Karta hrane i pica

Food and drink menu
Speise- und Getrinkekarte
Menii e bevande

Svako je jelo definirano elegantnom
jednostavnoscu i punim okusom sezonskih
sastojaka, uz suptilni talijanski stih. Ovdje
rucak i vecera postaju ritual — iskustvo bez
zurbe. Dok uzivate u svakom zalogaju na
terasi ili u intimnoj atmosferi koju pruza Riva
Privée, osjetit cete blagi ritam Mediterana,
gdje pazljivo odabran aperitiv dan pretvara
uugodnu vecer, a vecer u opusteni vecernji
izlazak uz jedinstveni koktel i lagane zalogaje.

Ogni piatto é definito da un’elegante semplicita

e dal pieno sapore degli ingredienti stagionali,
con un sottile tocco italiano. Qui pranzo e cena
diventano un rituale—un’esperienza senza fretta.
Mentre assaporate ogni boccone sulla terrazza o
nellatmosfera intima di Riva Privée, percepirete
il dolce ritmo del Mediterraneo, dove un aperitivo
accuratamente scelto trasforma il giorno in

una piacevole serata e la serata in un rilassato
dopocena, accompagnato da un cocktail unico e
leggeri stuzzichini.

Jedes Gericht zeichnet sich durch elegante
Schlichtheit und den vollen Geschmack saisonaler
Zutaten aus, begleitet von einem subtilen
italienischen Flair. Hier werden Mittag- und
Abendessen zu einem Ritual — einem Erlebnis ohne
Eile. Wiihrend Sie jeden Bissen auf der Terrasse
oderin der intimen Atmosphdire von Riva Privée
geniefSen, spiiren Sie den sanften Rhythmus des
Mittelmeers, wo ein sorgfiltig ausgewdihlter
Aperitif den Tag in einen angenehmen Abend
verwandelt und der Abend in einen entspannten
Ausklang mit einem einzigartigen Cocktail und
leichten Hiippchen iibergeht.

Each dish is defined by elegant simplicity and the
full flavor of seasonal ingredients, with a subtle
Italian touch. Here, lunch and dinner become a
ritual—an unhurried experience. As you savor
every bite on the terrace or within the intimate
atmosphere of Riva Privée, you'll feel the gentle
rhythm of the Mediterranean, where a carefully
chosen aperitif turns the day into a pleasant
evening, and the evening into a relaxed night out
with a unique cocktail and light bites.
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Alergeni
Allergens
Allergeni
Allergene

Rakovi i proizvodi od rakova
Crustaceans

Crostacei e relativi prodotti
Krebstiere

Mekusci
Molluscs
Molluschi
Weichtiere

Sjeme sezama i proizvodi od sjemena sezama

Sesame seeds
Semi di sesamo
Sesamsamen

Celer i njegovi proizvodi
Celery

Sedano e relative prodotti
Sellerie

Orasasti plodovi
Nuts
Fruttaaguscio
Schalenfriichte

Kikiriki i proizvodi od kikirikija
Peanuts

Arachidi e relative prodotti
Erdentisse

Zitarice koje sadrze gluten
Cereals containing gluten
Cereali contenenti glutine
Glutenhaltige Getreid

KARTA JELA

A: 8

Mlijeko i mlije¢ni proizvodi
Milk (Lactose)

Latte e relativi prodotti
Milch (Laktose)

Jaja i proizvodi od jaja
Eggs

Uova e relative prodotti
Eier

A:10

Sumporni dioksid i sulfiti
Sulphur dioxide and sulphites
Diossido di zolfo e solfiti
Schwefeldioxid und Sulfite

Riba i riblji proizvodi
Fish

Pesce e relative prodotti
Fische

A:12

Zrna soje i proizvodi od soje
Soya

Semi di soia e relative prodotti
Sojabohnen

A:13

GorusSica i proizvodi od gorusice
Mustard

Senape e relative prodotti

Senf

A: 14

Lupina i proizvodi od lupine
Lupin

Lupino e relative prodotti
Lupinen
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Suhomesnati proizvodi i plate
Cured meats and platters
Aufschnitt und Platten

