffed rolled chicken, 4 breaded chicken sticks, 2x homemade flatbreads (somun),
baker's potatoes, spicy chili peppers, grilled mushrooms, onion kaymak)

SVJEZA RIBA 1. KLASE / 45,00 € / 1kg
FRESH PREMIUM FISH

RIBEYE STEAK (3009g) 26,00 €

(Steak , Pekarski krumpir, bijeli umak od sira i vlasca)
/ (Steak with roasted potatoes and white cheese & chive sauce)

BEEFSTEAK (230g-250g) 29,00 €

(Steak , Pekarski krumpir , bijeli umak od sira i vlasca)
/ (Steak with roasted potatoes and white cheese & chive sauce)




JELA IZ FRITEZE
FOOD FROM THE FRYER

PRZENE LIGNJE (FRIED CALAMARI)
+ POMMES 16,00 €

POMMES FRITES 3,00 €

POHANI PILECI PRUTICI (CHICKEN STRIPS) 12,00 €
+ POMMES

PILECI POHANAC 12,00 €

(pohani pilec¢i odrezak, pommes frites, domaca lepinja)
(breaded chicken steak pommes frltes homemade bun)

POHANI OosLIC 13,00 €

ohanldpanlranl osli¢,pomes frites, domaca lepinja)
readed hake, pomes frites, homemade bun)




SENDVICI /
SANDWICHES

CIABATTA SENDVICI / CIABATTA SANDWICHES

KULEN / KULEN SAUSAGE 11,00 €

(sir, kulen, povrce, umak) / (cheese, kulen sausage, vegetables, sauce)

SUNKA / HAM 10,00 €

(sir, Sunka, povrée, umak) / (cheese, ham, vegetables, sauce)

SUHI VRAT / SMOKED PORK NECK 11,00 €

(sir, suhi vrat, povrée, umak) / (cheese, smoked pork neck,
vegetables, sauce)

PRSUT / PROSCIUTO 11,00 €

(sir, prsut, povrce, umak) / (cheese, prosciutto, vegetables, sauce)

- (sir, tuna, povrée, umak) / (cheese, tuna, vegetables, sauce)
PILETINA / CHICKEN 11,00 €

(sir, grill piletina, povrée, umak)
/ (cheese, grilled chicken, vegetables, sauce)

SLANINA / BACON 11,00 €

(sir, przena slanina, povrce, umak)
/ (cheese, baked bacon, vegetables, sauce)




SALATE /
SALADS

MIJESANA SALATA / MIXED SALAD 5,00 €

(rajcica, krastavci, kupus, paprika, luk)
/ (tzomato, cucumbers, cabbage, pepper, onion)

SOPSKA SALATA / SOPSKA SALAD 6,00 €

(rajcica, krastavci, paprika, luk, feta sir, maslinovo ulje)
/ (tomato, cucumber, pepper, onion, feta cheese, olive oil)

ZELENA SALATA / LETTUCE 4,00 €
KUPUS SALATA / CABBAGE SALAD 4,00 €
LA ROSSA SALATA 13,00 €

(grill piletina, zelena salata, rajcica, svjezi krastavci, paprika,

luk, dressing, alceto balsamico, domaci kruscic)

/ (grill chicken, lettuce, tomato, fresh cucumbers, paprika, onion,
dressing, alceto balsamico, homemade bread)

CRUNCHY PILECA SALATA 13,00 €

(pohani pileci file, zelena salata, Sampinjoni, parmezan,

cherry rajcice, dressing, alceto balsamico, matovilac, rikola, domacdi krusci¢)

/ (breaded chicken fillet, green salad, mushrooms, parmesan,

cherry tomatoes, dressing, alceto balsamico, matovilac, arugula, homemade bread)

GRILL VEGE SALATA 13,00 €

(paprika, tikvica, gljive, mrkva, zelena salata, matovilac, rikola,

feta sir, rajcica, maslinovo ulje, trs¢anski umak, limun, domacdi kruscic)

