Srcak w Drclscaitinom proti

Cikla, peceni celer, krema od pecenog celera 1 crnog limuna, korabica
Salata s dimljenom patkom, cous cous, rukola, espuma od salate
Carpaccio od bijele ribe, pate od bijele ribe 1 kapara, pesto od bosiljka
Tatarski biftek, aioli, domaci brioche

o7
M W
Juha od buce, peceni poriluk, espuma od bucinog ulja
Raviol s mousseom od brancina, bisque od Skampa, tartar od kozica

Rizoto s vrganjima
Millefeuille od prepelice, espuma od sira, grill breskva

Glawne il

Vrat od crne slavonske svinje, krema od dimljenog krumpira, crumble od
Cvaraka 1 badema, grill tikvice
File romba, krema od karamelizirane cvjetace, umak od vina i1 ¢eSnjaka
Odrezak od Hokaido buce, krema od karamelizirane buce, umak od buce
Hrvatski biftek s prilogom (uz doplatu +14 €)

Dtserte

Kesten tiramisu
Posirana kruska, vanilija mascarpone Chantilly, orasi u medu
Izbor sireva (uz doplatu +8 €)

3 SLIJEDA 4 SLIJEDA
Hladno ili toplo predjelo Hladno predjelo
Glavno jelo Toplo predjelo
Desert Glavno jelo
Desert
55 € 68 €

Menu za rucak posluzujemo od 12:00 do 16:30 h.



Sttt @MMM

Codl) stivrtirs

Beetroot, baked celery, black lemon and baked celery cream, kohlrabi
Smoked duck salad, cous cous, arugula, salad espuma
White fish carpaccio, white fish pate with capers, basil pesto
Steak tartare, aioli, homemade brioche

Wevvre stertons

Pumpkin soup, leek, pumpkin oil espuma
Seabass ravioli, langoustine bisque, shrimp tartare
Porcini mushrooms risotto
Quail millefeuille, cheese espuma, grilled peach

Mesirn comrses

Black Slavonian pork neck, smoked potato cream, cracklings and almonds
crumble, grilled zucchini
Turbot fillet, caramelized cauliflower cream, wine and garlic sauce
Hokaido pumpkin steak, caramelized pumpkin cream, pumpkin sauce
Croatian Tenderloin fillet with side dish (with surcharge +14 €)

@W

Chestnut tiramisu
Poached pear, vanilla mascarpone Chantilly, walnut in honey
Selection of cheeses (with surcharge +8 €)

3 COURSES 4 COURSES
Cold or warm starter Cold starter
Main course Warm starter
Dessert Main course
Dessert
55 € 68 €

Lunch menu is served from 12:00 to 16:30 h.



Distsaokin pract Cllasivo

@W/ym

Tartar od tune a la Dubravkin Put

Tuna tartare a la Dubravkin Put
26 €

Tatarski biftek, tostirani kruh, maslac

Steak tartare, toasted bread, butter
26 €

Crni riZzoto od sipe s carpacciom od Skampa

Black cuttlefish risotto with langoustine carpaccio
25€

v jodss / M courses

Ulov jadranske ribe, 1 kg

Adriatic whole fish 1 kg
110 €

File divlje jadranske ribe

Adriatic wild fish fillet
36 €

Hrvatski biftek, dozrijevani, 250g

Croatian tenderloin steak, aged, 250g
39€

Txogitxu entrecote ribeye, 350g
58 €

Beef Wellington za dvije osobe*

Beef Wellington for two person
89 €

*minimalno 40 min
*minimum waits 40 min



oitlge ¢ sttt /| ot cishles coned serlbocts

Krumpir glaziran u creme fraiche-u 1 vlascu
Young potato, glazed with creme fraiche and chives

8€

Povrcée na zaru

Vegetables over coal
9,5€

Dnevna lisnata salata

Greens of the day
8 €

Blitva 1 krumpir na dalmatinski

Chard and potato - Dalmatian style
8 €

Matovilac 1 ukiseljeno povrce

Lamb's lettuce with pickled vegetables
85€

ly Cacontive Dostry Chif Fottirt Blose

Mille-feuille (jabuka, cimet, vanilija)
Mille-feuille (apple, cinnamon, vanilla)
10 €

Le Louis XV (Cokolada, badem, dulce de leche)

Le Louis XV (chocolate, almond, dulce de leche)
12 €

K S Cleese

Selekcija hrvatskih 1 svjetskih sireva

Selection of Croatian and world cheeses
22 €

Couvert 3 €

PDV je ukljuéen u cijenu. Prigovore je moguce uloZiti putem e-poste na adresu info@dubravkin-put.com.
Informacije po pitanju alergena nalaze se na zadnjoj stranici. Za detaljnije informacije obratite se osoblju restorana.
VAT is included in price. Complaints may be reported via e-mail at info@dubravkin-put.com
or via written mail at the restaurants adress Dubravkin put 2, 10000 Zagreb.

Information about allergens can be found on the last page. For any aditional information, contact restaurant staff.



Alergeni

1.Zitarice
2.Rakovi
3.Jaja
4 Riba
5.Kikiriki
6.Soja
7.Mlijeko i mlijecni proizvodi
8. Orasasti plodovi
9.Celer
10.Gorusica
11.Sezam
12.Sumporni dioksid i sulfati
13.Lupini
14.Mekusci

Tatarski biftek / Steak tartare 1 2 3 456 7 8 9 10
Ducksalad 13 76 7 8
Carpaccio 2 3 4 7
Tagliatelle 1 2 3 4 6
Pumpkinsoup 1 6 7
Risotto mushrooms 1 3
Quail millefeuille 1 3 6 7 9
File romba / Turbot fillet 2 4 7 9 14
Svinjski vrat / Porkneck1 5 7 8 9 10
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Parmigiana 3 6 7 9
Bread pudding 1 3 5 6 7 8 11 12
Posirana kruska / Poached pear 1 3 5 6 7 8 11 12

Tartar od tune / Tuna tartare1 2 4 6 7 10 11 12
Tatarski biftek / Steak tartare1 3 4 6 7 10
Crni rizoto / Black risotto2 4 7 9
Ulov jadranske ribe / Adriatic whole fish 3
Skampi / Langoustine 2
Glazirani krumpir / Glazed potato 7 9

Millefeuille 1
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