Salumi e taglieri

Prsut iz Parme €23 00
Prosciutto di Parma

Parmaschinken

Prosciutto di Parma

Istarski prsut €210
Istrian prosciutto

Istrischer Schinken

Prosciutto istriano

LOCALLY SOURCED

Lokalna svinjska kobasica sa tartufima  ¢16 %
Local pork sausage with truffles

Lokale Schweinswurst mit Triiffeln

Salsiccia di maiale locale al tartufo

LOCALLY SOURCED / A:10

Mortadella sa pistacijem €11 00
Mortadella with pistachios

Mortadella mit Pistazien

Mortadella con pistacchi

Istarska panceta €120
Istrian pancetta
Servirano s kruhom, domacim maslinama i maslinovim uljem
&) Served with bread, homemade olives, and olive oil

Serviert mit Brot, hausgemachten Oliven und Olivendl
(i) Servito con pane, olive fatte in casa e olio d’oliva

LOCALLY SOURCED
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Hladna predijela
Cold starters
Kalte Vorspeisen
Antipasti freddi

Burrata i tartar od raj¢ice, marmelada
od rajcice, ulje od bosiljka

Burrata and tomato tartare, tomato
marmalade, basil oil

Burrata und Tomaten-Tatar,
Tomatenmarmelade, Basilikumol
Burrata e tartare di pomodoro,
marmellata di pomodoro, olio al basilico

VEGETARIAN / A: 4,5, 8

€929 00

Salata od susenih rajcica,
ljutike i kapara

Sun-dried tomato salad, shallots,
and capers

Salat aus getrockneten Tomaten,
Schalotten und Kapern

Insalata di pomodori secchi,
scalogno e capperi

LACTOSE FREE / A1 10, T

€27 00

Tagliatta od Jadranskih sipa
Cuttlefish tagliatta

Geschnetzelte Adria-Tintenfischstreifen
Tagliata di seppie dell’Adriatico

Salata od mladog $pinata i Sparoga,
dresing od nara i narance

@& Salad of young spinach and asparagus,
pomegranate and orange dressing

Salat aus jungem Spinat und Spargel,
Granatapfel- und Orangen-Dressing

(m) Insalata di spinacino e asparagi,
dressing al melograno e arancia

GLUTEN FREE / A: 2, 4, 5,10, 13

€22 00




KARTA JELA

Juhe
Soups
Suppen
Zuppe
Istarski prsut €380 Krem juha od rajcice i komoraca €11
Istrian prosciutto A creamy tomato and fennel soup
Istrischer Schinken Tomaten-Fenchel-Cremesuppe
Prosciutto istriano Vellutata di pomodoro e finocchio
Pecena dinja i maslac od ruZzmarina Brusketa od rajcice i bosiljka
&) Grilled melon and rosemary butter &) Tomato and basil bruschetta
Gerdstete Melone und Rosmarinbutter Bruschetta mit Tomate und Basilikum
(i) Melone arrosto e burro al rosmarino (i) Bruschetta al pomodoro e basilico
LOCALLY SOURCED VEGETARIAN / A: 3, 4, 7,10
Tartarski biftek na Istarski €37 00 Riblja juha sa safranom €24 00
Istrian-style beef tartare Fish soup with saffron
Tatar nach istrischer Art Fischsuppe mit Safran
Tartare di manzo all’istriana Zuppa di pesce allo zafferano
Tartuf, maslac i topli domaci kruh Posirani file ribe i korjenasto povrée
@) Truffle, butter, and warm homemade bread & Poached fish loins and root vegetables
Triiffel, Butter und warmes hausgemachtes Brot Pochiertes Fischfilet und Wurzelgemdiise
(im) Tartufo, burro e pane casereccio caldo (i) Filetto di pesce in camicia e verdure a radice
LOCALLY SOURCED / A: 4, 5,7, 8, 9,10, 11,13 GLUTEN FREE / A: 3, 8,10, 11
Odlican Vitello tonnato €2800

The great vitello tonnato
Ausgezeichnetes Vitello tonnato
Ottimo vitello tonnato

A:4,5,8,910, 1,13
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Topla predijela
Hot starters
Warme Vorspeisen
Primi

Skampi i umak od skampa €48 00
Scampi and bisque
Garnelen und Garnelensauce

Gamberi e salsa di gamberi

Tartufi i krema od mladog krumpira
@) Truffles and young potato cream
Triiffel und junge Kartoffelcreme