/ (peppers, zucchini, mushrooms, carrots, green salad, matovilac,

arugula, feta cheese, tomato, olive oil, cane sauce, lemon, homemade bread)




DESERTI / DESSERTS

LA ROSSA PALACINKE / 7,00 €
LA ROSSA PANCAKES

(banana, nutella, orasasti plodovi)

/ (banana, nutella, nutts)

PALACINKE MARMELADA / 5,00 €
MARMELADE PANCAKES

PALACINKE NUTELLA / 6,00 €
NUTELLA PANCAKES

TORTA / CAKE 7,00 €



TOPLI NAPITCI /
WARM BEVERAGES

KAVA sal. 1,70 €
COFFEE cup 1,70 €
KAVA S MLIJEKOM MALA sal. 2,00 €
COFFEE WITH MILK SMALL cup 2,00 €
KAVA S MLIJEKOM VELIKA sal. 2,00 €
COFFEE WITH MILK LARGE cup 2,00 €
KAVA S SLAGOM MALA sal. 2,00 €
COFFE WITH CREAM SMALL cup 2,00 €
KAVA S SLAGOM VELIKA sal. 2,00 €
COFFEE WITH CREAM LARGE cup 2,00 €
CAPPUCINO sal. 2,50 €
CAPPUCINO cup 2,50 €
BIJELA KAVA sal. 2,50 €
WHITE COFFEE cup 2,50 €
NESCAFFE sal. 2,50 €
NESCAFFE cup 2,50 €
CAJ Sal. 1,50 €
TEA cup 1,50 €
CAJ S MEDOM sal. 2,00 €
TEA WITH HONEY cup 2,00 €
KAKAO sal. 2,00 €
COCOA cup 2,00 €
SLAG DODATAK 0,10l 1,50 €
CREAM ADDITION 0,10l 1,50 €
MED DODATAK 1,50 €

HONEY ADDITION 1,50 €




BEZALKOHOLNA PICA /

NON - ALCOHOLIC DRINKS

GAZIRANI SOKOVI
CARBONATED JUICES
PRIRODNI SOKOVI
NATURAL JUICES
LEDENI CAJ

ICETEA

CEDEVITA

CEDEVITA
MINERALNA VODA
MINERAL WATER
MINERALNA VODA
MINERAL WATER
MINERALNA VODA S OKUSOM
MINERAL WATER W. FLAVOUR
MINERALNA VODA
MINERAL WATER
PRIRODNA VODA
NATURAL WATER
PRIRODNA VODA
NATURAL WATER
HIDRA

0,33l
0,33l
0,25l
0,25l
0,33l
0,33l
0,20l
0,20l
1,00l
1,00l
0,10l
0,10l
0,25l
0,25l
0,25l
0,25l
0,25l
0,25l
0,75l
0,75l
0,50l

3,50
3,50
3,50
3,50
3,50
3,50
3,00
3,00
4,50
4,50
0,70
0,70
3,00
3,00
3,00
3,00
3,00
3,00
4,00
4,00
3,50 €
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VINA / WINE

GRASEVINA 1,00l 18,00 €
GRASEVINA 0,10l 1,80 €
MALVAZIJA 1,00l 18,00 €
MALVAZIJA 0,10l 1,80 €
GEMIST GRASEVINA 0,20l 2,80 €
GEMIST MALVAZIJA 0,20l 2,00 €
BABIC 0,187l 5,00 €
SOMERSBY 0,33l 4,00 €
PELJESAC 1,00l 18,00 €
PELJESAC 0,10l 1,80 €

PIVA / BEER

KARLOVACKO 0,501 3,50 €
KARLOVACKO S OKUSOM 0,50l 3,50 €
HEINEKEN 0,25l 3,50 €
OZUJSKO 0,501 3,50 €
VELEBITSKO 0,50l 3,50 €
KNINSKO 0,33l 4,00 €
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DOMACA ALKOHOLNA PICA /
DOMESTIC STRONG DRINKS

