% HLADNA PREDIJELA

Morski pjat (2 osobe)
Dalmatinski prsut
Selekcija sireva
Pasteta od tune
Pasteta od kozica
Salata od hobotnice
Fileti slane srdele
Marinirani fileti incuna
Carpaccio od hobotnice
Carpaccio od govedeg mesa
Caprese salata - rajCica, mozzarella

JURE

Riblja juha
Krem juha od skampi

TOPLA PREDIJELA

Tjestenina s jastogom za 2 osobe
Crna tjestenina sa skoljkama
Tjestenina (domace surlice) s kozicama i tartufima
Rizoto s repovima kozica i Grana Padano sirom
_Tjestenina s vongolama
Spageti s morskim plodovima
Rizoto s morskim plodovima
Crni rizoto
Dagnje na buzaru
Skoljke na buzaru

Vegetarijanska plata

RIBE I RAKOVI

Plata “Gardelin” za 2 osobe
Razna svjeza riba
Riblji file u vinskom umaku
Tuna odrezak sa zara
Tuna odrezak u umaku - gorgonzola ili kapari
Jadranske lignje na zaru
Jadranske lignje przene
) Kozice na zaru
Skampi na zaru ili na buzaru
Jastog (peceni,brodeto)
Hobotnica sa zara
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MESNA JELA (s prilogom)

Biftek na zaru
Biftek u pikantnom umaku
Biftek u umaku od gorgonzole
Ribeye odrezak
Teleci kotlet na zaru
Teledi kotlet u umaku od gljiva
Janjeci kotleti na zaru
Mijesano meso na zaru
Cevapcici na zaru
Marinirana piletina na zaru

JELA PO NARUDZBI

Hobotnica ispod peke
Janjetina ili teletina ispod peke

PRILOZI

Domaci pomfrit
Peceni krompir
Blitva
PeCeno povrce
Umaci: zeleni papar, gorgonzola, od gljiva, od kapara, vinski
Dodaci:ajvar, luk, masline, feferoni, vrhnje, majoneza, tartar

SALATE

MijeSana salata sa sirom
MijeSana salata
/Zelena salata
Kupus salata
Salata od krastavaca
Salata od rajcice

DESERT

Rozada
Tiramisu
PalaCinke Cokolada ili marmelada
PalaCinke orasi ili sladoled
Sladoled



KALTE VORSPEISEN

Meeresfrichteplatte ( 2 pers.)
Dalmatinischer Rohschinken
Auswah!l an Kase
Thunfisch Aufstrich
Garnelen Aufstrich
Octopussalat
Gesalzene Sardinen Filet
Mariniert Sardellen Filet
Carpaccio - Octopus
Rindercarpaccio
Caprese Salat - Tomaten, Mozzarella

SUPPEN

Fischsuppe
Creamsuppe aus Skampi

WARME VORSPEISEN

Pasta mit Hummer (2pers)
Schwarze Nudeln mit Muscheln
Pasta mit Garnelen und Truffeln

Rissoto mit Garnelen schwnze und Grana Padano kase
Pasta mit Vongole
Spaghetti mit Meeresfruchten
Rissoto mit Meeresfruchten
Schwarzer Risotto
Miesmuscheln
Muscheln Buzara
Vegeterianische Platte

FISCHE - KRUSTENTIERE

Platte “Gardelin” (2 pers.)
Frischer Fisch
Fischfilet mit Wine SoBe
Gegrilltes Thunfischsteak
Thunfischsteak mit Gorgonzola SoBe oder Kapern SofBe
Gegrillte Calamari
Fritierte Calamari
Gegrillte Garnelen
Scampi Gegrillte oder Buzara
Hummer Gegrillt oder Brodetto
Gegrillte Octopus



= 5 FLEISCH GERICHTE (MIT BEILAGEN)

