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FORNO
20€

Riblja pasteta s hrskavim kruhom
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Brancin sa zara s blitvom

Zupska simulata s imunom
"Breaded simubata with lermon

Traditional semiolina cake from Zupa dubrovaéka

Popolica 128
+385 90 348 444
konoba-forno.com
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FORNO
20€

Bruschetta sa skutom i pomadorom
Bruschetto with ricolta and tomato
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Forno pork belly s pireom od batata

Dubrovacka torta
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Popolica 128
+385 90 348 444
konoba-forno.com
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STEAK HOUSE

20€

Pasteta od mariniranog luca, marmelada od luka, domaca focaccia
Spring rolice s gamborima + julienne povrce, sweet chilli i ponzu umak

M@JWWW+WW@ZM@+MMW
Pronn spring nolls + julienne vegetables, sweet chilli + ponzu sauce
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Pasticada od sabljarke s domacéim pljukancima
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Strudel od jabuke
Traditional rhaple strhudel
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Smokovijenac 67
20207 Mlini
+385 99 222 2513

zupaho.pizza@gmail.com
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SHERATON

Dubrovnik Riviera Hotel

MEN 3¢

Salata od hobotnice, dalmatinski sir, prsut

Octopus satad, Dabmation cheese, prosciutto

Nasa tradicionalna Mlinarska buzara

Dubrovnite Creme Cararmel

Setaliste dr. Franja Tudmana 17
20207 Mlini
+385 20601500
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RESTAURANT

MARINER®

fer, 2 W0€

(P;'aéi/z/nw/mépjaéwfeoﬁwpe' ’

Feta ribe sa patatama na salatu

Fish fillet with potato solad
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Teleca kostoleta punjena mjendulima i pancetom, peéeno povrce

Veal cutlet filled with abmonds and pancetta + roasted vegetables
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Zavajuo & Nonin strudel

Zabaione [ Sabayorn + Grandma’s Strudel
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Set. Marka Marojice 16

+ 385 (@) 98 699 613
marinero.hr
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MAISTRA

HOSPITALITY
GROUP

20€

bistro

OLEANDER

Salata od Sparoga i jaja sa slanim srdelama
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Przena teleca jetrica s bobcima, tikvicama i patatama
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Prijesnac od sira
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Setaliste Marka Marojice 34
+385 52 800 250
hello@maistra.hr
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20€

Grill Sparoge i mladi luk omotani u pancetu; pasteta od bobice; mladi sir
i karamelizirani orasi + focaccia Ruzmarin

W,me WM@MW,WWWM
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Sareni lungié: Soéni lungié, polpete od samoniklog bilja, pire od buée i cikle
Colorful Pork Tenderloin: Wicy pork tenderloin, wild herkb patties,
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Socéni kolaé s cijelim naranéama i ljeSnjacima, tuéeno vrhnje, menta i crveni papar

Moist Orange v Hazebrut Cake:

Setaliste dr. Franja Tudmana 9,
+385 20 / 484 941 | 097 615 3895
finalmente.srebreno@gmail.com
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EST 1994

FIAMINGO

RESTAURANT & MORE

20€

Usoljene srdele na posteljici od rikule s domaéim maslinovim uljem
I suSenim pomadorama

WWM@M#WWWWW
and, s -died tomatoes

Gregada od bijele ribe s musulama i vongolama

(ng«ao@a/: Trnaditional white fish stews with mussels and clams

Miris djetinjstva: Domaci paradizot s kremom od vanilije

The scent of childhood: Homemade panadigot with vanille ream
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+385953815886
info@flamingo.com.hr
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EST 1994

FIAMINGO

RESTAURANT & MORE

20€
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Domaci prsut, krema od sira, marmelada od smokava
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Tradicionalni Sporki makaruli s tvrdim sirom

Tnaditional (W)WMWWW

Tradicionalna rozata sa Slagom i karamelom

Traditional nozata with whipped ceam and caramel
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 20-27/4 /2026

Uz festivalske
jelovnike, fuziju
tradicije i mqderne
gastronomije, Zupski
pjat ukljucuje brojne

: tradicionalne,
edukativne i
gastronomske
programe.

Hvala na potpori!

info@zupski-pjat.com

. A J E@‘
HKV&%TSKA- ;lk I éﬁgigABg%T(gVIC Zup Sklt
PWZL!QU' o s ARPORT “\ Pla