KONJAK 0,03l 2,50 €
PELINKOVAC 0,03l 2,50 €
VODKA 0,03l 2,50 €
GIN 0,03l 2,50 €
ORAHOVAC 0,03l 2,50 €
TRAVARICA 0,03l 2,50 €
MEDICA 0,03l 2,50 €
STOCK 0,03l 2,50 €
TERANINO 0,03l 4,00 €
PELINKOVAC ANTIQUE 0,03l 4,00 €
STRANA ALKOHOLNA PICA /

IMPORTED STRONG DRINKS

JAGERMEISTER 0,03l 4,00 €
BALLANTINES 0,03l 3,00 €
JOHNNIE WALKER 0,03l 4,00 €
BACARDI 0,03l 4,00 €
JACK DANIELS 0,03l 4,00 €
CHIVAS 0,03l 4,50 €

GIN 0,03l 3,00 €




BIJELA VINA / WHITE WINES
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Burnum bijeli Cuvée 35,00 €

Kristalno vino boje zutog, zrelog limuna. Bogate arome citrusa, grejpa, Spanjolske ringlo Sljive, Zute jabuke,
kruske i mediteranskog Zutog bilja preplavljuju osjetila. Vino je suho, izrazene mineralnosti i svjeZine.

U ustima suhe mediteranske trave, domace Zuto voce, ali i grejp, ananas, vanilija te svijetli karamel.

Bogato vino, srednjeg punog tijela u kome su vocnost, svieZina i alkoholi spojeni u savrsenoj ravnoteZi.
Dugackog trajanja, na nepcu vocni ,after taste” uz malo prijatne gorcine grejpa. Vino koje e zadovoljiti sve
ukuse.

A crystal-clear wine with the color of ripe yellow lemon. Rich aromas of citrus, grapefruit, Spanish greengage
plum, yellow apple, pear, and Mediterranean yellow herbs overwhelm the senses. The wine is dry, with
pronounced minerality and freshness. On the palate, notes of dried Mediterranean herbs, local yellow fruit, as
well as grapefruit, pineapple, vanilla, and light caramel emerge. This is a rich, medium-full-bodied wine where
fruitiness, freshness, and alcohol are perfectly balanced.

With a long finish, it leaves a fruity aftertaste on the palate, accompanied by a pleasant hint of grapefruit
bitterness. A wine that will satisfy all tastes.

Eclat Chardonnay 40,00 €

Chardonnay izvorno potjece iz Burgundije. Vino koje osvjezava ali istodobno ispunjava nepce bozanstvenim
okusima. Ova sorta daje vina koja su izrazito vocna, lagana i svieza, ali isto tako moZze dati i kompleksna vina
harmonicnog i zaokruZenog okusa. Mirisi su vocni i sortno prepoznatljivi — osjeti se jabuka i tragovi herbalnih
nota. Okus je snazan i harmonican te ostavlja dugotrajan i postojan retro okus. Dio vina odleZao je u barrique
bacvama, Sto je rezultiralo zaokruzeno$cu te punocom mirisa i okusa. Do izraZaja dolaze njezne arome dima i
vanilije koje upotpunjuju doZivljaj koji ovo vino pruZa.

Chardonnay originally comes from Burgundy—a wine that refreshes while simultaneously delighting the palate
with divine flavors. This variety produces wines that are distinctly fruity, light, and fresh, yet it can also yield
complex wines with a harmonious and rounded taste. Its aromas are fruity and varietally distinctive, with notes
of apple and subtle herbal hints. The taste is powerful and well-balanced, leaving a long and persistent aftertaste.
A portion of this wine has been aged in barrique barrels, enhancing its roundness and depth of both aroma and
flavor. Delicate hints of smoke and vanilla emerge, adding to the full sensory experience this wine offers.

