RESTAURANT

DRAGI GOSTI

DOBRO DOSLI U RESTORAN SV. MARIJA, s ciljem pruzanja vrhunskog smje&taja i usluge u jedinstvenom
ozrac¢ju Sv. Marija Resorta % % % % % . Restoran Sv. Marija nadahnut time osmislili smo raznoliku ponudu
ukusnih zalogaja, ponudu pic¢a i napitaka.

SVOJIM NACINOM PRIPREME U SVIM PODRUCIIMA RESORTA, KAO | RESTORANA ZBOG RAZNOLIKE
PONUDE, TE PRUZANJU INTIMNOG UGODAIJA | JEDINSTVENI ENO — GASTRONOMSKI| UZITAK [ZDVOJILI
SMO A la carte MENU, DORUCAK A la carte MENU, A la carte BAR MENU | VINSKU KARTU

® 00
DEAR GUESTS

WELCOME TO RESTAURANT ST. MARIJA, with the aim of providing superior accommodation and service in
the unigue atmosphere of St. Marija Resort % % % % % . Restaurant Sv. Marija, inspired by this, we designed a
diverse range of delicious snacks, drinks and beverages

WITH OUR METHOD OF PREPARATION IN ALL AREAS OF THE RESORT, AS WELL AS THE RESTAURANT DUE
TO THE VARIOUS OFFER, AND PROVIDING AN INTIMATE ATMOSPHERE AND A UNIQUE ENO -
GASTRONOMIC PLEASURE, WE HAVE DISTINGUISHED A la carte MENU, BREAKFAST MENU A la carte, AA la
carte Bar MENU AND WINE LIST

i oo o
LIEBE GASTE

WILLKOMMEN IM RESTAURANT ST. MARIJA, mit dem Ziel, erstklassige Unterkunft und Service in der
einzigartigen Atmosphare von St. Marija Resort % % % % % . Restaurant Sv. Marija, davon inspiriert, haben wir
ein vielfaltiges Sortiment an leckeren Snacks, Getranken und Getranken kreiert

MIT UNSERER ZUBEREITUNGSMETHODE IN ALLEN BEREICHEN DES RESORTS SOWIE DES RESTAURANTS
AUFGRUND DES VIELFALTIGEN ANGEBOTS UND DER BEREITSTELLUNG EINER INTIMEN ATMOSPHARE
UND EINES EINZIGARTIGEN ENO-GASTRONOMISCHEN VERGNUGENS HABEN WIR A la carte MENU,
FRUHSTUCK A la carte MENU, A la carte Bar MenU UND Weinkarte

Dorucak A la carte menu se posluzuje svakodnevno od 8 - 11 sati.
Breakfast A la carte menu is served daily from 8 am to 11am.

Das Fruhstuck wird taglich von 8.00 bis 11.00 Uhr a la carte serviert.

A la carte menu posluzuje se od 12 — 22.30 sati u restoranu i na terasama Sv. Marija
A la carte Menu is served daily between 12.00 and 22.30 h

Das A la carte menu wird von 12:00 bis 22:30 Uhr im Restaurant und auf den Terrassen serviert

www.svmarija.hr  sv.marija@gs.htnet.hr Tel. 0038553 651484



RESTAURANT

U resortu Sv. Marija vodimo posebnu brigu o podrijetlu nasih namirnica i nacinu pripreme hrane. No, radi
dodatnog opreza ,molimo Vas da prilikom narudzbe naglasite osoblju Vase potrebe i prehrambene navike,
alergene ili posebnu intoleranciju na neku namirnicu, kako biste bezbrizno uzivali u svojem jelu.

S rados¢u ¢emo ispuniti svaki Vas zahtjev.

At the Sv Marija resort, we take special care of the origin of our food and the way it is prepared. However, for
the sake of additional caution, please inform the staff of your needs and dietary habits, allergens or special
intolerance to certain foods when ordering, so that you can enjoy your meal carefree.

We will gladly fulfill your every request.

Im Resort Sv. Marija achten wir besonders auf die Herkunft unserer Speisen und die Art und Weise ihrer
Zubereitung. Bitte informieren Sie das Personal jedoch aus Grinden der Vorsicht bereits bei der Bestellung
Uber lhre BeduUrfnisse und Ernahrungsgewohnheiten, Allergene oder besondere Unvertraglichkeiten
gegenuber bestimmten Lebensmitteln, damit Sie Ihr Essen unbeschwert geniel3en kénnen.

