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À LA CARTE MENU SE POSLUŽUJE SVAKODNEVNO OD 12 – 22.30 SATI U RESTORANU I NA TERASI LE BISTROA ESPLANADE.

DNEVNI MENU SE POSLUŽUJE SVAKODNEVNO OD 12 - 17 SATI.

AKO IMATE POSEBNIH ŽELJA, S RADOŠĆU ĆEMO IH ISPUNITI.

U ESPLANADE ZAGREB HOTELU VODIMO POSEBNU BRIGU O PODRIJETLU NAŠIH NAMIRNICA I NAČINU PRIPREME HRANE. PRIPREMA I POSLUŽIVANJE
PROVODE SE PREMA STROGIM HACCP STANDARDIMA TE UZ PRECIZNE HIGIJENSKE MJERE PREDOSTROŽNOSTI.

KAKO BISMO OLAKŠALI ODABIR HRANE U JELOVNIKU SU OBILJEŽENA JELA KOJA NE BI TREBALA SADRŽAVATI GLUTEN (GF),
ONA PRIMJERENA VEGETARIJANSKOJ PREHRANI (V) TE JELA PRIPREMLJENA SUKLADNO HALAL STANDARDIMA (H).

RADI DODATNOG OPREZA, MOLIMO VAS DA PRILIKOM NARUDŽBE NAGLASITE OSOBLJU VAŠE POTREBE I PREHRAMBENE NAVIKE,
ALERGENE ILI POSEBNU INTOLERANCIJU NA NEKU NAMIRNICU, KAKO BISTE BEZBRIŽNO UŽIVALI U SVOJEM JELU.

Predjela · Appetizers
Crna kvinoja, marinirana buča s medom, krema 
od pečene buče, kardamoma i meda, crumble od 
feta sira, ušećerene bučine sjemenke, prženi prah 
ružmarina

Black quinoa, marinated pumpkin with honey, 
cream of roasted pumpkin, cardamom and honey, 
feta cheese crumble, candied pumpkin seeds, fried 
rosemary powder (V, H, GF)

Marinirani brancin u soku od citrusa, cikla, prokulice, 
wasabi prah

Sea bass marinated in citrus juice, red beet, Brussels 
sprouts, wasabi powder (H, GF)

Jadranski škampi, fregola s lisičarkama, velouté od 
lisičarki 

Adriatic scampi, fregola with chanterelles  
mushrooms, chanterelle velouté (H)

Školjke sv. Jakova, gusta krema od rakova, marmelada 
od mrkve, snijeg od jogurta

Scallops, thick crab cream, carrot marmalade,  
yoghurt snow (H, GF)

Crostata s kremom od sušene rajčice i bosiljka,  
dimljeni inćuni, pesto od rikole 

Crostata with sun-dried tomato and basil cream, 
smoked anchovies, arugula pesto (H)

Kroket s confitom od patke, ukiseljeni daikon, tahini 
od crnog sezama

Croquette with duck confit, pickled daikon, black 
sesame tahini (H)

Mini ravioli s dimljenom pastrvom i skutom, beurre 
blanc s butargom od tune, marmelada od limuna

Mini ravioli with smoked trout and cottage cheese, 
beurre blanc with tuna bottarga, lemon marmalade

(H)

Juha / Rižoto · Soup / Risotto
Krem juha od kukuruza, hrskava palenta, marinirane 
kozice, aioli od čilija

Creamy corn soup, crispy polenta, marinated shrimps, 
chili aioli (H, GF)

Kremasti rižoto s kruškama, kremom od plavog sira, 
gel od šipka

Creamy risotto with pears, blue cheese cream, 
pomegranate gel (V, GF)

Glavna jela · Main courses
Usoljeni teleći kotlet, paniran u čili panko mrvicama, 
béarnaise od ljutike, karamelizirana ljutika i kesten

Salted veal cutlet, breaded in chili panko crumbs, 
shallot béarnaise, caramelised shallot and chestnut

Sporo kuhana svinjska plećka, mini pogačice od  
kukuruznog brašna, umak od tamnog piva i meda, 
crni grah,  kremasti avokado, ulje korijandra 

Slow-cooked pork shoulder, mini cornmeal scones, 
dark beer and honey sauce, black beans, creamy 
avocado, cilantro oil (GF)

Biftek, ragu od heljde i gljiva, demi-glace od poriluka

Beefsteak, buckwheat and mushroom ragoût, leek 
demi-glace

File romba, zapečen s kremom od parmezana i 
začinskog bilja, pečena brokula, crumble od crnog 
češnjaka

