aperitifs

Campari Soda / Orange 0,25/ 6,50 Lillet Wild Berry 0,25/ 8,50
Martini Rosso / Bianco 5¢/ 4,00 Lillet Wild Berry alcohol free0,25/ 8,50
Sandemann Sherry medium 5c/ 4,00 Aperol Spritz 0,25/ 8,50
Hugo with fresh mint 0,25/ 8,50 Aperol Spritz alcohol free 0,251 8,50
@ Teranino Spritz 0,25/ 8,50 Sarti Spritz 0,25/ 8,50

21

20

31

32

42

43

cold starters

Smoked Salmon 9,90 23 Paski Sir 10,90
with horseradish, red onion rings, spicy hard cheese made from
and Ciabatta sheep’s milk from the Island of Pag,

served with Ciabatta

Prsut 10,90
air-dried ham from Dalmatia,
served with Ciabatta

24 House appetizer 12,90
variation of our cold starters,
served with Ciabatta

Soups
Tomato soup 590 33 Goulash soup 6,90
with creme fraiche according to an old family recipe
Chicken soup 6,90 34 Gratinated onion soup 6,90
with noodles, vegetables & au gratin with cheese

savory egg custard

warm appetizers

Baked Camembert cheese 10,90 44 Girice 10,90
with wild cranberries, fried parsley, fried anchovies,
Ciabatta & butter served with [emon & Ciabatta

45 Ghili shrimps 12,90
b6 Esgar_tghots i 10,30 sautéed in spicy garlic & chili oil with

dKed WIth a creamy garlic. sallce, cherry tomatoes, served with Ciabatta

served with toast

46 Baked sheep‘s cheese 11,90
Shrimps 12,90 with cherry tomatoes, bell peppers, and a
in creamy garlic sauce, rocket topping, served with Ciabatta

served with Ciabatta



Sirloin steak Rump steak
ourd T EAK

11

12

i

14

15

How should we grill your steak?
English: grilled with bloody center
Medium: grilled pink

Well done: grilled through
Unless you make a special request, your steak
will be grilled medium.

hasic

served with homemade herb butter, 03 Rump steak ca. 220g 32,90

baked potato and a side salad

04 Rump steak ca. 320g 37,90

01 Fillet steak ca. 220g 36,90

02 Fillet steak ca. 320g 42,90 05 T-Bone Steak  each100g 17,90

solo

served with homemade herb butter 06 Fillet steak ,,solo* ca. 220g 29,90

and Ciabatta

steak variation

All steaks have a raw weight of ca. 220g
& are served with a salad

Steak plate ca. 360¢
fillet-, rump- and sirloin steak with baked potato & herb butter

Rump steak ,.Tirol*
topped with roasted onions, served with fried potatoes (onions & bacon)

Cordon Rouge
rump steak stuffed with ham and cheese, served with French fries & Djuvec rice

Pepper rump steak
with homemade pepper sauce & green peppercorns, served with French fries

Pepper fillet steak
with homemade pepper sauce & green peppercorns, served with French fries

07 Rump steak ,solo“ca. 220g 25,90

36,90
33,90
33,90
34,90

38,90



ol

52

53

54

b5

56

o

fish rresu & MEDITERRANEAN

Grilled Calamari

31,90

)

fried baby calamari coated with garlic in olive oil,

served with Dalmatian spinach potatoes

Croatian gilthead

32,90

whole grilled gilthead with Dalmatian spinach potatoes & olive oil

Grilled salmon fillet

33,90

served with creamy crab sauce, rosemary potatoes, and a side salad

Red fish fillets ,,Paris style”

31,90

fried in egg coating, served with fried potatoes (with bacon and onions)

and a side salad

Fish plate

36,90

one whole dorade, shrimp, and calamari, served
with Dalmatian spinach potatoes and olive oil

salads

Salad ,,Mare*

19,90

harvest-fresh salad mix with sautéed shrimp & homemade vinaigrette,

served with Ciabatta

Chicken Salad 19,90
tender chicken breast on a harvest-
fresh salad mix, served with homemade
vinaigrette & Ciabatta

