Jelounik

Qbitel) Pavié



RIBLJT TLT MESNI MENI
FISCH- ODER FLEISCHMENU
FISH OR MEAT MENU

Juha, glavno jelo s prilogom i desert

Suppe, Hauptgericht mit Beilage und
Dessert

Soup, main course with side dish and
dessert

Pitajte svog konobara za dnevnu
ponudu ribljeg ili mesnog menija.
Nije moguce promijeniti odabrani

meni.

Fragen Sie [hren Kellner nach dem

taglichen Angebot an Fisch- oder S
Fleischments. Es ist nicht moglich, \

das ausgewdhlte Ment zu andern.
Ask your waiter for the daily offer of
fish or meat menu. It is not possible

to change the selected menu.

120,00 kn/15,93 eur



Restoran TNario

kn/7,96 euro

Neito dobro za pocetak ueceri...
Saomething goad to astart the evening. ..

Gin Hendrixs & Tomas Henry tonic water
(svjezi krastavci,papar, lovor /fresch
cucumbers, pepper, bayleaves) 60,00

7,90 EURO
Gin Monologue & Goldberg Japanese
Yuzu tonic water (limun / lemon) 60,00
SLOVENIAN CRAFT GIN

7,96 EURO

Aperol spritz ( svjeza naranca, pjenusac /.
fresch orange, sparkling wine) 60,00

7,96 EURO

Hugo
( pjenusac, sirup od bazge, svieza menta/
sparklin wine, elderberry sirup, fresch
mint) 60,00

7,96 EURO

Moijito
(bacardi, lime juice, menta, smedi Secer,
soda voda/ bacardi, lime juice, brown
sugar, soda water) 60,00

7,96 EURO

Gin Tanqueray & Roselemonade Fentiments

tonic water (limun / lemon) 60,00
KN/7,96 EURO

Gin Rhapsody & Goldberg hibiscus tonic
water ( ruzini cvjetovi / rose flowers) 60,00
CROATIAN CRAFT GIN

7,96 EURO

Limoncello spritz ( svje7i limun, pjenusac,
fresch lemon, sparkling wine) 60,00

7,96 EURO

Tequila sunrise
(tequila, sok od narance, grenadina/ tequila,
orange juice, grenadine) 60,00

7,96 EURO

Belini
( pjenusac, pire od breskve / sparkling
wine, peach puree) 50,00

6,04 EURO



Restaran TNario

Hladna predjela / Cold appetizers / Kalte Vorspeisen

Dalmatinski prsut i domaci sir sa maslinama 95,00 kn /12,61 eur
Dalmatian prosciutto and homemade cheese with olives
Dalmatinischer Prosciutto und hausgemachter Kase mit Oliven

Salata od hobotnice s mladim lukom i raj¢icama 120,00 kn/15,93 eur
Octopus salad with spring onions and tomatoes
Oktopussalat mit Frihlingszwiebeln und Tomaten

Salata sa pecenom piletinom i jogurt umakom 75,00 kn /9,95 eur
Salat mit Brath@thnchen und Joghurtsauce
Salad with roasted chicken and yogurt sauce

Salata sa feta sirom, krastavci, rajcica, luk, masline, vrhnje 65,00 kn /8,63 eur
Salat mit Schafskase, Gurken, Tomaten, Zwiebeln, Oliven, Sauerrahm
Salad with feta cheese, cucumbers, tomatoes, onions, olives, sour cream

Carpaccio od bijele ribe sa emulzijom od citrusa ns,00 kn /15,26 eur
Carpaccio vom WeiBfisch mit Zitrusemulsion
White fish carpaccio with citrus emulsion

Riblja pasteta sa zapecenim kruhom Brusketta sa svjezim sirom, kozicama i
55,00 kn /7,30 eur salatom 55,00 kn /7,30

Fish pate with baked bread Bruschetta with cottage cheese, shrimp and
Fischpastete mit gebackenem Brot salad