(im) Tartufo e crema di patate novelle

A:1, 4,810

Spageti Aglio olio e peperoncino €390
Spaghetti Aglio olio e peperoncino

Spaghetti Aglio e Olio mit Peperoncino

Spaghetti aglio, olio e peperoncino

Tartar od crvenih kozica

With gambero rosso tartare

Tatar von roten Garnelen

Tartare di gamberi rossi

OO

A:4,7,8,9

Rucéno motani Istarski fuzi €26 00
Hand rolled Fuzi
Handgerollte istrische Fuzi

Fuziistriani fatti a mano

Krema od crnih tartufa
&) Black truffles cream
Schwarze Triiffelcreme
(m) Crema di tartufo nero

LOCALLY SOURCED / A: 4,7, 8,9

Fregola sarda sa sipama €32 00
Fregola sarda with cuttlefish
Sardische Fregola mit Sepien

Fregola sarda con seppie

Pjenica od Pecorina
&) Pecorino foam
Pecorino-Schaum
(m) Spuma di pecorino

A:2,4,7,8 910,11
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AEO®

Rizoto klasi¢no pravljen €29 00
Risotto classically done

Klassisches Risotto

Risotto classico

Cikla, jabuka i ljeSnjaci

Beetroot, apple and hazelnut

Rote Bete, Apfel und Haselniisse

Barbabietola, mela e nocciole

VEGETARIAN / A: 3, 4, 5, 8,10

Ravioli od orade €39 00
Seabream ravioli
Doraden-Ravioli

Ravioli di orata
Umak od vongola i dagnji, motar
Vongole and mussels minestrone, sea fennel

Venusmuschel- und Miesmuschelsauce, Meerfenchel
Salsa di vongole e cozze, finocchietto di mare

A:1,2,4,7,8,910,1




®
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AEO®®

HEO®®

Glavnajela
Main courses
Hauptgerichte
I Secondi

KARTA JELA

Peceni file brancina €46 00
Sea bass
Gebratenes Wolfsbarschfilet

Filetto di branzino al forno

Peceni radi¢ i tartar od brancina,

umak od Vermuta i maslaca

Roasted radicchio and sea bass tartare,
vermouth and butter sauce

Gebratener Radicchio und Wolfsbarsch-Tatar,
Vermouth-Butter-Sauce

Radicchio arrosto e tartare di branzino,

salsa al Vermouth e burro

A: 4,7, 8,10, 11

Jadranska tuna sa salatom od €330
komoraca i peCenom palentom
Adriatic tuna with fennel salad and
baked polenta

Adriatischer Thunfisch mit Fenchelsalat
und gebratener Polenta

Tonno dell’Adriatico con insalata di
finocchio e polenta arrostita

Grozdice u vinu, riblji demiglace

Malvasia raisins, fish jus - fennel salad
Rosinen in Wein, Fisch-Demiglace

Uvetta nel vino, demiglace di pesce

LOCALLY SOURCED / A: 4, 7, 8,10, 11

Biftek u zelenom papru €45 00
Beefsteak in green pepper sauce
Rindersteak in griiner Pfeffersauce

Bistecca al pepe verde
Baby mrkva, Sparoge i jus od zelenog papra
Young carrots, asparagus and a green peppercon jus

Junge Karotten, Spargel und griiner Pfefferkorn-Jus
Carote novelle, asparagi e jus al pepe verde

GLUTEN FREE / A: 4, 8, 10, 13

®

® ®®

Odrezak od cvjetace €18 00
Cauliflower steak
Blumenkohl-Steak

Bistecca di cavolfiore

Krema od paljene cvjetace, ukiseljena cvjetaca

i umak od cvjetace

Roasted cauliflower, pickled cauliflower and an essence
Gerdstete Blumenkohlcreme, eingelegter Blumenkohl und
Blumenkohlsauce

Crema di cavolfiore arrostito, cavolfiore in agrodolce

e salsa di cavolfiore

VEGETARIAN / A: 4, 5, 8,10
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Odli¢no za dijeljenje
Excellent for sharing
Ideal zum Teilen
Ottimo da condividere