Beefsteak vom Grill
Beefsteak pikant
Beefsteak mit Gorgonzola SoBe
Ribeyesteak
Kalbskotelette vom Grill
Kalbskotelette mit Pilzsol3e
Lammkoteletts vom Grill
Gemischtes Fleisch vom Grill
Cevapcici vom Grill
Mariniert gegrillte Huhnerfleisch

SPEISEN AUF BESTELLUNG

Gebratene Octopus unter “peka”
Gebratene Lamm oder Kalbfleisch unter “peka”

BEILAGEN

Pommes frittes
Gebrateneskartoffeln
Mangold
Gegrillte GemuUse

SoBen gruner Pfeffer, Gorgonzala, PilzsoBe, aus Kapermn, WinesofBe
/wiebel, Oliven, Peperoni, Ajvar, Sauerrahm, Mayonnaise, Tartar

SALATE

Gemischter Salat mit Kase
Gemischter Salat
Groner Salat
Krautsalat
Gurkensalat
Tomatensalat

NACHSPEISE

Rozada
Tiramisu
Pfannkuchen mit Schokolade oder Marmelada
Pfannkuchen mit Nussen oder mit Eis
Eis



COLD APPETIZERS

Seafood platter (2 persons)
Dalmatian smoked ham
Selection of cheeses

Tuna pate
Shrimp pate
Octopus salad
Salted pilchard fillets
Marinated anchovy fillets
Octopus carpaccio
Beef carpaccio
Caprese salad - tomato, mozzarella

SUUPS

Fish soup
Scampi cream soup

HOT APPETIZERS

Pasta with lobster(2 persons)
Black pasta with seashells
Pasta with shrimps and truffles
Risotto with shrimps and Grana Padano cheese
Pasta with vongole
Spaghetti with seafood
Risotto with seafood
Black risotto
Black mussels buzara
Seashells buzara
Vegetarian platter

FISH AND FRUITS OF THE SEA

Platter “"Gardelin” (2 persons)
Fresh fish
Fish fille in wine sauce
Grilled tuna Steak
Tuna Steak in gorgonzola or caper sauce
Grilled calamari
Fried calamari
Grilled shrimps
Llangoustine - grilled or buzara
Lobster - grilled or brodetto
Roasted octopus



MEAT DISHES (with side order)

Grilled Beefsteak
Beefsteak in spicy sauce
Beefsteak in gorgonzola sauce
Grilled Ribeyesteak
GrilleaVeal cutlet
Veal cutlet with mushroom sauce
Grilled lamb chops
Mixed grilled meat
Grilled Cevapcici
Grilled marinated chicken

MEALS AFTER ORDER

Roasted Octopus under the peka
Roasted lamb or veal under the peka

SIDE DISHES

Fried potatoes
Baked potatoes
Spinach
Grilled vegetables

SaucCes: spicy sauce, gorgonzola, from mushrooms,from capers, wine sauce
onion, olives, pepperani, ajvar, sour cream, mayonnaise, tartar

SALADS

Mixed salad with cheese
Mixed salad
Green salad

Cabbage salad
Cucumber salad
Tomato salad

[LESSERLS

Rozada
Tiramisu
Pancakes with chocolate or jam
Pancakes with walnuts or ice cream
[ce cream



ANTIPASTI FREDDI

Piato frutti di mare (2pers)
Prosciutto Dalmato
Formaggio
Pate di tonno
Pate di gamberi
Insalata di polipo
Filetti di sardine salate
Filetti di acciughe marinate
Carpaccio di polipo
Carpaccio di manzo
Caprese insalata - pomodoro, mozzarella

BRODI

Brodo di pesce
Brodo di scampi

ANTIPASTI CALDI

Pasta con aragosta (2pers)
Pasta nera ai cozze miste
Pasta con gamberetti e tartufo
Risotto con gamberetti e Grana Padano formaggio
Pasta con vongole
Spaghetti ai frutti di mare
Risotto ai frutti di mare
Risotto al nero di seppia
Cozze nere alla buzzara
Cozze miste alla buzzara
Piatto vegetariano

