Bistro

Esplanade

Chef Ana GRGIC TOMIC

Predjela - Appetizers Juha / Rizoto - Soup / Risotto
Crna kvinoja, marinirana buca s medom, krema 16,5 € | Krem juha od kukuruza, hrskava palenta, marinirane 115 €
od pecene buce, kardamoma i meda, crumble od kozice, aioli od Cilija
feta sira, usecerene bucine sjemenke, przeni prah Creamy corn soup, crispy polenta, marinated shrimps,
ruzmarina chili aioli (H, GF)
Black quinoa, marinated pumpkin with honey,
cream of roasted pumpkin, cardamom and honey, Kremasti rizoto s kruskama, kremom od plavog sira, 165 €
feta cheese crumble, candied pumpkin seeds, fried gel od Sipka
rosemary powder (V, H, GF) Creamy risotto with pears, blue cheese cream,
pomegranate gel (V, GF)
Marinirani brancin u soku od citrusa, cikla, prokulice, 21 €
wasabi prah
Sea bass marinated in citrus juice, red beet, Brussels . .
sprouts, wasabi powder (H, GF) Glavna jela - Main courses
Jadranski Skampi, fregola s lisicarkama, velouté od 325 € | Usoljeniteleci kotlet, paniran u Cili panko mrvicama, 42 €
lisicarki béarnaise od ljutike, karamelizirana ljutika i kesten
Adriatic scampi, fregola with chanterelles Salted veal cutlet, breaded in chili panko crumbs,
mushrooms, chanterelle velouté (H) shallot béarnaise, caramelised shallot and chestnut
Skoljke sv. Jakova, gusta krema od rakova, marmelada 285 € | Sporo kuhana svinjska plecka, mini pogacice od 28 £
od mrkve, snijeg od jogurta kukuruznog brasna, umak od tamnog piva i meda,
Scallops, thick crab cream, carrot marmalade, crni grah, kremasti avokado, ulje korjjandra
yoghurt snow (H, GF) Slow-cooked pork shoulder, mini cornmeal scones,
dark beer and honey sauce, black beans, creamy
Crostata s kremom od susene rajcice i bosiljka, 175 € | avocado, cilantro oil (GF)
dimljeni incuni, pesto od rikole
Crostata with sun-dried tomato and basil cream, Biftek, ragu od helide i gljiva, demi-glace od poriluka 40 €
smoked anchovies, arugula pesto (H) Beefsteak, buckwheat and mushroom ragout, leek
demi-glace
Kroket s confitom od patke, ukiseljeni daikon, tahini 24 €
od crnog sezama File romba, zapecen s kremom od parmezana i 425 €
Croquette with duck confit, pickled daikon, black zacinskog bilja, pecena brokula, crumble od crnog
sesame tahini (H) cesnjaka
Turbot fillet, oven-roasted with parmesan cheese
Mini ravioli s dimljenom pastrvom i skutom, beurre 195 € | and herb cream, roasted broccoli, black garlic
blanc s butargom od tune, marmelada od limuna crumble (H)
Mini ravioli with smoked trout and cottage cheese, . - .
File pagara, rastika, kremaste ¢i¢oke, umak od 385€

beurre blanc with tuna bottarga, lemon marmalade
(H)

kurkume i ikre pastrve

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

A LA CARTE MENU SE POSLUZUJE SVAKODNEVNO OD 12 - 22.30 SATI U RESTORANU | NA TERASI LE BISTROA ESPLANADE.

DNEVNI MENU SE POSLUZUJE SVAKODNEVNO OD 12 - 17 SATI.

AKO IMATE POSEBNIH ZELJA, S RADOSCU CEMO IH ISPUNITI.

U ESPLANADE ZAGREB HOTELU VODIMO POSEBNU BRIGU O PODRIETLU NASIH NAMIRNICA | NACINU PRIPREME HRANE. PRIPREMA | POSLUZIVANJE
PROVODE SE PREMA STROGIM HACCP STANDARDIMA TE UZ PRECIZNE HIGIJENSKE MJERE PREDOSTROZNOSTI.

KAKO BISMO OLAKSALI ODABIR HRANE U JELOVNIKU SU OBILJEZENA JELA KOJA NE BI TREBALA SADRZAVATI GLUTEN (GF),
ONA PRIMJERENA VEGETARIJANSKOJ PREHRANI (V] TE JELA PRIPREMLIENA SUKLADNO HALAL STANDARDIMA (H]

RADI DODATNOG OPREZA, MOLIMO VAS DA PRILIKOM NARUDZBE NAGLASITE OSOBLIU VASE POTREBE | PREHRAMBENE NAVIKE,
ALERGENE ILI POSEBNU INTOLERANCHU NA NEKU NAMIRNICU, KAKO BISTE BEZBRIZNO UZIVALI U SVOJEM JELU.
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Klasici - Classics Deserti - Desserts
Becki odrezak, kremasti pire i lisnate salate 25 € Biskvit od rogaca, namelaka od mascarponea, 75€
Wiener Schnitzel, creamy mash and salad leaves (H) karamelizirana dunja

Carob biscuit, mascarpone namelaka, caramelised
Tatarski biftek (180 g), pommes frites i zacinjeni 31€ quince (V, H)
maslac (gluten free prepecenac po narudzbil)
Steak tartare (180 g), pommes frites and seasoned Mousse od narance i meda, krema od badema, 8¢€
butter (Gluten free bread available!) karamelizirane jabuke, crumble od badema

Orange and honey mousse, almond cream,
Zapeceni Strukli Esplanade - specijalitet Hotela, 115 € caramelised apples, almond crumble (V, GF)
priprema 25-30 min.
Gratinated Strukli Esplanade - signature dish, Creme brulee od tamne Cokolade, kandirani kesten, 7€

. . curd od kuhanog vina

25-30 min. preparation (V, H) i o .
Dostupna opcija gluten free strukli po narudzbi! 13€ Dark chocolate creme brilee, candied chestnut,
Gluten free Strukli available! mulled wine curd (V. GF, H)
Klasiéna Cezar salata s piletinom 6€ Brownie s tamnom ¢okoladom, ¢okoladna krema 85¢€
krutoni od zacinskog billj')a ' s aromatiziranim visSnjama i anisom
Classic Caesar salad with chicken, herbs croutons (H) Dark chocolate browme, chpco[ate cream with

aromatised cherries and anise (V, H)
Zapecena luk juha 9€
Gratinated onion soup (V)
Prilozi - Side Dishes Dnevni menu - Menu du Jour
Peceno poviée s e Tri slijeda jela po izboru chefa kuhinje, casa vina 34 €
Grilled tables (GF, V., H) kuce, kavalli ca

riedvegetables far Vi Three-course meal per chef's choice, a glass of

Sezonske salate 6€ house wine, coffee or tea
Seasonal salads (GF, V, H)
Kremasti Spinat 8€
Creamy spinach (GF, V, H)
Kremasti pire-krumpir 6€

Creamy mashed potatoes (GF, V, H)

PDV je ukljucen u cijene.
Osobama mladim od 18 godina ne posluzujemo alkoholna pica i duhanske proizvode.

VAT. is included in the prices.

Please note we do not serve any alcoholic beverages or tobacco products to guests aged under 18

Prelistajte kartu pica skeniranjem QR koda
Scan QR Code to browse through the beverage list
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A 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.
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