Dnevni ulovribe iz Jadranskog mora €135 %
po kilogramu

The daily catch of fish from

the Adriatic Sea per kilogram

Tdglicher Fischfang aus der

Adria pro Kilogramm

Pescato del giorno dal mare

Adriatico al chilogrammo

Domaca blitva sa ¢eSnjakom, peceno povrce i przeni krumpir

&) Swiss chard with garlic, grilled vegetable and fried potato

Hausgemachter Mangold mit Knoblauch, geréstetes Gemiise
und Bratkartoffeln

(ir) Bietola fatta in casa con aglio, verdure arrosto e patate fritte

LACTOSE FREE/ A: 11

Skampi i $koljke na buzaru €160 %
Scampi and clams Buzara

Garnelen und Muscheln in Buzara-Sauce

Gamberi e molluschi alla buzara

Istarski pljukanci

&) Istrian pasta pljukanci
Istrische Pljukanci

(m) Pljukanci istriani

LOCALLY SOURCED / A: 1,2, 4,7,8,9,10

Gulas od istarskog goveda Boskarin €580
Istrian beef Boskarin ragout
Istrischer Boskarin-Rindergulasch
Gulasch di manzo istriano Boskarin
Domaci njoki od bundeve
&) Homemade pumpkin gnocchi

Hausgemachte Kiirbisgnocchi
(i) Gnocchi di zucca fatti in casa

A:4,7,8,910,13

Piletina hranjena kukuruzom - dimljena ~ €52 %
u slami, peceni radic sa aceto Balsamicom
Corn fed chicken - hay roasted chicken,
barbecued radicchio brushed with

aged Balsamico

Maisgefiittertes Hihnchen — im Stroh
gerduchert, gebratener Radicchio mit
Balsamico-Essig

Pollo alimentato a mais — affumicato nella
paglia, radicchio al forno con

aceto balsamico

A 4,8
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Prilozii salate

Side dishes and salads
Beilagen und Salate
Contorni e insalate

Krumpir sa kaparima u Malvaziji €9 00
Potato with capers and Malvazija

Kartoffeln mit Kapern in Malvasia-Wein

Patate con capperi alla Malvasia

VEGETARIAN / A: 4,10

Duplo przeni krumpiriéi sa 5 zac¢ina €900
5 spices double fried potato

Doppelt frittierte Pommes mit

fiinf Gewtirzen

Patatine fritte doppia frittura

alle cinque spezie

LACTOSE FREE

Povrée sa Zara €9 00
Grilled vegetables

Gegrilltes Gemiise

Verdure alla griglia

VEGAN

Palenta sa zara €9 0o
Grilled polenta

Gegrillte Polenta

Polenta alla griglia

A4, 8

Zdjelarajcice €g oo
A bowl of tomatoes

Schale Tomaten

Ciotola di pomodori

VEGAN

Zelene salate €9 00
Green leaves

Griine Salate

Insalate verdi

VEGAN

Sezonska salata €9 00
Seasonal salad

Saisonsalat

Insalata di stagione

VEGAN




®
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®

® ®®

HEO®
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Desert
Sweet
SiifSspeisen
Dolci
Tart uzitaka €170 Bakina torta od jabuka, €1500
Tart delights domadi sladoled od vanilije
Tarte der Geniisse Torta della nonna, apple and homemade
Torta dei piaceri vanilla icecream
Mousse od caramele €okolade i tartufa, gel malina, qus ApfelkuChen’ hausgemachtes
prah cikla, malina i svjezi tartuf Va”llle?ls
Chocolate caramele and truffle mousse, raspberry gel, Torta di mele della nonna, gelato alla
beetroot powder, raspberry and fresh truffle vaniglia fatto in casa
Karamell-Schokoladen- und Triiffelmousse, Himbeergel, A5 78910
Rote-Bete-Pulver, Himbeere und frischer Triiffel o
Mousse al cioccolato al caramello e tartufo, gel di lampone, . . . . 00
polvere di barbabietola, lampone e tartufo fresco Sirevi Italije 32
A taste of Ttaly

VEGETARIAN / A 5,7, 8,9, 14

Pavlova od citrusa €1500
Citrus pavlova
Zitrus-Pavlova-Torte

Torta Pavlova agli agrumi

SuSena Pavlova, lemon curd, svjezi citrusi,

gel i sorbet naranca

Dried Pavlova, lemon curd, fresh citrus, orange gel and sorbet
Getrocknete Pavlova, Lemon Curd, frische Zitrusfriichte,
Orangen-Gel und Sorbet

