RAZNOVRSNOST HRVATSKE KUHINJE U KAZBEKU

Hrvatska je raj za gurmane, svaka regija ima svoje specijalitete i nacin pripreme,
obilje zacina, okusa i mirisa. Hrvatska kuhinja je heterogena te je stoga poznata i kao kuhinja
regija: Istra i Kvarner, Dalmacija, Kontinentalna Hrvatska no svrstavamo je u dvije grupe:
kontinentalnu kuhinju i mediteransku kuhinju. Na kontinentalnu kuhinju veliki je utiecaj imala
austrijska i madarska kuhinja, a na obalnu talijanska i gr¢ka kuhinja.
Mediteranska kuhinja se bazira na zdravoj prehrani, obroci bogati sezonskim povréem
pripremljenim na maslinovom ulju, a kontinentalna kuhinja obiluje mesnim specijalitetima.
Razlicite hrvatske regije nude zadivijuju¢u paletu namirnica proizvedenih na malim farmama,
ulovljenim u plavim morskim dubinama ili pripravljenim prema tradicionalnim receptima.
Mi u Kazbeku koristimo najfinije i najsvjezije sastojke

kako bi vam na najbolji nacin prezentirali svo bogatstvo hrvatske kuhinje

THE COLOURS OF CROATIAN CUISINE AT KAZBEK

The rich and varied gastronomic cultures of Croatia are not only served at Kazbek they are
proudly presented in their full and glorious light. Croatian cuisine is heterogeneous, and is
therefore known as "the cuisine of regions". The cuisine reflects the influence of various cultures,
having distinctive regional qualities. Along the Dalmatian coast the cuisine tends to be
Mediterranean. Northern and eastern Croatian cuisine tends to be heartier, showing the
influences of Hungary and Austria. The different areas of Croatia offer an amazing array of
delectable produce, grown on the small farmsteads, fished from the deep blue waters or lovingly
made from recipes passed down through centuries. Our menu reflects a pride in Croatian
cuisine and produce. Our ingredients are the finest and freshest available, and of course are all

locally produced. Enjoy the colours of Croatian cuisine at Kazbek.



(%LADNA PREDJELA

Domadi dkripavac

Kravlji sir.
Suhe smokve u crnom vinu i orasastim plodovima.

Honavoski priut

Dimljeni prsut.
Svjeze lokalno voce.

Alata od jadranskih &koljki i racica
Jadranske skoljke, basmati riza, susene rajcice,
masline.

Podloga od rikule.

Dresing od vina i ceSnjaka.

ONrinirani morski pjat

File od orade, repovi Skampa s maslinama i susenim
raj¢icama.

Domaca sour marinada.

79,00 kn

81,00 kn

90,00 kn

98,00 kn

%?OLD STARTERS

‘Cottage cheese

Soft full-fat cow cheese.
Dry figs in red wine syrup and nuts.

<Honavle prosciutto

Smoked ham.
Seasonal local fruit.

Cbdriatic seafood salad

Adriatic bivalve molluscs and crustaceans, basmati
rice, sun-dried tomatoes, olives.

Arugula bed.

Wine and garlic dressing.

Q9Erinated seafood platter

Gilthead sea bream fillet, langoustine tails with
olives and sun-dried tomatoes.
Homemade sour marinade.



@HE

(Gsvjezavajuca juha od zadarske
maraske

Kiselo-slatka hladna voéna juha od zadarske
maraske i rizinog mlijeka.

@ladna juha od krastavaca

Krastavci iz eko uzgoja.
Domadi jogurt.
Menta.

Gusta juha od rajcica

ha od mrkve i dumbira

43,00 kn

35,00 kn

41,00 kn

40,00 kn

S oups

(Refreshing «Zadar» cherry soup

Sour sweet cold fruit soup made from Zadar
cherries and rice milk.

€old cucumber soup

Organic cucumbers.
Homemade yogurt.
Mint flavour.

Sbmato soup

‘Carrot and ginger soup



@OPLA PREDJELA

eJstarski fuzi sa crnim tartufima

Domaca istarska tjestenina.
Umak od vrhnja, $paroga, Sampinjona, priuta i
kreme od istarskog tartufa.

