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COUVERT 
Couvert 
(chef’s spread selection, homemade bread) 10.00 kn 

 

 

COLD APPETIZERS  
Prosciutto cut on Berkel meat slicer 100 g 25.00 kn 

DOBRO platter 
(prosciutto, rolled pancetta, cured pork loin, coppa, salami) 28.00 kn 

Beef tongue in Bordelaise sauce  39.00 kn 

Guinea fowl pâté with rosehip cream  45.00 kn 

Selection of Slavonian cheeses  
(smoked, paprika, herbs) 55.00 kn 

Beef carpaccio with rocket salad  63.00 kn 

Selection of hard cheeses  
(cheese from Pag, cheese from Livno, Grana Padano) 68.00 kn 

SOUPS  
Guinea fowl broth with homemade semolina dumplings  

 

 
21.00 kn 

Roasted tomato soup with homemade egg noodles  21.00 kn 

Horseradish cream soup  23.00 kn 

Butternut squash cream soup with roasted pumpkin seeds  23.00 kn 

WARM APPETIZERS  
Escargot roasted with herb butter  

 

 
45.00 kn 

Gluten-free pasta with vegetables and nuts  45.00 kn 

Homemade pumpkin gnocchi with pork loin end chops and truffle paste  65.00 kn 

Tagliatelle with truffle paste and Grana Padano cheese  65.00 kn 

Risotto with beef fillet and three types of mushrooms  70.00 kn 

Slow-cooked stew pašticada with tofu and squash spaghetti  60.00 kn 
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STEAKS  
 

Smoked pork neck 300g 68.00 kn 

Grilled striploin steak 250g 125.00 kn 

Veal T-bone steak 350g 130.00 kn 

Beef T-bone steak 180.00 kn 

Tomahawk steak 1200 gr (for 2 persons) 280.00 kn 

Dry aged beefsteak (min. 21 days) 250g 220.00 kn 

Dry aged ribeye steak (min. 21 days) 600 gr 260.00 kn 

 

ALL STEAKS CAN BE SERVED ON HOT VOLCANIC STONE + 3 SAUCES! 

All steaks are served with corn flour roasted potatoes, fried onions and reduced Madeira sauce. 

 

 

CHEF’S RECOMMENDATIONS  
Pork cheek confit in Malibu rum sauce and mash with tonka beans  58.00 kn 

Baby pork loin with vegetable cream and corn flour roasted potatoes 55.00 kn 

Chicken fillet roasted with mozzarella and prosciutto served with wok vegetables 
(cherry tomato and olive tapenade)  62.00 kn 

Beef fritters served with chive cream sauce  
(fried corn flour potatoes with herbs) 62.00 kn 

Pork loin in pumpkin seeds with red wine reduction  
(homemade pumpkin croquette with roasted pepper and hazelnut cream) 75.00 kn 

Grilled lamb chops with corn flour roasted potatoes 123.00 kn 

Venetian style calves’ liver with aromatic polenta  
(roasted liver in wine sauce served with aromatic polenta) 55.00 kn 

 

 

BLACK SLAVONIAN PIG DISHES 
Cold appetizers of black Slavonian pork  
(prosciutto, coppa, bacon, cracklings, salami) 35.00 kn 

Kulen of black Slavonian pork 100 gr 35.00 kn 

Rack of black Slavonian pork ribs  
(roasted pepper and hazelnut cream, mashed pumpkin, corn flour roast potatoes) 83.00 kn 

Baby Ribeye of black Slavonian pig  
(white bean cream enriched with pumpkin seed oil and fried onions, corn flour roasted potatoes) 83.00 kn 

Loin of black Slavonian pig wrapped in bacon  
(cracklings relish, fried onions, sweet potato cream, corn flour roasted potatoes) 93.00 kn 
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FISH  
Grilled pike-perch fillet served with wok vegetables  95.00 kn 

John Dory fillet à la chef  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Crunchy apple pie  
(apple chutney, vanilla ice-cream) 23.00 kn 