Bruschetta mit Hattenkdase, Garnelen und Salat
Sashimi od tune, hrskava salata i wasabi

majomoneza 110,00 kn /i4,60 eur Brusketta sa rajcicama, feta sirom i
Thunfisch-Sashimi, knackiger Salat und maslinama 45,00 kn /5,97 eur
Wasabi-Mayomonesa Bruschetta with tomatoes, feta cheese and
l'una sashimi, crispy salad and wasabi olives

mayomonesa Bruschetta mit Tomaten, Feta und Oliven



Juhe / Soup/ Suppe

Krem juha od kozica 49,00 kn /6,50 eur
Shrimp cream soup
Garnelencremesuppe

Krem juha od rajcica 39,00 kn /5,18 eur
Tomato cream soup
Tomatencremesuppe

Bistra riblja juha sa mesom ribe i rizom 42,00 kn /5,57 eur
Clear fish soup with fish meat and rice
Klare Fischsuppe mit Fischfleisch und Reis

Topla predjela/ Hot appetizers/ HeiBe Vorspeisen

Jakobova kapica zapecena u velute umaku (1 kom) 45,00 kn /5,97 eur
Jacob's cap baked in veloute sauce (1 piece)
Jakobsmuscheln gebacken in Veloute-Sauce (1 Stuck)

Dagnje u bijeloj buzari 0,50 kg 99,00 kn /13,14 eur
Miesmuscheln in weiBer Buzara 0,50 kg
Mussels in white buzara 0.50 kg

Kucice / vongole u bijeloj buzari 0,50 kg 120,00 kn /15,93 eur
Vongole in WeiBweinsoBe
Vongole in white wine sauce

Pr7ene girice sa tatar umakom 69,00 kn /9,16 eur
Fried grits with tartar sauce
Gebratene kleine Fische mit Remoulade

Repovi od kozica pohani u panko mrvicama sa slatko - ljutim umakom 1no,oo kn /14,60 eur
Shrimp tails breaded in panko crumbs with sweet and spicy sauce
Garnelenschwanze paniert in Pankobrosel mit stBB-scharfer Sauce



Crni rizoto sa sipom i koricom od parmezana 105,00 kn /13,94 eur
Black risotto with cuttlefish and parmesan crust
Schwarzes Risotto mit Tintenfisch und Parmesankruste

Tjestenina sa kozicama i tikvicama 100,00 kn /13,27 eur
Pasta with prawns and zucchini
Nudeln mit Garnelen und Zucchini

Ravioli sa Spinatom i krem sirom u umaku od kozica no,00 kn /14,60 eur
Ravioli mit Spinat und Frischkaise in Garnelensauce
Ravioli with spinach and cream cheese in prawn sauce

Tjestenina sa umakom od rajcica (V) 65,00 kn /8,63 eur

Pasta with tomato sauce (V) . o oy
. ; Okruglice Caprese (riza, svjezi sir,
Nudeln mit Tomatensauce (V) Y/ e
parmezan, umak od rajcica i panko

mrvice) 100,00 kn/i3,27 eur (V)
Riblja jela/ Fish meals/ Fischgerichte Caprese-Knodel (Reis, Hattenkase, Y/
Parmesan, Tomatensauce und Panko-
Skarpina, Sampjer, Zubatac 1 kg 500,00 kn/66,36 eur Krimel)
Schorpion fish, John Dory, Dentex 1 kg Caprese dumplings (rice, cottage
Dracjenkpof, Petersfish, Zahnbrasse kg cheese, parmesan, tomato sauce and
panko crumbs)

Brancin, Orada, Romb 1 kg 480,00 kn/63,71 eur Ribu pripremamo na grilu,
kuhanu, u soliili u pec¢nici,

Sea bass, Sea bream, Rhombus 1 kg
po izboru gosta.

Wolfsbarsch, Dorade, Steinbutt 1 kg

Fishis prepared on the
Tuna odrezak sa zara sa mediteranskim povréem 155,00 kn/20,57 eur grill, cooked, in salt or in
Grilled tuna steak with Mediterranean vegetables the oven, according to the
Gegrilltes Thunfischsteak mit mediterranem Gemise FESES CYEE:

Fisch wird auf dem Grill

Lignje jadranske 350 g 170,00 kn/22,56 eur zubereitet, gegart, in Salz
Adriatic squid 350 g oder im Ofen, je nach
Adria- Tintenfisch 350 g Wunsch des Gastes.