PESCI - GAMBERI

Piatto “Gardelin™ (2pers)
Pesce fresco
Filetto di pesce in salsa di vino
Bistecca del tonno ai ferri
Bistecca del tonno in salsa di gorgonzola o di capperi
Calamari ai ferri
Calamari fritti
Gamberettiai ferri
Scampi ai ferri o alla buzzara
Aragosta ai ferri o0 ai brodetto
Polipo ai ferri



PIATTI DI CARNE (con contorno)

Filetto di manzo ai ferri
Filetto di manzo in salsa piccante
Filetto di manzo in salsa di gorgonzola
Costata di manzo (Ribeye steak)
Costolette di vitello ai ferri
Costolette di vitello con salsa di funghi
Costolette di agnello ai ferri
Carne mista ai ferri
Cevapdidi ai ferri
Pollo marinato ai ferri

PIATI SU ORDINAZIONE

Polipo sotto il peka
Agnello o Vitello sotto il peka

CONTORNI

Patate fritte
Patate al forno
Bietole
Verdure ai ferri
Salse piccante, gorgonzola,di fungi, di capperi, di vino
cipolla, olive , peperoni , ajvar, panna , maionese, tartar

INSALATE

Insalata mista con formaggio
[Insalata mista
Insalata verde

Insalata di cavolo binco
Insalata di cetrioli
Insalata di pomodoro

DOLCI

Rozada
Tiramisu
Frittelle con marmellata o cioccolato
Frittelle con le noci o con gelato
Gelato



HLADNE PREDJEDI

PloSc¢a z morskimi sadezi(2 osebi)
Dalmatinski prsut
[zbor sirov
Tunina pasteta
Pasteta s kozicami
Hobotnica v solati
Slani fileje sardel
Marinirani fileji sardona
Carpaccio iz hobotnica
Carpaccio goveji
Caprese solata - paradiznik, mozzarella

JUHE

Ribja juha
Kremna juha iz Skampo

TOPLE PREDJEDI

Pasta z jastogom (za 2 osebi)
Crna pasta z skoljke
Pasta z kozicami in tartufi
Rizota z kozicami in sirom Grana Padana

’ Pasta z vongoli
Spageti z morskimi sadezi
Rizota iz morskih sadezev
Crna rizota
Dagnje v buzari
Skoljke v buzari
\Vegetarijanska plosca

RIBE, RAKI

Plosca “Gardelin” (2 osebi)
Sveze ribe
Ribji file v vinski omaki
Tunin zrezek na zaru
Tunin zrezek v gorgonzola ali kaper omaki
Peceni lignji
Ocvrti lignji
Garnele, kozice na zaru
Skampi na Zaru ali v buzari
Jastog
Hobotnica na zaru



MESNE JEDI (s prilogami)

Biftek na zaru
Biftek v pikantni omaki
Biftek v gorgonzola omaki
Ribeye steak
Teledji kotlet na zaru
Telecji kotlet v gobovo omako
Jagnjedji kotlet na zaru
Mesano meso na zaru
Cevapcic¢i na zaru
Marinirani piSCanec na zaru

JEDI PO NAROCILU

Hobotnica izpod peke
Jagnjetina ali Teletina izpod peke

PRILOGE

Pommes frites
Pecen krompir
Blitva
Zelenjava na zaru

Omaki pikantni, gorgonzola,gobovo, iz kaper, vinski
Cebula, olive, paprika, Ajvar, kisle smetane, majoneze, tartar

SOLATE

MeSana solata s sirom
MesSana solata
Zelena solata
Zeljna solata

Kumaricna solata
Paradiznika v solati

SLADICE

Rozada
Tiramisu
Palacinke z marmelada ali z ¢okolada
Palacinke z orehi ali z sladoledom
Sladoled
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STUDENE PREDKRMI

