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A COLD STARTERS

A2  B E E F  CA R PAC C I O
TH IN  SL ICES OF BEEF TENDERLOIN SERVED WITH
ARUGULA,  PARMESAN CHEESE AND A TOUCH OF
OL IVE O IL  AND LEMON JU ICE
7

A3  C H E E S E  P L AT E  – S M A L L / L A RG E
( 1 5 0 / 4 0 0  G R . )
A SELECT ION OF F INE  HARD AND SOF T CHEESES,
SERVED WITH WALNUTS,  GR APES AND HOMEMADE
PIZ ZA BREAD
1, 3,  7

A4  H A M  &  C H E E S E  P L AT E  –
S M A L L / L A RG E  ( 1 5 0 / 4 0 0  G R . )
A DEL ICATE ASSORTMENT OF AGED CHEESES AND
PREMIUM CURED MEATS,  ACCOMPANIED BY OL IVES,
WALNUTS,  GR APES AND HOMEMADE P IZ ZA BREAD
1, 3,  7

C5  CA P R E S E  SA L A D
SERVED WITH MOZ ZARELLA ,  TOMATO,  BAS IL  AND
OL IVE O IL
7

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

15,0

1 2 ,0/22 ,0

15 ,0/25 ,0

9,0



C SALADS

C1  M I X E D  V E G E TA B L E  SA L A D
SERVED WITH CHERRY TOMATOES,  CUCUMBER,
BELL  PEPPER,  ARUGULA AND RED ONION

C2  M I X E D  V E G E TA B L E  SA L A D  W I T H
C H I C K E N  ST R I P S
1 ,7

C3  M I X E D  V E G E TA B L E  SA L A D  W I T H  F E TA
C H E E S E
7

C4  M I X E D  V E G E TA B L E  SA L A D  W I T H
G R I L L E D  S H R I M P S
1 ,9

H4  F R U I T  S A L A D
A REFRESHING MIX  OF SEASONAL FRU IT  SERVED
WITH A M INT LEAF

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

8,0

1 2 ,0

1 2 ,0

18 ,0

7,0



D  F ISH D ISHES

D1  G R I L L E D  CA L A M A R I
L IGHTLY MARINATED IN  OL IVE  O IL ,  GARL IC AND
HERBS.  SERVED WITH LEMON 
1 ,9

D3  G R I L L E D  S E A  BAS S  ( 3 0 0 – 4 0 0 G R )
GENTLY SEASONED WITH OL IVE  O IL ,  GARL IC AND
HERBS.  SERVED WITH LEMON 
1,9

D6  S A L M O N  S T E A K
GRILLED SALMON F ILLET WITH A  CRISPY CRUST ,
SERVED WITH LEMON 
1,9 

D7  F I S H  &  C H I P S
CRISPY FR IED F ISH SERVED WITH FRENCH FR IES
AND TARTAR SAUCE
1,6 ,9

D9  D U G A  F I S H  P L A T T E R
SELECT ION OF SEAFOOD SPECIALT IES  WITH
GENTLY GRILLED SEA BASS ,  MARINATED SHRIMPS
AND CALAMARI .  SERVED WITH LEMON AND A
HOMEMADE D IP
1,9

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

14,0

16,0

22 ,0

15 ,0

36,0



E MEAT D ISHES

E1  J U I CY  B E E F  ST E A K  ( 2 0 0 G )
HIGH-QUAL ITY  BEEF STEAK SERVED WITH YOUR
CHOICE OF HERB BUT TER /  MUSHROOM SAUCE /
BLACK PEPPER SAUCE /  DEMI-GLACE

E2  J U I CY  G R I L L E D  C H I C K E N  ST E A K
MARINATED CHICKEN F ILLET GRILLED TO GOLDEN
PERFECT ION,  SERVED WITH YOGURT DRESS ING
1,7

E3  CA R PAT H I A N  V E N I S O N  G O U L AS H
W I T H  D U M P L I N G S
SLOW-BR AISED VEN ISON IN  A  R ICH RED WINE
SAUCE WITH FR AGR ANT SP ICES,  SERVED WITH
HOMEMADE DUMPL INGS
1,  6,  7

