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Dorucak - dostupan do 12:00h
Breakfast - available until 12:00

Omlet sa Sunkom, sirom i Sampinjonima /... . 5,70€
Ham, Cheese & Mushroom Omelette

Klasi¢ni omlet sa dodatkom Sunke, topljenog sira i svjezih

Sampinjona, posluZeno uz svjeZu rajcicu ili krastavac.

Classic omelette with ham, melted cheese and fresh

mushrooms, served with fresh tomato or cucumber.

Hemendeks /Ham & Eggs................................ . ... 5,70€
Jaja na oko sa dodatkom zapecene Sunke sa rostilja, posluZeno

uz svjezu rajcicu ili krastavac.

Sunny-side-up eggs with grilled ham, served with fresh tomato or cucumber.

Gazdin dorucak / Boss’s Breakfast

Tri jaja na oko, rostilj kobasica i tople mini lepinjice s naribanim sirom, ... . 7,00€
posluZeno uz svjezu rajcicu ili krastavac.

Three sunny-side-up eggs, grilled sausage and warm mini lepinja

flatbreads with grated cheese, served with fresh tomato or cucumber.

Predjela / Starters

Slavonski pladanj za 2 osobe / Slavonian Platter for Two ... 12,00€
Selekcija slavonskih suhomesnatih delicija i domacih sireva

(kulen, slanina, ¢varci, kobasica, sirevi).

A selection of Slavonian cured meats and local cheeses

(kulen, bacon, pork cracklings, sausage, cheeses).

Tatarski biftek / Beef Tartare ... ... 15,00€
Rucno sjeckana junetina pripremljena na klasi¢an nacin, posluzena

uz tost kruh i dodatke (maslac, aceto krema, kapari, maslinovo ulje,

senf, ljuti ajvar).

Hand-chopped beef prepared the classic way, served with toast and

condiments (butter, aceto cream, capers, olive oil, mustard, hot ajvar).

Pasteta od dimljene dunavske ribe / Smoked Danube Fish Paté .. 7,00€
Kremasta pasteta od dimljene dunavske ribe, posluZena

s domacim lepinjicama, ukiseljenim lukom i aceto kremom.

Creamy padté made from smoked Danube fish, served with

homemade lepinja flatbreads, pickled onions and aceto cream.

Cips od $arana / Crispy Carp Chips ... 7,00€
Hrskavi Cips od Sarana, posluzen uz tartar umak i ukiseljeni luk.
Crunchy carp chips served with tartar sauce and pickled onions.




Juhe / Soups

Krem sezonska juha (preporukachefa) /... ... ... 4,50€
Seasonal Cream Soup (chef’s recommendation)

Tjedna ponuda krem juhe od svjeZih sezonskih namirnica.

Weekly selection of creamy soup made from fresh seasonal ingredients.

Goveda bistra juha / Clear BeefSoup ... 4,00€
Bistra goveda juha s domacom tjesteninom.
Clear beef broth with homemade noodles.

Ragu juha (samo nedjeljom, po odabiruchefa) / ... 4,50€

Ragout Soup (Sundays only, chef’s choice)
Junetina s povréem, legirana vrhnjem - gusta, puna okusa.
Beef with vegetables, finished with cream - thick, rich and full of flavour.

Juneca gulas juha (samo nedjeljom, po odabiruchefa) ... ... 4,50€

Beef Goulash Soup (Sundays only, chef’s choice)
Junetina s povréem i domacéom tjesteninom / Beef with vegetables and homemade pasta.




Preporuka chefa kuhinje 9, g Wlntbosic

Chef’s recommendation

Svinjski obrazi u umaku od crnogvina /...

Pork Cheeks in Red Wine Sauce

Polagano kuhani svinjski obrazi u umaku od crnog vina, posluZeni uz pire
od aromatiziranog krumpira i celera s dimljenom slaninom.

Slow-cooked pork cheeks in red wine sauce, served with aromatic

potato & celeriac mash with smoked bacon.