Grdobina u umaku od kozica, bijela palenta i hrskava panceta 230,00 kn/ 30,53 eur
Monkfish in shrimp sauce, white polenta and crispy bacon
Seeteufel in GarnelensoBe, weiBBer Polenta und knusprigem Speck

Jastog sa 7ara sa koktel umakom ili jastog na buzaru sa tjesteninom 1 kg 9goo,00 kn/19,45 eur
Grilled lobster with cocktail sauce or lobster on buzara with pasta 1 kg
Gegrillter Hummer mit Cocktailsauce oder Hummer auf Buzara mit Nudeln 1 kg



Lignje sa 7ara, blitva na dalmatinski 120,00 kn/i5,93 eur
Grilled squid, chard in Dalmatian
Gegrillter Tintenfisch, Mangold auf Dalmatinisch

Brudet od liganja i hobotnice sa aromatiziranom palentom ( nacionalno jelo) 150,00 kn/i19,9t.eur
Squid and octopus broth with flavored polenta (national dish)
Tintenfisch- und Octopus aintopf mit aromatisierter Polenta (Nationalgericht)

Riblji file u umaku od kozica sa aromatiziranom palentom 160,00 kn/21,24 eur
Fish fillet in shrimp sauce with flavored polenta
Fischfilet in Garnelensauce mit aromatisierter Polenta

Riblja plata za 2 osobe ( riba, Skoljke, tuna, lignje, Skampi, blitva na dalmatinski) 360,00 kn/47,78 eur
Fischplatte fur 2 Personen (Fisch, Vongole, Thunfisch, Tintenfisch, Garnelen, Mangold auf
Dalmatinisch)

Fish platter for 2 people (fish, vongole, tuna, squid, shrimp, chard in Dalmatian style)

Jadranski Skampi 500 g sa 7ara 290,00 kn/38,49 eur /na buzaru 300,00 kn/39,82 eur
Adriatic shrimp 500 g from the grill / on the buzara
Adria-Garnelen 500 g vom Grill / auf der Buzara

Mesna jela / Meat dishes / Fleischgerichte

Dalmatinska pasticada s domacim njokima (nacionalno jelo) 155,00 kn/20,57 eur
Dalmatian pasticada with homemade gnocchi (national dish)
Dalmatinische Pasticada mit hausgemachten Gnocchi (Nationalgericht)

Sinjski arambasici sa pire krumpirom (nacionalno jelo) 95,00 kn/12,61 eur
Sinj arambasici with mashed potatoes (national dish)
Sinj arambasici mit Kartoffelptiree (Nationalgericht)

Biftek sa zara, krumpir u foliji sa kremom od kiselog vrhnja 210,00 kn/27,87 eur
Grilled beefsteak, potatoes in foil with sour cream
Gegrilltes Beefsteak, Kartoffeln in Folie mit Sauerrahm

Biftek u umaku od kozica sa crnim tartufom, kroketi 220,00 kn/29,20 eur
Beefsteak in shrimp sauce with black truffle, croquettes
Beefsteak in Garnelensauce mit schwarzem Triffel, Kroketten



Janjeci file sa 7ara, sotirani krumpir, przena rikula, cherry rajc¢ice i umak od pecenja
250,00 kn/33,18 eur

Grilled lamb fillet, sauteed potatoes, fried arugula, cherry tomatoes and roasting sauce
Gegrilltes Lammfilet, Bratkartoffeln,, gebratener Rucola, Kirschtomaten und BratensoBe

Tele¢i tomahawk 350 - 400 g, krumpir u foliji sa kremom od sira i vrhnja
270,00 kn/35,84 eur

Kalbstomahawk 350 - 400 g, potatoes in foil with sour cream

Veal tomahawk 350 - 400 g, Kartoffeln in Folie mit Sauerrahm

Snicla Rogoznica, pohani svinjski file, $unka, sir, umak od vrhnja, przeni krumpir

95,00 kn/12,61 eur

Escalope Rogoznica style, breaded porkfillet, ham, cheese, cream sauce, fried potatoes
Rogoznica-Snitzel, paniertes Schweinefilet, Schinken, Kase, Sahnesauce, Pomimes frittes

Pileci filet sa 7zara, zapeceni krumpir u krem umaku 99,00 kn/i3,14 eur
Grilled chicken fillet, potatoes au gratin in cream sauce
Gegrilltes Hahnchenfilet, Gratiniertkartoffeln in Sahnesauce