(John Dory fillet with butter potatoes and spinach cream) 125.00 kn 

KIDS’ MENU  
Spaghetti Bolognese  

 

 
25.00 kn 

Crispy chicken fingers and French fries  25.00 kn 

Chicken and vegetable skewer with French fries  25.00 kn 

SALADS 
Cabbage salad 

 

 
18.00 kn 

Seasonal salad  18.00 kn 

Shopska salad 20.00 kn 

Rocket, Grana Padano, cherry tomatoes  20.00 kn 

Mozzarella, tomatoes, olives and basil  

 

30.00 kn 

SIDE DISHES  
 

Homemade bread  
(3 small loafs) 10.00 kn 

Homemade pumpkin gnocchi with butter 15.00 kn 

Corn flour roasted potatoes  15.00 kn 

Seasonal wok vegetables  18.00 kn 

Pumpkin croquettes  20.00 kn 

DESSERTS 
Ice-cream with pumpkin seed oil and pumpkin seeds 

 

 
18.00 kn 

Gluten-free chef’s dessert 20.00 kn 

Chocolate cake  20.00 kn 

Caramel-peanut cakes 20.00 kn 

Glazed pistachio ball  23.00 kn 

Cheesecake with honey and pumpkin powder  22.00 kn 
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COFFEE AND WARM BEVERAGES  
Espresso 

 
 

9.00 kn 

Macchiato  10.00 kn 

Decaf coffee   10.00 kn 

Caffe latte   10.00 kn 

Cappuccino  12.00 kn 

Hot chocolate   12.00 kn 

Tea   10.00 kn 

WATER  
Romerquelle natural spring water 

 

 
0.33 l 

 

 
12.00 kn 

Romerquelle natural spring water 0.75 l 22.00 kn 

Aromatised water  0.33 l 14.00 kn 

Romerquelle carbonated mineral water  0.33 l 12.00 kn 

Romerquelle carbonated mineral water 0.75 l 22.00 kn 

Romerquelle aromatised water  0.33 l 14.00 kn 

NON-ALCOHOLIC BEVERAGES 
 

Soft drinks  0.25 l 15.00 kn 

Red Bull 0.25 l 25.00 kn 

Ice-tea  0.25 l 13.00 kn 

Cedevita, bag  12.00 kn 

Natural juices  0.2 l 15.00 kn 
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BEER 
Domestic beer 

 
 

0.5 l 

 
 

16.00 kn 

Premium beer  0.33 l 20.00 kn 

Erdinger 0.5 l 25.00 kn 

Imported beer 0.5 l 22.00 kn 

Imported beer  0.33 l 20.00 kn 

Somersby 0.33 l 18.00 kn 

APERITIFS 
Hugo 

  

 
32.00 kn 

Mojito  38.00 kn 

DOMESTIC ALCOHOLIC BEVERAGES * 
Korlat brandy – rakija  

 

 
20.00 kn 

Homemade brandy – rakija  20.00 kn 

Pelinkovac Antique   15.00 kn 

Pelinkovac Zlatni  12.00 kn 

Amaro  12.00 kn 

Stock 84  15.00 kn 

IMPORTED ALCOHOLIC BEVERAGES* 
Jägermeister 

 

 
18.00 kn 

Baileys  25.00 kn 

Martini Bianco  25.00 kn 

Vodka Swarog  14.00 kn 

Grey Goose vodka  55.00 kn 

Southern Comfort  15.00 kn 

Tequila Sierra Silver  12.00 kn 

Tequila Milenario   15.00 kn 

Campari  15.00 kn 

COGNAC* 
Hennessey VS 

  

 
40.00 kn 

Hennessey XO  100.00 kn 

Martell VSOP  40.00 kn 

Martell XO  100.00 kn 
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GIN & TONIC WATER** 
Gin Bombay Star Premium 

  
 

