
The Earth never 
stops moving, 

neither should you.

zagrijavanje za doček 2024  
/ get ready 4 2024
31/12/2023, “zonar hotel – zagreb“, 19.00 - 22.30
Naša međunarodna turneja okusa i aroma / 
Our international tour of tastes and flavours 
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hrvatska priča / 
the croatian story
Pečene zimske rajčice, izmrvljena  
domaća feta, planinski bosiljak 
Roasted winter tomatoes, crumbled  
local feta, mountain basil 

Zdjelica naših ljetnih paprika,  
preljev od crnog papra 
A bowl of our summer peppers,  
black pepper glaze 

Pečeni kupus, kumin i dimljeni češnjak 
Roasted cabbage, cumin and smoked garlic 
brush 

Jadranski rak, radič, aioli od vlasca 
Adriatic crab, radicchio, chive aioli 

Pašteta od pastrve, maslac  
sa šampanjcem, crni češnjak 
Potted local trout, champagne butter,  
black garlic 

Pečena cvjetača, smilje, kavijar od pastrve 
Roasted cauliflower, immortelle, trout pearls

Latice domaće govedine, poširani  
pikantni grejpfrut, ružičasti papar 
Petals of local beef, poached spicy  
grapefruit, pink peppercorn brush 

domaći suhomesnati 
proizvodi / 
local charcuterie 
Paté de campagne na naš način 
Our take on paté de campagne

Hrvatski boj – istarski pršut,  
dalmatinski pršut i slavonski pršut 
The Croatian battle - Istrian prosciutto, 
Dalmatian prosciutto and the Slavonian 
prosciutto

Kulen  
Kulen

Salama od divljači 
Venison salami 

Kuhana šunka u domaćem kruhu, 
rotkvice, hren, vrhnje 
Boiled gammon in homemade bread, 
radishes, horseradish, sour cream 

Sušena patka 
Duck prosciutto 

sirovo povrće / 
the raw vegetable bar 
Korjenasto povrće - mrkva, rotkvice, mladi luk 
Roots - radishes, carrots, spring onion 

Lisnate salate 
Leaves 

Zimske rajčice 
Winter tomatoes  

mliječne delicije / 
the dairy barn 
Istarska skuta - ribani tartuf i morska sol 
Istrian curd - grated truffle and sea salt 

Domaća mozzarella 
Local mozzarella 

Duro Istriano

Odležani kozji sir 
Aged goat’s milk cheese 

dodaci / 
add-ons 
Focaccia s maslinama / grisini /  
domaće masline / kiseli luk /  
suhe smokve / orasi / grožđe 
Olive focaccia / grissini /  
home cured olives / pickled onions /  
dried figs / walnuts / grapes



kuća lososa / 
the salmon house 
Naš izbor domaćeg dimljenog / 
Our collection of home cured 

Cikla i komorač 
Beetroot and fennel 

Džin i smreka 
Gin and juniper 

Toplo dimljen 
Hot smoked 

Fine kriške hladno dimljenog 
Fine slices of cold smoked 

dodaci / 
add-ons 
Kukuruzni blini / raženi kruh /  
svinjska mast / piccalilli / curry majoneza 
Corn blini / rye bread / pork fat /  
piccalilli / curry mayonnaise 

talijan u gradu / 
the italian in town 
Špinat, svježi sir, konzervirani limun 
Spinach, cottage cheese, preserved lemon 

Sušene rajčice, Pecorino Romano, mažuran 
Sun dried tomatoes, Pecorino Romano, marjoram

Salata od dimljenog krumpira  
s hrskavom pancetom 
Smoked potato salad  
with crispy pancetta 

Cezar - listovi salate Romaine, odležani 
parmezan, baguette s češnjakom, tigraste 
kozice na žaru, naš tajni pjenasti preljev 
Ceasar - romaine leaves, aged Parmesan, 
garlic baguette, grilled tiger prawn, our secret 
dressing foam 

Bocconcini, rajčice, pesto od badema 
Bocconcini, vine tomatoes, almond pesto

Vitello tonnato 
Vitello tonnato

tjestenine / 
the pastas 
Naše slasne domaće lazanje 
Our great homemade lasagna 

Fussiloni sa špinatom - pirjana  
rajčica i krema Veli Jože 
Spinach fussiloni - simmered  
tomatoes and Veli Joze cream 

Rigatoni - dimljena panceta, velouté  
od bundeve, pesto od bučinih koštica 
Rigatoni - smoked pancetta, pumpkin  
velouté, pumpkin seed pesto 

sjajne lepinje / 
the great flat breads
Regina Margherita - pirjana rajčica,  
domaća mozzarella, bosiljak 
Regina Margherita - simmered tomatoes,  
local mozzarella, basil 