Mesna plata za 2 osobe ( ramstek, punjena piletina, plieskavica, punjeni svinjski raznji¢, duved
riza i sotirani krumpir) 280,00 kn/37,16 eur

Meat platter for 2 people (rump steak, stuffed chicken, burger, stuffed pork skewer, rice with
vegetables and sauteed potatoes)

Fleischplatte fur 2 Personen (Rumpsteak, geftlltes Hahnchen, Burger, geftllter Schweinespiel3,
Reisrindfleisch und Bratkartoffeln)

Punjena pljeskavica sa feta sirom, duved riza 95,00 kn/12,61 eur
Geftllter plieskavica mit Schafskase, duved-Reis
Stuffed minced meat with feta cheese, duved rice

Prilozi i salate /Side dishes and salads /Beilagen und Salate

Sezonska salata po izboru 35,00 kn/4,65 eur
Seasonal salad of your choice
Saisonaler Salat nach Wahl

Dnevno svjezi domaci kruh (porc) 15,00 kn/1.gg eur
Daily fresh homemade bread (porc)
JaglichArisches hausgemachtes Brot



Peceno povrcée 50,00 kn/6,64 eur

Puved riza 35,00 kn/ 4,65 eur
Roastedo vegetables
Gebratenes Gemuse
Blitva na dalmatinski 40,00 kn/5,31 eur
Swiss chard

Mangold

Vegetables rice
Przeni krumpir 40,00 kn/5,31 eur

Puved Reis
Sotirani krumpir sa pancetom i lukom 40,00 kn/5,31 eur

Fried potatoes
Pomomes frittes

Sauteed potatoes with bacon and onion
Bratkartoffeln mit Speck und Zwiebeln

Krumpir u foliji sa umakom od vrhnja 35,00 kn/4,65 eur
&

Jela za naSe male goste...
i el

Potatoes in foil with sour cream
Kartoffeln in Folie mit Sauerrahim

Dishes for our little guests ... ;@ﬁ?

Gerichte fur unsere Kleinen Gaste ... L5,

Tjestenina Pepa pig (tjestenina sa

umakom od rajcica) 50,00 kn/6,64 eur

Pasta Pepa pig (pasta with tomatoo sauce)

& @
KXB/‘-‘ vy

Snicla Spuzva Bob (pohana pile¢a $nicla sa
pomfritom) 60,00 kn/7,96 eur

Steak Sponge Bob (breaded chicken steak with
Pasta Pepa Pig (Nudeln mit TomatensoBe)

/\;unb)

french fries)
Steak Sponge Bob (paniertes Huhnersteak mit
Pommes Frites)
Nakon obroka svako dijete dobije kuglu sladoleda od vanilije...
After the meal, each child gets a scoop of vanilla ice cream ...

Nach dem Essen bekommt jedes Kind eine Kugel Vanilleeis ...

Slastice /Sweets/ SiiBigkeiten
Dnevni kola¢ 40,00 kn/5,31 eur
b e Kolace i torte pravimo svaki dan
Daily cake R o
svjeze i naSi konobari ¢e vas rado
Taglich Kuchen upoznati sa dnevhom ponudom.
Semifredo od badema 40,00 kn/5,31 eur \C\CCAWKC, cakes and cakes fresh AN
every day and our waiters will be e
Almond semifreddo happy to introduce you to the daily ;-«rﬁ*j
offer. .
Wir machen taglich Kuchen und
Torten frisch und unsere Kellner
stellen Ihnen gerne das
Tagesangebot vor.

Mandel-Semifreddo
Palacinke sa nutelom 35,00 kn/4,65 eur

Pancakes with nutella

Pfannkuchen mit Nutella

Kolac¢ od tekuce c¢okolade sa sladoledom od vanilije 40,00 kn/5,31 eur
Liquid chocolate cake - souflle with vanilla ice cream

Fltissiger Schokoladenkuchen - suffle mit Vanilleeis
Sladaoled od vanilije sa bu¢inim uljem i przenim bademima 45,00 kn/5,97 eur

Vanilla ice cream with-pumpkin-oil and fried almonds
Vanilleeis mit Ktrbisol und gebratenen Mandeln