25.00 kn 

Gin Monkey  75.00 kn 

Gin Mare  60.00 kn 

Geranium London Dry  55.00 kn 

Hendricks  35.00 kn 

Luftbremzer  40.00 kn 

Botanist  45.00 kn 

Thomas Henry Tonic Water 0.2 l 22.00 kn 

Tonic 1724 0.2 l 32.00 kn 

Fever Tree Tonic 0.2 l 22.00 kn 

WHISKY* 
Jack Daniels 

  

 
20.00 kn 

Jack Daniels Honey  18.00 kn 

Jack Daniels Single Barrel  28.00 kn 

Gentlemen Jack  25.00 kn 

Chivas  25.00 kn 

Dewars  25.00 kn 

Macallan  45.00 kn 

Nikka Taketsuru  40.00 kn 

Lagavulin  45.00 kn 

Nikka From the B.  40.00 kn 

Crangmore Single Malt 12 YO.  40.00 kn 

RUM* 
Bacardi Oakheart 

  

 
14.00 kn 

Bacardi Superior  16.00 kn 

Ron Zacapa XO  120.00 kn 

Ron Zacapa 23  55.00 kn 

Rum Capucana Cachaca 0.70 l 40.00 kn 

*serving of 0.003 l 
  

**serving of 0.005 l   
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SPARKLING WINES  
Maximo Brut, Kutjevo d.d. / Slavonia, Kutjevo 0.75 l 150.00 kn 

Made from Graševina using the champagne method, fresh 

and rich, with pure minerals and fine bubbles. Delicious 

scent of ripe apple and mild floral notes. 

Julija, Krauthaker / Slavonia, Kutjevo 0.75 l 160.00 kn 

Elegant, feminine, with a fine muscat aroma, vividly sparkling bubbles 

and scintillating sweetness. Non-fermented sugars and a light alcohol content are its main features. 

Francesca, Feravino / Slavonia, Feričanci 0.75 l 120.00 kn 

Rose sparkling wine made from Frankovka grapes using the 

Charmat method. A wine of delicate pink colour, fruity raspberry 

and pomegranate flavour, with sweetness typical for this variety 

and fine freshness. 

0.15 l 28.00 kn 

Diplomat, Tomac / Plešivica, Jastrebarsko 0.75 l 280.00 kn 

Sparkling wine made from Chardonnay, extra brut, characterised by 

aromas of bread-crust, brioche and butter notes. Full, rich and 

complex taste, extremely harmonious, long retro-taste and 

harmonious bubbling. 

Tomac Rose, Tomac / Plešivica, Jastrebarsko 0.75 l 280.00 kn 
It is characterised by a deep pink colour, flowery aroma and freshness of taste. Bubbles nicely and fills the 

mouth pleasantly. It is created by a somewhat unusual fusion of  

Pinot Noir and Chardonnay. This sparkling wine is aged for a minimum of two years. 

 

 

ROSE WINES  
Rose, Buhač / Podunavlje, Srijem 0.75 l 120.00 kn 

Semi-sweet wine with a distinct pink colour, with accented fruit flavours 

of raspberry, strawberry and pomegranate. The remaining sugar is 

appreciated by those who appreciate sweeter rosé. 

0.15 l 26.00 kn 

Rose, Siber / Podunavlje, Erdut 0.75 l 140.00 kn 

Dry rosé made from Cabernet Sauvignon, with an 

extraordinary interesting, rounded body. Aromas of raspberry 

and strawberry, with a similar fruit profile on the palate, of 

moderate length, refreshing and easy to drink. 

0.15 l 30.00 kn 
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Graševina, Belje d.d. / Podunavlje, Kneževi Vinogradi 0.75 l 145.00 kn 
Greenish colour with yellowish reflections, deep and refined taste of green 

apple, refined minerality. Dry and fresh, elegant, well-structured wine with a 

slightly bitter finish and pronounced length. Strong, potent and rich wine. 

Graševina Goldberg, Belje d.d. / Podunavlje, Kneževi Vinogradi  0.75 l 240.00 kn 

Dry wine from the special Goldberg locality, greenish-yellow in colour, 

with a complex aroma, with dominant components of dried fruits, apples 

and honey, and a gentle hint of Botrytis. The palate is full, harmonious, 

rounded and rich.  