Misa s morskymi plody (pro 2 osoby)
Dalmatinska sunka-prsut
Vybér syrd
Tunakova pastika
Krevetova pastika
Chobotnicovy salat
Sardinky filety ve slanem nalevu
Marinovane filety ze ancovicek
Chobotnicové carpaccio
Hovezi carpaccio
Caprese salat - raj¢atovy, mozzarella

POLEVKY

Rybi poléevka
Kremova polévka z garnaty

TEPLE PREDKRMI

Téstoviny s langusta(pro 2 osoby)
Cerne téstoviny s morskymi muslemi
Testoviny s krevetami a lanyzi
Rizoto s krevetami a syrem grana padana
Téstoviny s vongole
Spagety s morskymi plody
Rizoto z morskymi plody

5 Cerne rizoto
Cerné musle v tomatove omacce
Smiseny musle v tomatove omacce
Vegetarianska misa

RYBY - MORSKE PLODY

Misa “Gardelin”(pro 2 osoby)
Morské ryby
Rybi file ve vinove omacce
Steak z tunaka na grilu
Steak z tunaka s gorgonzolovov nebo kapary omackou
PeCene olihne
Smazene olihne
Krevety na grilu
Garnaty na grilu nebo v tomatove omacce
Langusta
Chobotnic na grilu
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JIDLA Z MASA s prilohy

Biftek na grilu
Biftek v pikantni omacce
Biftek v gorgonzolove omacce
Ribeye na grilu
Teleci kotleta na grilu
Teleci kotleta s houbovou omackou
Jehnecdi kotleta na grilu
Masovy mix grill na grilu
Cevapcici na grilu
Marinované kure na grilu

JIDLA NA OBJEDNAUKU

Chobotnice pod poklickou
Jahneci nebo Teleci maso pod poklickou

PRILOHY

Hranolky
Pecené brambory
Blitva-mingold
Grilovana zelenina

Omacky pikantni,gorgonzolovi,houbovou, kaparvy,vinovi
Cibule, olivy, paprika, ajvar,zakysana smetana, majoneza, tatarska

SALATY

Michany salat se syrem
Michany salat
Zeleninovy salat
hlavk.zeli salat
Okurikovy salat
RajCatovy salat

DEZERTY

Rozada
Tiramisu
PalacCinky s cokolada nebo s marmelada
Palacinky s vlasskymi orechy nebo se zmrzlinou
Zmrzlina



ENTREES FROIDES

Plat aux fruits de mer ( 2 pers.)
Jambon Dalmate
Fromage
Thon pasteta
Kravettes pasteta
Salade de poulpe
Sardine salée filets
Filets d'anchois marines
Carpaccio de poulpe
Carpaccio de boeuf
Caprese salade - tomates, mozzarella

SCILIPES

Soupe de poisson
Soupe creme de crevettes

ENTREES CHAUDES

Pates aux langoustes(2 pers.)
Pates Noir aux bivalves
Pates aux crevettes et truffes
Risotto aux crevettes et grana Padano
Pates aux vongole
Spaghettis aux fruits de mer
Risotto aux fruits de mer
Risotto noir
Moules buzara
Bivalves buzara
Plateau vegetarien

POISS0ONG = CRABES

Plat “Gardelin” (2 pers.)
Poissons frais
Filet de poisson en sauce au vin
Bifteck grillé de thon
Bifteck de thon en gorgonzola ou capres sauce
Calamares grille
Calamares frit
Kravettes
Scampis grille ou buzara
Langoustes
Pieuvres grille



I] PLATS A BASE DE VIANDE

(avec compléements)
Bifteck grillé
Bifteck en piquant sauce
Bifteck en gorgonzola sauce
Steak de Faux-filet - Ribeye
Cotelette de veau grille
Cotelette de veau en sauce aux champignons
Cotelettes d'agneau grillé
VViande melangée
Bifteck hachee grillé
Poulet mariné grillé