Gerne erfullen wir Ihnen jeden Wunsch.

Ponuda i cijene podlozne su promjenama. Plac¢anje je moguce u gotovini ili karticom, iskljucivo u eurima. PDV je ukljuc¢en u cijenu.
Osobama mladim od 18 godina ne serviramo / prodajemo alkoholna pi¢a i duhanske proizvode.

Offer and prices are subject to change. Payment is possible in cash or by card, exclusively in euros. VAT is included in the price.
We do not serve / sell alcoholic beverages and tobacco products to persons under the age of 18.

Angebots- und Preisanderungen vorbehalten. Die Zahlung ist in bar oder mit Karte maglich, ausschlieBlich in Euro.
Die Mehrwertsteuer ist im Preis inbegriffen.
Wir servieren/verkaufen keine alkoholischen Getranke und Tabakwaren an Personen unter 18 Jahren.



RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

IZBOR ZALOGAJA * FOOD SNACK

TOPLO HLADNA SELEKCIJA, iz domacéih namirnica
HOT COLD SELECTION, from local ingredients
HEISSE KALTE AUSWAHL aus lokalen Zutaten

PORT

PRSUT (100 g.) zapeene masline
SMOKED HAM (100 g.) roasted olives
ROHSCHINKEN (100 g) gerostete Oliven

PASKI SIR (100 g.) marmelada od ljubi¢astog luka
ISLAND PAG CHEESE (100 g.) purple onion marmalade
PAGER KASE (100 g) violette Zwiebelmarmelade

HOBOTNICA CARPACCIQ, rikula
OCTOPUS CARPACCIO, arugula
OCTOPUS CARPACCIO, Rucola

PO 1ZBORU CHEFA, delikatesna plata za dvoje

prsut, paski sir, hobotnica salata, carpaccio hobotnica, marinirani incuni, riblji namaz

CHEF'S CHOICE, a delicacy plate for two

Smoked ham, Pag cheese, octopus salad, octopus carpaccio, marinated anchovies, fish spread
NACH WAHL DES CHEFKOCHS, ein Delikatessenteller fUr zwei Personen

Rohschinken, Pager Kase, Oktopussalat, Oktopus Carpaccio, marinierte Sardellen, Fischaufstrich

SLOWLIVING - veganski namazi po izboru chefa, prepeenac

(gluten free prepecenac po narudzbi )

SLOWLIVING - vegan spreads chosen by the chef, toast (gluten free toast to order)
SLOWLIVING - vom Kuchenchef ausgewahlte vegane Aufstriche, Toast

(glutenfreier Toast auf Bestellung)




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

RAGU OD SVJEZE SOUS VIDE HOBOTNICE

karamelizirana ljutika, fiaschetto rajcica, palenta sa za¢inskim biljem
RAGOUT FROM FRESH SOUS VIDE OCTOPUS

caramelized shallots, fiaschetto tomatoes, polenta with herbs

RAGU AUS FRISCHER SOUS VIDE OCTOPUS

karamellisierte Schalotten, Fiaschetto Tomaten, Polenta mit Krautern

ORLY - repovi jadranskog skampa

u laganoj hrskavoj smjesi, pommes frittes, aioli
ORLY - Adriatic shrimp tails

in a light crispy mixture, pommes frites, aioli
ORLY - Adriatische Garnelenschwanze

in einer leicht knusprigen Mischung, Pommes Frites, Aioli

JUHA / RIZOTO * SOUP / RISOTTO * SUPPE / RISOTTO

KREM JUHA od fiaschetto rajcica
CREAM SOUP from fiaschetto tomatoes
CREMESUPPE aus Fiaschetto Tomaten

BISTRA RIBLIA JUHA
CLEAR FISH SOUP
KLARE FISCHSUPPE

RIZOT SA SKAMPIMA
SCAMPIRISOTTO
SCAMPIRISOTTO

RIZOT OD SIPE
CUTTLEFISH RISOTTO
TINTENFISCH RISOTTO

PORT




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

OBROK SALATE * SALADS AS A MEAL * SALATE ALS MAHLZEIT PORT

MARINIRANA HOBOTNICA NA SALATU

cherry rajcice, baby ukiseljeni luk, kapari, emulzija citrusa
MARINATED OCTOPUS SALAD

cherry tomatoes, baby pickled onions, capers, citrus emulsion
MARINIERTER OCTOPUS SALAT