E4  D U G A  L A M B  S H A N K
SLOW-ROASTED TENDER LAMB SHANK SERVED ON
BL ITVA  WITH GRILLED GREEN BEANS 

E6  G R I L L E D  M E AT  T R I O  ( 3 0 0 G R )
SELECT ION OF THREE JU ICY MEATS – GRILLED BEEF
STEAK ,  MARINATED CHICKEN BREAST AND PORK
TENDERLOIN – SERVED WITH BBQ,  HERB-YOGURT
AND GARL IC D IPS
7

E7  S PAG H E T T I  B O LO G N E S E
PASTA WITH F INELY GROUND BEEF,  S IMMERED IN  A
TOMATO SAUCE WITH GARL IC,  ON ION AND HERBS,
SERVED WITH PARMESAN AND FRESH BAS IL
1,  6 ,  7

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

29,0

15 ,0

16,0

21 ,0

25 ,0

1 2 ,0



F  VEGETARIAN/VEGAN D ISHES

F1  V E G E TA R I A N  Š U R L I C E
LOCAL PASTA WITH BAS IL  PESTO AND GRILLED
VEGETABLES
 1 ,6

F3  M I X E D  V E G E TA B L E  SA L A D  W I T H  F E TA
C H E E S E
SERVED WITH CHERRY TOMATOES,  CUCUMBER,
BELL  PEPPER,  OL IVES AND RED ONION
 7

F4  F R I E D  C H E E S E
CRISPY FR IED CHEESE SERVED WITH TARTAR SAUCE
 1,  6 ,  7

F5  L E N T I L  C H U T N E Y
SP ICY-SWEET CHUTNEY FLAVORED WITH AROMATIC
SP ICES GARL IC,  AND FRESH HERBS

F6  S PAG H E T T I  AG L I O  E  O L I O
PASTA WITH OL IVE  O IL ,  GARL IC AND CHIL I  PEPPERS,
TOPPED WITH PARSLEY AND PARMESAN
 1,  7

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

14,0

1 2 ,0

13,0

7,0

10,0



G K IDS MEALS

G1  D I N O  P L A T E
PORK SCHNITZEL  SERVED WITH A  S IDE OF YOUR
CHOICE
 1 ,  6

G2  M I N N I E ' S  C R I S P Y  B I T E S
CHICKEN NUGGETS SERVED WITH A  S IDE OF YOUR
CHOICE
 1 ,  6

G3  O L A F ' S  T O M A T O  S L I D E S
ŠURL ICE (PASTA)  WITH TOMATO SAUCE
 1,6

H DESSERTS

H1  T I R A M I S U
 1 ,  7

H2  L A V A  C A K E
 1 ,  7

H3  P A N C A K E S
SERVED WITH FRU IT ,  NUTELLA/JAM AND WHIPPED
CREAM
 1,  6 ,  7

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

8,0

7,5

7,5

6,0

6,0

8 ,0



I  S IDE  D ISHES

I 1  B L I T VA  ( SW I S S  C H A R D  W I T H  B O I L E D
P OTATO E S )