Graševina on tap, Kutjevo d.d. / Slavonia, Kutjevo 1.00 l 120.00 kn 

Dry wine with pronounced variety-specific characteristics, 

fresh and with typical aroma of green apples. 
0.50 l 65.00 kn 

0.15 l 25.00 kn 
 

Graševina De Gotho, Kutjevo d.d. / Slavonia, Kutjevo 0.75 l 155.00 kn 

Late-harvest dry Graševina, golden-yellow in colour, with the 

scent of peach, ripe apple and quince. Fresh, harmonious, full, 

complex and long-lasting, with a gentle touch of wood in 

organoleptic properties. 

Graševina Kutjevo d.d. / Slavonia, Kutjevo 0.75 l 140.00 kn 

Dry wine of a yellow-green crystal-clear colour made from 

grapes from the top three localities. The aroma is pleasant, floral 

and fruity, with a harmonious and full taste, exceptional 

drinkability and freshness. 

Graševina Mitrovac, Krauthaker / Slavonia, Kutjevo 0.75 l 160.00 kn 

From vineyards over 30 years old, harvested 2 weeks later than 

regular. A dry wine with a straw-yellow colour, with an aroma 

that is reminiscent of apple, vineyard peach and light floral 

aromas. The taste is lively, refreshing, with a pleasant bitterness, 

extremely distinctive. 

Graševina, Mihalj / Slavonia, Kutjevo 0.75 l 140.00 kn 

Graševina, the queen of Croatian white wines, fresh and strong. It 

is created in a specific way – the wine is aged for a year. Dry and 

fruity, with green apple aromas. 

Silvanac zeleni, PP Orahovica / Slavonia, Orahovica 0.75 l 140.00 kn 

One of the oldest varieties in the world, it is very sensitive to 

terroir, and in Orahovica it found its ideal habitat. Dry, of 

sparkling yellow-green colour, a fresh and refined wine, with 

slightly more pronounced body and alcohol. 

0.15 l 30.00 kn 

Pinot sivi, PP Orahovica / Slavonia, Orahovica 0.75 l 140.00 kn 

Dry wine made from sub-variety of Pinot Noir, colour ranges from intense yellow to 

amber yellow, of harmonious balance, softness and fullness, with slightly higher alcohols. 

Zelenac Rosenberg, Krauthaker / Slavonia, Kutjevo 0.75 l 190.00 kn 

A dry wine of pleasant bitterness and refreshing acidity. Beautifully 

rounded, of light straw yellow colour, open, complex, characterised by 

fruity, floral tones and a gentle hue of honey. 
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Chardonnay, Kalazić / Podunavlje, Batina 0.75 l 190.00 kn 
Potent, pleasant and harmonious, with dominant 

aromas of nuts, butter, spices and vanilla. 

Dry, vigorous and compelling, long lasting retro-taste. 

Mature, with pronounced aging potential. 

Chardonnay Rosenberg, Krauthaker / Slavonia, Kutjevo 0.75 l 165.00 kn 
Dry, straw yellow to green, with a discreet nose, fruity citrus scent with 

vanilla and lemon zest, with a gentle touch of wood. Lively on the palate, 

good acidity, mild sweetness, creamy, rounded, warm, strong body, fruity 

finish with a hint of smoke. 

0.15 l 35.00 kn 

Venje white, Enjingi / Slavonia, Kutjevo 0.75 l 170.00 kn 

Dry wine, blend of five varieties of selected late harvest berries: 

Graševina, Rhine Riesling, Traminac, Sauvignon and Pinot Noir. 

Golden yellow in colour, complex, intertwined fruit nuances of 

blended varieties, with light oak barrel aromas. 

Nagual white, Zdjelarević / Podunavlje, Dalj 0.75 l 320.00 kn 
Dry wine, blend of Chardonnay and Sauvignon Blanc, a strong and convincing 

white wine that finely balances the elegance of the Sauvignon Blanc and the 

drinkability of the wood-aged Chardonnay. Potent wine for special occasions. 

