HOTEL

DUBROVNIK

ZAGREB

ADVENT IN THE
HEART OF ZAGREB

. 4

*,..
Offer for period November 30th,2019 — January 7th,2020




MENU

Cold appetizers:

Dalmatian prosciutto with olives & melon
Livno cheese with dried cranberries & walnuts
Fried calamari

Soups:

Beef consommé with homemade noodles
Zagorje soup

Tomato soup

Pasta:
Homemade green gnocchi with beefsteak chunks
Tagliatelle a la flamma

Main courses:

Fillet mignon (250g)

New York Stripsteak (300g)

T-Bone Steak (600g)

Baby beef loin medallions (180g) in mushrooms & croquettes
Veal steak (Naturo, vienesse, zagreb style)

Grilled turkey steak

Grilled sea bass fillet

Side dishes:

Roasted potato

Pommes frites

Grilled vegetables

Fried onion rings

Swiss chard dalmatian style

Desserts:

Chocolate mousse cake
Cheese cake

Chocolate & orange cake
Sacher cake

Apple strudel

75,00 kn / cca 10,10€
75,00 kn / cca 10,10€
55,00 kn / cca 7,43€

30,00 kn/ cca 4,05 €
35,00 kn/ cca 4,73 €
30,00 kn/ cca 4,05 €

90,00 kn/ cca 12,16€
105, 00 kn/ cca 14,19 €

198,00 kn/ cca 27,00 €
149,00 kn/ cca 20,00 €
220,00 kn/ cca 30,00 €
105,00 kn/ cca 14,00 €
110,00 kn/ cca 15,00 €
79,00 kn/ cca 11,00 €
110,00 kn/ cca 15,00€

25,00 kn/ cca 3,40€
25,00 kn/ cca 3,40€
35,00 kn/ cca 4,70

25,00 kn/ cca 3,40€
25,00 kn/ cca 3,40€

20,00 kn/ cca 2,70 €
20,00 kn/ cca 2,70 €
20,00 kn/ cca 2,70 €
20,00 kn/ cca 2,70 €

18,00 kn/ cca 2,43 €




CHRISTMAS EVE MENU

December 24th, 2019, 11:30 — 23:00 h

Soups:
Fish soup

Main courses:

Fresh cod fish with tomatoes, olives, garlic, parsley and potatoes
Fresh cod fish with olives, garlic, parsley and potatoes

Grilled trout with boiled potatoes

Desserts:
Walnutt roll
Poppy seed roll

RECOMMENDED DRINKS
With Christmas Eve menu we recommend:

Sparkling wine Cuvee Deroa (Canella) 0,151
Grasevina (Belje) 0,20 |
Rose (Belje) 0,20 |
Cabernet Sauvignon Laguna (Agrolaguna) 0,20 |
Merlot (Belje) 0,15 |

*Complete wine list available on request

25,00 kn/ cca 3,40 €

75,00 kn/ cca 10,00 €
75,00 kn/ cca 10,00 €
69,00 kn/ cca 9,32 €

18,00 kn/ cca 2,43 €
18,00 kn/ cca 2,43 €

24,00 kn/ cca 3,24 €
32,00 kn/ cca 4,32 €

32,00 kn/ cca 4,32 €

32,00 kn/ cca 4,32 €
42,00 kn/ cca 5,70 €



CHRISTMAS BUFFET LUNCH

December 25, 2019., 11:30—-15:00 h

MENU

Cold appetizer:

Dalmatian prosciutto/ Sausages/ Assorted cheeses/ Ham in bread with horseradish

Soups:

Homemade chicken soup with semolina dumplings
Zagorje soup

Warm appetizers:

Double baked and poached Zagorje strudel
Istrian "fuzi" pasta with prawns

Main courses:

Roasted veal with potatoes, carrots and peppers
Turkey with homemade 'mlinci' pasta

Crispy pork roast with french salad

Varoius rolls and bread

Great choice of salads from salad bar

Fresh fruits

Desserts:

Walnut roll

Poppy seed roll

Apple strudel

Apple, cheese and poppy seed cake (Prekmurska gibanica) Bundt cake

Price per person :