Kirschtomaten, kleine eingelegte Zwiebeln, Kapern, Zitrusemulsion

REZANE LIGNJE

lisnata salata, cherry r., krutoni od zacinskog bilja, listi¢i parmezana i paskog sira, emulzija citrusa
SLICED SQUID

leaf salad, cherry tomatoes, herb croutons, parmesan and Pag cheese slices, citrus emulsion

IN SCHEIBEN GESCHNITTENER KALAMARS

Blattsalat, Kirschtomaten, KrautercroGtons, Parmesan und Pager Kasescheiben, Zitrusemulsion

REZANCI BIFTEKA

na podlozi rikule, cherry rajcice, listi¢i parmezana i paskog sira

STEAK NOODLES

on a bed of arugula, cherry tomatoes, parmesan and Pag cheese slices
STEAKNUDELN

auf einem Bett aus Rucola, Kirschtomaten, Parmesan und Pager Kasescheiben




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovi¢., T.Peranic¢

ARTY PREZENTACIJE * SIGNATUR DISH * SIGNATUR GERICHT

Svakodnevno nudimo svjeZu ruéno radenu tjesteninu
i njoke bez krumpira iz ponude dana
Every day we offer fresh handmade pasta and gnocchi
without potatoes from the offer of the day
Tdglich bieten wir frische handgemachte Pasta und Gnocchi
ohne Kartoffeln aus dem Tagesangebot an

SKAMPI U UMAKU od paskog bijelog vina i cherry rajcice
SCAMPI IN SAUCE with Pag white wine and cherry tomatoes
SCAMPI IN SAUCE mit Pager WeiBwein und Kirschtomaten

BRUDET — mijeSana riba, Skoljke, Skampi
BRUDET — mixed fish, shellfish, scampi
BRUDET — gemischter Fisch, Muscheln, Scampi

AL POMODORO - umak od fiaschetto rajcica, bosiljak
AL POMODORO - fiaschetto tomato sauce, basil
AL POMODORO - Fiaschetto Tomatensauce, Basilikum

CARBONARA - guanciale panceta, jaja, listi¢i paskog sira
CARBONARA - guanciale pancetta, eggs, slices of Pag cheese
CARBONARA - Guanciale Pancetta, Eier, Pager Kasescheiben

JAKOBOVE KAPICE sa guanciale pancetom i tikvicama
SCALLOPS with guanciale pancetta and zucchini
JAKOBSMUSCHELN mit Guanciale Pancetta und Zucchini




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

GLAVNA JELA * MAIN COURSES * HAUPTGERICHTE
KLASICI * CLASSICS * KLASSIKER
SPECIJALITET RESTORANA * SIGNATUR DISH * SIGNATUR GERICHT

AL FORNO,, ( za dvije osobe ) —izdvajamo iz ponude

PLEMENITA RIBA, PASKA JANJETINA | ODOJAK (iz domaceg uzgoja),

Povrce, konfitirani krumpir, mediteranski zac¢in, masline ( samo uz rezervaciju )

"AL FORNO" (for two people) - we exclude from the offer

WILD STONE FISH PAG LAMB, SUCKING PIG (domestically farmed)

Vegetables, confit potatoes, Mediterranean seasoning, olives (only with reservation)
~AL FORNO" (fur zwei Personen) — schlieBen wir vom Angebot aus
QUALITATSFISCH, PAG LAMM, SPANFERKEL (aus heimischer Zucht)

Gemuse, Confit-Kartoffeln, mediterrane Gewdurze, Oliven (nur mit Reservierung)

LAGANO ZAPECENI KOVAC FILET - mustarda ( coarsegrain ) u ragu od blitve
LIGHTLY ROASTED JOHN DORY FILLET - mustard (coarsegrain) in chard ragout
LICHT ZUM BACKEN PETERSFISCHFILET - Mustard (coarsegrain) Mangoldragout

ODREZAK TUNE - hrskava salata, krema sezama s Ponzu umakom | sokom limuna
TUNA STEAK - crispy salad, sesame cream with Ponzu sauce and lemon juice

TUNA STEAK - knackiger Salat, Sesamcreme mit Ponzu Sauce und Zitronensaft

HOBOTNICA, KRAKQOVI sa racional grila, lagano zapec¢ena palenta, umak , savur,,
OCTOPUS from the rational grill, lightly fried polenta, "savour" sauce
OCTOPUS ( KRAKEN ) vom Rational Grill, leicht gebratene Polenta, Savour Sauce