Rajnski Riesling, Bolfan / Zagorje-Međimurje, Zlatar 0.75 l 160.00 kn 
Dry wine of golden yellow colour, with distinctive notes of 

vineyard peach and discrete tones of celery and meadow grass. 

Freshness and minerality, as a reflection of terroir, dominate the 

taste. Aged on its own yeasts, organically produced. 

Sauvignon Blanc, Bolfan / Zagorje-Međimurje, Zlatar 0.75 l 180.00 kn 

Dry straw-yellow wine with intense fruity notes, herbal 

aroma, of pronounced minerality, with a harmonious 

body, organically produced.  

Sauvignon Blanc, Siber / Podunavlje, Erdut 0.75 l 180.00 kn 

Dry premium wine of a clear greenish-yellow colour, of soft and 

full aroma and taste. It has specific citrus notes, with a long 

finish that transfers its power to the meal it accompanies. 

Traminac, TRS / Podunavlje, Srijem 0.75 l 165.00 kn 

Dry wine with pronounced fruitiness, aromas of rose, apples and 

quince, honey and nuts. In the mouth it skilfully balances fruitiness 

and acids, giving an almost silky experience on the palate. 

Traminac, Buhač / Podunavlje, Srijem 0.75 l 140.00 kn 
Semi-dry wine from Ilok, the cradle of the Traminac variety in 

Croatia. The synergy of the variety with the soil and climate shows 

typical varietal characteristics, with the scents of rose, ripe apple, 

honey and nuts, gives a tasty sweetness on the palate, 

very nicely balanced and drinkable. 

0.15 l 30.00 kn 
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Muškat žuti, Siber / Podunavlje, Erdut 

Semi-dry wine of straw yellow colour, with characteristic muskat fruity 

and refined floral aromas, with a long finish, finely balanced, 

fresh and rounded. 

0.75 l 190.00 kn 

  

  

Malvazija Kabola / Istria 

Dry wine of straw-yellow colour, with a clear scnet, recognizable 

floral-fruity aromas. Soft, fresh, with pleasant minerality. 

0.75 l 175,00 kn 

  

Malvazija Istarska, Ritoša / Istria 

Full bodied dry Malvasia characterised by freshness. A representative 

Istrian Malvasia. 

0.75 l 140.00 kn 

  

Ottocento bijeli, Clai / Istria 

Dry wine, blend of Malvasia, Sauvignon and Pinot Gris 

in equal proportions. Complex aroma, strong body 

and rich in extracts, which is the result of natural fermentation 

on its own yeasts. 

0.75 l 320.00 kn 

  

  

  

Grimalda bijelo, Matošević / Istria 

Dry wine, a blend of Chardonnay, Malvasia and Sauvignon blanc. 

Quickly processed without maceration, with fermentation, aged in French 

oak barrels for 12 months. After this process, it matures in stainless steel 

and in the bottle. A wine of pronounced minerality, long lasting in the 

mouth.  

0.75 l 220.00 kn 

  

  

  

Pošip, Korta Katarina / Dalmatia, Pelješac 

The dry wine of a lively straw yellow colour. It is very fragrant on the 

nose with pronounced fruity aromas dominated by ripe white fruits, 

mostly apricots. 

0.75 l 240.00 kn 
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Cabernet Sauvignon, Siber / Podunavlje, Erdut 0.75 l 160.00 kn 
Dry wine with fine aromas of blackcurrant, blackberry, dark 

cherry blended into a medium-bodied structure with softer 

tannins and a lighter finish. 

Cabernet Sauvignon, Kalazić / Podunavlje, Batina 0.75 l 180.00 kn 
Strong, with all varietal characteristics, with a note of the vineyards 

of Baranja. Dry, with pronounced fruitiness of blackcurrant and 

thick plum jam, spicy notes, cedarwood and a subtle touch of smoke. 

