Primi Terreni, odnosno Prva
zemlja, povijesni je naziv
rovinjskog lokaliteta na

kojem se nalazi hotel. Doista
prikladno, zar ne? Zahvaljujuci
toj arhitektonskoj znamenitosti,
naziv lokaliteta ponovno
dobiva svoj smisao. Grand
Park Hotel Rovinj nova je
rovinjska znamenitost uz
crkvu Sv. Eufemije i otok Sv.
Katarine koja ¢e vam privuci
pozornost ¢im stignete u grad.



Primi Terreni, or First Land,

is a historical name of the
locality in Rovinj where

the hotel is situated. How
appropriate, really. With such
an architectural piece on site,
the location finally lives up to
its name to the fullest. Alongside
the St. Euphemia Church and
Katarina Island, Grand Park
Hotel Rovinj is now a new
landmark of Rovinj, and one of
the first sights that catches your
eye when you arrive in the town.
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Primi Terreni spaja tradiciju kuhanja na otvorenom plamenu
srednjeg americ¢kog zapada i umjetnost stvaranja koktela.
Naglasak je na okusu plamena, a tehnike koje se upotrebljavaju
usavrsavane su stoljecima. Najve¢i moguci broj nasih jela
priprema se na ugljenu ili vatri, sastojci nasih koktela
dozrijevaju u bacvama, piva su iz malih serija, a proizvodi

dolaze iz nase okoline i ¢esto su organskog podrijetla.

HESTORY

Primi Terreni combines the mid-west traditions of the
open-flame cooking and the art of cocktail creation. It is all
about the flavour of the flame here, and the use of the same
techniques practised for centuries. The largest possible number
of our dishes are char- and flame-cooked or lava-grilled; our
cocktails are barrel-aged, our beers hand-crafted and our

produce is from the surroundings and often organic.



SIREL]
ay

Pljeskavica na nas nac¢in

- kajmak, somun
Pljeskavica our take on meat
patty - kajmak, flatbread

Obrazine od Istarske

govedine — marinirane i sporo
kuhane, ustipci i kajmak

Local young beef cheeks — cured and
simmered, ustipci and kajmak

Sjajne SiniSine svinjske kobasice —
zapeceni grah i mladi luk s rostilja
Sinisa's great pork sausages — spicy
baked beans and grilled spring onions

Cevapcici - lepinja, kajmak,
ajvarimladiluk

Cevapcici - the Balkan terminology
fora kebab - flat bread, kajmak,
ajvar and spring onions

Dupli Cheeseburger — Junece i
telece meso, dZzem od raj¢ice, umak
od dijon senfa, zelena salata, ¢ips
istarske pancete, luk u tempuri
Double Cheeseburger — Beef and veal
meat, tomato jam, dijon mustard sauce,
lettuce, Istrian pancetta

chips, onion tempura

Chilly con carne - Grah, kukuruz,
svjeza paprika, somun

Chilly con carne - Beans, corn,
fresh peppers, flatbread

Pulled pork - hot dog pecivo, umak od
hrena, bbq umak, hrskavi luk

Pulled pork - hot dog buns, grated horseradish
sauce, bbq sauce, crispy onions

Karta jela/ Food Menu

19,00 €
143,16 KN

16,00 €

120,55 KN

15,00 €
113,02 KN

17,00 €
128,09 KN

250 G 20,00 €
150,69 KN

20,00 €
150,69 KN

17,00 €
128,09 KN



SRV
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Carpaccio od govedeg bifteka—
burrata, pistacija, maslinovo

ulje, sol, papar, bruschetta

Catlle Carpaccio — burrata, pistachio,
olive oil, salt, pepper, bruschetta

Bruschetta s june¢om batuttom

— maslinovo ulje, sol, papar,

soja umak, korica limete

Bruschetta with beff battuta 8og - olive
oil, salt, pepper, soy sauce, lime zest

Teledi tartar u taco-u — mladi luk,
suhe smokve, ¢varci, sol, papar,
maslinovo ulje, tostirane sjemenke
Veal tartarin tacos - spring

onions, dried figs, ¢varci, salt,

pepper, olive oil, toasted seeds

Goveda battuta — Granny smith, sol,
papar, maslinovo ulje, soja umak,
aromatizirani maslac, focaccia
Cattle battuta — Granny smith,

salt, pepper, olive oil, soy sauce,
flavored butter, focaccia

Tris tartara (idealno za podijeliti)
— teledi, junedi, govedi;
aromatizirani maslac, focacca
Tartar tris (ideal for sharing) — veal,
beef; cattle; flavored butter, focaccia