LIGNJE NA ROSTILIU ILI LIGNJE PRZENE - rustikalni krumpir, sezonsko povrée, aioli
GRILLED SQUID OR FRIED SQUID - rustic potatoes, seasonal vegetables, aioli
KALAMARS VOM ROST ODER GEBRATENE KALAMARS - rustikale Kartoffeln,

saisonales gemuse, aioli

RIBLII PIJAT ( za dvije osobe ) — po dnevnom izboru
FISH PLATE (for two people) - choice of the day
FISCHTELLER (fur zwei Personen) - Wahl des Tages

PORT




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

MESNI PIJAT ( za dvije osobe ) - po dnevnom izboru
MEAT PLATE (for two people) - choice of the day
FLEISCHTELLER (fur zwei Personen) - Wahl des Tages

ODLEZANI BIFTEK (250 g.) sezonsko povrée, rustikalni krumpir
DRY AGED BEEFSTEAK (250 g) rustic potatoes, seasonal vegetables
DRY AGED BEEFSTEAK (250 g) rustikale Kartoffeln, saisonales gemuse

POHANI ODREZAK - pommes frites, lisnata salata, aioli
BREADED STEAK - french fries leaf salad, aioli
PANIERTES STEAK — Pommes frites, Blattsalat, Aioli

PUNJENA PLIESKAVICA SV. MARIJA - pommes frites, aioli
STUFFED BURGER STEAK SV.MARIJA - french fries, aioli
GEFULLTES HACKFLEISCHSCHNITZEL SV.MARIJA - Pommes Frites, Aioli

MIJESANO MESO - pommes frites, aioli
MIXED MEAT - french fries, aioli
GEMISCHTES FLEISCH - Pommes Frites, Aioli

CEVAPCICI - pommes frites, aioli
CEVAPCICI - french fries, aioli
CEVAPCICI - Pommes Frites, Aioli

DOMACI PROIZVOD ISTARSKE KOBASICE

u redukciji vina, rustikalni krumpir, coleslaw salata
DOMESTIC PRODUCT ISTRIAN SAUSAGES

in wine reduction, rustic potatoes, coleslaw salad
EINHEIMISCHES PRODUKT ISTRISCHE WURSTE

in Weinreduktion, rustikale Kartoffeln, Coleslaw salat




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

PLODOVI MORA * SEAFOOD * MEERESFRUCHTE

DNEVNI IZBOR PLAVE RIBE
DAILY SELECTION OF BLUE FISH
TAGLICHE AUSWAHL AN BLAUEN FISCH

DNEVNI IZBOR BIJELE RIBE
DAILY SELECTION OF WHITE FISH
TAGLICHE AUSWAHL AN WEISSFISCH

KOVAC | SKARPINA
JOHN DORY AND RED SCORPIONFISH
PETERSFISCH UND DRACHENKOPF

SKAMPI
SCAMPI

DNEVNI IZBOR SVJEZIH SKOLIKI
DAILY SELECTION OF FRESH SHELLFISH
TAGLICHE AUSWAHL FRISCHER MUSCHELN

DAGNJIE
MUSSELS
MIESMUSCHELN

KAPISANTE - JAKOBOVE KAPICE
JAKOB'S SCALLOPS
JAKOB'S MUSCHELN

PORT

KG




RESTAURANT

A LA CARTE MENU

PRZENI KRUMPIR
FRENCH FRIES
POMMES FRITES

RUSTIKALNI KRUMPIR
RUSTIC POTATOES
RUSTIKALE KARTOFFELN

LESO KRUMPIR
BOILED POTATOES
GEKOCHTE KARTOFFELN

BLITVA S KRUMPIROM
MANGOLD WITH POTATOES
MANGOLD MIT KARTOFFELN

PECENO POVRCE
ROASTED VEGETABLES
GEBRATENES GEMUSE

SEZONSKE SALATE
SEASONAL SALADS
SAISONALE SALATE

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

PRILOZI * SIDE DISHES * BEILAGEN
(slaganje priloga po izboru * side dishes by choice * Beilagen nach Wahl)