The taste is strong and full, fruity and spicy, with pleasant, soft 

tannins. A wine with a long finish.  

Pinot Noir, Kalazić / Podunavlje, Batina 0.75 l 160.00 kn 
Dry and atypically strong, with sweet fruity notes that are reminiscent of 

strawberry and plum jam with gently smoked coffee tones. The taste is rich, 

harmonious and lasting. Strong at first, but with preserved vibrancy and 

freshness, with extremely long-lasting retro-taste, spicy and fruity. 

Pinot Noir De Gotho, Kutjevo d.d. / Slavonia, Kutjevo 0.75 l 150.00 kn 
Dry, strong and harmonious, of deep ruby red colour. Fragrant 

associations include fruity aromas such as ripe raspberries, blackberries 

and plums, and an elegant floral note of fragrant violets. The name for 

the de Gotho line was chosen in memory of the Cistercians, the builders 

of the 13th-century Kutjevo Cellar. 

0.15 l 32.00 kn 

Zweigelt Enjingi / Slavonia, Kutjevo 0.75 l 155.00 kn 
Organic dry wine of the Zweigelt variety, which today is relatively 

rare. Of ruby red colour, with strong aromas of dark forest fruits, 

blackberries and blackcurrant. 

Fruity in taste, with the harmonious effect of 18-month maturation in 

oak barrels. 

Frankovka, PP Orahovica / Slavonia, Orahovica 0.75 l 125.00 kn 
Dry, with vanilla and clove aromas – a result of ripening in a 

wood. Pronounced drinkability, with pleasant and refreshing 

acids, pleasant tannins without pronounced astringency. A 

harmonious wine that has the ideal ratio of alcohol, acid, 

sweetness and tannin. 

The wine is cultivated in large oak barrels of 4,000 l and 

in barrique barrels. 

0.50 l 70.00 kn 

0.15 l 27.00 kn 

Venje Crno, Enjingi / Slavonia Kutjevo 0.75 l 195.00 kn 

Dry blend of late harvest Zweigelt, Pinot Noir, Frankovka 

and Cabernet Sauvignon berries. Pronounced fruitiness on the nose 

and palate, complex, full-bodied, soft, rounded and harmonious. 

Matured for 18 months in oak barrels, and afterwards in bottles. 

Mercs, Krauthaker / Slavonia, Kutjevo 0.75 l 210.00 kn 

Dry blend of Merlot and Cabernet Sauvignon, with excellent synergistic 

effect. Plums, cherries, dark berries, notes of cedar and chocolate on the 

nose, fruity on the palate, of pleasantly extended duration. 

Cuvee Superior, Josić / Podunavlje, Baranja 0.75 l 235.00 kn 
Dry blend of three varieties: Cabernet Sauvignon, Cabernet Franc and 

Syrah. Elegant, stylish and refined, with aromas of ripe black fruit and 

tobacco, and a taste that reminds of blackberries, spices and dark 

chocolate. 

A skilfully rounded touch of wood.
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Goldberg Frankovka, Belje d.d. / Podunavlje, Kneževi Vinogradi 0.75 l 330.00 kn 
Dry wine from selected dried berries, aged in Slavonian oak barrels. Full and 

warm with added soft tannins, finely rounded, fruity, of deep ruby red colour and 

intense aroma of dark cherry and plum.  

Merlot, Belje d.d. / Podunavlje, Kneževi Vinogradi 0.75 l 160.00 kn 
Dry wine of deep red colour with relatively high extracts. Cherries and raspberries on 

the nose, followed by secondary spicy nuances that form a complex and warm bouquet. 

The wine is elegant, harmonious and long lasting in the mouth. 

Grimalda Crno, Matošević / Istria 0.75 l 230.00 kn 

Dry terroir wine, blend of Merlot and Teran, of emphasized freshness and 

minerality, burgundy style, very long lasting in the mouth, pleasant and 

complex. 