Marinara - pirjana rajčica, jadranske  
školjke, začinsko bilje i mozzarella 
Marinara - simmered tomatoes,  
Adriatic shells, herbs and mozzarella 

Za mudre - tikvice na žaru, pečeni patlidžan, 
dimljena paprika i veganska mozzarella  
For the clever ones - grilled zucchini, fire 
roasted aubergine, smoked peppers and vegan 
mozzarella 
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put naprijed / 
a way forward 
Pirjani teleći obrazi, korjenasto povrće i sokovi 
Braised veal cheeks, roots and juices 

Sporo kuhana janjeća koljenica, ljutika  
pirjana u crnom vinu, mekana palenta 
Slow cooked lamb shank, red wine braised 
shallots, soft polenta

rezanje pred gostom: 
klasična pečena purica s mlincima,  
pečenom mrkvom i sokovima 
live carving: 
classic roast turkey with mlinci,  
roasted carrots and juices 

Velika tradicija pečenja patke - pirjani  
crveni kupus, bobičasto voće i sokovi 
The great tradition of roasting duck  
- simmered red cabbage, berries and juices 

Losos en croûte - krastavac u umaku  
beurre blanc, krema od poriluka 
Salmon en croûte - cucumber beurre blanc, 
creamed leeks  

Sabljarka en papillote - rajčice, kapari,  
češnjak, mažuran, malvazija 
Swordfish en papillote - tomatoes,  
capers, garlic, marjoram, malvasia 

Tradicionalni dalmatinski gulaš od hobotnice 
The classic Dalmatian octopus’ stew 

majstor za roštilj / 
the grill master 
Ražnjići od odležane junetine - crni grah  
i glazura od dimljenog meda 
Brochettes of aged beef - black bean  
and smoked honey glaze 

Pačja prsa - slana glazura od limuna i naranče 
Duck breast - salted lemon and orange glazed 

Teleći file - jus od zelenog papra 
Veal tenderloin - green peppercorn jus 

dodaci / 
add-ons 
Prokulice, slani limun i kadulja 
Brussel sprouts, salted lemon and sage 

Krumpir pečen na svinjskoj masti 
Pork fat roasted potatoes 

Mlada mrkva pirjana u soku  
od naranče i korijandera 
Young carrots braised in  
orange and coriander juice 

Cikla dauphinoise 
Beetroot dauphinoise 

Pire od bundeve s naribanim tartufima 
Pumpkin mash with grated truffles 

Pastrnjak dinstan u goveđem soku 
Beef jus braised parsnips 
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za mudre / 
for the clever ones 
Bliskoistočne delicije / 
The Middle Eastern journey

Humus sa slanutkom i tahinijem 
Hummus with chickpeas and tahini 

Tabbouleh 

Baba ganoush

Tzatziki

Falafel

Marinirane masline 
Marinated olives 

Fattoush

deserti / 
loveliness 
Torta od sira 
Cheesecake

Čokoladni brownie s ganacheom 
Chocolate brownie with ganache

Svježe rezano voće 
Fresh cut fruit

Crème brûlée 
Crème brûlée

Panna cotta od đumbira 
Ginger Panna cotta

Makroni 
Macarons

Kolač od kokosa i bijele čokolade 
Coconut and white chocolate cake

Parfe mignon kocke 
Parfait mignons

Kolač od šumskog voća i mente 
Wild berry mint cake

Čokoladni kolač od kave 
Chocolate coffee cake

Čokoladni tartuf 
Chocolate truffle 

Parfe od bijele čokolade i bobičastog voća 
White chocolate parfait and berries

paket pića / 
beverage package 
PJeNuŠaVa DOBRODOŠLICa: 
Čaša prosecca 0,1 l 
SPARKLInG WeLCOMe: 
Glass of Prosecco 0.1 l

Prirodna i mineralna voda 
Still and sparkling water

Gazirani sokovi / Carbonated soft drinks: 
Coca-Cola Zero, Fanta, Sprite, Tonic Water

Negazirani sokovi: 
naranča, jabuka, ananas, brusnica 
non-carbonated soft drinks: 
orange, apple, pineapple, cranberry

Kvalitetno hrvatsko bijelo vino 
Quality Croatian white wine

Kvalitetno hrvatsko crveno vino 
Quality Croatian red wine

Pivo / Beer: 
Ožujsko

Izbor domaćih žestokih pića:  
aura Divlja jabuka, aura Divlja kruška, 
Viljamovka, Medica 
Selection of Domestic Spirits:  
Wild Apple Aura, Wild Pear Aura, Williams Pear 
Brandy, Honey Liqueur, 
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