I 2  G R I L L E D  V E G E TA B L E S

I 3  F R E N C H  F R I E S

I 4  SW E E T  P OTATO  F R I E S

I 7  Š U R L I C E  ( LO CA L  PASTA )
 1 ,6

I 8  R I C E

I9  H O M E M A D E   D U M P L I N G  ( 1 5 0 G R )
 1 ,  6 ,  7

I 10  P I Z Z A  B R E A D
 1

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

5,5

5 ,5

5 ,5

5 ,5

5 ,5

4 ,5

5 ,5

6,0



J  P IZ ZA

J1  M A RG H E R I TA
TOMATO SAUCE,  MOZ ZARELLA ,  BAS IL
1,4 ,7

J2  P RO S C I U T TO
TOMATO SAUCE,  MOZ ZARELLA ,  HAM
1,4,7,1 1

J3  P RO S C I U T TO  F U N G H I
TOMATO SAUCE,  MOZ ZARELLA ,  HAM,  MUSHROOMS
1,4,7,1 1

J4  D I AVO L A
TOMATO SAUCE,  MOZ ZARELLA ,  SALAMI ,  HOT PEPPERS
1,4,7

J5  CA P R I C C I O SA
TOMATO SAUCE,  MOZ ZARELLA ,  HAM,  ART ICHOKES,
OL IVES,  MUSHROOMS
1,4,7

J6  Q UAT T RO  F O R M AG G I
TOMATO SAUCE,  FOUR K INDS OF CHEESE
1,4 ,7

J7  B U F FA L A
TOMATO SAUCE,  MOZ ZARELLA D I  BUFALA ,  CHERRY
TOMATOES,  BAS IL ,  OL IVE  O IL
1,4 ,7

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

10,0

1 2 ,0

1 2 ,0

1 2 ,0

13,0

14 ,0

15 ,0

ALL PIZ ZAS ALSO GLUTEN-FREE



J  P IZZA

J8  V E G E TA R I A N A
TOMATO SAUCE,  MOZ ZARELLA ,  SEASONAL VEGETABLES
1,4 ,7

J9  PA R M A
TOMATO SAUCE,  MOZ ZARELLA ,  CHERRY TOMATOES,
PROSCIUT TO CRUDO,  ARUGULA,  
GR ANA PADANO CHEESE
1 , 4 ,7

J10  TO N N O
TOMATO SAUCE,  MOZ ZARELLA ,  TUNA,  ON ION
1,4,7,9

J1 1  D I  M A R E
TOMATO SAUCE,  MOZ ZARELLA ,  SEAFOOD,  GARL IC
1,4 ,7,9,10

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

13,0

15 ,0

13,0

14 ,0

ALL PIZ ZAS ALSO GLUTEN-FREE



ALLERGENS :

 1  – GLUTEN
 2  – PEANUTS
 3  – TREE NUTS
 4  – CELERY
 5  – MUSTARD
 6  – EGGS
 7  – M ILK
 8  – SESAME
 9 – F ISH
 10 – SHELLF ISH
 1 1  – SOY
 1 2  – SULPH ITES
 13  – LUP IN

FOOD ALLERGIES OR INTOLER ANCES :
IF  YOU HAVE ANY FOOD ALLERGIES OR
INTOLER ANCES,  PLEASE ASK OUR STAFF FOR MORE
INFORMATION ABOUT THE INGREDIENTS IN  OUR
DISHES.

PR ICES
ALL  PR ICES ARE IN  EUROS,  INCLUDING VAT.

WE DO NOT SERVE ALCOHOL TO PERSONS UNDER
THE AGE OF 18 .

THANK YOU FOR YOUR V IS IT !

ESTD. 2024

B I S T R O  D U G A
P U N A T



ESTD. 2024

B I S T R O  D U G A  P U N A T
D R I N K S



ESTD. 2024

B I S T R O  D U G A
P U N A T

SOFTDRINKS
C O CA  C O L A
C O CA  C O L A  Z E RO
FA N TA
S P R I T E
S C H W E P P E S  TO N I C
C E D E V I TA
L I M U N S K A  T R AVA

WATER
RO M E RQ U E L L E  ( ST I L L / S PA R K L I N G )  0, 3 3 L
RO M E RQ U E L L E  ( ST I L L / S PA R K L I N G )  0,75 L

JU ICE
O R A N G E
A P F E L
P F I R S I C H

COFFEE
E S P R E S S O
E S P R E S S O  M AC H I AT TO  
E S P R E S S O  D O P P I O  
A M E R I CA N O
CA P P U C C I N O
L AT T E  M AC H I AT TO  