Primi Terreni

80G 19,00 €
143,16 KN

80G 19,00 €
143,16 KN

80G 20,00 €
150,69 KN

80G 19,00 €
143,16 KN

21,00 €

158,22 KN



[ELEND
LEAVES

Nas Caesar — Srce zelene salate, sporo
peceni svinjski vrat, Caesar umak

Our take on Caesar — butter lettuce heart,
slow roasted pork neck, Caeser sauce

Caprese — Raj¢ica domaceg

uzgoja, paljena cheery rajcica,
stracciatella, pesto od bosiljka

Caprese — Homegrown tomato, burnt
cheery tomatoes, stracciatella, basil pesto

Salata s piletinom iz slobodnog
uzgoja - rajéica, sezonska salata,
kukuruz, lokalna feta, confit od
pileceg batka, nas tajni dresing
Free range chicken salad - tomato,
seasonal salad, corn, local feta
cheese, barbecued boneless
chicken leg, our secret dressing

MijeSane zelene salate - rukola, zelena
salata, mladi radi¢, nas tajni dresing

A bowl of leaves - rocket, green leaves,
young radicchio, our secret dressing

Karta jela/ Food Menu

15,00 €
113,02 KN

14,00 €
105,48 KN

15,00 €
113,02 KN

13,00 €
97,95 KN



[DELE TSRS TENTNE

FROWE0F PAYT

Paccheri — Paccheri sa salSom na
nas nacin, burrata, svjezi bosiljak
Paccheri — simmered in Istrian
tomato sauce, burrata, basil

Pljukanci sa sporo kuhanim
govedim repom

Hand made Istrian pljukanci
with slow cooked beef tail

Spaccatelli alla carbonara -
guanciale, Zumanjak, ov¢ji sir
Spaccatelli alla carbonara -

guanciale, egg yolk, sheep cheese

Primi Terreni

16,00 €
120,55 KN

19,00 €
143,16 KN

18,00 €
135,62 KN



WEST 5

POINATIH FARMT
pREAT WEXT STORIES
FROW CHOSEN FARMS

BLACK ANGUS
Hranjena kukuruzom i Zitom
Corn and grain fed

Junedi file Black Angus

- bbq umalk, senf, slatko kiseli umak
Beef fillet Black Angus - bbq sauce,
mustard sauce, sweet and sour sauce

Flank steak Black Angus

- bbq umalk, senf, slatko kiseli umak
Flank steak Black Angus - bbq sauce,
mustard sauce, sweet and sour sauce

Picanha Black Angus
- bbq umalk, senf, slatko kiseli umak
Picanha Black Angus - bbq sauce,

mustard sauce, sweet and sour sauce

T-bone Black Angus

- bbq umalk, senf, slatko kiseli umak
T-bone Black Angus - bbq sauce,
mustard sauce, sweet and sour sauce

Tomahawk Black Angus

- bbq umalk, senf, slatko kiseli umak
Tomahawk Black Angus - bbq sauce,
mustard sauce, sweet and sour sauce

Karta jela/ Food Menu

250G

250G

250G

1000G

1400G

32,00 €
241,10 KN

30,00 €

226,04 KN

30,00 €
226,04 KN

75,00 €
565,09 KN

115,00 €
866,47 KN



WEST 51

POINATIR FARMT
pREAT WEXT STORIED
FROW CHOSEN FARMNS

RUBIA GALLEGA
Odlezana Iberico govedina hranjena svjeZom travom i kukuruzom
Aged Iberico beef fresh grass and maize fed

Rubia Gallega Rib Eye 250G 30,00 €
- bbq umak, senf, slatko kiseli umak 226,04 KN
Rubia Gallega Rib Eye - bbq sauce,

mustard sauce, sweet and sour sauce

Rubia Gallega Rib Eye 400G 44,00 €
- bbq umalk, senf, slatko kiseli umak 331,52 KN
Rubia Gallega Rib Eye - bbq sauce,

mustard sauce, sweet and sour sauce

Rubia Gallega Ramstek 250G 37,00 €
- bbq umak, senf, slatko kiseli umak 278,78 KN
Rubia Gallega Striploin - bbq sauce,

mustard sauce, sweet and sour sauce

Primi Terreni



WEST 5
POINATIH FARMT

pREAT WEAT STORTEY
FROW CHOSEN FARMS

HRVATSKE PASMINE / CROATIAN BREEDS

Iz kontinentalnog dijela hrvatske, slobodni uzgoj

From the continetal part of the country, free range in Slavonia

Sporo kuhana svinjska koljenica 500G
- mladi krumpir, jus

Slow cooked pork shank -

young potatoes, jus

Janjeci tomahawk - 300G

demiglace, svjeZa menta
Lamb Tomahawk - demiglace, fresh mint

Sporo kuhane obrazine Boskarina
uumaku - mladi krumpir

Slow cooked Boskarin cheecks in

its own juices - young potatoes

Karta jela/ Food Menu

32,00 €
241,10 KN

38,00 €
286,31 KN

36,00 €
271,24 KN



VAEGLAS AL VA LORALND

Lokalno uzgojena hrana doslovno je hrana koja raste u nasoj
blizini. Zahvaljujemo istarskim farmerima koji su posveceni
izvrsnosti u uzgoju hrane koja ima pravi okus, okus Hrvatske.
Ponosni smo Sto upotrebljavamo neke od najboljih proizvoda
koje nase podneblje nudi. Stalno smo u potrazi za namirnicama
iz domace proizvodnje ili ru¢no branim u divljini. Zelimo da

s nama iskusite esenciju i Sirinu bogate istarske kuhinje.