CJENIK PICA

LIST OF BEVERAGES/GETRANKEKARTE

Aperitivi 0,03 cL

Campari
Jagermaister
Averna

Ramazzoti

Fernet Branca
Pelinkovac Antique
Pelinkovac

Chivas

Jack Daniels
Vodka

Vodka Grey Goose
Vodka Beluga
Tequila Ocho
/acapa rum 23anos
Bacardi rum
Nonnino grapa
Nonnino ruta
Slivovica
Lozovaca
Travarica
Wiliamovka

kn/eur Bijelavina/White vineslL kn/eur
Grasevina Krauthaker 110,00/14,60

2800/372  vrbpicka Zlahtina 10,00/14,60
28.00/372  Rugzi¢asta vina /Rose vines 1L
30.00/3.98  Rose Krauthaker 10,00/14,60
30.00/398  Crna vina /Red vines 1L
30,00/3,.98  playac Senjkovi¢ 10,00/14,60
= 00/3,32 Specijalna vina /Special vines 0,10 L
IS'OO/Z%;Q Prosek 28,00/3.72
35‘00/4@5 Vermuth 28,00/3,72
35.00/4,65
1800/239 Pivouboci/ Bottled beer  kn/eur
40,00/5,3] Heineken (0,33L) 25,00 /3,32
40,00/531  Somersby-apple cider (0,331)  27.00/3,58
50,00/6,04 Karlovacko radler (0,50L) 27,00/3,58
50,00/6,04 Karlovacko (non alcoholic) 27.00/3.58
28,00/3.72 Paulaner (0,50L) 38,00/5,04

35,00/4,05  Krombacher tamno - dark (0.331)27.00/3,58
35.00/4,05 To¢eno pive/ Draught beer

20,00/2,05 Karlovacko (0,50L) 20,00/3.85
18,00/2,39 Karlovacko (0.30L) 21,00/2,79
18,00/2,39
25,00/3,32

Bezalkoholna piéa/refreschingbeverages(0,25L) kn / eur

Coca-cola
Pepsi cola
Mirinda
Pepsi max
Bitter lemon
Tonic

24,00 /3.9 7up 23,00/3,05
23,00 /3,05 Cocta 23,00/3,05
23,00 /3,05 Pipi 23,00 /3,05
23,00 /3,05 Ledeni c¢aj /Ice tea 23.00 /3.05
23,00 /3,05 Pago (0,20L) 25.00/3.32
23,00 /3,05 Cedevita 25.00/3,32
Limunada (0,30L) 28,00/3,72

Prirodni sok malina/kadulja/lavanda 25,00/3.32
Natural juice raspberry/sage/lavander

Cijedeni sok od narance (0,51 30,00/3,98
Natural squeezed orange juice (0,151



Mineralne vode/ Mineral water kn/eur
Radenska 1l (sparkling) 30,00/3.98
Jamnica 1l (sparkling) 30,00 /3.98

Radenska 0,50l (sparkling  20,00/2,65 Dizestivi (0,03 cL)

Studena 0,751 (still 30,00 /3.98 WEITLE]
. ) Courvoisier
Jana 0,331 (sfill 20,00/2,65
. S . Henessy X.0.
Jamnica senzation (0,251 ) 20,00/2,65
Stock
Brandy

Orahovac / Walnut liqueur
Kruskovac

Amareto
Topli napici/ Hot drinks Rogacusa / Carob liqueur
Espresso 12,00/159 Visnjevaca / Cherry liqueur
Kava sa mlijekom /Coffe with milk 16,00/2,2 SMmokva / Fig liqueur
Kava sa Slagom /Coffe with cream 16,00/2,2 Limoncello
Capucino 16,00/2,12
Cfa] sa medom i limunom/ 16,00/2,12

Tee with honney and lemon
Nesscafe 16,00/2,12
Irska kava (espresso, whiskey.tuceni slag) 50,00/6,64

kn/eur
40,00/5,3
40,00/5,3!
100,00/13,27
20,00/2,65
18,00/2,39
18.00/2,39
18.00/2,39
20,00/2,05
20,00/2,65
20,00/2,65
20,00/2,65
20,00/2,65

U bijelom i crnom vinu se nalaze sulfati, a u pivu psenica i jecam i mogu uzrokovati alergije.

