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PREDJELO

Riblja hladna plata

Salata od hobotnice
Salata od sipe
Hladna plata
Domace kobasice

Cesar salata

JUHE

Bakina juha s viSe vrsta gljiva

Goveda juhas
domacim rezancima

GLAVNA JELA

Crni rizoto od sipe

RiZoto od buter tikve i
vrganja

Vrganji s Zara na
matovilcu

Piletina u kremastom
umaku od rajCiceisiras
palentom

Piletina wok

File romba s prilogom

Pecena hobotnica s
krumpirom

Tuna steak 300 g, krumpir,
baby $pinat, cikla

File smudau
Skartocu

€ 18,00

€ 18,00
€ 18,00

€ 15,00

€ 15,00

€ 14,00

€ 7,00

€ 5,50

€ 18,00

€ 18,00

€ 18,00

€ 22,00

€ 16,00

€ 28,00

€ 28,00

€ 29,00

€ 22,00

Pelena telec¢a koljenica s
demiglas umakomi € 32,00
pecenim krumpirom

Pacja prsa u umaku od
naran&e s domadim mlincima € 26,00

Beefsteak u zelenom papru

, . € 39,00
s povrécem iz woka
Plata Korana za 2 osobe(
beefstek, teletina, piletina s € 78,00
prilogom)
Svinjski file u umaku od € 27.00

brusnica s domac¢im njokima

Lungi¢ od jelena u brusnicama

s prilogom € 28,00
SALAD
Sezonska salata € 5,20

Salata chery irikola

€ 6,50

SvjeZa kupus salata € 5,00
DESERT
Pal'acm!(e s Sumskim €7.00
voc¢em i sladoledom
D , iiada od

.om‘:?\ca savijaca o £ 6,00
siraijabuka

TORTA

Cokoladni mus € 6,00

Torta od maka
Cheese cake
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ww Roasted veal shank in
demi-glace sauce with € 32,00
potatoes

APPETIZER Duck breast in orange sauce € 26,00
with mlinci
Fish cold plate € 18,00
Octopus salad € 18,00 Beefsteak in green pepper € 39,00

sauce with vegetables
Cuttlefish salad € 18,00

Meat cold plate Korana Platter for 2 (beefsteak,

i 1
(Gharcuterie board) €15,00 chicken, veal with side dish) € 78,00
Home made sausages € 15,00
Pork fillet in cranberry and
€ 14,00 27,
Caesar salad bacon sauce with homemade € 00
SOUP gnocchi
Granny mushroom soup € 7,00 .
Deer steak in cranberry sauce € 28.00
Beef soup with noodles € 5,50 with side dish
MAIN COURSE
SALAD
Cuttlefish risotto € 18,00
Butternut squash and porcini £18,00 Seasonal mixed salad € 5,20

mushroom risotto
Cherry tomato and

I lad € 6,50

Porcini mushrooms on lamb’s lettuce € 18,00 aruguia sala
Chicken in a creamy cheese Cabbage salad € 5,00
and tomato sauce with polenta €22,00

DESSERT
Chicken wok € 16,00

Pancakes with ice

. . 7

sRi?jZZ?s:let with € 28,00 cream and forrest fruit €700

sauce
Baked octopus with £ 28.00
potatoes ’ Apple/sweet cottage € 6.00
Tuna steak and cheese strudel ’
potatoes with baby € 29,00
spinach and beetroot
Perch filletin a ghocolatedoaki € 6.00
casserole with € 22,00 Oppy seed cake ’
potatoes Cheesecake
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VORSPEISEN

Fischplatte kalt

Hausgemachte Wurst

Fleischplatte

Rinder-Carpaccio

Caesar-Salat

SUPPEN

Omas Pilzsuppe

Rindfleischsuppe

HAUPTGERICHTE

Hausgemachte
Fleischravioli in
Steinpilzsauce

Wolfsbarschfilet mit
hausgemachten
Nudeln in mediterraner
Sauce

Gebratene Oktopus
mit Kartoffeln

Thunfischsteak 300g
mit Kartoffeln,
Babyspinat und Rote
Beete

Zanderfilet im
Schilfrohr

€ 14,00

€ 11,00

€ 13,00

€ 15,00
€ 14,00

€ 6,00

€ 5,50

€ 18,00

€ 27,00

€ 28,00

€ 29,00

€ 22,00

Gebratene Kalbshaxe mit

Kartoffeln € 28,00

Entenbrust in Orangensauce

mit hausgemachten Nocken €26,00

Rindersteak in grinem
Pfeffer mit Wok-Gemuse

€ 35,50

Kalbskotelett mit GrillgemUse

und Mais € 32,50

Korana Platte fUr zwei

Personen (Rindersteak, Kalb, € 65,00
Hahnchen) mit Beilage

Schweinefilet in

Preiselbeersauce und Speck €27,00
mit hausgemachten Gnocchi

SALATE
Saisonale Salat € 5,00
Kirschtomaten-Rucola-
Salat € 6,00
DESSERTS
Pfannkuchen mit
Waldfriichten und Eis €6,20
Kése- oder Apfelstrudel

