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DJeéJ'i J'elovm
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S veseljem vam predstavljam djeCii jelovnik koji obiluje ukusnim, ali i
zdravim namirnicama. Buduci da sam i ja mama, sviesna sam vaznosti
zdrave i raznovrsne prehrane za djecu, stega vam donosim jelovnik od

pazljive biranih i sviezih sastojaka.

I am happy to present you a kids' menu chock=full of delicious but
also healthy ingredients. Being a mother myself, I am aware of the
importance of a healthy and varied diet for children, so I bring you a
menu of carefully selected and fresh foods.

Ana Grgi¢ Tomi¢,
Executive Chef

U slasd!
Bon appétit!



Dragi roditelji

ake vade dijete ima posebne gurmanske Zelie ili prehrambene navike (alergiie ili intolerancije
na hranu), ljubazne vas melime da nas unaprijed obavijestite. Sa zadovoljstvom ¢emo
pripremiti jela prema vadim sugestijama.

Vierujeme da je pravilna prehrana preduviet dietetova zdravlia, stoga se sva jela pripremaju
u hotelskoj kuhinji od pazljive biranih i svjezih namirnica. Vecina njih delazi iz obliznjih
OPG-ova i od provierenih proizvedaca. Jela pripremame prema piramidi zdrave prehrane s
minimalne masnoce uglavhom na ekstra djevicanskom maslinovem ulju uz dedatak morske
soli i uz primjerenu termicku obradu, da bisme otuvali sve vrijedne i zdrave sastoike.

Dear parents,

if your child has any special culinary wishes or eating habits (foed allergies or intolerances),
please notify us in advance. We will be delighted to prepare the meals according o your
suggestions.

We believe that proper nutrition is a prerequisite for a child's health, which is why all meals

are prepared in the hotel's kitchen from carefully selected and fresh ingredients.

The majority of them come from nearby family farms and from veted preducers. With the
aim of preserving all valuable and healthy ingredients, we prepare meals according o the
pyramid of healthy eating: with minimum fats, mainly with extra virgin olive oil, with the

addition of natural sea salt and with appropriate heat treatment.




Menu

Krem juha od mrkve, stapici kuhane mrkve s medom
Creamy carrot soup, boiled carrot sticks with honey
8 € 60.28kn

Posirani file brancina, krema od batata i maslinovog ulja
Poached sea bass fillet, sweet potato and olive oil cream
18 € 13562 kn

Kremasti rizoto s povrcem i pecenom piletinom
Creamy risotto with vegetables and roasted chicken
14 € 10548 kn

Spageti u kremastom umaku od rajcice i sira
Spaghetti in a creamy tomato and cheese sauce
13 € 9795kn

Pohana pileca prsa, krema od krumpira i mladog Spinata

Breaded chicken breast, potato and baby spinach cream
17 € 128.09 kn

e
.




Peserti « pegerts

Svjeze sezonsko voce
Fresh seasonal fruit
6 € 4521kn

Riza na mlijeku, vanilija, banane
Vanilla-flavoured rice pudding, banana
8 € 60.28 kn

Rizin griz s kakaom
Rice semolina with cocoa
6.50 € 4897 kn

Socni kola¢ s mrkvom i bademima, krema od badema
Juicy carrot and almond cake, almond cream
7 € 5274 kn

Topli cokoladni kola¢ sa sladoledom od vanilije i sezonskim bobic¢astim vocem
Lava chocolate cake with vanilla ice cream and seasonal berries
0 € 6781kn




Kasice se pripremaju od sviezeq voCa i povrCa prema dostupnim namirnicama i u skladu sa Zeljama
roditelja i djece. Ljubazno vas molime da osoblju naglasite svoje Zelje u vezi s ckusom
i pripremom kasice.

Baby purées are prepared from fresh fruits and vegetables as ingredients become available and in
accordance with the parents’ and children’s wishes. We kindly ask you fo emphasise fo the staff your
wishes regarding the baby purée flavour and preparation.

10 € 7535 kn

Q\Q

Kagica je obrijako vazan,
vijek e zbog nje biti zdrav i snazan.
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Don't forget that super important purée;
You'll be healthy and streng ~ hip hip, hurray!

Pica * Beverages

Freshly squeezed orange juice (0,2 1)
5 € 3767kn

Limunada
Fresh lemonade (0,2 1)
4 € 3014 kn

Smoothie od banane i vanilije
Banana and vanilla smoothie
7 € 5274 kn
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Sluzbeni fiksni tecaj konverzije: 1 € = 7,53450 HRK
The official fixed exchange rate applies for conversion: EUR 1 = HRK 7.53450
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