WOST0F 1119
LOGALEY GROWN

Locally grown food is just what it sounds like, food which is
grown near us. We are indebted to our local growers for their
commitment to excellence in helping us provide a real taste
of Croatia. We pride ourselves on stocking some of the nest
artisan products that our region has to offer. We are always
on the hunt for more unique products that are artisan and
handcrafted. We want you to experience the wealth and
depth of real Istrian food. The best ingredients, lovingly
grown, prepared and served with passion and care.



JODATEL 7 UMD
H00-0Ny /7 SHUEES

BBQ umak
BBQ sauce

Slatko&Kkiseli umak
Sweet&sour sauce

Umak od senfa
Mustard sauce

Karta jela/ Food Menu

6,00 €
45,21 KN

6,00 €

45,21 KN

6,00 €
45,21 KN



VASTSIAINT PRILOII
PUR BRITLTANT 5101

JISHES

Organski krumpir pecen u kori,
kajmak, dehidrirani luk
Organic potatoes baked in the
crust, cream, dehydradet onions

Ruéno rezani przeni krumpir
sa morskom soli

Hand cut fried potato with
Adriatic sea salt

Sezonsko povrce sa rostilja
Grilled organic seasonal vegetables

Kukuruz na klipu
Corn on the cob

Pirjani zapeceni grah
Simmered baked beans

Tempura od luka

Our great onion tempura

Mladi peceni krumpir
Baked young potatoes

Primi Terreni

10,00 €

75,35 KN

8,00 €
60,28 KN

10,00 €

75,35 KN

8,00 €
60,28 KN

9,00 €
67,81 KN

8,00 €
60,28 KN

10,00 €

75,35 KN



JIVOTE
LOVEINES S

Zapeceni ricotta kolaé¢
Baked ricotta cake

Crumble pita sa dumbirom i jabukama
Ginger and apple crumble pie

Panna cotta vanilija, gel malina,
Sumsko voce, kreker od malina
Panna cotta vanilla, raspberry gel,
forest fruits, raspberry cracker

Cokoladni mousse, brownie, jagode
Chocolate mousse, brownie, strawberries

Izbor nasih slasticarki —
idealno za podijeliti

The pastry girl’s daily selection
board — great for sharing

Karta jela/ Food Menu

10,00 €
75,35 KN

9,00 €
67,81 KN

9,00 €
67,81 KN

10,00 €

75,35 KN

14,00 €
105,48 KN



ALERGEN]

CELER I JAJA 1 ZITARICE MLIJEKO I RIBA, ORASASTI
NJEGOVI PROIZVO- KOJE MLI]E(:‘NI RIBLJIT PLODOVI
PROI- DI OD SADRZE PROI- PROI-
ZVODI JAJA GLUTEN ZVODI ZVODI

Pljeskavica na nas
nacin

Obrazine od
Istarske govedine

Cevapcici A A

Dupli Cheeseburger A

Sjajne Sinisine
svinjske kobasice

Chilly con carne

Pulled pork A A

Carpaccio od
govedeg bifteka

Bruschetta s
junecom batuttom

Teledi tartar u

>
>
>

takosu

Goveda battuta

Tris tartara

Nas Caesar

> > > >

Caprese

Salata sa piletinom
iz slobodnog uzgoja

Mijesane zelene
salate

Paccheri A A A A A

Pljukanci sa sporo
kuhanim govedim A A A A
repom

Spaccatelli alla A
carbonara

Junedi file
Black Angus

Flank steak
Black Angus

Picanha
Black Angus

T-bone
Black Angus

Tomahawk
Black Angus

Rubia Gallega
Rib Eye

Rubia Gallega
Rib Eye




KIKIRIKI I SJEME ~ ZRNASOJE RAKOVII ~GORUSICA MEKUSCI SUMPORNI ~ LUPINAI
PROIZVO-  SEZAMAI IPROI-  PROIZVO-  IPROI- DIOKSIDI  PROIZVO-
DI OD PROIZVO- ZVODI DI OD ZVODI OD SULFITI DI OD
KIKIRIKIJA DI OD 0D SOJE RAKOVA  GORUSICE LUPINE
SJEMENA
SEZAMA
A A A A
A A A
A A A A
A A A
A
A
A A A A
A A A
A A
A A A
A
A A A
A A
A
A
A A A
A A
A A
A A A
A A A
A A
A A