REPAS APRES ORDRE

Poulpe sous le peka
Agneau ou Veau sous le peka

COMPLEMENTS

Frites
Pommes de terre cuite
Bettes
Légumes grilles

Sauces: piguant, gorgonzola, aux champignons, de capres, au vin
oignons, olives, poivrons, ajvar, créme sure, la mayonnaise, tartare

SALADES

Salade variee aux fromage
Salade variee
Salade verte

Salade de chou
Salage de concombres
Salade de tomates

DESSERTS

Rozada
Tiramisu
Crépes avec chocolat ou confiture
Crépes avec des noix ou avec glace
Glace
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CHLODNE PRZYSTAWKI

Potmisek z owocami morza - dla 2 osob
Szynka Dalmatynska-prsut
Wybor serow
Pasta z tunczyka
Pasta z krewetki
Satatka z osmiornicy
Solone filety z sardynki
Marynowane anchois filety
Carpaccio - osmiornicy
Carpaccio worowe
Caprese salatki - pomodorow, mozzarella

ZUPY

ZUupa rybna
Krewetka zupa

GORACE PRZYSTAWKI

Makaron z homarem-dla 2 osob
Czarny makaronz z malzami
Makaron z krewetkami i truflami
Risotto z krewetkami i serem grana Padano
Makaron z vongole
Spaghetti z owocami morza
Risotto z owocami morza
Czarne risotto
Czarne muszle buzara
Malzami buzara
Potmisek wegetarianski

RYBY I OWOCE MORZA

Potmisek “Gardelin” ( dla 2 osob)
Wieza ryba
Filet z ryby w sosie winnym
Grilowany stek z tunczyka
Stek z tunczyka w sosie gorgonzola lub kaparowym
Grilowane kalmary
Smazone kalmary
Smazone krewetki
Krewetki grillowany lub w rosole buzara
Homar
Grilowana osmiornica
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GLOWNE DANIA z dodatkami

Befsztyk grillowani
Befsztyk w pikantnym sosie
Befsztyk w gorgonzola sosie

Ribeye grillowani
Kotlet cielecy
Kotlet cielecy w sos grzybowy
Kotlety jagniece grillowane
‘Mieszane miesa grillowane
Cevapcici-grilowane kietbaski
Marynowany kurczak z rusztu

DANIE NA ZAMOWIENIE

Osmiornica z pieca (peka)
Jagniecina lub Duszony z pieca (peka)

DODATKI

Ziemniaki
Pieczone ziemniaki
Szpinak
Grilowane warzyw
S0sy pikantny, gorgonzola,grzybowy, z kaparami, winnym
cebula, oliwki, papryka,ajvar,smietana, majonez, tatarski

SALATKI

Mieszana salatka z serem
Mieszana salatka
Zielona salatka
Kapusty salatka

Salatka z ogorkow
Salatka z pomodorow

DESERY

Rozada
Tiramisu
Nalesniki czekolada lub Marmolada
Nalesniki z orzechami lub z lodami
Lody



KALLA FORRATTER

Tallrik med skaldjur
Lufttorkad skinka
Urval av ostar
Tonfiskpaste]
Rakorpaste]
Blackfisksallad
Saltade sardinfileer
Marinerade ansjovisfiléer
Blackfisk carpaccio
Notcarpaccio
Caprese sallad - tomat, mozzarella

SOPPOR

Fisksoppa
Raksoppa

VARMA FORRATTER

Pasta med hummer for 2 personer
Svart pasta med blandade musslor
Pasta med rakor och tryffel
Risotto med Rakor och grana padana ost
Pasta med vongoli
Spaghetti med skaldjur
Risotto med skaldjur
Svart risotto
Svarta musslor i sas
Musslor blandade i sas
Vegetarisk tallrik

FISK & SKALDJUR

Tallrik "“gardelin” for 2 personer
Blandad farsk fisk
Fiskfile i vin sas
Stekt tonfisk

Stekt tonfisk i gorgonzola sas eller sas av kapris

Tioarmad blackfisk stekt
Tioarmad blackfisk friterad
Rakor grillade
Jatterakor grillade eller i sas
Hummer (stekt eller kokt med sas)
Blackfisk rostad