The white and red wine are sulphates in beer wheat and barley and can cause allergies

Sve cijene suizrazene u hrvatskim kunama i eurima.
All prices are expressed in Croatian kuna and euros.

RESTORAN MARIO, HRVATSKE MORNARICE 1, 22203 ROGOZNICA

Tel \+385 22 558 508 Gsm: +385 98 1709273, www.konobamario.com, e-mail: konobamario@net.hr



VINSKA KARTA

WEIN CARD
SAMPANJCII PJENUSCI/ SPARKLING VINE 0,75L 0,15L
Pol Roger, reserve brut - rose 900,00/19,45
Francuska, pinot noir, pinot menuier, chardonnay
Tomac, Millenium 250,00/33.18 45.00/5.97
Plesivica OKi¢,stare plesivicke sorte, chardonay
Rose, Sember 270,00/35,84
Plesivica, Jastrebarsko
Rebuli prosecco, Valdobbiadene D.O.C.G. 220,00/20,20  45,00/5.97
Italija, Venetoov
BIJELA VINA / WHITE VINES 0,75L 0,I5L
Marastina, Birin 210,00/27.87  45.00/5,97
Sibensko vinogorije
Debit 200,00/26,54 45,00/5.97
Ante Sladi¢, Sibensko vinogorje, Plastovo
Posip, Milan 230,00/30,57
Kastelansko vinogorje, Kastel stari
Posip,Intrada 250,00/33,18
Krajancic, Srednja i juzna Dalmacija
Chardonay, Sember 200,00/26,54 40,00/5,97
Vinogorje Sinj-Vrlika, Dalmatinska zagora
Beleca (PoSip i Bogdanusa) 200,00/26,54
Andro Tomi¢, Otok Hvar, srednja i juzna Dalimacija
Grk, Matusko 330,00/43.80
Korculansko vinogorje, Korcula
Kozlovi¢ Valle (Sauvignon i Malvazija) 230,00/30.53
Istarsko vinogorije, zapadna Istra
Ottocento Clai (orange) 450,00/59,73
Istarsko vinogorie, zapadna Istra
Malvazija, Fakin 200,00/26,54 45,00/5.97
Istarsko vinogorje, centralna istra
Sauvignon Gali¢ 230,00/30,53
Vinogorje Zagorje i Medimurje
Chardonay, Korak SUR LI 370.00/49.11
Plesivicko- OKicko vinogorije, Plesivica
Grasevina, Krauthaker 200,00/206,54

Kutjevacko vinogorije, Slavonija



RUZICASTA VINA / ROSE VINES
Rose, Tomi¢

Hvarsko vinogorje

Rose, Fakin

Istarsko vinogorije, centralna Istra
Chateau Sainte Marguerite Rose
Francuska

CRNA VINA / RED VINES

Babi¢, MI, Forma

Rogoznica, srednja i sjeverna Dalimacija

Babi¢, Bencari¢, eco

Rogoznica, srednja i sjeverna Dalimacija
Plavac, Plaza

Hvarsko vinogorie, srednja i sjeverna Dalmacija
Plavac, Tomic¢

Hvarsko vinogorije, srednja i juzna Dalmacija
Crljenak, Krolo

Vinogorje Sinj-Vrlika, Dalmatinska zagora
Zlatan plavac Grand Cru, Plenkovi¢

Otok Hvar, srednja ijuzna Dalmacija

Cabernet sauvignon-merlot, Krolo

Vinogorje Sinj-Vrlika, Dalmatinska zagora
Dingac Royal, Matusko

Peliesac, srednja i juzna Dalmacija

Dingac, Matusko

Peliesac srednja ijuzna Dalmacija

Caberner - Sauvignon i Merlot, Boskinac cuvé
Pasko vinogorje, Otok Pag, Novalja

Babi¢ M, éampion

Rogoznica, srednja i sjeverna Dalmacija

Siro Placenti Brunello di Montaclino »Pelagrilli*
Italija

0,75L  0,I5L

200,00/2654  45.00/597

190,00/25,22  45,00/5.97

200,00/38,49

0,751  0,I5L
250,00/33,18
220,00/29,20
300,00/39,82
210,00/27,87
250,00/33.18
490,00
200,00/265,54
560,00/74.32
2060,00/34.5!