58

59

Y/

Veggie Pan 17,90
harvest-fresh vegetables, pan-fried

in olive oil, served with boiled potatoes

and topped with Parmesan

Vegan Schnitzel vegan 18,90
two crispy vegetable schnitzels
served with French fries and vegan mayo




grill croanan & cuassics

11 ,Kalina® 26,90
pork tenderloin, beef steak, Wiener schnitzel, and turkey steak,
served with French fries, Djuvec rice & salad

112 Mixed grill plate 23,90
ground beef steak, pork skewer, chop, two Cevapcici and bacon, garnished
with red onions, served with French fries, Djuvec rice, and salad

113 Half & Half 20,90
four Cevapcici and one pork skewer garnished with red onions, served
with French fries, Djuvec rice, and salad

114 Shepherd's steak 24,90
ground beef steak stuffed with sheep’s cheese, garnished with red onions,
served with French fries, Djuvec rice, and salad

115 Gevapeici 19,90
homemade minced meat rolls garnished with red onions, served with
French fries, Djuvec rice, and salad

116 Pljeskavica 21,90
juicy ground beef steak garnished with red onions, served with French fries,
Djuvec rice, and salad

117 Raznjici 20,90
2 lean pork skewers garnished with onions, served with French fries,
Djuvec rice & Salad

118 Pan-fried pork liver 19,90
with fried onions, served with French fries & salad
119 Pepper Trio 26,90

turkey steak, beef steak and one
pork fillet on spicy pepper sauce
with green peppercorns, served

with rosemary potatoes & salad

We prepare our minced meat (beef + pork) fresh every day. '



61

62

63

64

65

66

67

68

69

11
12
13
14

schnitzel & poultry

Pork schnitzel ,,Vienna style*
juicy saddle of pork schnitzel,
served with French fries and salad

Bell pepper schnitzel
topped with spicy bell pepper sauce, served with French fries & salad

Onion schnitzel
breaded pork schnitzel with fried onions, served with fried potatoes
(bacon & onions) & salad

Schnitzel ,,Hunter’s style“ (escalope chasseur)
topped with mushroom sauce, served with French fries & salad

Cordon bleu
pork schnitzel stuffed with ham and cheese, served with French fries and salad

Turkey schnitzel ,,Paris Style*
fried in light egg coating, served with fried potatoes (with bacon and onions)
and salad

Grilled turkey steak
topped with Hollandaise sauce, served with a baked potato and salad

Chicken breast ,Mediterranean”
baked with cherry tomatoes and Parmesan, served with rosemary potatoes,
a rocket topping, and salad

Gratinated chicken breast fillet
tender chicken breast with broccoli and gratinated with cheese, served with
rosemary potatoes and salad

for our little guests

Chicken nuggets with French fries
4 Cevapeici with French fries
Wiener Schnitzel with French fries

Pirate plate | get a plate with cutlery...
...and snitch some food from Mom & Dad that | like

19,90

21,90

21,90

21,90

24,90

25,90

25,90

26,90

26,90



81

82

83

84

85

86

81

88

highlights revanona

Pork tenderloin medallions 25,90
three pork medallions on a creamy mushroom sauce, served with
buttered rice, croquettes and salad

Beef goulash 28,90
spicy young bull goulash, served with buttered rice and salad

Farmer‘s plate 26,90
three pork medallions topped with Hollandaise sauce, served with

fried potatoes (with bacon and onions), pan-fried Mediterranean vegetables

and salad

Swiss steak 25,90
grilled pork fillet stuffed with ham and cheese, served with
fried potatoes (with bacon and onions) and salad

Sataras <7 21,90
sliced pork fillet with bell peppers, onions, and baked with egg,
served with buttered rice and salad

Black & White 26,90
a hearty duo of pork fillet with Béarnaise sauce and beef steak with
spicy pepper sauce, served with buttered rice, croquettes and salad

Grilled lamb fillet
tender lamb fillet marinated in garlic and olive oil,
served with rosemary potatoes and salad

Grilled rack of lamb
marinated with garlic and olive oil,
served with rosemary potatoes and salad




small dishes & pasta

91 Turkey slices ,,Zurich style“ 19,90
in a creamy mushroom sauce, served with buttered rice and salad

92 Pork tenderloin ,Bernese style* 19,90
two pork medallions topped with Béarnaise sauce, served with croquettes and salad