VARMA RATTER med tillbehor

Biffstek grillat
Biffstek i kryddig sas
Biffstek i gorgonzola sas
Ribeye grillat
Kalvkotlett
Kalvkotlett i svampsas
Lammkotletter grillat
Blandat kott
Cevapcici
Grillad marinerad kyckling

RATTER BESTALLES 1 DAG I FORVAG

Blackfisk under “peka”
Lamm eller Kalvkott under “peka”

TILLBEHOR

Pommes frites
Bakad potatis
Mangold
Rostade gronsaker
Sas: kryddig, gorgonzola, svampsas, av kapris, vin sas
|0k, oliver, paprika, ajvar, graddfil, majonnas, tartar

SALLADER

Blandad sallad med ost
Blandad sallad
Gronsallad
Kalsallad
Gurksallad
Tomatsallad

DESSERTER

Rozada
Tiramisu
Pannkakor choklad eller marmelad
Pannkakor med valnotter eller med glass
Glass



KALDE FORRETTER

Tallerken med forskjellig sjgmat til 2 personer
Dalmatinsk speke skinke
Utvalg av oster
Tunfisk paté
Rakor paté
Blekksprut salat
Saltede sardinfileter
Marinerte ansjoserfileter
Blekksprut carpaccio
Biff carpaccio
Caprese salat - tomat, mozzarella

SUPPER

Fiske suppe
Reke suppe

VARME FORRETTER

Pasta med hummer til 2 personer
Svart pasta med muslinger
Psta med reker og trgfler
Risotto med reker og grana padana ost
Pasta med vongoli
Spagetti med forskjellig sjpmat
Risotto med forskjellig sjgmat
Sort risotto
Blaskjell
Muslinger buzara
Vegetariansk tallerken

FISK OG SKALLDYR

Tallerken ,gardelin” til 2 personer
Variert fersk fisk
Fiskefilet i rodvinsaus
Grillet tunfisk
Grillet tunfisk i gorgonzola eller kapers saus
Grillet calamari
Stekt calamari
Rakor grillet
Skampi grille teller gryterett
Hummer (grillet, brodet)
Grillet blekksprut



KI@TT RETTER med tilbehgr

Biff stek
Biff stek i pikante saus
Biff stek i gorgonzola saus
Ribeye stek
Kalve kotelett
Kalve kotelett i sjampinjong saus
Lammekotelett
Variert kjgtt
Cevapciéi (sma grillete kjgttpglser)
Grillet marinert kylling

MEL ETTER BESTILLE

Blekksprut under “peku”
Lammeksgtt eller Kalvekjgtt under “peku”

TIL BEH@R

Pommes frites
Bakt poteter
Bladbete
Ristede grgnnsaker
Saus pikante, gorgonzola, sjampinjong, av kapers,vinsaus
lgk, oliven, paprika, ajvar, remme, majones, tartar

SALATER

Mikset salat og ost
Mikset salat
Grgnn salat

Kal salat
Agurk salat
Tomat salat

DESSERTER

Rozada
Tiramisu
Pannekaker sjokolade eller marmelade
Pannekaker med nett eller med iskrem
Iskrem