PORT




RESTAURANT

A LA CARTE MENU

DOMACI KRUH
HOMEMADE BREAD
HAUSGEMACHTES BROT

KETCHUP

MAYONAISE

SENF / MUSTARD

AJVAR
AJVAR SAUCE

TARTAR
TARTAR SAUCE
REMOULADE

FEFERONI
PEPPERONI
PEPERONI

MASLINE
OLIVES
OLIVEN

TRSCANSKI UMAK ( ekstra djevicansko maslinovo ulje, esnjak, persin)

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

DODACI * EXTRAS

TRISCAN SAUCE (extra virgin olive oil, garlic, parsley)
TRISCAN-SAUCE (extra natives Olivendl, Knoblauch, Petersilie)

RAZNI DODACI
EXTRAS

PORT




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

PIZZA

MARGARITA
Pelati, sir
TomatensoRe, Kase

Tomato sauce, cheese

CLASSICA
Pelati, Sunka, sir, gljive
Tomaten, Kase, Schinken, Champignons

Tomatoes, ham, mushrooms, cheese

SALAMA
Pelati, salama, sir, gljive
Tomaten, Kase, Salami, Champignons

Tomato sauce, salami, mushrooms, cheese

PRSUT
Pelati, prsut, sir, gljive, masline
Tomaten, Rohschinken, Kase, Champignons, Oliven

Tomatoes, prosciutto, olive

SV.MARIJA
Pelati, Sunka, slanina, sir, gljive, rajCica, paprika, masline
Tomaten, Schinken, Speck, Kase, Champignons, Tomaten, Paprika, Oliven

Tomatoes, ham, bacon, cheese, mushrooms, tomatoes, paprika, olive

SKAMPI - SCAMPI
Pelati, Skampi, sir
Tomaten, Scampi, Kase

Tomatoes, scampi, cheese




RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

TUNA - TONNO - THUNFISCH
Pelati, tuna, sir
Tomaten, Kase

Thunfisch - tomatoes, cheese, tuna

VEGETERIJANSKA
GEMUSE
VEGETABLE

PIZZA KRUH
Pl1ZZA BROT
PlIZZA BREAD

PIKANTE - PICANTE - PIKANT - SPICY
Pelati, sir, gljive, slanina, feferoni, tabasco
Tomaten, Kase, Champignons, Speck, Chilli, Tobasco

Tomatoes, cheese, mushrooms, bacon, chilli pepper tobasco
DODACI NA PlZzzU

ZUTATEN FUR PIZZA
EXTRAS FOR PIZZA

U resortu Sv. Marija vodimo posebnu brigu o podrijetlu nasih namirnica i nac¢inu pripreme hrane. No, radi dodatnog opreza ,molimo Vas da
prilikom narudzbe naglasite osoblju Vase potrebe i prehrambene navike, alergene ili posebnu intoleranciju na neku namirnicu, kako biste
bezbrizno uZzivali u svojem jelu.

S radosc¢u ¢emo ispuniti svaki Vas zahtjev.

At the Sv Marija resort, we take special care of the origin of our food and the way it is prepared. However, for the sake of additional caution,
please inform the staff of your needs and dietary habits, allergens or special intolerance to certain foods when ordering, so that you can
enjoy your meal carefree.

We will gladly fulfill your every request.



RESTAURANT

A LA CARTE MENU

Chefs A.Borovié¢, M.Borovié., T.Peranic¢

» tockica nai,,

NOVA DESERTNA SIMFONIJA
( uz ponudu dana i kolekcija slastica )
NEW DESSERT SYMPHONY

(in addition to the offer of the day and a collection of desserts)

SUMMER EXPERIMENT SLASTICE
badem, orah, maslina, ruza, naranca, limun, vanilija, mousse, stransel, crumble, curd
SUMMER EXPERIMENT SWEETS

almond, walnut, olive, rose, orange, lemon, vanilla, mousse, stransel, crumble, curd

DESERTI * DESSERTS PORT

SUMMER EXPERIMENT SLASTICE (iz ponude dana)
SUMMER EXPERIMENT SWEETS (from the offer of the day)
SOMMEREXPERIMENT SURBIGKEITEN (aus dem Tagesangebot)

DOMACE PALACINKE (Nutella ili marmelada)
HOMEMADE PANCAKES (Nutella or marmalade)
HAUSGEMACHTE PFANNKUCHEN (Nutella oder Marmelade)

BANANA SPLIT - rezana banana, sladoled, crumble cokolada, krema cokolade
BANANA SPLIT - sliced banana, ice cream, chocolate crumble, chocolate cream