Kozlovic Muskat momjanski 40,00 €

Lakoga tijela i dugog muskatno-zacinskog trajanja, ovo pravocrtno i fino definirano poluslatko vino odli¢no
prati slastice na bazi zutoga voca i sireva. Boje svjeZeg limuna sa zlatnim nijansama. Na nosu srednjeg
intenziteta, mladenacki i aromatican, s aromom muskata, koja je prilicno diskretna u odnosu na druge muskate
na trZistu, ali vrlo jasna i definirana. Osjecaju se zrele breskve, klin¢icii muskatni orascic. Prilicno raskosno! U
okusu je srednje sladak s uravnoteZzenom kiselos¢u koja mu daje svjeZinu. Ima bogatu uljnu teksturu koja mu
daje teZinu i ugodan osjecaj u ustima. Aroma muskatnog groZda stvara osjecaj raznolikog i intenzivnog profila
aroma na nepcu.

Light-bodied with a long muscat-spiced finish, this well-structured and finely defined semi-sweet wine pairs
excellently with desserts featuring yellow fruit and cheeses.

It has a fresh lemon color with golden hues. On the nose, it is of medium intensity, youthful, and aromatic, with a
muscat aroma that is more subtle compared to other muscats on the market, yet very clear and well-defined.
Ripe peaches, cloves, and nutmeg come to the forefront—truly opulent!

On the palate, it is medium-sweet with a well-balanced acidity that adds freshness. A rich, oily texture gives it
weight and a pleasant mouthfeel, while the muscat grape aroma creates a diverse and intense aromatic profile
on the palate.

Zlatan Posip 30,00 €

Vina od Posipa ubrajamo u najbolja vina juga. Nas vinograd na obroncima Biokova kraj Makarske, pokazao se
iznimno dobrom lokacijom koja snaZznom Posipu moZe podariti i svjeZinu. Zlatan Posip je mediteranski robusno,
alielegantno vino punog okusa koje odise svjezinom, impresivnom mineralno$cu i lijepim sortnim aromama.
Vino umjerenih kiselina, bogate strukture, puno vocnostiilijepih mirisa poput marelice, susene smokve i meda.

Posip wine is considered one of the best wines of the south. Our vineyard, located on the slopes of Biokovo near
Makarska, has proven to be an exceptionally good location, giving the robust Posip a refreshing character.
Zlatan Posip is a Mediterranean wine, both robust and elegant, with a full taste that exudes freshness, impressive
minerality, and beautiful varietal aromas. It is a wine with moderate acidity, rich structure, full of fruitiness, and
pleasant aromas like apricot, dried fig, and honey.
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CRNA VINA / RED WINES

Burnum crveni Cuvée 35,00 €

Bogato, gusto vino dubinske crvene rubin boje. Cudesna lepeza aroma na nosu: prezrela borovnica, visnja,
zrela kupina, suhe sljive, likoricija, viSnja u tamnoj cokoladi, vanilija, karamel, kozne note i papar. Suho
vino, punog tijela te zrelih i fino zaobljenih tanina. Odlican balans alkohola i svjezZine.

U ustima eksplozija aroma tamnog bobicastog voca, a slijede tercijarne note po likoriciji, vaniliji i cokoladi.
Vino odlikuje bogatsvo, zavodljivost i harmonija. Dugacko trajanje s izrazitom svjeZinom, mekanim
taninima i zrelom voc¢nosti. Vino u kojem se na jedinstveni nacin spajaju ljudski faktor, tisucljetna tradicija
i ¢udesna priroda kninskog kraja.

Arich, dense wine with a deep ruby-red color. A marvelous array of aromas on the nose: overripe
blueberry, cherry, ripe blackberry, dried plum, licorice, cherry in dark chocolate, vanilla, caramel, leather
notes, and pepper. A dry wine with a full body and ripe, finely rounded tannins. Excellent balance of
alcohol and freshness. On the palate, an explosion of dark berry fruit aromas is followed by tertiary notes
of licorice, vanilla, and chocolate. The wine is characterized by richness, seductiveness, and harmony.
Long-lasting with pronounced freshness, soft tannins, and mature fruitiness. A wine in which human
craftsmanship, millennia-old tradition, and the marvelous nature of the Knin region come together in a
unique way.