93 Lady steak 31,90
tender beef fillet (approx. 150g), served with a baked potato, herb butter and salad

94 Pasta ,,Gamberoni“ 20,90

sautéed in garlic oil, served with shrimp, cherry tomatoes,
topped with rocket salad & Parmesan

95 Pasta ,,Pollo* 20,90
tender chicken breast strips in creamy Parmesan sauce with mushrooms,
topped with rocket salad & Parmesan

plates ror 2 or More PErSONS

102 Wedding platter for 2 persons 52,00
per person: each one ground beef steak, turkey steak, Wiener schnitzel, beef steak,
bacon, and two Cevapcici. Served with French fries, Djuvec rice,
Mediterranean vegetables and salad

103 Steak platter for 2 persons 74,00
per person: each one turkey steak, sirloin steak, rump steak and fillet steak.
Served with mushrooms (with bacon and onions),
fried potatoes (with bacon and onions), herb butter, pepper sauce and salad

104 Fish platter for 2 persons 14,00
one dorade, one sea bass, calamari, and shrimp, served with
Dalmatian spinach potatoes and olive oil

105 Chateaubriand for 2 persons approx. 500g 18,00
thickly-cut beef fillet, served with Béarnaise sauce, croquettes, French fries,
buttered rice, mushrooms (with bacon and onions) and salad

106 Sword ,International” for 4 persons 98,00
per person: each one pork fillet, beef steak, turkey steak, ground beef steak and bacon.
Served with grilled onion and bell pepper strips, French fries, Djuvec rice and salad

These platters can also be prepared for 3, 4, 5 or even more persons. '



side dishes

; 4,90
131 French 1:|es 490
132 Croquettes 5,90
133 Rosemary potatoes 590
Fried potatoes
o with bacon & onmions 6.90
135 Baked potato
with sour ctrteam
or herb butter 490 |
136 Djuvec r(i‘c": 4,90 Sau(;es
uttered ricé 144 Baaros:
131 Ehort-gra'\n wild rice £ 90 e a,-,,a,s.e e 4
’ ollandaise ¢ ,90
138 Mushrooms oy - L
with bacon & onions 5 90 atlic cream oS ’
139 Brogeoli with Hollandaise sauce 9 147 Mushrogy, o 8 P
140 Spinaclg in garlic o ’ ]7 j8 Bell Pepper sayce 4,90
b namat:\a:otatoes 6,90 I Pepper sauge : ::
Spinac ) ,
142 Mediterranean los 5,90 p—— —
pan-fried vegetable 190

143 Roasted onions

side salads

150 Green salad 490

151 Coleslaw 4,90

152 Tomato salad with onions 4,90

153 Cucumber salad 490

154 Mixed salad 4,90
with vinaigrette

155 Sopska Salata 1,90
tomatoes, feta cheese, cucumber,
bell peppers, red onions, Aceto Bianco
& Croatian olive oil

Dear Guests, if you require information about the additives or allergenic
ingredients contained in our dishes, our service staff will be happy to
provide you with our separate Allergen/Additive Menu.




desserts ot cow

161 Trio of ice cream with whipped cream 6,90
strawberry, chocolate, and vanilla
162 Amarena Bowl 8,90

vanilla ice cream topped with Amarena sauce & Amarena cherries,
served with whipped cream

163 Banana split 9,90
vanilla ice cream with two banana halves, topped with chocolate sauce
and whipped cream

164 Palacinke
two homemade pancakes filled with Nutella and crushed cookies,
served with vanilla ice cream and whipped cream

165 Apple strudel
apple strudel on a bed of warm vanilla sauce,
dusted with cinnamon, served with vanilla ice cream
and whipped cream

166 Small chocolate cake
topped with chocolate sauce,
served with vanilla ice cream and whipped cream

Cweet ¥ Wm%/é;

Also discover our premium liqueurs and homemade specialties
such as our Julischka on our separate menu card.