Ottocento Crno, Clai / Istria 0.75 l 320.00 kn 

Dry blend of Refosco, i.e. Istrian Teran, Cabernet Sauvignon, 

which gives a firm character, and Merlot, which gives softness. Berries 

and fine vanilla dominate the aroma of this wine. 

Merlot, Korlat / Dalmatia, Benkovac 0.75 l 180.00 kn 

Dry wine of a shining, dark red colour, aged in oak barrels, strong and 

rich in structure, with aromas of ripe red fruits, cherry and raspberry, 

and discrete aromas of spices. Fresh, long-lasting and rich in taste. The 

soft and ripe tannins give it a fine smooth texture. 

Syrah, Korlat / Dalmatia, Benkovac 0.75 l 180.00 kn 

Dry, of deep dark red-purple colour, strong and rich, concentrated and 

spicy with aromas of ripe berries, such as blackberries and black raisins. 

The strong complexity and personality of the scent are also enhanced by the 

beautifully harmonized aromas of coffee, dark chocolate and the discrete 

aroma of tobacco. The wine is lively, warm, balanced, long-lasting and ripe. 

0.15 l 38.00 kn 

Syrah, Kuća Glavić Meneghetti / Dalmatia, Konavle 0.75 l 160.00 kn 

A dry wine of ruby colour, aromas of wild strawberries and 

raspberries with floral notes. Produced in Konavle, aged in 

Meneghetti cellars, complex, harmonious and fresh. 

Cabernet Sauvignon, Korlat / Dalmatia, Benkovac 0.75 l 180.00 kn 
Dry wine of very dark and deep colour, almost black, with a characteristic 

purple glow. The aromatic profile is characterised by a rich variety of flavours 

such as plums, blueberries, blackcurrant, with a discreet spicy note. The wine 

is full, harmonious, with concentrated aromas, a slightly more pronounced 

freshness with plenty of ripe tannins. By careful long ageing in oak barrels it is 

blended into a unique wine for special moments. 

Cabernet Sauvignon Supreme, Korlat / Dalmatia, Benkovac 0.75 l 280.00 kn 
Dry wine of dark red colour, concentrated aromas of plums, blueberries, black 

currant, with discreet spicy notes. Typical varietal characteristics with 

pronounced fresh acids in harmony with the fruitiness of the taste. The tannins 

are perfected by aging in oak barrels. 
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Syrah Supreme, Korlat / Dalmatia, Benkovac 

Dry, of typical dark red colour, complex, with aromas of ripe berries and 

coffee, black chocolate and tobacco, with accented pleasant tannins. 

0.75 l 280.00 kn 

  

Merlot Supreme, Korlat / Dalmatia, Benkovac 

Dry wine of deep red colour, of strong structure, on the nose, pronounced 

berries and spices. The taste is strong, long-lasting, with emphasised ripe 

tannins. 

0.75 l 280.00 kn 

  

Decent, Korta Katarina / Dalmatia, Pelješac 

A dry wine of the variety Plavac, from the localities Dingač and Postup, 

ruby red, dense and rich, complex aromatic profile with black berries, 

spicy notes, tobacco and smoke. Strong body and rich taste 

remain on the palate. 

0.75 l 290.00 kn 

  

  

  

Reuben’s Private Reserve, Korta Katarina / Dalmatia, Pelješac 

Dry wine stored in barrique barrels for a long time and then in bottles for 

the same amount of time, with a distinct character, harmonious and 

rounded taste. Typical fruit notes, a developed and long-lasting aroma of 

dried dark fruits and berries, with a touch of smoke. Long-standing finish 

with a pleasant bitterness.  

0.75 l 400.00 kn 

  

  

  

Primus Plavac Mali, Rizman / Dalmatia, Komarna 

Dry wine, exclusively from vineyards of the Plavac mali variety, located on 

south-eastern and south-western slopeswith an inclination of up to 40%, at 

localities from Rab to Komarna which go all the way down to the sea. 