Perkelt od divljaci / Game Perkelt ... ... ... ... . ... ...

Meso divljaci u pikantnom povrtnom umaku, posluzeno uz
domace tijesto sa sirom i slaninom.

Game meat in a spicy vegetable sauce, served with homemade
pasta with cheese and bacon.

Prodimljeni dunavskismud /... ... ..

Lightly Smoked Danube Pike-Perch (Zander)
Prodimljeni smud posluZen uz krumpir salatu i tr§¢anski umak.
Served with potato salad and Trieste-style sauce.

Vukovarski uzitak / Vukovar Delight ... ... . . ...

Svinjetina punjena pikantnim kulenom i topljenim sirom, zapecena na grilu
i pirjana u umaku od Sumskih gljiva uz dodatak suhih $ljiva, posluzena uz
kremastu rizu s povréem.

Pork stuffed with spicy kulen and melted cheese, grilled and braised in wild
mushroom sauce with prunes, served with creamy vegetable rice.

Sporo pecena teleca lopaticau velouté umaku /... ... .

Slow-Roasted Veal Shoulder in Velouté Sauce
Sporo pecena teleca lopatica u finom velouté umaku, posluzena uz pekarski krumpir.
Slow-roasted veal shoulder in a delicate velouté sauce, served with oven-baked potatoes.

Fi$ paprika$ s domac¢om tjesteninom (min. za 2 osobe, priprema ~45 min) ... .

Fish Paprikash with Homemade Noodles (min. for 2 people, preparation ~45 min)
Tradicionalni fi$ paprikas od Sarana, posluZen uz domacu tjesteninu.
Traditional carp fish paprikash, served with homemade noodles.

Perkelt od dunavskog soma / Danube Catfish Perkelt ... ...
Dunavski som u pikantnom umaku, posluZen uz tjesteninu sa sirom i slaninom.

Danube catfish in a spicy sauce, served with pasta with cheese and bacon.

Ala chef pljeskavica / Chef-Style Pljeskavica ... .

Socna pljeskavica omotana svinjskom maramicom, posluzena s kajmakom
na vrhu, uz pekarski krumpir, svjezi luk i urnebes sir.

Juicy pljeskavica wrapped in pork caul fat, topped with kaymak, served
with oven-baked potatoes, fresh onion and Urnebes cheese spread.

Punjena vjeSalica u maramici / Stuffed Pork Loin in Caul Fat ...

Svinjski kare punjen sirom i Sunkom, umotan u maramicu,
posluZen uz pekarski krumpir i urnebes sir.

Pork loin stuffed with cheese and ham, wrapped in caul fat, served
with oven-baked potatoes and Urnebes cheese spread.

- 16,00€




Svinjska pisanica na posteljici od gorgonzole /... .. ... 16,00€
Pork Tenderloin in Gorgonzola Sauce

Svinjski file umotan u domacu slaninu, zapecen na grilu i pirjan

u umaku od gorgonzole, posluZen uz domace njoke.

Pork fillet wrapped in homemade bacon, grilled and braised

in gorgonzola sauce, served with homemade gnocchi.

Gurmanski jelovnik / Gourmet menu

Cevapi u lepinji / Cevapi in a Flatbread ... ... ... ... . . .. 10,00€
Tradicionalni ¢evapi posluzeni u lepinji, uz svjezi luk i ajvar.
Traditional ¢evapi served in a lepinja flatbread, with fresh onion and ajvar.

Pile¢i odrezak na grilu / Grilled Chicken Breast...... ... .. . 11,00€
Soc¢no pecena pileca prsa, posluZena uz kremastu rizu s povréem

(povrtni riZoto).

Juicy grilled chicken breast served with creamy vegetable rice

(vegetable risotto).

Punjeni pile¢i odrezak / Stuffed Chicken Breast ... 13,50€
Pile¢a prsa punjena Sunkom i sirom, posluZena uz pekarski krumpir

i urnebes sir.