«Zevi u dalmatinskom umaku

Vinogradarski puzevi.
Dalmatinski umak od rajcice i zacinskih trava.
Palenta.

«@ledi zabatak

Odkogsteni pile¢i zabatak.
Umak od vlasca.
Varivo od mahunarki i je¢ma.

Fapelunge na buzaru
§ko|jke kapelunge.

Umak od bijelog vina, ceSnjaka i krusnih mrvica.

117,00 kn

87,00 kn

81,00 kn

99,00 kn

WZ\RM STARTERS

@Jstrian «fuzi» with black truffles

Homemade Istrian pasta.

Fresh cream sauce with asparagus, champignons,

smoked ham and Istrian black truffles.

Sails in Dalmatian cream

Vineyard snalils.
Tomato and aromatic herbs sauce.
Polenta.

Chicken thigh

Boneless chicken thigh.
Chive sauce.
Mixed legume with barley.

(Buzzara style razor clams

Razor clams.
White wine, garlic and breadcrumb sauce.



ﬁm OD RIBA, RAKOVA,

SKOLJKI | GLAVONOZACA

vici od brancina

Savici od brancina kuhani na pari.
Rizot od jadranskih skoljki.

(Repovi kozica

Velike kozice omotane dalmatinskom dimljenom
pancetom.

Peceni na rostilju.

Umak od slanutka i slanih in¢una.

Przeni valjusci od krumpira.

@drezak tune

Odrezak tune pecen na rostilju.
Kasica od celera i jabuka.
Kuhano povrce (cvjetaca, brokula, mrkva i tikvica).

akobove kapice

Kosuljica od domaceg dalmatinskog priuta.
Tortica od je¢ma s povréem.

Zadranske lignje

Jadranske lignje pecene na rostilju.
Zadin od Cesnjka i djevicanskog maslinovog ulja.
Blitva i krumpir na dubrovacki nacin.

186,00 kn

123,00 kn

132,00 kn

189,00 kn

145,00 kn

Q%SH, SEAFOOD AND

SHELLFISH DISHES

&Féa bass fillet rolls

Steamed sea bass fillet rolls.
Adriatic shellfish risotto.

SPrimp tails

Large shrimp tails wrapped in smoked
Dalmatian bacon.

Grilled.

Chickpea and salt-cured anchovy sauce.
Fried potato croquettes.

Slna steak

Grilled tuna steak.

Celery and apple porridge.

Boiled vegetables (cauliflower, broccoli,
carrot, zucchini).

HRallops St. Jaques

Dalmatian smoked ham wrapping.
Tart with barley and vegetables.

Cbdriatic squid

Grilled Adriatic squid.
Garlic and virgin olive oil seasoning.
Boiled swiss chard and potatoes.



ONznn JELA

nedi file

Odrezak junede pisanice.

Umak od dumbira, hrena, meda i limuna.
Pire od pecene cikle s ¢eSnjakom i dumbirom.
éparoge pecene na rostilju.

«hdja prsa

Pacja prsa pecena na tavici.

Umak od dubrovacke ljute narance.
Karamelizirana kruska.

KasSica od krumpira s komoracem.

Skledi odrezak

Teledi odrezak peceni na tavici.

Umak od rajcica, mediteranskog bilja i crnih
maslina.

Rizot od pira, je¢ma, parboiled rize i susenog
graska.

Sinjski lungi¢

Svinjski lungi¢ pecen na tavici.
Umak od aronije i crnog vina.
Pire od batata.

Zanjedi kotlet

Janjedi kotlet pecen na rostilju.

Umak od mente.

Restani krumpir s pancetom i mljevenom crvenom
paprikom.

Sotirana mrkva i pecene mini rajcice.

189,00 kn

168,00 kn

177,00 kn

132,00 kn

156,00 kn

Q%\T DISHES

(Beefsteak

Beef tenderloin steak.

Ginger, horseradish, honey and lemon sauce.
Roasted beetroot purée with garlic and ginger.
Grilled asparagus.

Duck breast

Pan-fried duck breast.
Dubrovnik bitter orange sauce.
Caramelized pear.

Potato porridge with fennel.

Qeal filet

Pan-fried veal steak.