Pavlova essiccata, lemon curd, agrumi freschi,

gel e sorbetto all'arancia

A:5,8,9,10

Ljetna fantazija €14 00
Summer fantasy
Sommerfantasie

Fantasia estiva
Tart, krema mascarpone, svjeze jagode i menta
Tart, mascarpone cream, strawberries and mint

Tarte, Mascarpone-Creme, frische Erdbeeren und Minze
Crostata, crema al mascarpone, fragole fresche e menta

VEGETARIAN / A: 7, 8,

®

® ® ®

Italienische Kdsesorten
Formaggi italiani

Piemonte, Friulli, Toskana, Lombordia,
Lazio sa vo¢nim senfom i toplim brioSom
Piedmont, Friulli, Tuscany, Lombordia,

Lazio with fruit mustard and warm brioche
Piemont, Friaul, Toskana, Lombardei,

Latium mit Fruchtsenf und warmem Brioche
Piemonte, Friuli, Toscana, Lombardia,

Lazio con senape di frutta e brioche calda

A9, 8,510, 13
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Our Finest

Vento al mare €17 00

Vermouth, vanilija, sirup od ruZmarina, bitter,
mineralna voda

Vermouth, vanilla, rosmery syrup, bitter, sparkling water
Italian 75 €17 00
Limoncello, tanqueray dry, limun, prosecco

Limoncello, tanqueray dry, lemon, prosecco

Bellini €15 00
Prosecco, breskva pire

Prosecco, peach puree

Garibaldi €14 00
Campari, naranca

Campari, orange

Fuma mule €150

pelinkovac, ginger ale, limeta, Secer
pelinkovac, ginger ale, lime, sugar

RIVA LOUNGE
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®®

Our Classic*S

Negroni €15 50

Tanqueray dry, Carpano Antica, Campari
Tanqueray dry, Campari Antica, Campari

Americano €14 80

Campari, Mulassano, gazirana voda
Campari, Mulassano, sparkling water

€1480

Plantation 3 stars, limeta, menta, Secer, gazirana voda
Plantation 3 stars, lime, mint, sugar, sparkling water

Mojito

Mai Tai

Plantation 3 stars, Plantation xaymaca, Cointreau,
sirup, badem, ananas, limeta
Plantation 3 stars, Plantation xaymaca, Cointreau,
orgeat, syrup, pineapple, lime

€1600

Gin Fizz €1550

Tanqueray dry, sok limun, 3ecer, mineralna voda
Tanqueray dry, lemon juice, sugar, sparkling water

Pornstar €17 00

Ketel One, passoa, sirup vanilija, marakuja, limeta
Ketel One, passoa, syrup vanille, passion fruit, lime

Teranino Spritz €1380
Teranino, prosecco, limeta

Teranino, prosecco, lime

Italicus Spritz €138

Italicus, prosecco, masline
Italicus, prosecco, olives




D)

D)
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Moctails

Hugo <1480

St.Germain, prosecco, menta, limeta
St.Germain, prosecco, mint, lime

Refreshing Mojito €107%¢

Sprite, menta, limeta
Sprite, mint, lime

®®

Aperol Spritz €1380

Aperol, prosecco, gazirana voda
Aperol, prosecco, sparkling water

Rosa €107%¢

Sirup ruza, limeta, pink grejp soda
Rose syrup, lime, pink grapefruit soda

®®

Limoncello Spritz €1380

Limoncello, prosecco, limeta
Limoncello, prosecco, lime

RIVA LOUNGE
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Zestoka pica
Bevande alcooliche
Spirits

Spirituosen

Whiskey
Scotch Whiskey

Ardbeg Uigeadail Islay 55%

SOml/e: 1050

Macallan Double Cask 12 y.0. 40%

30ml/€12 80

Chivas Regal 18 y.0. 40%

SOml/G 1360

Johnnie Walker Platinum
Label 40%

S(Jml/ € 12 00

Johnnie Walker Blue Label 40%

30ml/€33 60

Irish Whiskey

Bushmills Irish 10 y.0. 40%

30ml/€7 80

RIVA LOUNGE

Cognac

Martell Cognac XO 40% soml /€24 20
Hennessy XO 40% 30ml /€94 20
Rum

Bacardi 8 Yeary.o., Cuba 40%

S()ml/€840

El Dorado 21y.0., Guajana 43% soml/€23 50
Diplomatico Reserva Exclusiva soml /11,90
Rum, Venezuela 40%

