
Rucak

Hladna predjela
Tatarski biftek, tostirani brioš, maslac......................................................................22
Tartar od tune a la Dubravkin Put.............................................................................22
Varijacija kupusa.......................................................................................................22

Juhe i topla predjela
Consomme od gljiva.................................................................................................12
Juha od buče.............................................................................................................12

'Ajngemahtec'............................................................................................................25
Crni rižoto.................................................................................................................22
Rižoto od buče..........................................................................................................22

Glavna jela
File zubatca, ragu od buče i morsko bilje.................................................................36
Hrvatski biftek..........................................................................................................37
Ulov jadranske ribe, 1 kg (prema dostupnosti).........................................................110
Pečeni pijetao s povrćem i krumpirom (za dvije osobe)...........................................64
Beef Wellington (za dvije osobe)..............................................................................78

Prilozi i salate
Krumpir glaziran u creme fraiche-u i vlascu............................................................6,5
Povrće na žaru i marinirano povrće..........................................................................9,5
Blitva, krumpir i riblja rolada...................................................................................9,5

Salata od rajčica........................................................................................................8
Krastavci marinirani u creme fraicheu......................................................................8
Sezonska lisnata salata..............................................................................................8

Deserti
Le Louis XV..............................................................................................................11
Mille-feuille...............................................................................................................9,5
Poširana kruška.........................................................................................................9,5

Selekcija sira.............................................................................................................22

Molimo za alergene upitajte naše osoblje.
Menu za ručak poslužujemo od 12:00 do 16:30.

PDV je uključen u cijenu. Prigovore je moguće uložiti putem e-pošte na adresu info@dubravkin-put.com.



Lunch

Cold starters
Steak tartare, toasted brioche, butter..........................................................................22
Tuna tartare a la Dubravkin Put.................................................................................22
Cabbage variation......................................................................................................22

Soups and warm starters
Mushroom consomme...............................................................................................12
Pumpkin soup............................................................................................................12
'Ajngemahtec'............................................................................................................25
Black risotto..............................................................................................................22
Pumpkin risotto.........................................................................................................22

Main dishes
Dentex fillet, pumpkin ragout and seaside herbs......................................................36
Croatian beef tenderloin............................................................................................37
Fish catch of the day, 1 kg (per availability).............................................................110
Roasted rooster with potatoes and vegetables (for two persons)...............................64
Beef Wellington (for two persons)............................................................................78

Side dishes and salads
Creme fraiche and chives glazed potatoes................................................................6,5
Grilled and marinated vegetables..............................................................................9,5
Chard, potato and fish roulade..................................................................................9,5

Tomato salad.............................................................................................................8
Cucumbers marinated in creme fraiche....................................................................8
Seasonal leaf salad....................................................................................................8

Desserts
Le Louis XV.............................................................................................................11
Mille-feuille..............................................................................................................9,5
Poached pear.............................................................................................................9,5

Cheese selection.......................................................................................................22

Please ask our staff about allergens.
Lunch menu is served from 12:00 to 16:30.

VAT is included in the price. Complaints may be reported via e-mail at info@dubravkin-put.com or via written mail at the restaurants address Dubravkin put 2, 10000 Zagreb