Tomato, Mediterranean herbs and black olive
sauce.

Spelt, barley and dry pea risotto with parboiled
rice.

«&drk tenderloin

Pan fried pork tenderloin.
Aronia and red wine sauce.
Sweet potato purée.

Famb cutlet

Grilled lamb cutlet.
Mint sauce.
Stewed potatoes with pancetta and ground red

peppers.
Sautéed carrots and fried cherry tomatoes.



@EG ETARIJANSKA JELA

Bini primorski gula3 od gljiva

éampinjoni, bukovace, vrganii.
Povrce i krumpir.

«Dlpete od tikvica

Przene polpete od tikvica.
Pikantni umak od jogurta.

Zapelene balantane s
parmezanom

Salsa od rajcica.

«dhovane bukovade

Rizot od smede, crne i crvene rize, suSenog
slanutka i povréa.
Podloga od salse.

102,00 kn

87,00 kn

108,00 kn

90,00 kn

@EG ETARIAN DISHES

Qdshroom goulash” Primorje style”

Button mushrooms, oyster mushroom and porcini
stew.
Vegetables and potatoes.

c&rated courgette fritters

Fried zucchini burgers.
Spicy yogurt dip.

%ggplamt and parmesan gratin

Tomato salsa base.

«anéed oyster mushrooms

Brown, black and red rice risotto with dry chickpea
and vegetables.
Salsa bed.



Qﬁ)RI LOZI

<Huhano povrée

«&bvrée na Zaru

Riza

STestenina

39,00 kn

39,00 kn

27,00 kn

24,00 kn

é; IDE DISHES

(Boiled vegetables

Gilled vegetables

Pice

«hsta



Qggﬁ)\LATE

HAlata s junedim fileom

HAlata od hobotnice

c&réka salata

lata od slanutka sa sezonskim
povréem

Alata od mahunarki s je¢mom |
kuhanim povréem

HAlata od pecenog hladnog povréa

MAlata od raznog sezonskog povréa

115,00 kn

[11,00 kn

75,00 kn

51,00 kn

87,00 kn

66,00 kn

39,00 kn

Qggﬁ)\LADS

(Beef tenderloin salad

@ctopus salad

c&reek salad

Chickpea and seasonal vegetable
salad

ixed legume salad with barley
and boiled vegetables

(Boasted summer vegetable salad

&lad of various seasonal vegetables



Q9@LASTICE

(Gsvjezavajuca krema od limuna i
limete s malinama

JHolad od mrkve s kremom od sira

Hvijata od zadarske maraske

«“¥abujak od tamne &okolade

Dubrovadka rozata

eXzbor sladoleda

51,00 kn

53,00 kn

45,00 kn

48,00 kn

42,00 kn

42,00 kn

9 ESSERTS

(Refreshing lemon and lime cream
with raspberries

Earrot and cheese cream cake

Zadar Marasca cherry strudel

Dark chocolate soufflé

‘Eréme caramel “Dubrovnik style

Jce Cream



%E\/I

i sa zadinima

Aromati¢ni mediteranski zadini.

Kravljii ovdji sir.

s medvjedim lukom

Kravlji sir.

Domadi zreli trapist

Kravlji sir.

i iz ulja

Kravlji sir.

Lomadi kozji sir

elzbor sireva

81,00 kn

54,00 kn

87,00 kn

93,00 kn

69,00 kn

72,00 kn

%?H EESE BOARD

&Feasoned cheese

Aromatic Mediterranean herbs.

Cow and sheep milk cheese.

Cheese with wild garlic

Cow milk cheese.

(ipened Trappist cheese

Cow milk cheese.

@l-cured cheese

Cow milk cheese.

c&oat cheese

Cheese platter



Cijene su izrazene u kunama, svi su porezi ukljuceni.
Knjiga zalbe nalazi se na Sanku.
Mladima od |8 godina zabranjena je prodaja alkohola.
Ukoliko niste dobili ratun za koriStene usluge, iste niste duzni platiti.

The above prices are expressed in Croatian Kuna, with all taxes included.
Complaints book is on the counter.
It is forbidden for anyone to supply alcohol to anyone under the age of |8.
In case you don't get a bill for the services rendered, you are not bound to pay for them.