600,00/79,63

700,00/92,01

000,00/19,45

45,00/5,97

45,00/5,97

45,00/5.97



DESERTNA VINA / DESSERT VINES

MUSKAT, KABOLA 0,50 L 180,00/23,89
ISTARSKO VINOGORIJE, MOMJAN, ZAPADNA ISTRA
0,75 L 0,15 L

GOSPELINO, Ml 0,75 L 250,00/33.18 45.00/5.97
ROGOZNICA, SREDNJA T SIEVERNA DALMACIJA

TAYLOR;S FINE TAWNY PORTO 0,75 L 180,00/23,.89 45.00/5.97
PORTUGAL

U BUELOM I CRNOM VINU SE NALAZE SULFATITMOGU UZROKOVATIALERGUE. THE WHITE AND RED WINE ARE
SULPHATES AND CAN CAUSE
ALLERGIES.
KNJIGA PRIGOVORA NALAZI SE NA SANKU,POSTAVA | USLUGA SU URACUNATI U CIJENU.DAS BESCHWERDEBUCH
IST AN DER THEKEALLE PREISE
INKL. MW ST CONVERT UND BEDIEUNG.
NE TOCIMO ALKOHOL OSOBAMA MEADIM OD 18 GODINA.DAS AUSCHENKEN VON ALKOHOLISCHEN GETRANKEN
AN MINDFRJAHRIGEN PERSONEN
IST UNTERSAGT.YOU MUST BE OF FULLAGE TO BE SERVED ALCOHOL.
SVE CHENE SU IZRAZENE U HRVAT SKIM KUNAMA | EURIMA.
ALL PRICES ARE EXPRESSED IN CROATIAN KUNA AND EUROS.

RESTORAN MARIO, HRVATSKE MORNARICE 1, 22203 ROGOZNICA

Tel: +385 22 558 508 Gsm: +385 98 1709273, www.konobamario.com, e-mail: konobamario@net.hr



POZIVAMO GOSTE DA SE ZA INFORMACIJE O PRISUTNOSTI TVARI ILI PROIZVODA KOJI
UZROKUJU ALERGIJE ILI NETOLERANCIJE OBRAATE OSOBLIJU. U VINU SE NALAZE
SULFATI | MOGU UZROKOVATI ALERGIJE.

WE INVITE GUESTS TO CONTACT STAFF FOR INFORMATION ON THE PRESENCE OF
SUBSTANCES OR PRODUCTS THAT CAUSE ALLERGIES OR INTOLERANCES. SULPHATES
ARE FOUND IN WINE AND CAN CAUSE ALLERGIES

WIR LADEN GASTE EIN, SICH AN DAS PERSONAL ZU WENDEN, UM INFORMATIONEN

UBER DAS VORHANDENSEIN VON STOFFEN ODER PRODUKTEN ZU ERHALTEN, DIE

ALLERGIEN ODER UNVERTRAGLICHKEITEN VERURSACHEN. SULFATE SIND IN WEIN
ENTHALTEN UND KONNEN ALLERGIEN AUSLOSEN.

KNJIGA PRIGOVORA SE NALAZI NA SANKU. POSTAVA | USLUGA SU URACUNATI U
CIJENU. NE TOCIMO ALKOHOL OSOBAMA MLADIM OD 18 GODINA.

THE BOOK OF OBJECTIONS IS ON THE BAR. SETUP AND SERVICE ARE NOT INCLUDED IN
THE PRICE. WE DO NOT POUR ALCOHOL FOR PEOPLE UNDER 18 YEARS OF AGE.

DAS BUCH DER EINWANDE LIEGT AUF DER THEKE. EINRICHTUNG UND SERVICE SIND IM
PREIS INBEGRIFFEN. WIR GIESSEN KEINEN ALKOHOL AUF PERSONEN UNTER 18 JAHREN
AUS.

SVE CIJENE SU IZRAZENE U HRVATSKIM KUNAMA.,
ALL PRICES ARE EXPRESSED IN CROATIAN KUNA.
ALLE PREISE SIND IN KROATISCHEN KUNA ANGEGEBEN.

RESTORAN MARIO, HRVATSKE MORNARICE 1, 22203 ROGOZNICA

Tel: +385 22 558 508 Gsm: +385 98 1709273, www.konobamario.com, e-mail: konobamario@net.hr