Gin

Old Pilots, Croatia 45% 30ml /e 8 90

Tanqueray dry Gin, Scotland 40%

30ml/€6 00

Hendrick's Gin, Scotland 41.4%

30ml/€8 10
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Vodka Croatian Spirits
Taiga Shtof Vodka, Russia 40% soml /€17 50 Selekcija istarskih rakija, Rossi soml /570
Selection of Istiran brandies, Rossi
. Lacrime, Kozlovi¢ 45% soml/e@ 20
Tequila & Mezcal .
Viljamovka, Pear brandy, soml /e 30
Simié 38%
Herradura Reposado 46% soml/eg 80
] _ Sljivovica, Plum brandy, soml /€@ 30
Tequila San Matias 25 y.0. 40% s0ml /€12 60 Simic 38%
Grappa, 10y.0. Grape brandy, oml/eg 80
Likers & Bitters Degrassi 40%
Pelinkovac Darna, Croatia 28% soml/e§ 40 Teranino, Rossi 18, 5% omje7
Cynar, Italy 16, 50% soml /¢ 5 40 Vinjak, 8 Y.O. Krauthaker, 40, 5% 3oml/e]7 80
Campari, Italy 25% 30ml /¢ 5 40
Amaro Montenegro, Italy 23% 30ml /€5 40 Vermouth
Mulassano, Italy, 18% soml/¢7 40

Cocchi Americano, Italy 16.5%

50m1/€8 00
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Pivo

Beer

OZzujsko pivo 330ml / € G 50
Ozujsko beer

Heineken 330ml / €7 20
Corona Extra 335ml / ¢ 7 50

San Servolo svijetlo pivo
San Servolo light beer

330 ml/ € 7 30

San Servolo crveno pivo
San Servolo red beer

330ml/€7 30

Paulaner svijetlo psenic¢no pivo
Paulaner light wheat beer

500ml/€8 30

Heineken bezalkoholno
Heineken non-alcoholic

330ml/€6 50

RIVA LOUNGE

Cijedena bezalkoholna pica

Squeezed natural juices

Prirodna limunada
Natural lemonade

200ml/ €570

Prirodni sok od narance
Natural orange juice

ZOOml/ €6 00

Prirodni sok od grejpa
Natural grapefruit juice

ZOOml/ €G oo

Bezalkoholna pica
Non-alcoholic drinks

Coca-Cola

250ml/€5 40

Coca-Cola Zero

250ml/ €5 40

Fanta

250ml/ €5 40

Sprite

ZSOml/ €5 40

Bitter Lemon

250ml/ € S 40

Schweppes Tonic Water

250ml/€5 40

Tonic 1724

200ml/ €8 90

Fever Tree Tonic Water

ZOOml/ € 8 20

Galvanina Aranciata Rossa

355ml/€5 50

Galvanina Limonata

SSSml/ € 5 50

Galvanina Classic Tonic

200ml/ €7 10




Voda
Water

Prirodna izvorska voda Jana
Natural spring water Jana

330ml / €4 50

Prirodna izvorska voda Jana
Natural spring water Jana

750ml/€7 50

Mineralna gazirana voda Jamnica
Sparkling mineral water Jamnica

250ml/€4 50

Mineralna gazirana voda Jamnica
Sparkling mineral water Jamnica

75()ml/ € 7 50

Aqua Panna

750ml/€ 12 40

San Pelegrino

750ml/€ 12 40

®

Topli napitci
Hot beverages

KARTA PICA

Monte Mulini posluzuje llly kavu i selekciju Ronnefeldt

¢ajeva koji imaju oznaku samoodrzivosti

Monte Mulini serves llly coffee and a selection
of Ronnefeldt teas that are sustainably certified

Kava espresso
Espresso coffee

€360

Dupli espresso
Double espresso

€700

Espresso bez kofeina
Decaffeinated espresso

€360

Macchiato

€410

Cappuccino

€500

Latte macchiato

€580

Selekcija Ronnefeldt ¢ajeva
Ronnefeldt teas selection

€540

Ice coffee

€780
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MAISTRA Cofecris

U cijenu je ura¢unat PDV i usluga. Napojnica nije uklju¢ena u cijenu. Plaéanje se vrsi isklju¢ivo u eurima.
The price includes services and tax (VAT). Gratuity is not included in the price. The payment is made exclusively in Euro currency.