Chicken breast stuffed with ham and cheese, served with

oven-baked potatoes and Urnebes cheese spread.

MijeSano meso / Mixed Grill ... 13,00€
1 svinjski vrat, 3 ¢evapa, 1 rostilj kobasica i 2 pile¢a medaljona,

posluzeno uz pekarski krumpir, svjezi luk i ajvar.

1 pork neck steak, 3 ¢evapi, 1 grilled sausage and 2 chicken medallions,

served with oven-baked potatoes, fresh onion and ajvar.

Punjeni pile¢i zabatak u maramici /... 14,50€
Stuffed Chicken Thigh in Caul Fat

Pile¢i zabatak punjen Sunkom i sirom, posluzen uz pekarski

krumpir i urnebes sir.

Chicken thigh stuffed with ham and cheese, served with oven-baked

potatoes and Urnebes cheese spread.

Gurmanska pljeskavica / Gourmet Pljeskavica ............... ... 14 ,00€
Socna pljeskavica obogacena slaninom, sirom i zacinima,

posluZena uz pekarski krumpir, svjeZi luk i mladi kajmak.

Juicy pljeskavica enriched with bacon, cheese and spices, served

with oven-baked potatoes, fresh onion and young kaymak.




Svinjska rebarca u BBQ umaku / Pork Ribs in BBQ Sauce ...
Socno pecena rebarca u BBQ umaku, posluzena uz przeni

pekarski krumpir i dodatni BBQ umak.

Juicy roasted ribs in BBQ sauce, served with fried oven-style

potatoes and extra BBQ sauce.

Kraljevski raznji¢ / Royal Skewer ... . ...
Marinirani svinjski vrat s povréem na raznji¢u, posluZeno uz pekarski

krumpir, sezonsku mijeSanu salatu i jogurt dresing (uz lepinju).

Marinated pork neck with vegetables on a skewer, served with

oven-baked potatoes, seasonal mixed salad and yoghurt dressing

(with lepinja flatbread).

Pohana jela / Breaded dishes

Piletina u sezamu / Sesame Chicken ...
Panirani piledi file u hrskavom omotacu od sezama,

posluzen uz pomfrit i tartar umak.

Breaded chicken fillet in a crispy sesame coating,

served with French fries and tartar sauce.

Becki odrezak / Viennese Schnitzel ... ... . ..
Svinjski kare paniran i przen do zlatne boje,

posluZen uz pomfrit i tartar umak.

Breaded pork loin fried until golden,

served with French fries and tartar sauce.

Zagrebacki odrezak / CordonBleu ... ... .. ...
Svinjski kare punjen Sunkom i sirom, paniran

i przen do zlatne boje, posluZen uz pomfrit i tartar umak.

Breaded pork loin stuffed with ham and cheese, fried until

golden, served with French fries and tartar sauce.

Srijemski odrezak / Srijem Schnitzel ... ... . .
Svinjski kare punjen dimljenom slaninom, kremastim sirom

i dZemom od luka, paniran i przen do zlatne boje, posluzen

uz przeni pekarski krumpir i tr§¢anski umak.

Breaded pork loin stuffed with smoked bacon, creamy cheese

and onion jam, fried until golden, served with fried oven-style

potatoes and Trieste-style sauce.

Pohani sir / Fried Cheese ... ...
Panirani i przeni gauda sir, posluZen uz przeni pekarski krumpir,

tartar umak i limun.

Breaded and fried Gouda cheese, served with fried oven-style

potatoes, tartar sauce and lemon.




Tjestenine i riZota ; Pasta & Risotto

Domaci pljukanci u umaku od Sumskih gljiva /... ..
Homemade Pljukanci Pasta in Wild Mushroom Sauce

Domaca tjestenina s biranim Sumskim gljivama u kremastom umaku,
posuta Grana Padano sirom.

Homemade pasta with selected wild mushrooms in a creamy sauce,
topped with Grana Padano cheese.