O P T I O N A L :  OAT M I L K  /  I C E D

TEA

€
3,6
3,6
3,6
3,6
3,6
2 ,6
3,6

3,2
4 ,5

3,6
3,6
3,6

1 ,9
2 ,1
3,3
2 ,6
2 ,8
3,1

2 ,3



APERIT IF

A P E RO L  S P R I T Z
C R A N B E R RY  A P E RO L  S P R I T Z
H U G O
CA M PA R I  O R A N G E

LONGDRINK

G I N  TO N I C  
P I N K  G I N  TO N I C
C U BA  L I B R E
S E A  B R E E Z E  

SP IR ITS

P E L I N KOVAC  O,0 3
J E G E R M E I ST E R  0,0 3
R A M A Z ZOT T I  0,0 3
BA I L E YS  0,0 3
L I M O N C E L LO  0,0 3
A M A R E T TO  0,0 3
JAC K  DA N I E L S  0,0 3
JAC K  DA N I E L S  H O N E Y  0,0 3
JA M E S O N  0,0 3
BA L L A N T I N E S  0,0 3
H AVA N A  3  A N O S  0,0 3
B E E F E AT E R  0,0 3
B E E F E AT E R  P I N K  0,0 3
F I N L A N D I A  0,0 3
T R AVA R I CA  0,0 3
S L J I VOV I CA  0,0 3
V I L JA M OV K A  0,0 3

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

7,0
7,0
7,0
7,0

7,0
7,0

7,0
7,0

3,0
3,0
3,0
3,0
3,0
3,0
3,8
4 ,2
3,8
3,8
3,5
3,8
3,8
3,8
3,0
3,0
3,0



BEER

K A R LOVAČ KO  0, 3
K A R LOVAČ KO  0, 5
R A D L E R  0, 5
G U I N E S S  0, 4 4
S I N G H A  0, 3

OPEN WINE

WHITE
G R AŠ E V I N A  
M A LVA Z I JA

RED
M E R LOT
P L AVAC  M A L I

ESTD. 2024

B I S T R O  D U G A
P U N A T

0,1L  0,5L  1 ,0L
€ 2 ,8  € 10 € 18

€

3,3
4 ,5
4 ,5
5 ,9
5 ,9

0,1L  0,5L  1 ,0L
€ 2 ,8  € 10 € 18



WHITEWINE

M A LVA Z I JA  2 0 2 2
V I N E YA R D  KOZ LOV I Č,C ROAT I A

G R AŠ E V I N A  M I T ROVAC  2 0 2 2
V I N E YA R D  K R AU T H A K E R ,  C ROAT I A

G R I M A L DA  B I J E LO  2 0 2 0
V I N E YA R D  M ATO Š E V I Ć,  C ROAT I A

SAU V I G N O N  B L A N C  2 0 2 3
V I N E YA R D  C LO U DY  BAY,  C ROAT I A  

REDWINE

P L AVAC  M A L I  2 0 1 6
V I N E YA R D  KO RTA  K ATA R I N A ,  C ROAT I A

H AU T  M É D O C  2 0 1 8
V I N E YA R D  C H AT E AU  M AG N O L ,  F R A N C E

ROSEWINE

KO RTA  K ATA R I N A  RO S É  2 0 2 2
VINEYARD KORTA KATARINA ,  CROATIA  

W H I S P E R I N G  A N G E L  2 0 2 2
V I N E YA R D  C H AT E AU  D’ E S C L A N S,  F R A N C E

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

36,8

39,8

65 ,8

69,8

62 ,8

59,8

45 ,8

49,8



PROSECCO  

VA L D O B B I A D E N E  E X T R A  D RY  D O G G
V I N E YA R D  V I L L A  SA N D I ,  I TA LY

RO S E  M I L L E S I M ATO  D O C
V I N E YA R D  V I L L A  SA N D I ,  I TA LY

CHAMPAIGNE

M O Ë T& C H A N D O N
B RU T  I M P E R I A L ,  F R A N C E

V E U V E  C L I Q U OT
B RU T  CA RT E  JAU N E ,  F R A N C E

ESTD. 2024

B I S T R O  D U G A
P U N A T

€

33,8

34,8

90

1 20