hot drinks

Latte 4,50
Mocca 4,20
sweet/unsweetened
. T Hot chocolate with whipped cream 5,50
Café Creme 320 Decaffeinated coffee 3.20
Cappuccino 350 Latte Macchiatto 5,50
Latte Macchiatto 590
Espresso 3,00 with caramel or vanilla shot
Espresso macchiatto 320  Glass of tea 3,50

optional: black tea, green tea,
Double espresso 5,00 peppermint, fruit or chamomile



softdrinks

Ccototy | @%@ Btl. 0,33

NULL ZUCKER

I | meZ; Btl. 0,33
@ Sprife. miX

Mineral water medium 0,25 2,90 0,75

Mineral water still 0,251 2,90 0,75l

” Bitter Lemon ﬁ@% Btl. 0,2l

P Tonic Water | f? Btl. 0,21

pweP =
V Ginger Ale pNETEY Btl. 0,2l

(J7\Ve&)) Ice tea Peach Btl. 0,33

$RAUCH juices & spritzer

Apple juice Btl. 0,21 3,50
Orange juice Btl. 0,21 3,50
Apple spritzer Btl. 0,331 3,90
Passionfruit spritzer Btl. 0,331 3,90
Rhubarb spritzer Btl. 0,331 3,90

Blach currant spritzer Btl. 0,331 3,90
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} s e
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| == SN = )
\ oy . ARV | 7
. > 7
s [~ @ </ ¥
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I r ! . Il L\l 4 7
| W
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3,90

3,90

1,90
1,90

3,50
3,50
3,50

3,90




draft beer

= VELTINS 03 390 05 590
< Bolten [ e 03 390 05 590
Aisterwasser (beer mixed wlth Fanta) \ 0,3l 3,90 051 5,90
Radler (beer mixed with S|!r|te) lffgz;)' 03 3,90 0,5 590
Pilsner with a shot of Maﬂ,hgwg / B 0,3 3,90 0,5 5,90
Krefelder (Alt beer mixed with lfoke) 0,3l 3,90 051 5,90
fmt @t Mmalt beer 03 3,90 05 5,90

bottled beer
=~ VELTINS )()9 0331 390 &3 Karlovacko 0331 4,20

ALKGHOLF The iconic Croatian beer

Maisels Weisse o5 590 Maisels Weisse 051 5.90

ALKOHOLFREI
i ORIGINAL
W@-‘M/ma/zm ﬂ:;é-wwd ok
cognacs whiskys
Hennessy 2¢l 6,50  Jack Daniel’s | 2¢cl 5,50
Remy Martin V.S.0.P. 2¢/ 6,50 Chivas Regal s 20 6,50
spirits

Underberg 2cl 3,50 Ashach Uralt 2cl 3,50

Fernet Branca 2cl 3,50 Grappa 2¢cl 3,50

Jagermeister 2cl 3,90  Ramazzotti 2] 3,50

Kiimmerling 2¢l 3,50

Mariacron 2¢cl 2,50 20l it oo
Obstler 2¢ 3,50

Absolut Vodka 2cl 3,50 e :

Korn 2 250 Williamshirne 2¢l 3,50

Jubiliums Aquavit 2¢cl 350  Baileys 2cl 3,50

Linie Aquavit 2¢l 3,50 Flimm Waldmeister 2¢l 3,50



longdrinks

Bacardi Cola 8,50
Whisky Cola 8,50

sekt

Scavi & Ray Piccolo 02 8,90

white wine
by the glass 0,25

Laski Rizling 8.00
sweet, fresh Riesling
with a mild finish

Lilavka 8,00
dry, with a strong flavor

and green-yellowish color

Grasevina 9,00
dry quality wine, discreetly fruity

with mild acidity

A piece of Dalmatia in every jar

Gin Tonic 8,50
Vodka Lemon 8,50
Scavi & Ray Spumante 0,75/ 35,00
red wine
by the glass 0,25
Peljesac 8,00

semi-dry, smooth quality wine
with a fine residual sweetness in the finish

Kadarka 8,00
sweet, pleasant and not too sweet

sweet - little acidity

Plavac 9,00
dry and full-bodied with a smooth,
long finish ‘ :
rosé
by the glass 0,25
Roseé 8,00

dry, fresh and fruity
- a perfect summer wine!

Wine spritzer Glass 0,2L 7,00

Dalmacija

WEINE, SPIRITUOSEN & FEINKOST