ase- oder Apfelstrude £5,20
Schokoladentorte
Mohnkuchen € 6,00
Cheesecake

@”Mﬂl S)Vﬂlgw’f/ll{/



W,

PREPORUKA VINA

Malvazija Festigia
Malvazija Kozlovié¢
Grasevina Zabgi¢
Sauvignon Zabgié
Rajnski rizling Sember
Pinot sivi Krauthaker

Pinot Sivi Martin Albus

Chardonay Velebna

Sauvignon Blanck Vrbanek

Silvanac Zeleni Martin
Albus

€ 44,00

€ 39,00

€ 26,00
€ 32,00

€ 39,00

€ 35,00
€ 32,00

€ 29,00

€ 27,00

€ 29,00

Frankovka Dika Fera Vino

Pinot Crni Premium
Fera Vino

Cuve premium

Zlatan Plavac
Plenkovié

Postup Mikuli¢
Syrah Slamié

Cabernet sauvignon /
Korlat

Bibich Riserva R6

€ 32,00

€ 39,00

€ 40,00

€ 49,00

€ 42,00

€ 38,00

€ 42,00

€ 52,00



	Menu
	PREDJELO
	Pečena teleća koljenica s demiglas umakom i pečenim krumpirom
	€ 18,00
	€ 32,00
	€ 18,00
	€ 18,00
	Pačja prsa u umaku od naranče s domaćim mlincima
	€ 26,00
	€ 15,00
	€ 15,00
	Beefsteak u zelenom papru s povrćem iz woka
	€ 39,00
	€ 14,00
	Plata Korana za 2 osobe( beefstek, teletina, piletina s prilogom)

	JUHE
	€ 78,00
	€ 7,00
	Svinjski file u umaku od brusnica s domaćim njokima
	€ 27,00
	€ 5,50
	Lungić od jelena u brusnicama s prilogom
	€ 28,00

	GLAVNA JELA
	SALAD
	€ 18,00
	€ 5,20
	€ 18,00
	€ 6,50
	€ 18,00
	€ 5,00

	DESERT
	€ 22,00
	€ 16,00
	€ 7,00
	€ 28,00
	€ 28,00
	€ 6,00
	€ 29,00
	€ 6,00
	€ 22,00


	Korana Srakovcic
	Menu
	Roasted veal shank in demi-glace sauce with potatoes
	€ 32,00
	APPETIZER
	€ 26,00
	Duck breast in orange sauce with mlinci
	€ 18,00
	Beefsteak in green pepper sauce with vegetables
	€ 18,00
	€ 39,00
	€ 18,00
	Korana Platter for 2 (beefsteak, chicken, veal with side dish)
	€ 15,00
	€ 78,00
	€ 15,00
	Pork fillet in cranberry and bacon sauce with homemade gnocchi
	€ 14,00
	€ 27,00

	SOUP
	€ 7,00
	Deer steak in cranberry sauce with side dish
	€ 28,00
	€ 5,50

	MAIN COURSE
	SALAD
	€ 18,00
	€ 5,20
	€ 18,00
	€ 6,50
	€ 18,00
	€ 5,00
	€ 22,00

	DESSERT
	€ 16,00
	€ 7,00
	€ 28,00
	€ 28,00
	€ 6,00
	€ 29,00
	€ 6,00
	€ 22,00



	Korana Srakovcic
	Menu
	VORSPEISEN
	€ 11,00
	€ 26,00
	€ 15,00
	€ 32,50
	€ 27,00
	€ 18,00
	€ 29,00
	€ 22,00



	Korana Srakovcic
	Menu
	PREPORUKA VINA
	Malvazija Festigia
	€ 32,00
	Frankovka Dika Fera Vino

	€ 39,00
	Sauvignon Žabčić

	€ 40,00
	Cuve premium
	Rajnski rizling Šember
	Zlatan Plavac Plenković
	Pinot sivi Krauthaker
	Pinot Sivi Martin Albus
	Postup Mikulić
	Chardonay Velebna
	Syrah Slamić
	Sauvignon Blanck Vrbanek
	Silvanac Zeleni Martin Albus
	Bibich Riserva R6

	€ 52,00



	Korana Srakovcic