0.75 l 290.00 kn 

  

  

Tribidrag, Rizman / Dalmatia, Komarna 

Dry wine of the old variety Tribidrag or Crljenak kaštelanski, ancestor of 

the world-famous California Zinfandel. The tannins are light, the wine is of 

high drinkability and soft. Characterised by the aroma and taste of dark 

berries, cherries, blackberries and liquorice, light spices. Good concentration 

and high ripeness. 

0.75 l 290.00 kn 

  

  

  

Ivan Dolac, Badel 1865 / Dalmatia, Hvar 

Dry wine produced from the Plavac mali variety. Hand-picked grapes 

from the locality on the southern slopes of the island of Hvar. Strong, 

complex, of ruby red colour, with characteristic aroma and varietal taste, 

which is a reflection five-year maturation under controlled conditions. 

0.75 l 200.00 kn 

  

  

  



> Wine list 

Restaurant CRNA SVINJA 
Ulica Ovčara 3, Čepin 

 

 

DESSERT WINE 
Traminac, selected harvest, communal wines / Slavonia, Đakovo 0.50 l 145.00 kn 

Sweet, golden amber colour, clear and extremely viscous. The aroma features 

honey tones that merge with aromas of noble mould, and the taste includes 

candied fruits, dates and dried apricots. The taste is sensual and emotional, 

harmonious, strong, refined with a long finish. 

Graševina, late harvest, Krauthaker / Slavonia, Kutjevo 0.75 l 160.00 kn 

Semi-sweet wine from late-harvested Graševina, elegant, golden yellow in 

colour, pronounced fruity aromas, with hints of ripe apricot, candied fruit 

and a light honey note. The taste is layered, fruity, with spicy nuances and 

light botrytis. 

0.10 l 28.00 kn 

Muškat Momjanski, Kabola / Istria 0.50 l 170.00 kn 
Sweet wine, of a delicate greenish-yellowish colour, with intense aroma of 

sweet muscat grapes. Mild hints of floral notes, barely notable citrus fruits 

and a slightly more pronounced apple aroma. Intense sweet taste. 

Muškat Žuti, Ritoša / Istria 0.75 l 140.00 kn 

Semi-sweet, straw yellow in colour, muscat aromas, very elegantly imbued 

with floral notes. The aroma develops and turns into citrusy notes 

reminiscent of candied orange. On the palate, a typical muscat taste, 

balanced acids and sugars, pronounced finish. 

Muškat Ruža, Ritoša / Istria 0.50 l 140.00 kn 

Semi-sweet, produced from autochthonous grape variety, specific rose flower 

scent, light red colour, pink glow. Seductive and rich scent dominated by 

candied cranberries, wild strawberries and raspberries. 

Merlot Boutique, Korlat / Dalmatia, Benkovac 0.75 l 200.00 kn 

A sweet variant of Merlot obtained from dried berries on the vine itself. Ruby 

red in colour, aromatic, with a fruity, jam-like aroma of berries, light vanilla 

and a mild dose of spice. On the palate it is complex, thick and rich, with 

controlled sweetness and long duration. 

Mulled wine, white and red / 0.15 l 25.00 kn 

Premium mulled wine with aromatic spices and sugar. 
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• ALL PRICES INCLUDE VAT  
• BOOK OF COMPLAINTS IS AVAILABLE IN DIGITAL FORM  
• WE DO NOT SERVE ALCOHOL TO PERSONS UNDER THE AGE OF 18 
• TIP FOR THE PERSONNEL IS NOT INCLUDED IN THE PRICE  

 
NOTE ON ALLERGIES: 
Our meals contain allergens that can be dangerous for people prone to allergic 

reactions (cereals containing gluten, crab meat, eggs and egg based products, fish 

and fish products, peanuts, soy, milk and milk products, nuts, almonds, walnuts, 

hazelnuts and pistachios, celery, mustard, sesame seeds, molluscs and shells, 

Mediterranean spices, lupine). 

 

IF YOU ARE ALLERGIC TO THE ABOVE-LISTED ALLERGENS, PLEASE 
INFORM THE RESTAURANT STAFF! 