BANANA SPLIT - Bananenscheiben, Eiscreme, Schokoladenstreusel, Schokoladencreme
VOCNI KUP - sezonsko voce, sladoled, slatko vrhnje burbon, aromati¢ni bademi

FRUIT CUP - seasonal fruit, ice cream, sweet bourbon cream, aromatic almonds
OBSTBECHER- Obst der Saison, Eis, sUf3e Bourboncreme, aromatische Mandeln

SLADOLED * ICE CREAM * EIS

SLAG * CREAM * SCHLAGSAHNE




RESTAURANT

MENU

DORUCAK * BREAKFAST * FRUCHSTUCK

Kosarica

Svjeze pecivo i kroasan, maslac, marmelada i med
Basket

Fresh roll and croissant, butter, marmelade

and honey

Korb

Frisches Brétchen und Croissant, Butter,
Marmelade und Honig

Jaja na oko, kuhana, kajgana ili omlet

Uz dodatak po izboru

(rajcice, gljive, zac¢insko bilje, Sunka, sir ili przena panceta)
Sunny side up, boiled, scrambled eggs

or omelette

With fillings of your choice

(tomatoes, mushrooms, herbs, ham, cheese or fried
pancetta)

Spiegeleier, gekochte Eier, RUhrei oder Omelette
Mit Fullungen nach Wahl

(Tomaten, Pilze, Krauter, Schinken, Kase oder gebratener
Pancetta)

Mini omlet

Omlet od dva jaja sa paskim sirom,
maslinovim uljem i rikulom

Mini omelette

Omelett of two eggs with Pag cheese,
olive oil and arugula

Mini-Omelett

Omelett aus zwei Eiern mit Pager Kase,

Olivendl und Rucola

Tost sendvic

Sunka. Sir, maslac, rikula
Toast sandwich

Ham, cheese, butter, arugula
Toast Sandwich

Schinken, Kase, Butter, Rucola

Slatko * Sweet

Francuski tost

Med, svjeze sezonsko bobicasto voce
French toast

Honey, fresh seasonal berries
Franzoésischer Toast

Honig, frische saisonale Beeren

Zobena kasa

Cimet, med, vanilija i banane
Oatmeal

Cinnamon, honey, vanilla and bananas
Haferflocken

Zimt, Honig, Vanille und Bananen

Domace palacinke

Nutella ili marmelada
Homemade pancakes

Nutella or marmelade
Hausgemachte pfannkuchen
Nutella oder Marmelade

Voce

Rezano sezonsko voce
Fruit

Cut seasonal fruit
Obst

Geschnittenes Obst der Saison

Kola¢

Dnevni kola¢ + kava ili ¢aj
Cake

Daily cake + coffee or tea
Kuchen

Kuchen des Tages + Kaffee oder Tee




RESTAURANT

MENU

DORUCAK * BREAKFAST * FRUCHSTUCK

Smoothie Kakao
Od bobicastog voca Cocoa
Fresh berries

Beerenfrucht Caj

Tea
Jogurt
Med, musli i bobi¢asto voce Svjeze cijedeni sok
Yoghurt od narance ili limuna 0,20
Honey, muesli and berries Freshly squeezed orange
Joghurt or lemon juice

Honig, MUsli und Beeren
Voda negazirana 0,33

Napitak * Beverage Still water

Crna kava - Voda gazirana 0,25
Black coffee Sparkling water
Espresso Pjenusac 0,15
Espresso Sparkling wine

Cappuccino
Cappuccino

Macchiato
Macchiato
Caffe latte
Caffe latte U resortu Sv. Marija vodimo posebnu brigu o podrijetlu nasih
namirnica i nacinu pripreme hrane. No, radi dodatnog opreza
,molimo Vas da prilikom narudzbe naglasite osoblju Vase potrebe
Kava sa slagom _— i prehrambene navike, alergene ili posebnu intoleranciju na neku
Coffe with cream namirnicu, kako biste bezbrizno uzivali u svojem jelu.
S radosc¢u ¢emo ispuniti svaki Vas zahtjev.
Nescafe At the Sv Marija resort, we take special care of the origin of our
Nescafe food and the way it is prepared. However, for the sake of

additional caution, please inform the staff of your needs and

L. dietary habits, allergens or special intolerance to certain foods

Vruca cokolada ) )
when ordering, so that you can enjoy your meal carefree.

Hot chocolate We will gladly fulfill your every request.




