
The Earth never 
stops moving, 

neither should you.

zagrijavanje za doček 2025.  
/ get ready for 2025
31/12/2024, “zonar hotel – zagreb“, 19.00 - 22.30
Raskošna buffet večera ususret 2025. / 
A lavish buffet dinner on the eve of 2025 
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zagrijavanje 
za novu 2025.
početak
Naš domaći usoljeni biftek na podlozi od 
pečenog radiča

Salama od divljači, chuttney od dinje

Goranska sušena šunka

Istarski pršut

Naša hladno dimljena pačja prsa, dressing od 
grejpa i brusnica

Domaći pate od jelena, topla focaccia, slani 
maslac

Foie grass ferero roche 

Lička basa

Dimljeni sir škripavac

Tvrdi istarski kozji sir s ribanim crnim 
tartufom

Focaccia s domaćom šalšom, toplo dimljenim 
lososom, ukiseljenom ljutikom i kaparama

Ručno rezani hladno dimljeni losos

Dimljeni krakovi jadranske hobotnice

Confit od repova jadranskih kozica, aioli od 
crnog češnjaka, bruschette 

Porchetta

glavna jela
Domaća sarma, pire krumpir

Janjeći hrbat iz Mibrase, pečeni mladi krumpir 
u kori na začinskom maslacu

Sous vide juneći ramstek (carving), pečena rog 
paprika, confit češnjak

Mladi odojak, salata od korijenastog povrća i 
krema od žumanjka

Pileći supreme pečen u slami, pileći jus, 
dauphinoise s granny smith jabukom

Pastirska pita s junećim obrazinama

Zagorska patka sa domaćim mlincima, pirjano 
ljubičasto zelje

Losos Wellington

Hama u soli

Grill kozice 

Curry cvjetača

Falafel 

prilozi i salate
Marinirane pečene rajčice,  
dimljeni škripavac

Babaganoush

Celer u soli s tostiranim lješnjacima

Izbor vezanih i svježih salata

deserti
Torta od sira

Čokoladni brownie s namelakom  
od mliječne čokolade

Mini tart od pečene buče  
s cimetom i medom

Raffaello kocke

Financieri s kremom od kave,  
velour glazura

Mini cimet rolice

Čokoladni tartufi 

Pate de fruit od dunje

Confit od jabuka s namelakom  
od bijele čokolade i timjana

Domaći knedli od šljiva,  
krema Anglaise

paket pića
pjenušava dobrodošlica: 
Čaša prosecca 0,1 l

Prirodna i mineralna voda

Gazirani sokovi: 
Coca‑Cola Zero, Fanta, Sprite, Tonic Water

Negazirani sokovi: 
naranča, jabuka, ananas, brusnica

Kvalitetno hrvatsko bijelo vino

Kvalitetno hrvatsko crveno vino

Pivo: Ožujsko

Izbor domaćih žestokih pića:  
Aura Divlja jabuka, Aura Divlja kruška, 
Viljamovka, Medica
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warming up  
for the new 2025
your beginning
Our homemade salted beef  
on a base of roasted radicchio

Venison salami with melon chutney

Mountain dry ham

Istrian prosciutto

Our cold smoked duck breasts  
with grapefruit and cranberry dressing

Homemade deer pate,  
warm focaccia and salted butter

Foie grass ferero roche

“Lička basa” cheese

Smoked škripavac cheese

Hard Istrian goat cheese  
with grated black truffle

Focaccia with homemade salsa, warm 
smoked salmon, pickled shallots and capers

Hand sliced cold smoked salmon

Smoked legs of adriatic octopus

Adriatic prawn tail confit, black  
garlic aioli and bruschette

Porchetta

main dishes
Homemade sarma (cabbage rolls)  
with mashed potatoes

Lamb loin, baked potatoes  
in the skin with spiced butter

Sous vide beef ribeye, roasted  
red pepper, confit garlic

Suckling pig, root vegetable salad  
and egg yolk cream

Ckicken supreme baked in straw, chicken jus, 
dauphinoise potatoes with granny smith apple

Sheperd’s pie with beef cheeks

Zagorje duck with homemade mlinci,  
stewed red cabbage

Salmon Wellington

Ham in salt

Grilled prawns

Cauliflower curry

Falafel 

sides and salads
Marinated roasted tomatoes,  
smoked “škripavac” cheese

Babaganoush

Celery in salt with toasted hazelnuts

A selection of mixed and fresh salads

desserts
Cheesecake

Chocolate brownie with  
milk chocolate cream

Baked pumpkin mini tart  
with cinnamon and honey

Raffaello cubes

Financiers with coffe cream  
and velour glaze

Mini cinnamon rolls

Chocolate truffles

Quince pate de fruit

Apple confit with white  
chocolate and thyme cream

Homemade plum dumplings,  
creme Anglaise

drinks package
sparkling welcome: 
Glass of Prosecco 0.1 l

Still and sparkling water

Carbonated soft drinks: 
Coca‑Cola Zero, Fanta, Sprite, Tonic Water

Non-carbonated soft drinks: 
orange, apple, pineapple, cranberry

Quality Croatian white wine

Quality Croatian red wine

Beer: Ožujsko

Selection of Domestic Spirits:  
Wild Apple Aura, Wild Pear Aura,  
Williams Pear Brandy, Honey Liqueur