heep calm and have a drink

Gin Tanqguerag Tonie o.i51
Gin tlendricks Tonie 0,151

Gin Mare Tonie 1724 0,151

Iperol opritz 0,151

T1ugo opritz 0,15/

Mlojito 0,501

Espresso Martini 0,151

“Imaretto Sour 0.5/ s

Old Fashioned 0,081

Piena Proseceo o0.151



Alkoholna pica - Alcoholic drinks

Gin Tanqueray
Gin Hendricks
Gin Mare

Whisky Johnnie Walker Red Label
Whisky Johnnie Walker Double Black

Vodka Smirnoff
Vodka Grey Goose
Hennessy Cognac
Martini Bianco

Campari

Campari Orange
Euforija carob and sage
Cherry liqueur

Rum

Amaretto Disaronno
Pelinkovac

Jegermaister

Bacardi

Orahovac ~ Nut brandy
Sljiivovica ~ Plum brandy
Travarica ~ Herb brandy

Pivo — Beer

Pivo toceno - Ozujsko
Pivo toceno - Ozujsko
Radla

Radla

Tomislav tamno pivo
Ozujsko Limun
Ozujsko Cool
Heineken

Draft beer - OZujsko
Draft beer - OZujsko

Tomislav dark beer
Ozujsko lemon
Nomn-alcoholic beer



Bezalkoholna pica — Soft drinks

Prirodna limunada

Prirodna narancada

Coca Cola

Coca Cola Zero
Sprite

Tonic Water
Bitter Lemon
Fanta Orange
Pip1

Tonic - Water 1724
Naranca

Jabuka

Ledenti caj
Orangina
Cedevita
Gazirana voda
Negazirana voda
Negazirana voda
Gazirana voda

Freshly squeezed lemon juice
Freshly squeezed orange juice

Orange

Apple

Ice tea

Orangina

Cedevita

Sparkling water
Non-carbonated water

Nomn-carbonated water
Sparkling water

Topli napici — Hot drinks

Kava espresso

Kava s mlijekom

Kava s mlijekom velika
Kava s slagom
Americka Kava

Kava dupla

Kava dupla s mlijekom
Kapucino

Bijela kava

[rska kava

Kakao

Caj

Nescafe cappuccino

Espresso coffee

Coffee with milk
Large coffee with milk
Coffee with cream
American coffee
Double coffee

Double Coffee with milk
Cappuccino

White coffee

Irish coffee

Cocoa

Tea

Nescafe cappuccino

or



Flavored and sparkling wines

Dom Perignon

Moet Brut Imperial
Moet Rose

Piena Brut - prosecco

Griffin Rose Premium

Dark Side Premium

Muskat Kozlovic¢
Degarra Bomary

Prosek

Selected White Wines

Bogdanusa Pinjata- Grape variety: Bogdanus

Beleca Tomic - Grape variety: Posip and Bogdanusa
Grasevina Krauthaker - Grape variety: Grazevina
Posip Tomic - Grape variety: Posip

Gospoja Vrbnicka ZIahtaa = Grape variety: Hakta
Chardonnay Krauthaker - Grape variety: Chardonnay
Malvazija Kozlovi€ - Grape variety: Malvazija

Grk - Grape variety: Grk

Stina PoSip - Grape variety: Posip

Galic Sauvignon - Grape variety: Sauvignon

Dekli¢ Malvazija — Grape variety : Malvazia

Attems Pinot Grigio — Grape variety: Pinot sivi

Gr:ﬂzin Chﬂ?‘dﬂnnﬂy SH?‘ LIE Grape variety: Chardonnay



Selected Red Wines

Plavac Pinjata - Grape variety : Plavac mali

Kronjac Merlot Grape variety :Merlot

Illyricum Tomic - Gupeuiety:Plawcnli Cabernet Suvignon

Zlatan Plavac - Grape variety: Plavac mali

Gali¢ Pinot Noir - Grape variety: Pinot Noir

Dingac¢ Matusko — Grape variety : Plavac mali, Alc. 14,5%, suho
Degarra Bonterra - Grape variety: Cabernet Sauvignon, Merlot, Syrah
Bibich Sangreal Shiraz Grape variety : Syrah

Ploski Plavac Barrique Caric - Grape variety: Plavac mali
Zlatan Plavac Grand Cru- Grape variety: Plavac mali

Promis Gﬂjﬂ — Grape variety: Merlot, Syrah

Selected Pink Wines

Opﬂlﬂ Nobile Tomic - Grape variety: Plavac mali
Gali¢ Rose - Grapewriety: Cabernet Suvigrion, Merlot, Pinot noir
Korta Katarina Rose- Grape variety : Plavac mali