Turbot fillet, oven-roasted with parmesan cheese 
and herb cream, roasted broccoli, black garlic 
crumble (H)

File pagara, raštika, kremaste čičoke, umak od 
kurkume i ikre pastrve 

Red porgy fillet, collard greens, creamy Jerusalem 
artichoke, turmeric and trout roe sauce (GF)

16.5 €

21 €

32.5 €

28.5 €

17.5 €

24 €

19.5 €

11.5 €

16.5 €

42 €

28 €

40 €

42.5 €

38.5 €

Chef Ana GRGIĆ TOMIĆ
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À LA CARTE MENU IS SERVED DAILY BETWEEN 12 NOON AND 10.30 PM AT LE BISTRO ESPLANADE RESTAURANT AND TERRACE

MENU DU JOUR IS SERVED DAILY BETWEEN 12 NOON AND 5 PM.

IF YOU HAVE ANY SPECIAL REQUESTS, JUST ASK - IF WE’VE GOT IT, WE’LL DO IT.

AT THE ESPLANADE ZAGREB HOTEL WE PLACE SPECIAL CARE ON THE ORIGIN OF OUR FOOD AND FOOD PREPARATION METHODS. ALL PROCESSES ARE DONE ACCORDING
TO STRICT HACCP STANDARDS AND WITH THE PRECISE HYGIENE PRECAUTIONS.

TO MAKE ORDERING EASIER FOR THOSE WITH SPECIAL DIETARY NEEDS, GLUTEN-FREE (GF),
VEGETARIAN (V) AND HALAL DISHES (H) ARE MARKED IN OUR MENU.

HOWEVER, IN ORDER TO FEEL COMPLETELY AT EASE, PLEASE EMPHASIZE YOUR NEEDS, EATING HABITS, ALLERGIES OR FOOD INTOLERANCE
TO OUR STAFF WHEN ORDERING, TO FULLY ENJOY THE MEAL.

Klasici · Classics
Bečki odrezak, kremasti pire i lisnate salate

Wiener Schnitzel, creamy mash and salad leaves (H)

Tatarski biftek (180 g), pommes frites i začinjeni  
maslac (gluten free prepečenac po narudžbi!)

Steak tartare (180 g), pommes frites and seasoned 
butter (Gluten free bread available!)

Zapečeni štrukli Esplanade – specijalitet Hotela, 
priprema 25-30 min.

Gratinated Štrukli Esplanade – signature dish,

25-30 min. preparation (V, H)
Dostupna opcija gluten free štrukli po narudžbi!

Gluten free Štrukli available!

Klasična Cezar salata s piletinom,  
krutoni od začinskog bilja

Classic Caesar salad with chicken, herbs croutons (H)

Zapečena luk juha

Gratinated onion soup (V)

Prilozi · Side Dishes
Pečeno povrće

Grilled vegetables (GF, V, H)

Sezonske salate

Seasonal salads (GF, V, H)

Kremasti špinat

Creamy spinach (GF, V, H)

Kremasti pire-krumpir

Creamy mashed potatoes (GF, V, H)

Deserti · Desserts
Biskvit od rogača, namelaka od mascarponea,  
karamelizirana dunja 

Carob biscuit, mascarpone namelaka, caramelised 
quince (V, H)

Mousse od naranče i meda, krema od badema,  
karamelizirane jabuke, crumble od badema 

Orange and honey mousse, almond cream,  
caramelised apples, almond crumble (V, GF)

Crème brûlée od tamne čokolade, kandirani kesten, 
curd od kuhanog vina

Dark chocolate crème brûlée, candied chestnut, 
mulled wine curd (V, GF, H)

Brownie s tamnom čokoladom, čokoladna krema  
s aromatiziranim višnjama i anisom 

Dark chocolate brownie, chocolate cream with  
aromatised cherries and anise (V, H)

Dnevni menu · Menu du Jour
Tri slijeda jela po izboru chefa kuhinje, čaša vina 
kuće, kava ili čaj

Three-course meal per chef’s choice, a glass of 
house wine, coffee or tea

Prelistajte kartu pića skeniranjem QR kȏda
Scan QR Code to browse through the beverage list

Chef Ana GRGIĆ TOMIĆ

PDV je uključen u cijene.
Osobama mlađim od 18 godina ne poslužujemo alkoholna pića i duhanske proizvode.

V.A.T. is included in the prices.
Please note we do not serve any alcoholic beverages or tobacco products to guests aged under 18.
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