ALERGEN]

CELER I JAJA 1

NJEGOVI PROIZVO-

PROI- DI OD
ZVODI JAJA

RIBA,

RIBLJI
PROI-
ZVODI

ORASASTI
PLODOVI

Rubia Gallega
Ramstek

Sporo kuhana A
svinjska koljenica

Janjec¢i tomahawk A

Sporo kuhane
obrazine Boskarina
u umaku

BBQ umak

Slatko&kiseli umak

Umak od senfa A

Organski krumpir
pecen u kori

Rucno rezani
przeni krumpir sa
morskom soli

Sezonsko povrce
sarostilja

Pirjani A
zapeceni grah

Kukuruz na klipu

Tempura od luka

Mladi peceni
krumpir

Zapeceni ricotta kola¢ A

Crumble pita
sa dumbirom i A
jabukama

Panna cotta vanilija

Cokoladni mousse,
brownie, jagode

Izbor nasih
slasticarki




KIKIRIKI T SJEME ZRNA SOJE  RAKOVIT ~ GORUSICA MEKUSCI SUMPORNI ~ LUPINAI
PROIZVO-  SEZAMA I 1 PROI- PROIZVO- 1 PROI- DIOKSID I PROIZVO-
DI OD PROIZVO- ZVODI DI OD ZVODI OD SULFITI DI OD
KIKIRIKIJA DI OD 0D SOJE RAKOVA  GORUSICE LUPINE
SJEMENA
SEZAMA
A A A
A A A
A A
A A A
A A
A
A A




ALLERGENS

CELERY EGGS CEREALS MILK FISH NUTS
CONTA- (LACTOSE)
INING
GLUTEN

Pljeskavica our take

) A A A A
on meat patty
Local young beef
young A A A A
cheeks
Cevaptici

Double Cheeseburger A

Sinisa's great pork
sausages

Chilly con carne A

Pulled pork

Catlle Carpaccio

Bruschetta with
beff battuta

Teledi tartar u

>
>

takosu

Cattle battuta

Tartar tris

Our take on Caesar

> > > >

Caprese

Free range Chicken
salad with chicken

Abowl of leaves

Paccheri A A A A A

Hand made Istrian
pljukanci with slow A A A A
cooked beef tail

Spaccatelli alla A
carbonara

Beef fillet
Black Angus

Flank steak
Black Angus

Picanha
Black Angus

T-bone
Black Angus

Tomahawk
Black Angus

Rubia Gallega
Rib Eye

Rubia Gallega
Rib Eye

Rubia Gallega
Striploin

Slow cooked A
pork shank

Lamb Tomahawk A A




PEANUTS SESAME SOYA CRUSTA- MUSTARD MOLLUSCS  SULPHUR LUPIN

SEEDS CEANS DIOXIDE
AND
SULPHITES
A A A A
A A A
A A A A
A A A
A
A A A A
A A A
A A
A A
A
A A A
A A
A
A
A A A
A A
A A
A A A
A A A
A A
A A
A A A
A A A




ALLERGENS

CELERY

CEREALS MILK FISH
CONTA- (LACTOSE)

INING
GLUTEN

NUTS

Slow cooked
Boskarin cheecks in A
its own juices

BBQ sauce

Sweet&sour sauce

Mustard sauce

Organic potatoes
baked in the crust

Hand cut fried
potato with adriatic
sea salt

Grilled organic
sesonal vegetables

Simmered A
baked beans

Corn on the cob

Onion tempura

Baked young
potatoes

Baked ricotta cake

Ginger and apple
crumble pie

Panna cotta vanilla

Chocolate
mousse, brownie,
strawberries

The pastry girl’s
daily selection
board




PEANUTS SESAME SOYA CRUSTA- MUSTARD MOLLUSCS  SULPHUR LUPIN
SEEDS CEANS DIOXIDE
AND
SULPHITES
A A A
A A
A A




Nase su kave i ¢ajevi iz odrZivog uzgoja i

nabavljeni su postenom trgovinom.

Nasa je riba i meso iz domaceg ili odrzivog

uzgoja radi zastite okolisa.

Our coffees and teas were grown sustainably and traded fairly.
Our fish and meat is locally sourced or

sustainably farmed to protect the environment.

U cijenu ukljucen porez i usluge. Dvojni prikaz cijena
prikazuje cijene prerac¢unate po fiksnom teéaju konverzije

od 7,53450 HRK za 1 euro. Placanje se vrsi isklju¢ivo u eurima.
The prices includes service and tax. The dual display of prices shows
prices converted at a fixed conversion rate of EUR 1= HRK 7.53450.
The payment is made exclusively in euros