Domace zapecene njoke u umaku Quattro Formaggi / .
Baked Homemade Gnocchi in Quattro Formaggi Sauce
Zapecene domace njoke u kremastom umaku od gaude, mozzarelle,
parmezana i grane padano

Baked homemade gnocchi in a creamy sauce of Gouda, mozzarella,
Parmesan and Grana Padano.

Tagliatelle s tartufatomi prSutom / ... . .

Tagliatelle with Truffle Spread and Prosciutto
Tjestenina u aromati¢noj tartufati s prSutom,

posuta Grana Padano sirom.

Pasta in aromatic truffle spread with prosciutto,
topped with Grana Padano cheese.

Bolognese lasagne / Bolognese Lasagne ... ...
Zapecena tjestenina s mljevenim mesom u povrtnom

umaku, uz besamel i sir.

Baked pasta with minced meat in a vegetable sauce,

with béchamel and cheese.

RiZoto u umaku od Sumskih gljiva / Wild Mushroom Risotto
Kremasti riZoto s aromati¢nim gljivama i parmezanom.
Creamy risotto with aromatic mushrooms and Parmesan.

Rizoto s piletinom / Chicken Risotto ...
Kremasti riZoto s komadi¢ima soc¢ne piletine i povréem.
Creamy risotto with tender chicken pieces and vegetables.




Steakovi / Steaks

Biftek na zaru / Grilled Beef'Fillet ... 30,00€
Socno peceni biftek, posluZen uz pekarski krumpir, povrce sa Zara i senf.

Juicy grilled beef fillet, served with oven-baked potatoes,

grilled vegetables and mustard.

Biftek u umaku od zelenog papra / Beef Fillet in Green Pepper Sauce ... 32,00€
Biftek u aromati¢nom umaku od zelenog papra, posluZen uz tagliatelle.
Beef fillet in aromatic green pepper sauce, served with tagliatelle.

Veseli Slavonac (ramstek s mozzarellom) /... ... 30,00€
“Veseli Slavonac” (Rump Steak with Mozzarella)

Soc¢ni steak s otopljenom mozzarellom, posluZen uz pekarski krumpir,

povrce sa zara i chimichurri umak.

Juicy steak with melted mozzarella, served with oven-baked potatoes,

grilled vegetables and chimichurri sauce.

Telec¢i Baby Tomahawk / Veal Baby Tomahawk ... ... . . 30,00€
Socan i njezan tele¢i baby tomahawk, posluzen uz prZeni pekarski krumpir

i gljive sa Zara.

Juicy and tender veal baby tomahawk, served with fried oven-baked

potatoes and grilled mushrooms.

Tomahawk odrezak / Tomahawk Steak ... . . 32,00€
Masivan komad juneceg mesa s kosti, posluZen uz pekarski krumpir,

povrce sa Zara i tri umaka (senf, trS¢anski, BBQ).

A massive bone-in cut of beef, served with oven-baked potatoes, grilled

vegetables and three sauces (mustard, Trieste-style, BBQ).

T-Bone steak / T-Bone Steak

Kombinacija bifteka i ramsteka na kosti, peCen na visokoj temperaturi = 37,00€
za maksimalnu soc¢nost, posluZen uz zapeceni pekarski krumpir, sezonsko

povrce sa zara, aromatizirani maslac i chimichurri umak.

A bone-in combination of beef fillet and strip steak, seared at high heat

for maximum juiciness, served with baked oven-style potatoes, seasonal

grilled vegetables, flavoured butter and chimichurri sauce.

Napomena: Svi steakovi pripremaju se na naSem Josper rostilju na drveni ugljen te se
nakon pecenja ostavljaju da odleze kako bi zadrzali maksimalnu soc¢nost.
Zbog toga je vrijeme pripreme duze.

Note: All steaks are prepared on our Josper charcoal grill and then rested after
grilling to retain maximum juiciness. Preparation time is therefore longer.








