Rose Mmuty cotes de PrOUVENCe - Grape variety: Grenache-Syrah

Table wines

White wine — Pinjatino bilo

Red wine — Pinjatino corno
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MARGARITA CAPPRICCOSA
Rajcica, sir Rajcica, sir, Sunka, gljive
Tomatensauce, kase Tomatensauce, kase, schinken, champignons
Tomatosauce, cheese Tomatosauce, cheese, cooked ham, mushrrooms
Pomodoro, formaggio Pomodoro, formaggio, prosciuto, funghi
SALAMI PROSCIUTTO
Rajcica, sir, salama Rajcica, sir, dalmatinski prsut
Tomatensauce, kase, salami Tomatensauce, kase, dalmatinischer rohschinken
Tomatosauce, cheese, salami Tomatosauce, cheese, dalmatiansmoked ham
Pomodoro, formaggio, salame Pomodoro, formaggio, prosciuto dalmato
QUATRO FORMAGGI SICILIANA
RajCica, Cetri vrste sira Rajcica, sir, slane srdele, kapari
Tomatensauce, vier kasesorten Tomatensauce, kase, gesalzene sardellen, kapern
Tomatosauce, four kinds of cheese Tomatosauce, cheese, salted pilchards, capers
Pomodoro, quatro sorti di formaggio Pomodoro, formaggio, salate sardine, capperi
TRICA VEGETARIANA
Rajcica, sir, morski plodovi Rajcica, sir, gljive, povrce
Tomatensauce, kase, meresfruchte Tomatensauce, kase, champignons, gemuse
Tomatosauce, cheese, mixed sea food Tomatosauce, cheese, mushrrooms, vegetables
Pomodoro, formaggio, frutti di mare Pomodoro, formaggio, funghi, verdura
HAWAII TUNA
RajCica, sir, Sunka, ananas RajCica, sir, tuna, luk, gljive, kapari
Tomatensauce, kase, schinken, ananas Tomatensauce, kdse, thunfisch, zwiebel, champignons, kapem
Tomatosauce, cheese, cooked ham, pineapple Tomatosauce, cheese, tuna, onion, mushrooms, capers
Pomodoro, formaggio, prosciuto, ananas Pomodoro, formaggio, tonno, cipolla, funghi, capperi
PICANTE

Rajcica, sir, Sunka, panceta,feferoni
Tomatensauce, kase, schinken, speck, pepperoni
Tomatosauce, cheese, cooked ham, bacon, hot peppers
Pomodoro, formaggio, prosciuto, bacon, peperone

TARTUFATA

Kiselo vrhnje, salsa tartufata, sir, dalmatinski prsut, rukola
Sauerrahm, truffelsalsa, kase, dalmatinischer rohschinken, rucola

Sour cream, truffle salsa, cheese, dalmatiansmoked ham, arugula
Panna acida, salsa al tartufo, formaggio, prosciuto dalmato, rucola

DIAVOLA

Rajcica, sir, Sunka, gljive, pancetta, salama, ceSnjak, feferoni
Tomatensauce, kase, schinken, champignons, speck, salami, knoblauch, peperoni
Tomatosauce, cheese, cooked ham, mushrooms, bacon, salami, garlic, hot peppers
Pomodoro, formaggio, prosciuto, funghi, bacon, salame, aglio, peperone

MEDITERANA

RajCica, sir, masline, suSena rajcica, Iuk, gljive, feta sir, rucola, cherry rajice
Tomatensauce, kase, oliven, getrocknete tomaten, zwiebel, champignons, feta kase, rucola, kirschtomaten
Tomatosauce, cheese, olives, dried tomatoes, onion, mushrooms, feta cheese, arugula, cherry tomatoes
Pomodoro, formaggio, olive, pomodori secchi, cipalla, funghi, formaggio feta, rucola, pomodori ciliegini

PIZZA KRUH PIZZA BREAD