Eclat Cabernet sauvignon 40,00 €

Cabernet sauvignon jedna je od najpoznatijih ali i najrasprostranjeneijih svjetskih sorti. Popularnost Cabernet
sauvignona medu vinarima i potrosacima je velika,no nije poznato je li zbog lakoce uzgoja ili omiljenog
prepoznatljivog mirisu crnoga bobicastog voca i papra. Cabernet sauvignon su vina punog okusa s visokim
taninima i primjetnom kiselinom. Duboke je, guste tamnocrvene boje. Njusimo u njemu ponajvise vocne arome,
na prvu sumskog voca i miris tamne cokolade, a onda se pojavijuju tragovi crvenog papra. Okus vina je snazan i
raskosan, djeluje otmjeno i cjelovito. Rijec je o uvjerljivo najboljem hrvatskom cabernet sauvignonu
proizvedenom suvremenom metodom.

Cabernet Sauvignon is one of the most famous and widely grown grape varieties in the world. Its popularity
among winemakers and consumers is immense, though it is unclear whether this is due to its ease of cultivation
or its beloved, distinctive aroma of black berries and pepper.

Cabernet Sauvignon wines are full-bodied, with high tannins and noticeable acidity. They exhibit a deep, dense
dark red color. The nose reveals predominantly fruity aromas, initially of wild berries and dark chocolate,
followed by hints of red pepper. The taste is powerful and luxurious, exuding elegance and completeness. This is
undoubtedly the finest Croatian Cabernet Sauvignon, produced using modern winemaking techniques.

Bastian Merlot 30,00 €

Bastian Merlot elegantno je suho crno vino, rubinski crvene boje. U mirisu se ispreplicu crvena Sljiva, tamna
tresnja, svieZe mljeveni papar i likviricija. Vino je mekanog i srednje punog tijela. Srednje trajni vo¢ni okus
postignut je aromama sljive, borovnice, treSnje i slatkih zacina. Zbog nize razine finih slatkastih tanina, lako se pije.

Bastian Merlot is an elegant dry red wine with a ruby-red color. Its aroma intertwines red plum, dark cherry, freshly
ground pepper, and licorice. The wine has a smooth, medium-bodied structure. A moderately long fruity flavor is
achieved through notes of plum, blueberry, cherry, and sweet spices. With lower levels of fine, slightly sweet
tannins, it is easy to drink.

Matusko DingacC 40,00 €

Posebno osuncano tlo na juznim padinama poluotoka Peljesca: iznad djevicanskih uvala, na obroncima gdje su
vinogradi na strminama nagiba i do 70%, u ekoloski zdravom predjelu je dom Dingaca. Preko 2800 suncanih
sati godisnje, uz morsku sol nosenu juzinama, ljubi ovu specijalnu i kvalitetnu sortu grozda. Dingac, odnjegovan
u tisini hrastovih bacava, tamno rubin crvene je boje s ljubicastim preljevima, kristalno je bistar, punog i
zaobljenog okusa, harmonican, trpkast i slatkast. Posebno bi izdvojili cvjetne arome koje dolaze do izrazaja
posebno kod ovog ving, $to i nije tipi¢no za dingac.

The uniquely sun-drenched soil on the southern slopes of the Peljesac Peninsula—above untouched coves, on
steep vineyards with inclines of up to 70%, in an ecologically pristine region—is home to Dingac. With over 2,800
hours of sunshine annually and sea salt carried by southern winds, this special and high-quality grape variety
thrives. Dingac, aged in the quiet of oak barrels, boasts a deep ruby-red color with violet hues, crystal clarity, a full
and rounded flavor, and a harmonious balance of tannins and sweetness. Notably, this particular Dingac
showcases floral aromas, an uncommon characteristic for this variety.