160,00 kn/ cca 22,00 €

RECOMMENDED DRINKS
With above meals we recommend following drinks:

Pjenusac Cuvee Deroa, Canella Italija, pinot&chardonnay, dry 0,15 |

Malvazija Laguna, Istra i Kvarner, dry 0,201
Cabernet Sauvignon Laguna, Istra, 2014, quality, dry 0,201
Merlot Belje, Slavonija/ Podunavlje,quality, dry 0,151

*Complete wine list available in the restaurant

24,00 kn/ cca 3,24 €
32,00 kn/ cca 4,32 €
32,00 kn/ cca 4,32 €
42,00 kn/ cca 5,70 €



CHRISTMAS FAIRY TALE IN
KAVANA DUBROVNIK

Mulled wine & homemade walnut roll 28,00 kn/ cca 3,80 € 3
Hot chocolate & apple strudel 28,00 kn/ cca 3,80 €
Cheese cake 20,00kn/ cca 1,80 € |
Chocolate and orange cake 20,00 kn/ cca2,70€ E T
Chocolate cake 20,00 kn/ cca 2,40 €
Sacher cake 20,00 kn/ cca 2,40 € l

Apple strudel 18,00 kn/ cca 2,40 €

Chocolate mousse cake 20,00 kn/ cca 1,80 €

Order a cake at your choice at best available price 200,00 kn/ cca 26,00 €




GIFT VOUCHERS

Zagreb snack
(Double baked and poached Zagorje cake + glass of wine, 0,15I)
59,00 kn/ cca 7,90 € per person

Classic package
(3 course meal — soup, main course with side dish,
dessert+ 0,25 | of wine + 0,50 | of water)
150,00 kn/ cca 20,00 € per person

Premium package
(soup at your choice, New York Stripsteak, roasted potato,
Salad at your choice, dessert + 0,25 | of wine + 0,50 | of water)
170,00 kn/ cca 22,00 € per person

Deluxe package

(smoked salmon, fillet mignon in mushrooms & croquettes, grilled vegetables, dessert
+ 0,25 | of wine + 0,50 | of water)
240,00 kn/ cca 31,00 € per person




NEW YEAR'S EVE

December 31, 2019., 20:00 — 03:00 h

BUFFET MENU

Cold appetizers

Dalmatian prosciutto with olives
Cheese from Livno

Cheese from the island of Pag
Cold roast beef on arugula

Warm appetizers

Tagliatelle alla fiamma (shrimp with noodles)
Homemade ravioli filled with spinach and cream
cheese

Double baked and poached Zagorje strudel
Istrian 'FuZi' pasta with prawns

Main courses

Roasted veal in Mediterranean herbs
Baby beef medallions in truffle pasta
Chicken fillet brochette with vegetables
Fresh red fish fillet in tomatoes

Fresh salmon in saffron sauce

Drinks

Aperitif (1 drink) per person

3,5 dcl of wine + 1/2 | of mineral water per person

Glass of sparkling wine (Freixenet)

Side dishes

Homemade gnocchi

Saffron rice

Potatoes baked in oven with
vegetables

Homemade croquettes
Homemade pasta

Bread dumplings

Great choice of seasonal salad

Desserts

Chocolate and orange cake
Sacher cake

Cheese cake

Apple strudel

Cream puffs

A variety of cookies

Fruits

Coffee

Crispy roasted pork with french salad,
spring onion and tomatoes

Venison stew

Price per person:

670,00 kn/ cca 88,00 €

*in case of booking accommodation with New year's Eve dinner party, we grant 15,0%

discount on our best available web rates

**in case of booking only accomodation, we grant 10,0% discount on our best available

web rates



For all informations and reservations, feel free to contact us:

For informations and reservations please contact:

Tel.:+385 1 4863 913
Email: mconda@hotel-dubrovnik.hr

We look forward to welcome you!

+

Hotel Dubrovnik d.d. e Ljudevita Gaja 1(GPS - Praska 5),
+ HR-10000 Zagreb, Croatia e tel. (+385 1) 4863 555 e fax: (+385
1) 4863 506
info@hotel-dubrovnik.hr e reservations@hotel-dubrovnik.hr
www.hotel-dubrovnik.hr
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