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COLD PLATTER "TOMISLAV”

VEAL RAGU SOUP

SAUTEED "STUBICA" STEAK, GNOCCHI

N\
TR
GRILLED TURKEY FILLET, “‘\\\\\\\\\i\\
GRILLED VEGETABLES ‘-ii&i‘i\:\
A\
SALAD

CHEESE STRUDEL
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32,00 €

BEEF SOUP

BAKED ZAGORJE STRUKLI
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PORK FILLET IN MUSHROOM SAUCE,

GNOCCHI

SALAD

CHERRY STRUDEL






